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Introduction

Top Lefl: W% younger sistes, Susie, and m@ﬂﬁu’% down nygd(ée/ on ber
porech, Choctie, Oblabsma, 2020

7;;0 /?A/Af Susie and me Wu% a sunsel stroll on Z%&/ma% ranch,
Chockie, Oblatsma, 2020

Bolllom: My mama, Jackie,whs loved lo fish, showing off her caleh of Uie
dny, Eastern Oblabsma




;(?ezaw% in e sunshine Mu% he pandemic ol my homeplace, Caslern
Oblabsma, 2020









A Lot of Hope
and Hard Work

W/ /fMﬂ,ﬂ, Tobn Melnllire, c&wef&&% al lhe e/aefm Fronlier @% g@m /V/»wm}%, 7934
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My dadly, Clark MeEntise
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ﬂ/ olier sister, Aice, my oliler brether, Pate, and me on .mw/pma%'xéwms nl(m//mé% ranch, Eastern Oblabema, 7956
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/?M&% on d&/ma% fmm%m%@, Susie, Mama, Alize, M?ﬂé&a&w}% Z%&/Lému% &fﬂ% Reba: gfa/&hﬁ Over
CBSTY special, Chockie, Oblahoma, 1995
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S Aﬂﬂ% and me ce&gérafu'«f
ZZ?&Z(/L@! al ﬂw/(waug Center
Honors, Wméd%lfm, ¢, 2078

//M%u% with §M%
al e race car Gack
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Nature Is My
Church

Left: §u%u% alpresident George #. W. Bush's funeral, tHouslon, Texas, 2078

/?W Susie, Mama, Aize, mw(m;u%u% ”Z’fé@ 74'%% ” d&/&rfém[éwd&w%@m#nﬂﬁ/m,
Nashville, Tennessee, 2077
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Onlhe sel of the “Back o God”
vides shool all Uie hisloric Tullp
Street Uniled Melhsdist Chnreh,
Nastoille, Tennessee, 2077
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Running barrels allie
family ranch du/u% Ue
Reéu: Qtaﬂfm? Ouar d??
T special, Chockie,
Oblakoma, 1995

Frugging Uie first horse
7 ever ewned, Oli
Sonny, when I was just

é«e/@ -one years oA,

Castorn Oblahoma, 1976




/?w/% on Uhe family ranch, Chockic, Oblakoma, 1995
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Wear What
You Want
(And Pul Some
Iringe on 10

e



2&6‘[2}? oul Ue nalisnal anllem
al Uhe Nalisnal Finals Rodes,
Oblahsma &Z}, Oblahsma

§U%U% Uie nalisnal anlhem all Uie Nalisnal
Finals Rodes, Oblahoma &'Z}, Oblahoma

Tesephine Dillarce and
me c&%,é&mé}% onmy
Dillnrd’s c&%% line







Locks 9/% curls %M% onlie
éw/mﬂ‘efmﬁé% haireal, 1996

The album cover sf Whatl Tf TC's YYou. ,
Muﬁ}? my wew short hair, 1996

A, /r&mW ;&f//&w Uhe
Cusench of my partuership
wilh Justin Bests, 2077




Jack ¢ Up o Jeses

My friend Dolly Parton is famous for saying, “The higher the hair, the closer to God.”

So if you want to get one of my signature looks, get your comb ready for some teasing.

S0s: [l";wﬁ%&e?é&?zxm?%aafn/efm.
1: Apply a generous amount of mousse to towel-
dried hair. 2: Blow-dry and scrunch hair. 3: Select
and apply heavy-duty hair spray.

OO Zreal sul Ual flal iron.

1: Blow-dry hair using a round brush to smooth
and straighten. 2: Flat-iron random sections for a
flippy style. 3: Finish with pomade for a wild and
less structured look.

BOSE Plaey inyour hol rolless.

1: Follow steps 1and 2 of my style from the
1980s. 2: Add hot rollers to dry scrunched hair.
3: Pick out curls and tease to desired height
and fullness. 4: Spray with mega-hold hair
spray. | like Aveda Witch Hazel.

NOYVY Less és more.

1: Blow out hair with a medium round brush,
and add styling cream for smoothness. 2: Curl
hair with a 1.5-inch barrel curling iron for a soft,
sophisticated style. 3: Spray with a light hair
spray for desired height and fullness.







Curious People Are
the Best People

5’0%0% a/as&ﬂusefafﬁ»& Wheever's in
New E%W"méc vides sheol, 7986
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(&@7 back
inmy #&m’/%
resm before a
pelfotmance
of Annie Gel
Your Gun ot
Che Marristt
Wnryués
Thealre, New
Yotk Cily, New
Yert, 2007

//M%U% onl al Uhe
Nalisnal Finals
Rsdes wilh Red
%a?ﬂ% Ue man
whe iwf Uie ball
MZ@%, Oblahsma
iy, Obtahoria



31

Top Left:
5&%/‘@11//% my
birlidny backslage
a(u/u% Uieran of
Annie Gl @&uf
Cun, 2001

To /?%/LZ( In

Uhe wings with
coslar and

/&Ml friend Jobn

Sehuck, playing

Uie role of Buffals

Bitt, 2007

Bollom: Z;w?
Slorch, John
Sehuct, and

me wkﬂi}% with
president George

#. W. Bust and
Buatbara Bush after
Ue show, 2007



Melissa Peletman's son, ?M%, onsel Jeving Reba Rebo and Melissa Peletman on sel for “The
some gening nolles lo include mote Barbra Jean paﬁwpl‘ of Grandmas” epissde, which fealured
i e seript, Los 74!%6&{, California, 2006 both of our real-life moms, Jackic and
Pam, Los fhngeles, Californin, 2005

Rebn eyayu% 2 /w% //ww/”e&'s:ﬂ The whole Reho. casl—Searlill Pemers, Melissa Peletman, Chris Rich,
Petletman on sel—she loves i, Rebn, Jortnna Garcin Swisher, %a&#meﬁ, and Mileh Afolleman—
Leos 74/%5&5, ea&%&/m, 2002 !A&&@% onr 'M/u/u% ’ epissde, Les #/zﬁde&, en&f&fm, 2004
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You Gotta Be You




#MA’I% fan in lie studis /‘ecawé'r% my box sel Revived Remived Revisiled, Frandlin, Tennessee, 2027
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Y LZ‘L‘U% down wilh 1y good friend Vieki Lawrence sn het popular bl shom, Viekil, 7994
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Happiness Is
Found Where You
|east Expect It

BRSO ' it



Petforming onslage on a batstosl
afler my wnexpecled injury, 7996

Rex and me sull sn sur first date
al Uhe restantaril Mistral, [os
Angeles, Califstnia, 2020

A giftfrom
Cindy Owen




Rex Mme/y&?m?;&&&néw al
Ue edeé/’d} Advenluses relreal,
Brush Creet Ranch, W/&M%
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Nothing Like
Some Healthy
Competition

eSO e~



Lefl: Red ard mca&éfa@? sur Team pu’w«'/% wirn, Menlara, 2078
/?%AZ( Fist, ;Wg% Rex afler sur é% win, Menlana, 2020
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Fronl Rsw: ﬂa/fwﬂcl;mm, Nedd Rebison, [esbie Mallhews,
Tim Kimball, Marei Fleleher, me, Rex [inn

Buck Row: Marissa Blnebsloct, §M/ Blnelbslsek, Justin Melnlosh, Noalhan Melnlosh,
Ml Tsbnssn, Jamie Adeock, Shane Tarlelon, Retf Zellorston, Jeharna Zellorston

Mares and Nolhan pesing with Geir
patlicipalion Uraphies, 2022

Ly

The Greal Pepper decp in Usught, 2022 Mall “Catfish” Johnson winning Best Dressed
al Uie first Chili Cosk-Off, 2022
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Don't Forgel
Lo Kick Back
and Lnjoy

eSO e~

G Go
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pef/&//m'/% wilth Brosts & Dunn dufu% our first ca—émdfu't&% lour ny?ef/w/, 7997
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S wgar ol and me enjoying seme s Inotes é% e fire, Brush Creet Ranch, /V/mu%, 2022
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Riddler « 2075-2022
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Left: Pabe, Alize, and me ZL?U% oul a new KZ}Z& Zfa?d%@f, Chockie, Oblahsma, 1758
Right: Me walehing Pakepractice his roping sbills af a rodes, 1959
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Ds. M%MK—MWW ng Marci ;é&m’/% .9// her fef
i afler a rewnd of &/fdl sé&a@'%



W/ friends Shane and Marei m///és[/% me for ny é&ﬂw(ay, mid-atr //Mw[&s 74/%&&& U Nashville
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Nobody Does
[t Alone

g/teoéd? Oul”
allie

Awards, [os
Sngotes
Califsrnia, 1997
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TimAtbpmmen Back Row: Ponln I(ﬂ%& Evans, Michael Thomas, Chtis Anslin
(Z%% &;az}w/a, 7&7 Tnebson

Frond Rew: Kirk ea,#/a%}, 7;/% Sapuls

In ZW&% Wm&f/

59
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The enllire band and crew on my Reba: Live in Coneerl lous, ineluding Tetri Clnrt, whs spened for me
al my fost Aaw(&'/u}% show al ?n’a?estm& Arena, Nashville, Tennessee, Oelsber 2022
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Find Someone
You Look Up To

Mama, Susie, and me
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Legacy

wené}&ﬂc&ﬁ'/&/mé%, Chockie, Oblahoma
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Wﬁ colleclion
of champisnship
bell buckles

L o a(c's//a? n
my &.//u% reem
cofffec labte

my bids Shelly,
eéa&:[ag@
Brandsn, and
Shawna




A fetii b e

}Lﬂ‘s Zfs%d%e/ Christmas motning, Eastern Oblakoma, 1958

S

Left: A ' young FHize and me unnrapping
/?W Lméd% al Chrisbnas W areund lown wilh Rex, Marissa, and S/ Mf, Nashoille, Tennessee, 2022

Saniln Rex passed sul by Ure fireplace afler indnlging in loo many coskics
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keep Dreaming
[Forward

On sel with 2&&% Parlon /LZ/?W’% our cover of “Does Helove @M,, ? Nashoille, Tennessee, 2027

73



Mama's books on dtk/&% from floor s cu’&}% al my reslantant, Reba's Place, Alsta, Oblahoma, 2023
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Here's Your
One Chance

eSO
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Promelisnal shol in coslume as Colonel
Sanders for my KFC commercint, 2018

On sel asTrish in Barb and Star Go
s Vista Deb Mar, Mexics, 2079

Pe//ar/m’/% She Thinks His Name Was
Tsbn” in //Nbf of a replica of Uhe world-
frmsuns ATDS Memortinl Quill, 1795




/?Mn'/%s of CUA award coslumes 5/ Mall, L%m, 2079

3@&?)% eal my x%/mlﬁcr& c&m’/% song, "/fmwf, ? al Uhe CHA Awards, Nashville, Tennessee, 2079
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REBA McENTIRE

Scan here for Reba’s albums, including her new
release, Not That Fancy, which features thirteen

stripped-down acoustic versions of her
iconic hits, plus the brand-new song
“Seven Minutes in Heaven.”

Available now on vinyl, CD, and
your favorite streaming platform.







Cowgirl

E%k@‘g E@&H@@ MAKES 12 TO 16 SERVINGS

DIFFICULTY &=

8 slices bacon, cut
in half crosswise

1 yellow onion,
finely chopped

6 (15-ounce) cans
pork and beans

1/2 cup Reba's Place Tangy
Barbecue Sauce (p. 163)

/3 cup brown sugar, packed
2 tablespoons ketchup
1tablespoon steak sauce

2 teaspoons yellow mustard

1teaspoon
Worcestershire sauce

Kosher salt, to taste

Freshly ground black
pepper, to taste

| L

These quantities are
perfect for a potluck.
For a smaller crowd,
halve the ingredients
and bake in a
2-quart dish.

PREP TIME: 20 MINUTES
COOK TIME: 1 HOUR

Baked beans were a staple in our house
growing up. This is my little-bit-fancy
version, and | think these beans go well
with just about anything.

1. Preheat the oven to 325°F. Spray a 4-quart baking
dish with nonstick cooking spray.

2. Setan extra-large skillet over medium-high heat
and add the bacon. Fry until just browned but not
fully cooked and crispy.

3. Transfer the bacon from the skillet to a plate. Add
the onions to the bacon drippings in the skillet.
Sauté until softened and lightly browned, about 5

to 6 minutes.

4. Pour the pork and beans into a large mixing bowl.
Add the onions, Reba’s Place Tangy Barbecue
Sauce, brown sugar, ketchup, steak sauce,
mustard, and Worcestershire. Season with salt
and pepper, to taste. Mix until the ingredients are

thoroughly combined.

5. Pour the beans into the baking dish and lay the
bacon slices on top. Transfer to the middle rack of

the oven.

6. Bake for 1 hour, or until the beans are bubbling
at the edges. Remove the dish from the oven.
Allow to rest for 15 to 20 minutes, or until slightly

thickened, before serving.
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Lrechese’s Porkkk
T@M‘E@H‘E@im MAKES 4 TO 6 SERVINGS

PREP TIME: 20 MINUTES

DIFFICULTY &= e COOK TIME: 35 MINUTES

2 pounds pork
tenderloin
(1large)

Kosher salt,
to taste

Freshly ground
black pepper,
to taste

1Y/2 tablespoons
olive oil, divided

1 stalk celery,
roughly chopped

172 small yellow
onion, roughly
chopped

1 carrot, peeled
and roughly
chopped

2 cups beef or
chicken broth

/3 cup red wine

1tablespoon
water

1teaspoon
cornstarch

This melt-in-your-mouth pork tenderloin is
courtesy of my niece Lucchese, Susie's daughter.
It's easy to make, but no one would ever guess
because it looks and tastes so fancy!

1. Preheat the oven to 350°F.

2. Season the pork tenderloin liberally with salt and pepper. Set
an extra-large cast-iron skillet over medium-high heat and

add 1 tablespoon of olive oil.

3. Sear the pork until deeply golden, turning it to brown all

sides, about 5 to 6 minutes. Remove the skillet from the heat.

4. Arrange the celery, onion, and carrots around the pork.
Drizzle with the remaining /2 tablespoon of olive oil and
sprinkle with salt and pepper. Transfer the skillet to the

middle rack of the oven.

5. Roast for 30 to 35 minutes, or until the pork reaches an
internal temperature of 140°F. Remove the skillet from

the oven.

6. Carefully lift the pork from the skillet and transfer it to a

cutting board. Cover it loosely with foil to keep warm.

7. Return the skillet to the stove over medium-high heat. Sauté
the vegetables for 2 to 3 minutes, then pour the broth and red
wine into the skillet. Stir, scraping up any browned bits until

the liquid simmers.

8. In a small bowl, whisk together the water and cornstarch.
Pour the mixture into the skillet and stir it into the

simmering broth.
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9. Continue simmering until the sauce starts to bubble and thicken, about 2 minutes.
Remove the skillet from the heat. Lift the vegetables from the sauce with a fork and

discard.

10. Slice the pork tenderloin 3/4-inch thick on a diagonal and transfer to a serving platter.

Drizzle with the sauce and serve immediately with your favorite vegetable side.







Limesione Gap
Cid Fashionred

DIFFICULTY &=

CINNAMON
SIMPLE SYRUP

3 sticks cinnamon
1 cup sugar

1 cup water

OLD FASHIONED

2 ounces bourbon
whiskey (like Angel's
Envy Kentucky Straight
Bourbon Whiskey)

3 dashes bitters

/2 ounce Reba's Place
Cinnamon Simple Syrup

1strip orange zest

RS

MAKES 1 DRINK

PREP TIME: 5 MINUTES
COOK TIME: 5 MINUTES
INACTIVE TIME: 12 HOURS

There's nothing old-fashioned about an Old
Fashioned! The simple syrup needs to be
made twelve hours ahead and has many
uses—a splash in your morning coffee, an
addition to other spiced drinks, and a warm,
welcome kick on top of oatmeal.

CINNAMON SIMPLE SYRUP
MAKES ABOUT 12 CUPS
1. Place the cinnamon sticks, sugar, and water in a small
saucepan and set over medium-high heat. Bring to

a boil.

2. Once boiling, turn the heat to medium-low. Simmer
the liquid for 2 minutes, until fragrant. Remove the

saucepan from the heat.

3. Remove the cinnamon sticks and discard. Pour the
syrup into a heatproof glass container and refrigerate
for at least 12 hours, until chilled. Keep refrigerated

in an airtight container for up to 2 months.

OLD FASHIONED

1. Fill a short cocktail glass with ice. Pour in the
bourbon, bitters, and Reba’s Place Cinnamon Simple

Syrup. Stir to mix.

2. Wring the strip of orange zest over the glass to release
its natural oils. Rub the zest around the rim, then

drop it into the drink. Enjoy!
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Porcihh Pay
Lemonade

DIFFICULTY

MAKES 6 TO 8 SERVINGS
PREP TIME: 5 MINUTES

Not much beats sitting on the porch on a warm summer day, taking in the
beauty of the outdoors, with an ice-cold glass of lemonade in hand.

1 cup water,
plus more
to fill the
pitcher

1 cup sugar

Juice from 6
to 8 lemons

Fresh basil
leaves for
garnish
(optional)

. Place the water and sugar in a medium saucepan and set over

medium-high heat. Bring to a low simmer.

. Heat for about 5 minutes, stirring occasionally, until the sugar is

dissolved. Remove the saucepan from the heat.

. Pour the liquid into a 2-quart pitcher and allow to cool.

. In the meantime, juice the lemons. Use 6 for a sweeter lemonade,

or 8 if you like your lemonade tart.

. Pour the lemon juice into the pitcher and stir to combine. Fill the

remainder of the pitcher with cold water, and stir once more.

. To serve, pour the lemonade into tall glasses of ice. For

something a little different, garnish with fresh basil leaves.

Like Ht Famcy?
For an especially hot day, | recommend switching things up to create frozen lemon-

ade. Replace half of the water with ice and pour into a blender. Blend on high until

you have a nice slushy texture. Serve in chilled glasses for ultimate refreshment.
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Shishito PPeppers amnd
Okra wilh 'Tequilia
Lé“ﬁ@ Wﬁm&ﬁgg’@‘g@ MAKES 4 SERVINGS

PREP TIME: 20 MINUTES

DIFFICULTY e e e COOK TIME: 10 MINUTES

TEQUILA LIME
VINAIGRETTE

/2 cup fresh lime juice
(4 to 6 limes)

2 tablespoons tequila

2 tablespoons agave syrup

1 tablespoon rice wine vinegar
1teaspoon Dijon mustard

1 clove garlic, minced

2 tablespoons fresh cilantro
leaves, finely chopped

/2 teaspoon kosher
salt, more to taste

1/2 cup canola oil

PEPPERS AND OKRA

3 cups shishito peppers,
rough stems removed
(about 12 ounces)

12 cups fresh okra,
sliced in half lengthwise
(about 6 ounces)

2 tablespoons olive oil, divided
Kosher salt, to taste

Freshly ground black
pepper, to taste

/a cup Reba's Place
Tequila Lime Vinaigrette

1 wedge each lime and
orange, for garnish

It's always good to have a little green on
the plate! But what can | say, | prefer my
greens fried!

TEQUILA LIME VINAIGRETTE
MAKES 17 CUPS

1. Place the lime juice, tequila, syrup, vinegar,
mustard, garlic, cilantro, salt, and oil into a
large shaker cup or dressing bottle. Secure the
lid and shake vigorously until the dressing is

emulsified. Refrigerate until ready to use.

PEPPERS AND OKRA
1. Preheat the oven to 450°F. Line a baking sheet

with parchment paper.

2. Place the shishitos and okra in a colander and
rinse under cool water. Drain on a few sheets

of paper towels.

3. Place the okra in a mixing bowl and drizzle
with 1 tablespoon of olive oil. Sprinkle
liberally with salt and toss to coat. Spread the
okra in a single layer on the baking sheet and

transfer to the middle rack of the oven.

4. Bake for 10 to 12 minutes, flipping halfway
through, until the okra is tender and lightly
browned. Remove the baking sheet from the

oven and transfer the okra back to the mixing

bowl.
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5. While the okra roasts, set a cast-iron skillet over high heat and add the remaining 1

tablespoon of olive oil. Once the oil is smoking, add the shishito peppers in single layer.
Sprinkle liberally with salt.

6. Cover the skillet with alid and allow the shishitos to blister for 15 to 25 seconds. Stir
the peppers, cover, and cook for 15 to 25 seconds more, or until the peppers are well-

charred. Remove the skillet from the heat.

7. Add the shishitos to the bowl of okra. Drizzle with vinaigrette and additional salt and

pepper, to taste. Toss until the vegetables are evenly coated.

8. Transfer the shishitos and okra to a serving dish and garnish with a lime and orange

wedge. Serve immediately.




MAKES 12 TO 16 SERVINGS

@&E’H’@‘ @ak@ PREP TIME: 35 MINUTES

DIFFICULTY =0 0

COOK TIME: 35 MINUTES
INACTIVE TIME: 3 HOURS

This cake must be healthy with all the carrots in it, right? Keep any
leftover carrots to treat your horses.

CAKE

1 cup brown sugar, packed
3/4 cup white sugar

3/4 cup canola or
vegetable oil

4 eqgs
2 teaspoons vanilla extract
2Ya cups all-purpose flour

2 teaspoons
baking powder

1teaspoon baking soda
2 teaspoons cinnamon
/2 teaspoon nutmeg
/2 teaspoon salt

3 cups finely grated
carrots (5to 6
medium carrots)

1 cup chopped
pecans (optional)

FROSTING

2 (8-ounce) bars cream
cheese, room temperature

2 sticks (1 cup) salted
butter, room temperature

4/2 cups powdered sugar

2 teaspoons vanilla extract

CAKE
1. Preheat the oven to 350°F. Spray two 8- or 9-inch

round cake pans with nonstick cooking spray.

2. Place the sugars, oil, eggs, and vanilla in alarge

bowl and whisk vigorously to combine.

3. Add the flour, baking powder, baking soda,
cinnamon, nutmeg, and salt to the bowl. Mix until
it forms a smooth batter. Fold in the carrots and

pecans (if using).

4. Divide the batter evenly between the baking pans.

Transfer to the middle rack of the oven.

5. Bake for 33 to 37 minutes, or until a toothpick
inserted in the center of the cake comes out clean.
Remove the pans from the oven. Allow the cakes
to rest in the pans for 10 minutes, then invert them

onto a wire rack to cool completely before frosting.

FROSTING

1. Place the cream cheese and butter in a large mixing
bowl. Beat with a hand mixer on medium speed
until smooth, about 3 minutes. Add the powdered
sugar and vanilla. Beat on low speed until most
of the sugar is absorbed into the cream cheese
mixture, then increase the speed to medium-high
and continue beating until the frosting is creamy,

about 2 minutes.
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2. To assemble: With a sharp knife, carefully slice the cooled cake layers in half crosswise,
creating 4 layers. Place one layer on a serving platter and spread a /2-inch thick layer of
frosting on top. Repeat with the remaining three cake layers. Frost the sides of the cake

with the remaining frosting, then use the back of a spoon to create rustic swoops over

the top and sides of the cake. Refrigerate for at least 1 hour before slicing and serving.
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Chicken Tenders

COOK TIME: 20 MINUTES

DIFFICULTY &==—O e=—0 e—0O INACTIVE TIME: 1 HOUR OR MORE

4 (6-ounce) boneless,
skinless chicken breasts

1Y/2 cups bread-and-
butter pickle juice

1 quart peanut oil (or
vegetable oil), for frying

2 cups all-purpose flour

1 cup masa harina (also
called “corn masa"
or “corn flour")

1 cup finely ground
low-sodium saltines
(about 40 crackers)

1Y/2 teaspoons seasoned
salt (like Lawry's),
or more, to taste

1 teaspoon chili powder

1 teaspoon freshly
ground black pepper

1teaspoon granulated garlic
1teaspoon granulated onion
4 egg whites

1tablespoon water

1 small handful fresh
parsley, finely chopped,
for garnish (optional)

/2 cup Reba's Place
Homemade Ranch Dressing,
for serving (p. 43)

/2 cup Reba's Place Cherry
Coke Barbecue Sauce, for
serving (p. 135)

Chicken tenders are my comfort food of
choice when I'm performing out on the
road, and I've been known to eat them
immediately after getting offstage. Turns
out they pair well with sweatshirts or
sequins—up to you!

1. Slice each chicken breast into three long strips.
Pound them lightly with a meat mallet to even
out the thickness. Place the strips in a bowl with
the pickle juice and let soak for at least 1 hour,
preferably overnight.

2. When ready to fry the chicken, attach a
thermometer to the side of a large Dutch oven
and add the peanut oil. Heat the oil to 350°F and
maintain the temperature within a range of 25°F.
Line a baking sheet with parchment paper. Seta
cooling rack on top of a second baking sheet and

place it next to the Dutch oven.

3. While the oil heats, place the flour, masa harina,
saltines, seasoned salt, chili powder, pepper,
garlic, and onion in a large bowl and whisk to
combine. In a separate bowl, whisk together the

egg whites and water until lightly frothy.

4. Drain the pickle juice from the chicken. Transfer
the strips to the bowl of egg whites, and stir to
coat. Dip the strips one at a time into the flour
mixture, turning to coat evenly, and arrange

them on the baking sheet.
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5. Fry the chicken strips in batches of 4 until golden brown, about 4 to 5 minutes.

Remove the strips from the oil with a slotted spoon and transfer to the cooling
rack. Repeat with the remaining chicken.

6. Garnish the chicken tenders with fresh parsley and serve with Reba’s Place
Homemade Ranch Dressing and Reba’s Place Cherry Coke Barbecue Sauce.
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Homemade Ramnci

BDPressing

DIFFICULTY e

MAKES ABOUT 12 CUPS
PREP TIME: 10 MINUTES

1/a cup buttermilk
/a cup heavy cream

/2 cup mayonnaise
(I love Duke's)

2 cup sour cream

1 tablespoon dill
pickle juice

1(0.4-ounce) packet
Hidden Valley Ranch
dressing mix

2 tablespoons
fresh parsley,
finely chopped

4 chives, finely
chopped

2 sprigs fresh dill,
finely chopped

1small clove garlic,
minced (optional)

/4 teaspoon hot
sauce (optional)

Kosher salt, to taste

Freshly ground black
pepper, to taste

For when you're feeling a little bit fancy and
want to go the extra mile to impress your
guests, | suggest trying this homemade ranch
dressing from the restaurant. It adds that extra
little kick that will take your meal to the next
level. Thanks, Chef Kurtess!

1. Place buttermilk, heavy cream, mayonnaise, sour cream,
pickle juice, dressing mix, parsley, chives, dill, garlic (if
using), and hot sauce (if using) in a large mixing bowl.
Whisk gently until combined. Add salt and pepper to

taste.

2. Pour the dressing into an airtight container and keep

refrigerated for up to 1 week.
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Nikiki Spalaris’s While-
Checolale Cranberry

Cookies

DIFFICULTY &=

2 cups (4 sticks)
salted butter, at
room temperature

1 cup granulated
sugar

4 cups all-
purpose flour

1 cup white
chocolate chips

1 cup dried
cranberries (or
dried cherries)

MAKES 2 DOZEN COOKIES
PREP TIME: 20 MINUTES
COOK TIME: 10 MINUTES

Nikki has been coming to my house to give me

a mani-pedi and massage for eleven years. She
started bringing these cookies over, and they've
become a total hit with my family and friends. I'm
so thankful to Nikki for her friendship, generosity,
and delicious recipes!

. Preheat the oven to 350°F. Line 2 baking sheets with

parchment paper or silicone baking mats.

. Place the butter and sugar in the bowl of an electric stand

mixer or a large mixing bowl. Beat on medium-high speed

until light and fluffy, about 4 to 5 minutes.

. Turn the mixer to medium-low and add the flour one cup at

a time, waiting until each addition is incorporated before

adding the next, until the ingredients are combined.

. Add the white chocolate chips and dried cranberries and

mix to incorporate.

. Place the dough by 2 tablespoon spoonfuls onto the cookie

sheets, spacing them at least 1 inch apart. Transfer to the

middle rack of the oven.

. Bake for 10 to 14 minutes, until the cookies are golden

brown on the edges. Remove the baking sheets from

the oven.

. Allow the cookies to rest on the sheets for 10 minutes, then

transfer to a wire rack to cool completely before serving.
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Chris Rich’s Chickemn
and Vegelabies

DIFFICULTY & &=

2 tablespoons olive oil

4 to 6 fingerling potatoes,
scrubbed and cut in
half lengthwise

1large sweet potato, scrubbed
and roughly chopped

1 small yellow onion,
roughly chopped

1 small red onion,
roughly chopped

1 yellow bell pepper, cut into
1-inch strips, then halved

1green bell pepper, cut into
1-inch strips, then halved

1red bell pepper, cut into
1-inch strips, then halved

1 cup fresh green beans,
ends removed

4 to 6 cloves garlic, minced
(or as many cloves as
you want-1 like a lot!)

1 cup baby carrots

1 cup broccoli florets

1 cup cauliflower florets
Kosher salt, to taste

Freshly ground black
pepper, to taste

4 bone-in skin-on
chicken breasts

/4 cup salted butter, cubed

/2 cup dry white wine

PREP TIME: 20 MINUTES
COOK TIME: 50 MINUTES

Chris played my ex-husband on Reba, and
he's an excellent cook! Sometimes before
a table read, I'd talk him into making me
a breakfast sandwich or whatever he was
eating at the time. It was always so good!
Thanks, Chris, for always sharing and for
teaching me how to cook vegetables!

1. Preheat the oven to 400°F. Drizzle the olive oil

over the bottom of a large roasting pan.

2. Add the vegetables to the pan and toss to coat in
the oil. Season liberally with salt and pepper.

3. Pat the chicken breasts dry and season liberally
on all sides with salt and pepper. Arrange them
evenly on top of the vegetables.

4. Scatter the cubed butter evenly over the
chicken and vegetables. Pour the wine into the

pan. Transfer to the middle rack of the oven.

5. Roast for 45 to 55 minutes, stirring the
vegetables halfway through, until the potatoes
are tender and chicken is golden brown with an

internal temperature of 165°F.

6. Remove the pan from the oven. Allow to rest

for 5 minutes, then serve.

You can substitute or exclude any of these
vegetables. Just make sure you have roughly
the same amount of colorful vegetables. It
makes the dish look—and taste—better!
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Reba’s VMexicamn
@@H’Hﬁg’ﬂ'@ﬂﬁ MAKES 16 SERVINGS

DIFFICULTY ez

1tablespoon
salted butter

1 medium sweet
onion, chopped

1 pound lean ground
beef or turkey

/2 teaspoon
kosher salt

1teaspoon Reba's
Place Burger
Seasoning (p. 97)

2 (8.5-ounce)
packages Jiffy
Corn Muffin Mix

2 eqggs
2/3 cup whole milk

8 slices American
cheese

1(14.75-ounce) can
creamed corn

PREP TIME: 20 MINUTES
COOK TIME: 30 MINUTES

I've never been considered much of a cook. But
when | make my beans and Mexican cornbread,
no one ever complains! As my daughter, Chass,
would say, “She loves beans!” True, and | love
my Mexican cornbread too!

1. Preheat the oven to 400°F. Spray a 9 x 13-inch baking
dish with nonstick cooking spray.

2. Melt the butter in a large frying pan over medium-
high heat. Add the onion and sauté until softened and

translucent.

3. Add the ground meat to the pan. Cook, breaking up the
meat with a spatula, until thoroughly browned. Season
with salt and Reba’s Place Burger Seasoning (if using).

Carefully drain any excess fat from the pan and set aside.

4. Place the cornbread mix in a large mixing bowl. Add the

eggs and milk and whisk until combined.

5. Pour half of the cornbread batter into the baking dish.
Sprinkle evenly with the browned meat and onion
mixture. Arrange the American cheese slices over

the meat.

6. Mix the creamed corn into the remaining cornbread
batter. Pour the mixture into the baking dish, covering
the layer of cheese. Transfer to the middle rack of

the oven.

7. Bake for 25 to 30 minutes, or until a toothpick inserted in

the center comes out clean.

8. Remove the baking dish from the oven. Allow to cool for

at least 30 minutes before serving.
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RS

W hoever’s i New
Engliand” Nouie

MAKES 1 DRINK

DIFFICULTY =0 PREP TIME: 5 MINUTES
1/2 ounces whiskey While your special someone is up there with
172 ounce cranberry juice whoever's in New England, | recommend

Pomea e kicking back and having a few of these.

squeezed orange juice

/4 ounce grenadine

1. Fill a copper mule mug with ice. Pour in the
Dash of salt
whiskey, cranberry juice, orange juice, and

1(6.8-ounce) bottle

k b grenadine. Sprinkle in the dash of salt and stir
ginger beer

to mix.
1slice orange, for garnish

2. Top the drink off with ginger beer. Garnish with
2 luxardo cherries,

for garnish the orange slice and cherries. Enjoy!
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Nashvillie

ot Chiclkemn

DIFFICULTY &= em—i(D e——(

SEASONING MiX

2 tablespoons cayenne pepper
2 tablespoons sweet paprika
1tablespoon granulated garlic

1tablespoon brown
sugar, packed

1tablespoon kosher salt

CHICKEN

12 pieces bone-in skin-on
chicken breasts, thighs,
legs, and wings (or cut
your own whole chicken)

2 cups buttermilk, plus
more if needed

1 gallon peanut oil (or
vegetable oil), for frying

2 cups all-purpose
flour, divided

1teaspoon kosher salt, divided
4 egg whites
/3 cup water

1 cup masa harina (also called
“corn masa" or “corn flour")

1 cup cracker meal
or matzo meal

1 teaspoon freshly
ground black pepper

Sliced white bread and dill
pickle slices, for serving

R

MAKES 4 TO 6 SERVINGS
PREP TIME: 25 MINUTES
COOK TIME: 45 MINUTES
INACTIVE TIME: 24 HOURS

Nashville is known for hot chicken. So
it seemed natural to include it on the
menu at my restaurant. Ain't no hot
like Nashville hot, but if you like it a
little milder, use less cayenne. Like |
said, you gotta be you.

SEASONING MIX

1. Place the cayenne, sweet paprika, garlic,
brown sugar, and salt in a wide-mouthed

glass jar and secure the lid. Shake to combine.

CHICKEN

1. Place the chicken in a large mixing bowl
and pour in the buttermilk. Make sure the
chicken is fully submerged. Cover the bowl

with plastic wrap and refrigerate for 24 hours.

2. Attach a thermometer to the side of a large
Dutch oven and add the peanut oil. Heat the
oil to 350°F and maintain the temperature
within a range of 25°F. Line a baking sheet
with parchment paper and set it next to the
Dutch oven. Set a cooling rack on top of a
second baking sheet and place it next to the

Dutch oven.
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3. Place 1 cup of flour and /2 teaspoon of salt in a shallow bowl. Whisk to combine. In a
second bowl, whisk together the egg whites and water until lightly frothy. Place the
remaining 1 cup of flour, masa harina, cracker meal, remaining /2 teaspoon of salt, and

pepper in a third shallow bowl. Whisk to combine.

4. Lift a piece of chicken from the buttermilk and shake off the excess. Dredge the chicken
in the bowl of flour, turning to coat all sides, then submerge in the egg whites. Allow
the excess to drip back into the bowl, then transfer to the cracker mixture. Press gently
to adhere the breading and flip to coat both sides. Transfer the chicken to the baking

sheet. Repeat with the remaining pieces.

5. Fry the chicken 3 to 4 pieces at a time until the coating is deeply golden brown and the
meat reaches an internal temperature of 165°F, about 12 to 15 minutes. Carefully lift

the chicken from the oil using a deep fryer skimmer and transfer to the cooling rack.

6. Once all the chicken is fried, place the Seasoning Mix in a large mixing bowl. Add
172 cup of the hot frying oil to the bowl and whisk to combine. Add the fried chicken to

the bowl and toss until evenly coated.

7. Arrange sliced white bread in a single layer on a serving platter and place the fried

chicken on top. Top with dill pickle slices and serve immediately.
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Beer Cheese

DIFFICULTY (>

1tablespoon
unsalted butter

2 cloves garlic, minced

1 cup beer (brown
ale or lager)

4 cups shredded sharp
white cheddar cheese
(about 16 ounces)

1tablespoon
Worcestershire sauce

1teaspoon hot sauce

1/2 teaspoon Dijon
mustard

1teaspoon dried mustard
Kosher salt, to taste

Freshly ground black
pepper, to taste

Dash of cayenne
pepper (optional)

Pretzels, crackers, or
baguette slices, for
serving (optional)

R

MAKES 8 TO 10 SERVINGS
PREP TIME: 10 MINUTES

Beer and cheese—what a combo! Use it as
a spread or a dip, or eat it right out of the
bowl. No judgment here.

1. Melt the butter in a small skillet over medium
heat. Add the garlic and sauté until fragrant, about
1 minute. Slowly pour in the beer. Remove the pan

from the heat and allow to cool slightly.

2. Place the cheese, Worcestershire, hot sauce,
mustards, salt, pepper, and cayenne (if using) in
the bowl of a food processor. Carefully add the

beer and garlic mixture.

3. Secure alid on the food processor and pulse the
mixture until smooth and creamy. Scrape down

the sides of the bowl as needed in the process.

4. Add additional salt and pepper, to taste, then

transfer to a serving bowl.

5. Serve with pretzels, baguette slices, or crackers.
Keep refrigerated in an airtight container for up to

1 week.
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Crispy Smashed
PPoialioes

DIFFICULTY

1 pound
baby yellow
potatoes

/2 cup coarse
kosher salt,
plus more for
seasoning

2 tablespoons
salted butter

1 yellow onion,
sliced very thin

6 cloves garlic,
peeled and
smashed

3 tablespoons
olive oil

Freshly ground
black pepper,
to taste

(D (D COOK TIME: 1 HOUR

These potatoes are great with a breakfast of
sausage and eqggs, at lunch alongside some hot
chicken, at dinner with a fried pork chop, or leftover
cold from the fridge with a glass of whiskey.

1. Place the potaoes and salt in a medium pot and fill with
enough cold water to cover by atleast 2 inches. Set the pot
over medium-high heat and bring to a simmer. Cook for 10
to 15 minutes, or until the potatoes are softened enough to
easily pierce with the tip of a knife. Drain the potatoes and

set aside to cool slightly. Do not rinse.

2. Transfer the potatoes one at a time onto a cutting board and
firmly smash with the bottom of a wide, heavy glass, to /2-

inch thickness.

3. Melt the butter in a skillet over medium-low heat. Add the
onions and cook, stirring occasionally, until softened and
slightly caramelized, about 15 to 20 minutes. Add the garlic
and continue cooking for another 8 to 10 minutes, or until

the onions are very soft and deeply caramelized.

4. Add the smashed potatoes and olive oil to a large mixing bowl
and toss to coat. Arrange the potatoes in a single layer in a

12-inch cast-iron skillet.

5. Set the skillet over medium-high heat. Cook, without moving
the potatoes, until the bottoms are very crispy and browned,
about 7 to 9 minutes. Flip and cook the other side of the potatoes
to the same doneness, about 6 to 8 minutes more. Add the

onions and garlic to the skillet and sauté until heated through.

6. Transfer the potatoes to a serving dish. Season with

additional salt and pepper, to taste. Serve immediately.
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Chicken 'Thighs
willh Vegetabies
and Beamns R T o e

DIFFICULTY & e e INACTIVE TIME: 12 HOURS

1Y/ cups dried pinto or
kidney beans (8 ounces)
or 2 (15-ounce) cans

2 tablespoons
olive oil, divided

1large yellow onion,
chopped, divided

1 carrot, peeled
and chopped

1 stalk celery, chopped

8 bone-in skin-on
chicken thighs
(about 3 pounds)

Kosher salt, to taste

Freshly ground black
pepper, to taste

1red or yellow bell
pepper, seeded
and chopped

3 cloves garlic, minced
3/4 cup white wine
23/4 cups chicken broth

1 cup sugar snap peas,
cut in half crosswise

1 cup corn kernels,
fresh or frozen

/2 cup fresh basil leaves,
sliced into thin ribbons

6 chives, finely chopped

Juice of /2 alemon

This is a great go-to when having friends
over. Making the dried beans from scratch
takes more time, but the end result is worth
it. Canned beans will do in a pinch!

1. Rinse the beans thoroughly with cold water, then
transfer to a large bowl. Fill the bowl with enough
fresh water to cover the beans by a few inches. Stir.
Allow the beans to stand at room temperature for
12 hours.

2. Setalarge pot over medium-high heat and add
1 tablespoon of olive oil. Add half the onion and
all the carrots and celery. Sauté until softened and

lightly browned, about 5 to 7 minutes.

3. Drain the beans and add to the pot. Pour in enough
fresh water to cover the beans and vegetables
by 1 inch and bring to a boil. Reduce the heat
to medium-low so the liquid simmers. Cook for
1'2hours, or until the beans are tender. (If using
canned beans, skip this step and simply add the
drained beans to the sautéed vegetables.) Pour the

beans and vegetables into a large bowl and set aside.
4. Season the chicken thighs liberally with salt and
pepper.
5. Return the pot to medium-high heat and add the

remaining 1 tablespoon of olive oil. Place half of the
chicken thighs skin side down in the hot oil. Cook

without moving until golden brown and crispy, about
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4 to 5 minutes. Flip and cook the skinless side until lightly browned, about 4 minutes

more. Transfer to a plate and repeat with the remaining chicken thighs.

. Add the bell pepper and remaining onion to the chicken drippings in the pot. Sauté until
softened and lightly browned, about 5 to 7 minutes. Add the garlic and cook just until

fragrant, about 30 seconds. Season with salt and pepper.

. Pour the wine into the pot and scrape up any brown bits from under the vegetables. Pour

in the chicken broth and bring to a simmer.

. Add the chicken back into the pot and cover. Simmer for 35 to 40 minutes until chicken
reaches an internal temperature of 160°F. Add the beans, snap peas, and corn, and

continue cooking for 5 to 10 minutes more, or until heated through.

. Remove the pot from the heat. Stir in the basil, chives, lemon juice, and additional salt

and pepper to taste. Serve immediately.







Ta‘@ﬂ. 'ﬂ‘wi@ MAKES 2 SERVINGS

(UNLESS YOU EAT LIKE REX DOES.
DIFFICULTY &> THEN | SUGGEST GETTING YOUR OWN.)

Alright, y'all. Let's not mess around.

Fun fact: Rex and | spent our 1. Getinyour car.
first Valentine's Day date at
Sonic. Not that fancy, just like 2. Drive to Sonic.
| like it. I'd say I've found my
match. Mama would approve. 3. Order the tots.

4. Just be happy.
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Rex’s Pecan-
Smmolied Beer-TCam
Chickenr 'Tacos

DIFFICULTY e e

172 cup apple juice, plus
more if needed

1(5 to 6-pound) whole chicken

/4 cup chicken rub or poultry
seasoning, more if needed
(Rex's favorite is SuckleBusters
Clucker Dust Chicken Rub)

1can beer
1 tablespoon olive oil
2 sweet onions, finely chopped

3 to 4 jalapefio peppers,
seeded and finely chopped

2 to 3 cloves fresh garlic,
finely chopped

6 tablespoons mayonnaise

1tablespoon hatch green chile
powder, plus more if desired*

Kosher salt, to taste
16 soft taco tortillas (corn or flour)

Shredded Mexican cheese, diced
avocados or guacamole, diced
tomatoes, shredded lettuce,
and barbecue sauce (like Reba’s
Place Spicy Hot Barbecue Sauce
p. 108) for serving (optional)

*If this powder is unavailable
at your store, substitute with
canned hatch green chiles,
drained, to taste.

MAKES 8 SERVINGS

PREP TIME: 30 MINUTES
COOK T TIME: 2 HOURS
INACTIVE TIME: 50 MINUTES

I'm a get-in-there-and-throw-it-
together-last-minute kind of cook,
but Rex is a three- or four-day
cook. These tacos take time, and
there are no shortcuts (believe me,
I've tried!), but it's always worth

it whenever | take that first juicy,
fall-off-the-bone bite. Here's the
recipe, straight from Rex! He uses a
smoker, but if you don’t have one, a
grill works too.

1. Preheat a wood smoker to 225°F. Rex
uses pecan wood for this recipe, but you
can use whatever kind of wood you like.
If using a grill, set to medium-high heat.
Fill a small spray bottle with apple juice

and set aside.

2. Liberally rub the chicken on all sides and
inside the cavity with poultry seasoning.
(Seriously, don’t hold back! Be bold!)
Allow to rest for 30 minutes while the

smoker preheats.

3. Open the beer can and take a big gulp
(about % of the can). Sprinkle a touch of
poultry seasoning into the can. Insert
the can, open end up, into the chicken’s

cavity, sitting the bird right side up. If you
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have a metal beer can chicken stand, place the beer can into the stand, open end up, and

sit the bird on top.

4. Carefully move the beer can chicken to the smoking rack. Smoke for 2 hours, using
indirect heat, until the thighs reach an internal temperature of 155°F. Lift the lid of the

smoker every 15 minutes, and spray the chicken liberally with apple juice.

5. While the chicken smokes, add the olive oil to a large sauté pan and set it over medium-
high heat. Add the onions and jalapefios and cook, stirring frequently, until softened
and lightly browned, about 7 to 9 minutes. Add the garlic and continue cooking until

fragrant, about 1 to 2 minutes more. Remove the pan from the heat and set aside.

6. Place the mayonnaise, hatch green chile powder, to taste, and a pinch of salt in a small
bowl and stir until combined and light green in color. Cover and refrigerate until ready

to use.

7. Carefully slide the chicken over direct heat and cook until the skin is golden and thighs

reach an internal temperature of 165°F, about 10 minutes.

8. Take the chicken out of the smoker and carefully remove the beer can. Allow to rest for
20 to 30 minutes. Once cool enough to handle, remove every morsel of meat and skin
from the bones and shred. (You don’t want to miss a single bite! You're going to cuss Rex

‘cause it’s going to take some time!)

9. When you’re ready to eat, warm the tortillas in a lightly oiled skillet over medium heat,
allowing the edges to slightly char.

10. Assemble tacos with chicken, the sauteed onion mixture, and hatch chile mayonnaise.

Like it Famncy?
Add garnishes of all kinds. Try shredded Mexican cheese, avocado slices or guacamole,

diced tomatoes, shredded lettuce, or barbecue sauce. Whatever strikes your fancy!
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Biacik EBeam
and Cormn Salsa

DIFFICULTY e

2 tablespoons olive oil
Juice of 1lime

1teaspoon agave
syrup or honey

1 teaspoon ground cumin
/4 teaspoon garlic powder
Pinch of cayenne pepper

/2 teaspoon kosher salt,
plus more to taste

Freshly ground black
pepper, to taste

2 (15-ounce) cans black
beans, drained and rinsed

1(15.25-ounce) can corn,
drained and rinsed (or
1 cup frozen corn, thawed)

2 large plum
tomatoes, diced

/4 red onion, finely diced

2 avocados, pitted,
peeled, and diced

1 scallion, finely chopped

1large handful fresh
cilantro, finely chopped

Fritos or tortilla
chips, for serving

MAKES 6 TO 8 SERVINGS
PREP TIME: 10 MINUTES

My friend Terry Gordon makes a fantastic
black bean salsa that pairs perfectly with
Rex's tacos or is excellent all on its own
as a midnight snack. Here's a version of
that recipe, which you can adjust to your
preferred heat level.

1. Place the oil, lime juice, agave syrup, cumin, garlic,
cayenne, salt, and pepper in a large mixing bowl

and whisk vigorously until combined.

2. Add the black beans, corn, tomatoes, onion,
avocados, scallion, and cilantro to the bowl and mix
until thoroughly combined. Adjust salt and pepper

to taste.

3. Cover and refrigerate until ready to serve. Serve

with Fritos or tortilla chips.
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Lise BPavis’s
Heart- and Sowi-

Warming Chicliemn

DIFFICULTY e

14 cup olive oil

/4 cup red wine
vinegar

6 cloves garlic,
minced

1tablespoon
dried oregano

/2 cup pitted prunes

/2 cup Spanish
green olives, pitted

1(3-ounce) jar
capers, drained

6 bay leaves

6 bone-in, skin-on
chicken thighs
(about 2 pounds)

Kosher salt, to taste

Freshly ground black
pepper, to taste

2 cup brown
sugar, packed

1 handful fresh
parsley, finely
chopped, for garnish

MAKES 6 SERVINGS
PREP TIME: 10 MINUTES
COOK TIME: 45 MINUTES
INACTIVE TIME: 6 HOURS OR MORE

Lise shared this recipe with me years ago, and
| pull it out when | want something simple,
elegant, and delicious!

. Place the olive oil, vinegar, garlic, and oregano in a large

mixing bowl and whisk to combine. Stir in the prunes,

olives, capers, and bay leaves.

. Season the chicken thighs moderately on both sides with

salt and pepper. Add them to the bowl of marinade and

toss gently to coat.

. Cover the bowl with plastic wrap and refrigerate for at

least 6 hours, preferably overnight.

. Preheat the oven to 400°F.

. Arrange the chicken thighs skin side up in a 3- or 4-quart

baking dish. Pour the remaining marinade into the dish,
allowing the prunes, olives, and capers to rest around
the chicken. Sprinkle the brown sugar evenly over the

chicken thighs. Transfer to the middle rack of the oven.

. Bake for 45 to 50 minutes, until the chicken thighs are

golden brown and have reached an internal temperature
of 165°F.

. Remove the baking dish from the oven. Transfer

the chicken thighs, prunes, olives, and capers to a
serving platter. Drizzle with a few spoonfuls of pan
drippings and garnish with chopped fresh parsley. Serve

immediately.
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Shane *Wild West”
"TNarieion’s
WimMEM% @hﬁﬁi MAKES 6 TO 8 SERVINGS

PREP TIME: 30 MINUTES
DIFFICULTY (D e COOK TIME: 2Y2 HOURS

Shane’'s no chef and—full disclosure—he said he tried multiple
concoctions before he landed this one successfully. But thanks to the
Hillbilly Chili Cook-Off, we know it's a winner!

2 pounds chuck roast beef, 1tablespoon ancho chili powder
cut into 1-inch cubes (or additional chili powder)
Kosher salt 1'/2 teaspoons paprika

Black pepper 1'/2 teaspoons cumin

3 tablespoons ghee (or Big pinch of cayenne pepper

unsalted butter), divided X
) /2 small Carolina cayenne pepper,

1large yellow onion, chopped seeded and finely chopped

optional for very hot chili
2 cloves garlic, minced op y )

1Y/2 cups water
1 tomato, chopped / P

1/2 cup spicy Bloody Mary mix (optional)
1(6-ounce) can tomato paste

1'/2 teaspoons hot sauce (Shane uses
3/4 teaspoon each of Don Julio Salsa
Picante and Valentina Salsa Picante)

1tablespoon chili powder

1. Season the beef liberally with salt and pepper. Add 1 tablespoon of ghee to a large,
wide-bottomed pot and set it over medium-high heat. Once hot, add half the beef.
Sear, keeping the cubes spaced apart as much as possible, until browned on all sides,
about 5 to 6 minutes. Transfer the cooked beef to a large bowl and repeat with another

1 tablespoon of ghee and the remaining cubed beef.

2. Add the remaining 1 tablespoon of ghee to the pot and add the onions. Cook, stirring
frequently, until softened and lightly browned, about 5 to 6 minutes. Add the garlic and

sauté just until fragrant.
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3. Add the beef back to the pot, along with the tomatoes, tomato paste, spices, and
Carolina cayenne pepper (if using). Stir to coat the beef and vegetables. Cook for

2 minutes, stirring constantly.

4. Pour the water into the pot. To make this like Shane’s, add in the spicy Bloody Mary
mix. (You'll be glad you did!) Stir to combine.

5. Bring to a low boil. Once boiling, turn down the heat to medium-low, so the liquid can
simmer. Continue simmering for 2'/2 to 3 hours, stirring occasionally, until the beefis

very tender.

6. Remove the pot from the heat. Stir in the hot sauce and add additional salt and pepper,

to taste. Serve!

Rex anarding Shane Tarlelon his championship lophy lo commemstale his inangural win
al d&/&'fs&’ M&Z‘% Chite da&é—&/f al lhe Fort, l@ef's Fort, Tennessee, 2027
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R

@@@Eﬁh@ﬂ.m E@EH’%@H’ MAKES 4 BURGERS

DIFFICULTY (D (D

4 potato buns

2 tablespoons salted
butter, softened

2 pounds lean ground beef,
shaped into 4 patties

Kosher salt, to taste

Freshly ground black
pepper, to taste

1 tablespoon Reba's Place
Burger Seasoning (p. 97)

1 cup Reba's Place Pimento
Cheese, divided (p. 158)
'/a cup Reba's Place

Remix Sauce (p. 131)

4 large leaves green
leaf lettuce

1 heirloom tomato,

sliced /2-inch thick

12 slices dill pickles

3/4 cup Reba's Place Spicy
Chow Chow Relish (p. 96)

8 Reba's Place Fried Green
Tomato Slices (p. 171)

PREP TIME: 15 MINUTES
COOK TIME: 10 MINUTES

This burger is another winner—it is one of
the tallest burgers you will ever see! Feel
free to swap out store-bought pimento
cheese, chow chow, burger seasoning, and
burger sauce if you want to keep things
simple in the kitchen.

1. Spread the cut sides of each bun evenly with

softened butter and set aside.
2. Preheat the grill to 450°F.

3. Season the beef patties liberally with salt and
pepper. Arrange them on the grill and cook for
9 to 12 minutes, flipping halfway through, until
done to your liking. While the burgers cook, toast
the buns on the other side of the grill.

4. Remove the patties from the grill and sprinkle
with Reba’s Place Burger Seasoning. Spoon

1/4cup of Reba’s Place Pimento Cheese onto each.

5. To assemble the burgers, spoon 1 tablespoon of
Reba’s Place Remix Sauce onto the bottom half
of each bun, then top with a lettuce leaf, tomato
slice, and 3 pickles. Place the burger patties on
top. Spoon 3 tablespoons of Reba’s Place Spicy
Chow Chow Relish over the patties, then top
each with 2 Reba’s Place Fried Green Tomato
Slices. Close the burgers with the top halves of
the buns.
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Sppicy Chow
Cheow Reliskh

DIFFICULTY & e

/4 small head of green cabbage,
diced small (about 1Y/2 cups)

1 medium yellow onion,
diced small

1 green tomato, diced small

1green bell pepper,
seeded and diced small

1red bell pepper, seeded
and diced small

/2 small red Fresno chili pepper,
seeded and diced small

1 tablespoon pickling salt
(or pure kosher salt)

2 cups ice cubes

/2 cup water

6 tablespoons white sugar
174 cup brown sugar, packed
1tablespoon cider vinegar
l/a teaspoon mustard seeds
/4 teaspoon turmeric

/4 teaspoon dried
mustard powder

1/a teaspoon ground ginger
/a teaspoon celery seed

Dash of ground cloves

MAKES ABOUT 22 CUPS
PREP TIME: 1 HOUR
COOK TIME: 1 HOUR

This recipe makes just enough to have

a jar on hand for topping burgers, hot
dogs, brats, and even potato salad. If
preserving is your thing, you can double
or triple the recipe and seal it in Ball jars.

1. Place the cabbage, onion, tomato, and
peppers into a large bowl. Sprinkle
evenly with salt and mix until thoroughly

combined.

2. Add the ice cubes to the bowl and stir to
distribute throughout the vegetables. Allow
the mixture to sit for 1 hour, stirring every 10

minutes.

3. Transfer the vegetable mixture to a colander,
discarding any unmelted ice cubes. Rinse

thoroughly with cool water.

4. Place the water, sugars, vinegar, and spices in
alarge pot and set over medium-high heat.

Bring to a simmer. Add in rinsed vegetables.

5. Turn the heat to medium-low. Simmer for
1 hour, stirring frequently, until the
vegetables are very tender. Add splashes of
water as needed to keep the mixture from
sticking to the pot.

6. Remove the pot from the heat and allow to
cool to room temperature before serving.
Store in an airtight container in the
refrigerator for up to 1 month.
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Burger Seasoning

DIFFICULTY e

2 tablespoons seasoned
salt (like Lawry's)

2 tablespoons freshly
ground black pepper

2 tablespoons kosher salt

1tablespoon
granulated garlic

1tablespoon
granulated onion

1tablespoon chili powder

R

MAKES ABOUT %3 CUP
PREP TIME: 5 MINUTES

Works for burgers, chicken, or my Mexican
Cornbread!

1. Place the seasoned salt, pepper, salt, garlic, onion,
and chili powder in a bowl and whisk to combine.
Keep stored in an airtight container at room

temperature for up to 6 months.
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Chillied Crorrried

Peach Soump

DIFFICULTY &=

6 ripe peaches, peeled,
pitted, and diced

/2 medium red onion, diced

1-inch piece fresh ginger
root, peeled and chopped

1 clove garlic, chopped

1 cup chicken or
vegetable stock

1to 2 tablespoons
sweet chili sauce,
plus more to taste

Juice of /2 a lime

1 tablespoon rice vinegar
1tablespoon curry powder
Kosher salt, to taste

3 green onions, finely
chopped, for garnish

2 tablespoons
Mexican crema, for
garnish (optional)

MAKES 4 SERVINGS
PREP TIME: 10 MINUTES
INACTIVE TIME: 2 HOURS

When Brooks & Dunn and | were
performing at Caesar's in Las Vegas,

we loved going to lunch at Veranda at

the Four Seasons, mostly because of

this amazing soup! Here's a version that
captures the essence. | promise you won't
regret trying this one. What | love most is
that it tastes and looks fancy, but it's easy
and can be made ahead. It's perfect for
dinner parties.

1. Place the peaches, onion, ginger, and garlicina

blender and puree until mostly smooth.

2. Add the stock, chili sauce, lime juice, vinegar, and
curry powder. Blend until the soup is completely

smooth. Add salt to taste.

3. Transfer the soup to a bowl and cover with plastic

wrap. Refrigerate until chilled, about 2 hours.

4. Serve the soup cold, garnished with chopped

green onions and a swirl of crema, if desired.
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Niemphis-Siyle
Barbecre Boiogna
@&M‘EWi@h MAKES 4 SANDWICHES

PREP TIME: 20 MINUTES

DIFFICULTY =0 e—C~CO COOK TIME: 10 MINUTES

4 potato buns

4 tablespoons
salted butter,
softened

Kosher salt, to taste

Freshly ground black
pepper, to taste

4 extra-thick slices
smoked bologna

/2 cup Reba's Place
Spicy Hot Barbecue
Sauce (p.108)

1cup Reba's Place
Creamy Coleslaw,
divided (p. 107)

This recipe is certainly fancier than the hotel-
room bologna and Miracle Whip sandwiches we
ate on the night of the CMAs. If you're in the
mood for something hearty, try this version
we make at Reba's Place. Double-smoked

slab bologna is best for this recipe. Some deli
counters will cut off a chunk of bologna that
you can smoke on your home smoker if you
have one.

1. Spread the cut sides of each bun evenly with softened
butter and sprinkle lightly with salt and pepper.

2. Toast the rolls on a flat griddle or in an extra-large
skillet until browned and crispy. Set aside and cover

with a clean towel to keep warm.

3. In the butter remaining on the griddle, sear the slabs
of bologna until deeply browned, crispy, and heated

through, about 3 to 4 minutes on each side.

4. Spoon 1 tablespoon of Reba’s Place Spicy Hot Barbecue
Sauce on each slab. Allow the sauce to caramelize

slightly on the bologna, turning each slab a few times.

5. Transfer the slabs of bologna to the bottom halves of the
potato buns. Top each with an additional 1 tablespoon
of Reba’s Place Spicy Hot Barbecue Sauce, followed by a
heaping V4 cup of Reba’s Place Creamy Coleslaw. Close
the burgers with the top halves of the buns, and have
napkins handy!
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Creamy Colesiaw

DIFFICULTY e

1 small sweet onion, sliced
into very thin strips

3/4 cup mayonnaise
(I love Duke's)

/4 cup sour cream

2 tablespoons apple
cider vinegar

2 tablespoons sugar
1teaspoon kosher salt

172 teaspoon freshly
ground black pepper

3 cups shredded green
cabbage (about 8 ounces)

1 cup shredded
red cabbage

3 to 4 kale leaves,
sliced into thin strips

1 small carrot, shredded

MAKES 8 TO 12 SERVINGS
PREP TIME: 10 MINUTES

This coleslaw is great on the Reba’s

Place Memphis-Style Barbecue Bologna
Sandwich, but it also holds its own on a
buffet table with baked beans, potato salad,
and a rack of ribs.

1. Place the sliced onion in a small bowl and cover
with cool water. Set aside while you prepare the

dressing.

2. Place the mayonnaise, sour cream, vinegar, sugar,
salt, and pepper in a large mixing bowl. Whisk

until smooth and combined.

3. Add the shredded cabbage, kale, and carrot to
the bowl.

4. Drain the onions and pat dry with a sheet of paper
towel. Add to the mixing bowl. Fold with a rubber

spatula until the vegetables are evenly coated.

5. Cover the bowl with plastic wrap and refrigerate

until ready to serve.
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Sppicy kol
Barbectrne Sarmce

MAKES ABOUT 12 CUPS

DIFFICULTY ez PREP TIME: 10 MINUTES
172 (6-ounce) cans This is the barbecue sauce to use when
tomato paste (1 cup) you want a bit of a kick. It spices up the
Ya cup light corn syrup Reba’'s Place Memphis-Style Barbecue
a cup distilled Bologna Sandwich or ribs or whatever
white vinegar needs a bit more heat.

174 cup hot pepper vinegar*
a cup hot pepper sauce
P pepp 1. Place the tomato paste, corn syrup, vinegars,

1 jui .. .
/4 cup tomato juice pepper sauce, tomato juice, Worcestershire,

/4 cup Worcestershire onion, garlic, mustard, salt, and pepper in alarge

sauce mixing bowl. Whisk until smooth and combined.

1teaspoon granulated onion . . L.
2. Use immediately, or transfer to an airtight

1teaspoon granulated garlic container and refrigerate for up to 1 week.

1/2 teaspoon dried
mustard powder

/2 teaspoon kosher salt

/2 teaspoon freshly
ground black pepper

*You can substitute the
hot pepper vinegar with
174 cup of distilled white
vinegar or champagne
vinegar mixed with a big
dash of cayenne pepper.
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Kix’s Hickery-Smoked
E&EE’@@@E@‘E Bwﬂ’y MAKES 2 TO 3 SERVINGS
Ew@k ﬁaiﬁ’@ PREP TIME: 15 MINUTES

DIFFICULTY (>

/2 cup apple cider
vinegar, plus
more if needed

/4 cup brown
sugar, packed

/4 cup paprika

2 tablespoons
coarse kosher salt

1tablespoon freshly
ground black pepper

2 teaspoons
garlic powder

1teaspoon cayenne
pepper, more or
less to taste

1rack pork back
ribs, trimmed (about
22 pounds)

1to 2 tablespoons
vegetable oil

Kix's Straight-Up
Barbecue Sauce
(p. 110)

COOK TIME: 4 HOURS

[ ) INACTIVE TIME: 1 HOUR OR MORE

When Kix made these ribs from his cookbook,
Cookin' It with Kix, | knew | had to get that
recipe ASAP. Now we use it all the time.

1. Soak your smoking chips (hickory or mesquite is
preferred) in water, beer, whiskey, or apple juice for at
least 1 hour. Drain and place in a smoking basket or

enclose in a packet of foil.
2. Fill a small spray bottle with vinegar and set aside.

3. Place the sugar, paprika, salt, pepper, garlic powder,
and cayenne in a small mixing bowl and whisk to

combine.

4. Brush the ribs on both sides with vegetable oil. Coat
generously in the sugar rub. Wrap tightly in foil or

plastic wrap and refrigerate for atleast 1 hour.

5. Preheat the grill to 225°F. Place the smoking chips
on one side of the grill directly over the heat source
and close the lid. Once smoking, place the ribs on the
opposite side of the grill, so that they are in indirect
contact with the heat.

6. Smoke for 4 to 5 hours, until the ribs are very tender.
Every 30 minutes throughout cooking, lift the 1id of the
grill and spray the ribs with vinegar. When the ribs are
20 minutes from done, spread the meaty side with an

even coat of Kix’s Straight-Up Barbecue Sauce.

7. Remove the ribs from the grill. Allow to rest for

10 minutes, then cut into portions and serve.
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HRix’s Straight-Up
Barbectne Jarce

DIFFICULTY =

1/2 yellow onion, very
finely chopped

2 cups ketchup
Ya cup light corn syrup
/4 cup dry red wine

1tablespoon fresh
lemon juice

1 tablespoon whole-
grain spicy mustard

1'/2 teaspoons
Worcestershire sauce

1 tablespoon brown
sugar, packed

2 cloves garlic, grated
/2 teaspoon kosher salt

/4 teaspoon cayenne
pepper, more or
less to taste

Hot sauce, to taste

MAKES ABOUT 22 CUPS
PREP TIME: 5 MINUTES

What | like about this homemade barbecue
sauce is that it's super easy to make,

and you don't have to cook it. This recipe
makes about 272 cups, so double it if you
think you'll need more sauce than that.
This sauce would be great on any recipe
calling for barbecue sauce; | especially like
it with Kix's ribs.

1. Place the onion, ketchup, corn syrup, wine, lemon
juice, mustard, Worcestershire, brown sugar,
garlic, salt, cayenne, and hot sauce (if using) in
a large mixing bowl. Whisk until smooth and

combined.

2. Use immediately, or transfer to an airtight

container and refrigerate for up to 1 week.
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Nikiki Spajiaris’s
EBam-Nedly
P@EE@ @@ﬁbkﬁ@@ MAKES 22 DOZEN COOKIES

PREP TIME: 20 MINUTES

DIFFICULTY &= COOK TIME: 15 MINUTES
1cup creamy peanut butter Here's a pup-friendly recipe that Nikki
2 ripe bananas, mashed created for her dogs, Frankie and Geno.

Riddler would devour these in no time.
Shelby and Marissa’s dogs, Watson and
Belle, love them too.

2 cups old-fashioned oats

1. Preheat the oven to 350°F. Line two baking sheets

with parchment paper.

2. Place the peanut butter and mashed bananasina
large mixing bowl and stir to combine. Add the

oats and mix until thoroughly combined.

3. Drop the mixture by heaping tablespoons onto
the cookie sheets. Gently press the tops of the
cookies with dampened fingers to flatten slightly.
Transfer to the middle rack of the oven.

4. Bake for 12 to 15 minutes, until the cookies are
golden brown on the edges. Remove the baking

sheets from the oven.

5. Allow the cookies to cool completely on the
baking sheets before treating the pups!
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fealy NMicEmniire’s
Chicken-Fried
@u&ak MAKES 4 SERVINGS

PREP TIME: 25 MINUTES

DIFFICULTY &—O &0 COOK TIME: 25 MINUTES
4 beef cube steaks When Pake and | hauled together rodeoing one
(Etamie U ) summer, we would split a chicken-fried steak
Kosher salt, to taste for lunch most days, mainly to save on money.
Freshly ground black My ex-sister-in-law, Katy, was sweet enough
pepper, to taste to help me out with her recipe. Her terrific
13/4 cup all-purpose chicken-fried steak takes me back to those
flour, divided long-ago diner steaks that Pake and | loved
1 cups buttermilk so much. It's also delicious with Susie's Green

e Bean Supreme (p. 156).

1 clove garlic, minced

Y2 teaspoon 1. Place the steaks between 2 sheets of plastic wrap and

baking powder pound with a meat mallet to /2-inch thickness. Season

/2 teaspoon the steaks on both sides with salt and pepper.
baking soda
. 2. Place 1Y/2 cups of flour in a shallow bowl and whisk in
/a4 teaspoon
cayenne pepper, % teaspoon salt and '/2 teaspoon pepper.

plis mateifojtaste 3. In asecond shallow bowl, add the buttermilk, egg,

3 cups peanut
oil, for frying (or
vegetable oil)

garlic, baking powder, baking soda, and cayenne.
Whisk until smooth.

3 tablespoons
salted butter

3 cups whole
milk, for gravy
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. When ready to fry the steaks, attach a thermometer to the side of a deep skillet and pour
in the oil. Heat to 325°F and maintain the temperature within a range of 25°F.

. While the oil heats, coat the steaks. Dredge a steak in flour, shaking off the excess. Dip
into the buttermilk batter. Allow the excess to drip back into the bowl, then return to
the flour. Press gently and flip to coat both sides. Set the steak on a wire rack and repeat

with the remaining steaks.

. Once the oil is at temperature, fry the steaks until golden brown, about 3 to 4 minutes on
each side. Work in two batches, if necessary. Transfer the steaks to a paper towel-lined

plate. Cover loosely with foil to keep warm while you make the gravy.

. Carefully drain the oil from the skillet and return it to the heat. Add the butter and let
it melt. Whisk the remaining Y4 cup of flour into the butter, scraping the bottom of the

pan to incorporate the browned bits.

. While whisking steadily, slowly pour in the milk. Increase the heat to medium and bring
the gravy to a simmer. Cook, whisking frequently, until the gravy is thickened and
bubbling, about 6 to 7 minutes. Remove the skillet from the heat. Whisk in a big pinch
each of salt and pepper, and a dash of cayenne, if desired.

. Transfer the steaks to serving plates and spoon the gravy on top. Serve immediately.
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Cowgiri VE'T

DIFFICULTY (>

5 to 6 thin slices
seedless cucumber

1sprig fresh rosemary
1"/2 ounces vodka

/2 ounce St-Germain
Elderflower Liqueur

1(6.8-ounce) bottle
Elderflower Tonic Water
(like Fever-Tree)

R

MAKES 1 DRINK
PREP TIME: 5 MINUTES

This is a light, refreshing drink—a perfect
way to kick off a girls trip.

1. In a tall cocktail glass, layer ice with slices of
cucumber. Stand the rosemary between the ice

and the edge of the glass.

2. Pour the vodka and St-Germain into the glass.
Top with tonic water. Garnish with a cucumber

slice and enjoy!

144



Nikiki Spajiaris’s
Salied Choecolale
Chip Sheribread
Cookies PREP TIME: 15 MINUTES

DIFFICULTY

1cup (2
sticks) salted
butter, room
temperature

/2 cup light
brown sugar,
packed

Ya cup white
sugar

1teaspoon
vanilla extract

2Ya cups all-
purpose flour

3/4 cup
semisweet or
bittersweet
dark
chocolate
(like
Ghirardelli),
use one or
both kinds of
chocolate

Flaky sea salt

MAKES 2 DOZEN COOKIES

COOK TIME: 15 MINUTES

(D (D INACTIVE TIME: 2 HOURS

Nikki's cookies are seriously addictive and a great
addition to any gathering with friends. There's no
chance you'll have any leftovers, so make sure you
save a few for yourself! They're so good that we
decided to serve these at the end of every meal at
Reba's Place.

1. Preheat the oven to 350°F.

2. Place the butter, sugars, and vanilla in the bowl of an electric
stand mixer or a large mixing bowl. Beat on medium-high

speed until light and fluffy, about 4 to 5 minutes.

3. Turn the mixer to medium-low and add the flour in two
batches, waiting until each addition is incorporated before
adding the next, until the ingredients are combined. Add the

chocolate and mix to incorporate.

4. Divide the dough in half and place each half on a large sheet of
plastic wrap. Shape the dough into 2%4-inch thick logs. Twist
the ends of the plastic wrap and gently roll the logs to smooth
the edges. Transfer to the refrigerator and chill until firm, at

least 2 hours.

5. Line 2 baking sheets with parchment paper or silicone

baking mats.

6. Slice each log into '/2-inch-thick rounds. Arrange 1 inch apart
on the prepared sheet pans. Sprinkle with flaky salt. Transfer
to the middle rack of the oven.
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7. Bake for 15 to 18 minutes, until the cookies are golden brown on the edges. Remove the
baking sheets from the oven.

8. Allow the cookies to rest on the sheets for 10 minutes, then transfer to a wire rack to cool
completely before serving.

This dough can be made 1 week in advance and frozen for up to 1 month. Store

baked cookies in an airtight container at room temperature for 2 days, or in
the refrigerator for 1 week.




Lewis Calabre’s
Nl imrd, L.emomn, amnd
Ginger liced Tea

DIFFICULTY &

6 cups filtered water
2/3 cup sugar

1 thumb-sized knob
fresh ginger root, peeled
and thinly sliced

/2 cup fresh mint leaves,
plus more for garnish

4 peppermint tea bags
(or 4 tablespoons loose
leaf peppermint tea)

1 cup fresh lemon juice

Sliced lemon, for garnish

PREP TIME: 15 MINUTES
INACTIVE TIME: 8 HOURS

As | mentioned, my friends and | love an
iced tea. This one might not get you as
tipsy as we were out there in Barbados, but
it sure does taste a whole lot better. This is
are-creation of a recipe one of my friends,
composer Louis Calabro, kindly brought to
a party | had once. | usually double or triple
this recipe and keep a pitcher chilled in the
fridge for later.

1. Pour the water into a large saucepan and set over
medium-high heat. Bring to a boil. Add the sugar

and stir until dissolved.

2. Remove the pan from the heat. Add the ginger,
mint, and tea. Allow to steep for 12 to 15 minutes,
then strain into a pitcher through a fine mesh

sieve.

3. Stir the lemon juice into the tea. Transfer to the

refrigerator and chill until cold, at least 8 hours.

4. To serve, pour the tea into tall glasses of ice.
Garnish with lemon slices and fresh mint leaves,

and enjoy!
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Cherry Coke
BBarbecre EBurger

DIFFICULTY [—

MAKES 4 SERVINGS
PREP TIME: 15 MINUTES
COOK TIME: 10 MINUTES

My band and | have spent a lot of time together on the road over the
years. In the early years, when | was traveling on a bus, we ate in truck
stops and fast-food joints, especially in the eighties. And that meant
burgers dripping with melty cheese and a side of crispy fries or, my
personal favorite, tater tots, usually with a strawberry shake.

Nobody makes a cheeseburger like they do at truck stops. They
remind me of those good old days on the road with some of my favorite
people. When | get that craving, | try to go get the real thing, but when
that's not possible, this burger hits the spot.

4 potato buns 1. Spread the cut sides of each

2 tablespoons salted butter, softened bun evenly with softened

2 pounds lean ground beef, shaped into 4 patties L sl i,

Kosher salt, to taste 2. Preheat tbe grill to 450°F.

Freshly ground black pepper, to taste 3. Season the beef patties

1 tablespoon Reba’s Place liberally with salt and
Burger Seasoning (p. 97) pepper. Arrange them on
the grill and cook for 9 to 12

minutes, flipping halfway

8 slices smoked cheddar cheese

/4 cup Reba's Place Remix Sauce (p. 131)
through, until done to your
4 large leaves green leaf lettuce TS T e [ e e

1 heirloom tomato, sliced /2-inch thick ofgrilling, season the

12 slices Reba's Place Bread-
and-Butter Pickles (p. 137)

8 slices Reba's Place Brown Sugar
Candied Bacon (p. 132)

1/4 cup Reba’s Place Cherry Coke Barbecue
Sauce (p. 135), more to taste

8 Reba’s Place Onion and
Jalapefio Haystacks (p. 134)

150

patties with Reba’s Place
Burger Seasoning and top
each with 2 slices of cheese.
While the burgers cook,
toast the buns on the other
side of the grill.



R

4. Remove the burgers from the girll. To assemble, spread 1 tablespoon of Reba’s
Place Remix Sauce onto the bottom half of each bun, then top with a lettuce leaf,
tomato slice, and 3 pickles. Place the burger patties on top, followed by 2 slices of
Reba’s Place Brown Sugar Candied Bacon. Drizzle with Reba’s Place Cherry Coke
Barbecue Sauce, then top with 2 Reba’s Place Onion and Jalapenio Haystacks each.
Close the burgers with the top halves of the buns.

Remix Sarmce

MAKES ABOUT 14 CUPS
DIFFICULTY (>

PREP TIME: 5 MINUTES

This sauce may look simple, but don't be fooled! Remix Sauce is the
perfect accompaniment to so many of my favorite foods—burgers,

fries, tots, fried okra, even on a baked potato if you're looking for a

comforting kick.

172 cup ketchup 1. Place the ketchup, mayonnaise, mustard, and salt in
/2 cup mayonnaise a mixing bowl and whisk until smooth. Transfer to
(I love Duke's) an airtight container and keep refrigerated for up to
1/a cup yellow 1 week.
mustard

Kosher salt, to taste
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iBrown Sumgar
@am‘ﬂﬁ@‘ﬂ E&@@M MAKES 4 SERVINGS

PREP TIME: 10 MINUTES

DIFFICULTY e COOK TIME: 35 MINUTES
3 egg whites Don’t leave this bacon out. People will
Y2 cup brown sugar, packed gobble it up before you can get it on the

burger! Just trying to keep you from
having to make another batch.

/4 cup real maple syrup
/4 cup bourbon whiskey

/2 teaspoon Cajun

seasoning 1. Preheat the oven to 325°F. Line 2 baking sheets

/2 teaspoon smoked paprika with parchment paper.

1 pound thick-sliced

applewood bacon (8 slices) 2. Place the egg whites in a large mixing bowl.

Whisk vigorously until they become foamy.

3. Add the brown sugar, maple syrup, bourbon,
Cajun seasoning, and paprika, and whisk until

smooth and combined.

4. Separate the bacon slices and add them to the
mixing bowl. Stir until the slices are evenly coated

in the egg white mixture.

5. Lift the bacon slices from the bowl and lay
them flat on the baking sheets. Spoon a few
tablespoons of the remaining egg white mixture
onto the slices. Transfer to the middle rack of

the oven.

6. Bake for 35 to 37 minutes, or until the bacon
is deeply caramelized. Watch carefully in the
last few minutes of baking to make sure it

doesn’t burn.

7. Remove the baking sheets from the oven. Transfer
the bacon slices to clean sheets of parchment
paper and allow to cool for 10 minutes before

using.
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Cmnrion and

Jaiapeno
Haystacks

DIFFICULTY

1large yellow
onion, very
thinly sliced

1large red
onion, very
thinly sliced

1egg

1 cup whole
milk

3 jalapefio
peppers,
seeded

and very
thinly sliced
lengthwise

2 cups
all-purpose
flour

1quart
peanut oil
(or vegetable
oil), for
frying

1 tablespoon
Cajun
seasoning

MAKES 4 TO 6 SERVINGS

PREP TIME: 15 MINUTES

COOK TIME: 20 MINUTES

INACTIVE TIME: 20 MINUTES OR MORE

I can sit and eat a whole platter of these. They are so
good. You can serve these as an appetizer with a side
of Reba’'s Place Homemade Ranch Dressing (p. 43) or
Reba’'s Place Remix Sauce (p. 131), or put them on
burgers to add some extra crunch and flavor.

1. Place the onions in a large colander and rinse under cold water for
several minutes, until their smell is nearly gone. Pat thoroughly

dry with paper towels or a clean kitchen towel.

2. Place the egg and milk in a large mixing bowl and whisk until
smooth. Add the onions and jalapefios. Let them soak for at least

20 minutes, or up to 2 hours.
3. Place the flour in a separate large bowl.

4. Attach a thermometer to the side of a large Dutch oven and
add the peanut oil. Heat the oil to 350°F and maintain the
temperature within a range of 25°F. Line a baking sheet with

parchment paper and set it next to the Dutch oven.

5. Using a large slotted spoon, lift a scoop of the vegetables from
the milk mixture, allowing the excess to drip back into the bowl.

Transfer to the bowl of flour and toss to coat.

6. Using a deep fryer skimmer or large fork, lift the vegetables from
the flour and drop them into the hot oil. Fry just until golden

brown and crispy, about 3 to 5 minutes.

7. Remove the vegetables from the oil and transfer to the baking
sheet. Sprinkle immediately with a bit of Cajun seasoning.

Repeat with the remaining vegetables, then serve immediately.
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Cherry Coke
Barbecrne Sarce

PREP TIME: 10 MINUTES

DIFFICULTY &= COOK TIME: 40 MINUTES
Ya cup crystalized ginger, This sweet barbecue sauce can go on
roughly chopped everything from brisket to burgers, ribs to
1cup dried cherries hot dogs. Who knew Coca-Cola had so much
4 cups Coca-Cola to offer?

1(6-ounce) can
tomato paste

] . 1. Place the ginger and dried cherries in a large
/2 cup light corn syrup

pot and pour in the Coca-Cola. Set the pot over
V4 cup distilled

R medium-high heat and bring the liquid to a
white vinegar
boil. Once boiling, reduce the heat so the liquid
/4 cup sherry vinegar simmers
1 cup dark brown
sugar, packed 2. Add the tomato paste, corn syrup, vinegars, brown

. sugar, Worcestershire, onion, garlic, salt, and
'/a cup Worcestershire gar, ) » garlic, salt,

sauce pepper to the pot and whisk to combine. Continue
1 teaspoon simmering, stirring occasionally, until the mixture
granulated onion has thickened and reduced down to slightly less
1 teaspoon than 2 cups. This may take anywhere from 30 to 45
granulated garlic minutes.
1teaspoon kosher salt, 3. Remove the pot from the heat and allow to cool to
plus more to taste room temperature. Once cool, pour the sauce into a
/2 teaspoon freshly food processor. Puree until very smooth.
ground black pepper,
plus more to taste 4. Pour the sauce into a storage container. Adjust salt

and pepper to taste. Keep refrigerated forup to 1

month.
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BBalked NMiacaromni

and Cheese

DIFFICULTY = e

1 (16-ounce) box large
elbow noodles

9 tablespoons salted
butter, divided

172 cup all-purpose flour
3 cups whole milk
1 cup half and half

172 teaspoon ground
mustard powder

/2 teaspoon paprika
T/a teaspoon garlic powder

Dash of cayenne
pepper, more to taste

/2 teaspoon kosher salt

Freshly ground black
pepper, to taste

3 ounces cream
cheese, softened

8 ounces Velveeta, cubed

12 ounces sharp cheddar
cheese, freshly shredded
(about 3 cups)*

36 buttery round
crackers, finely
crushed (like Ritz)

*0Or a mix of sharp cheddar
and Gouda, Gruyére,
Havarti, or Fontina cheese.

PREP TIME: 25 MINUTES
COOK TIME: 20 MINUTES
MAKES 12 TO 16 SERVINGS

. Preheat the oven to 350°F. Lightly grease a 4-quart

baking dish.

. Bring a pot of salted water to a boil. Add the noodles,

stirring occasionally, until not quite cooked, about 6

minutes. Drain and rinse under cold water. Set aside.

. Melt 6 tablespoons of the butter over medium heat.

Add the flour and whisk it steadily into the butter

until the mixture turns golden, about 1 minute.

. Slowly stream the milk and half and half into the pot

while continuing to whisk, dissolving any lumps.
Add the mustard, paprika, garlic powder, cayenne,
salt, and pepper. Whisk steadily as the sauce heats,
until it begins to thicken, about 4 to 5 minutes.

Remove the pot from the heat.

. Drop the cream cheese by the spoonful into the

sauce and stir. Add the cubed Velveeta and stir until
mostly melted. Add the shredded cheese, stirring

slowly after each handful, until the sauce is smooth.

. Add the noodles to the cheese sauce and fold until

coated. Pour the mixture into the baking dish.

. Place the remaining 3 tablespoons of butter in a

large microwave-safe bowl. Microwave on high for
about 30 seconds, or until melted. Add the crushed

crackers to the bowl and mix until evenly moistened.

. Sprinkle the cracker crumbs over the macaroniand

cheese. Transfer to the middle rack of the oven.

. Bake for 20 to 23 minutes, until the topping is

golden brown. Remove the dish from the oven.

Allow to cool for 10 to 15 minutes before serving.
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Bread-amnd-iBriter

Picklies

DIFFICULTY

PICKLES

1 pound cucumbers,
sliced Y4-inch thick

1Y/2 cups kosher
salt, divided

5 cups ice cubes
1 yellow onion, thinly sliced

4 large stalks celery,
thinly sliced

BRINE

2 cups distilled
white vinegar

2 cups apple cider vinegar
1cup water
/4 cup kosher salt

1 cup plus 2 tablespoons
white sugar

/2 cup honey
1tablespoon celery seed

/2 teaspoon red
pepper flakes

/2 teaspoon
mustard seeds

/2 teaspoon
fenugreek seeds

/2 teaspoon whole cloves

/2 teaspoon
allspice berries

172 teaspoon turmeric

MAKES ABOUT 6 CUPS
PREP TIME: 1 HOUR
INACTIVE TIME: 5 DAYS

I'll admit, these are some fancy pickles.

They take longer to make than I'd like
(you have to wait five days to eat them!),
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but good things come to those who wait.

. Place the cucumber slices in a large bowl. Sprinkle

with 1 cup of salt and add %3 of the ice cubes. Toss
gently to coat.

. Place the onion and celery in a separate bowl.

Sprinkle with the remaining /2 cup of salt and add
the remaining ice cubes. Toss gently to coat. Let
the mixtures rest for 1 hour, stirring both every

10 minutes.

. Rinse the cucumbers with cold water. Discard any

unmelted ice cubes. Do the same for the onions

and celery.

. Layer the rinsed cucumbers with the onion and

celery in an 8-quart storage container.

. Place vinegars, water, salt, sugar, honey, celery,

red pepper, mustard, fenugreek, cloves, berries,
and turmeric in a large saucepan and set over
medium-high heat. Bring to a boil. Once boiling,

remove the pan from the heat.

. Carefully pour the hot brine over the vegetables.

. Place a square of parchment over the vegetables.

Set a plate on top of the parchment, allowing
the brine to rise over it as it weighs down the

vegetables.



8. Cover the container and transfer to the refrigerator. Refrigerate for at least 5 days

before using. Keep stored for up to 3 weeks.
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EBulier Lelince
and Pickied
P@&@Eﬁ @&E&‘E MAKES 2 TO 4 SERVINGS

PREP TIME: 20 MINUTES
DIFFICULTY (D e INACTIVE TIME: 1 HOUR OR MORE

Paired with the Reba's Place Honey-Apple Vinaigrette, this salad is
great to serve up in the summertime. Head to your local farmers
market to grab some fresh locally grown peaches.

2 large yellow peaches, pitted '/a teaspoon kosher salt, plus more to taste

and sliced Ya-inch thick
/ 8 ounces burrata cheese (1

/2 cup champagne vinegar large or 2 small balls)

/2 cup apple cider vinegar 2 heads butter lettuce (or Bibb lettuce),

X washed, dried, and leaves separated
/4 cup sherry vinegar

1/2 cup Honey-Apple Vinaigrette (p. 144
/4 cup honey (use local honey if possible) /zcup y-APP g ® )

. . . /3 cup slivered almonds, toasted
1 cinnamon stick (or a pinch

of ground cinnamon) /4 cup mixed fresh soft herbs,
finely chopped (like chives,
parsley, tarragon, or chervil)

3 whole cloves (or a dash of ground cloves)

3 allspice berries (or a dash
of ground allspice) Freshly ground black pepper, to taste

1. Place the sliced peaches in a medium bowl and set aside.

2. Place the vinegars, honey, spices, and salt in a saucepan and set over medium-high heat.
Bring to a simmer. Once simmering, remove the pan from the heat and pour the liquid

over the peaches. Cover the bowl with plastic wrap and refrigerate for at least 1 hour.

3. Once the peaches are thoroughly chilled, break the burrata cheese into large pieces and

divide them evenly onto serving plates.

4. Lift the peach slices from the liquid and place them in a large mixing bowl. Add the
lettuce leaves. Drizzle with Honey-Apple Vinaigrette and toss gently to coat.

5. Divide the lettuce and peaches evenly over the serving plates, on top of the burrata.
Sprinkle each salad with a heaping tablespoon of almonds, 1 tablespoon of fresh herbs,

and a few cracks of pepper. Serve immediately.
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eney-Appie
Wiﬂﬁ%ﬁgﬂ'@‘i@ MAKES ABOUT 1 CUP

—~ PREP TIME: 5 MINUTES
DIFFICULTY & e COOK TIME: 20 MINUTES

1cup apple cider This dressing is marvelous on a summer
2 tablespoons apple strawberry salad or a harvest apple salad,
cider vinegar but is especially good on the Reba's Place
1tablespoon honey Butter Lettuce and Pickled Peach Salad.

1tablespoon Dijon
mustard (I like Maille)

; . 1. Pour the apple cider into a small saucepan and set
/2 cup canola oil

over medium-high heat. Bring to a boil. Once
Kosher satt, to taste boiling, reduce the heat to medium-low so the

cider simmers. Simmer until the cider is reduced

to about Y4 cup, about 15 to 20 minutes. It should

look like thin syrup.

2. Pour the reduced cider into a mixing bowl. Add
the vinegar, honey, and mustard, and whisk to

combine.

3. Slowly stream in the canola oil while continuing
to whisk steadily, until the dressing is smooth and

emulsified. Add salt to taste.

4. Pour the dressing into an airtight container and

keep refrigerated for up to 10 days.
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Leori Terner’s Spinaci
and Ardicholie EPipp | vosssene

PREP TIME: 10 MINUTES

DIFFICULTY =0 e—0O COOK TIME: 20 MINUTES

1(10-ounce) package
frozen chopped
spinach, thawed

and drained

/2 (14-ounce) jar
artichoke hearts,

drained and
roughly chopped

1(8-ounce) bar
cream cheese, room
temperature (try
garlic & herb or
chive & onion flavor)

2 eqgs
1 clove garlic, grated

1 cup shredded
low-moisture
mozzarella or Italian
blend cheese

/2 cup grated
Romano cheese
(or Parmesan)

172 teaspoon
kosher salt

/4 teaspoon freshly
ground black pepper

Tortilla chips,
for serving

Salsa, for serving

Houston's was one of my favorite Nashville

dinner spots. It was right on West End, and their
food never disappointed. My favorite dish was
their spinach and artichoke dip. | think it was
everyone else in Nashville's favorite, as well! After
Houston's closed, my friend Lori Turner sent this
copycat recipe to me. Every time | make it, it
takes me back to my first years living in Nashville.

1. Preheat the oven to 350°F. Spray a 1'/2-quart baking dish

with nonstick cooking spray.

2. Place the spinach and artichokes in a large bowl. Using a
clean kitchen towel or a few sheets of paper towels, press

down to absorb any excess moisture.

3. Place the cream cheese, eggs, and garlic in alarge
mixing bowl. Beat with a hand mixer on medium speed
until smooth and combined, about 2 minutes. Add the
spinach, artichokes, shredded cheese, grated cheese,
salt, and pepper. Fold with a rubber spatula or wooden

spoon until thoroughly combined.

4. Spread the dip evenly into the prepared baking dish.
Transfer to the middle rack of the oven.

5. Bake for 20 to 25 minutes, until the dip is lightly golden
on top and bubbling gently at the edges.

6. Remove the baking dish from the oven. Serve

immediately with tortilla chips and a side of salsa.
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Sirawberry
Shericalke

DIFFICULTY =0 a0 a0

This dessert is a classic for a reason! You can make each component from
scratch, like we do at my restaurant, or mix and match with store-bought
options. It's up to you to make this as simple or fancy as you'd like!

STRAWBERRIES

16 ounces
strawberries,
tops removed

and quartered
(about 2 cups)

/4 cup sugar

1 vanilla bean, split
(or V2 teaspoon
vanilla extract)

1 tablespoon Grand
Marnier (optional)

WHIPPED CREAM

2 cups heavy whipping

cream, very cold
/3 cup sugar

1 teaspoon vanilla
extract

1 tablespoon Grand
Marnier (optional)

STRAWBERRIES

1. Place the strawberries in a large mixing bowl and
sprinkle with the sugar. Scrape the seeds from the
vanilla bean into the bowl (or add the vanilla extract),
and pour in the Grand Marnier (if using). Stir gently

to coat the berries in sugar.

2. Cover the bowl with plastic wrap and refrigerate for at

least 2 hours, and up to 8 hours.

WHIPPED CREAM

1. Pour the heavy whipping cream into a large mixing
bowl. Beat with a hand mixer on medium-high speed
until the cream holds medium peaks, about 3 to 4

minutes.

2. Add the sugar, vanilla, and Grand Marnier (if using).
Continue beating just until the cream holds stiff

peaks, about 1 to 2 minutes more.

3. Cover the bowl with plastic wrap and refrigerate until

ready to use.
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MAKES 6 TO 8 SERVINGS

PREP TIME: 40 MINUTES

COOK TIME: 45 MINUTES
INACTIVE TIME: 2 HOURS OR MORE



CAKE

13/4 cups sugar

14 cups cake
flour (sold in
the baking aisle
near the all-
purpose flour)

/a teaspoon salt

12 eqgg
whites, room
temperature

1'/2 teaspoons
cream of tartar

1teaspoon
vanilla extract

1 tablespoon
Grand Marnier
(optional)

CAKE

1.

Preheat the oven to 350°F. Have ready a 9-inch tube pan. Do

not grease.

. Place the sugar in the bowl of a food processor. Pulse until

very fine and powdery. Remove 1 cup of the sugar and set
aside. Add the flour and salt to the food processor and pulse

a few times to aerate.

. Place the egg whites and cream of tartar in a very clean,

completely dry mixing bowl. Beat with a hand mixer on
medium-high speed until foamy, about 2 minutes. With
the mixer running, slowly add the reserved 1 cup of sugar
to the bowl. Continue beating until the egg whites double
in volume and begin to hold soft peaks. Add the vanilla and
Grand Marnier (if using), and beat until the mixture holds

medium peaks.

. Sift the flour mixture into the egg whites in three additions,

folding with a very light hand after each, until the batter is

just combined.

. Gently pour the batter into the tube pan and spread it into an

even layer. Transfer to the lower-middle rack of the oven.

. Bake for 40 to 45 minutes, or until a toothpick inserted in the

center of the cake comes out clean. (Do not open the oven

while the cake is baking, or it will deflate!)

. Remove the pan from the oven. Turn the cake upside down

onto a wire rack without removing the pan. Cool for at least
2 hours. Once cool, run a knife between the edges of the cake

and the pan, then tap the bottom until the cake releases.

. To serve, slice the cake into generous portions and arrange

on serving plates. Spoon V4 cup of strawberries with their
juices onto the cake, and top with a big dollop of the whipped

cream.

164









R

Pineappie NMoejilo
wille PPimeappie-
EME@E@@‘E R@ﬁm MAKES 1 DRINK

PREP TIME: 10 MINUTES

DIFFICULTY e e INACTIVE TIME: 3 DAYS OR MORE
PINEAPPLE- If you're looking for a way to make your
INFUSED RUM movie night a little more fun, try making a
1ripe pineapple, crown couple of these! You don’t have to make your
and rind removed own pineapple-infused rum for these mojitos,
1vanilla bean, split but if you're feeling fancy, give it a try!

in half lengthwise

Y/2-inch piece fresh

ginger root, peeled PINEAPPLE-INFUSED RUM
and sliced MAKES ABOUT 4 CUPS
750 milliliters silver 1. Core the pineapple and slice into /2-inch thick
rum (like Flor de Caiia rings. Cut each ring into 3 wedges and stack them

Blanco Four-Year Rum) neatly in a large, wide-mouthed glass jar. Add the

vanilla bean and ginger.

PINEAPPLE MOJITO

6 to 8 leaves fresh mint 2. Pour the rum into the jar, fully covering the fruit.

1slice lime, plus 3. Secure alid on the jar and place it in a cool, dark
more for garnish place. Allow it to infuse for at least 3 days, but
2 ounces Reba's Place preferably 1 week, before using.
Pineapple-Infused Rum
!/2 ounce fresh lime juice PINEAPPLE MOJITO
/2 ounce simple syrup 1. Place the mint leaves and lime slice in a tall glass and

. muddle together. Fill the glass with ice.
1(7.5-ounce) mini

can ginger ale 2. Pour the Pineapple-Infused Rum, lime juice, and

1wedge rum-infused simple syrup into the glass and stir to combine. Top
pineapple, for garnish with ginger ale.
1 sprig fresh mint

leaves, for garnish 3. Garnish the drink with a pineapple wedge left over

from the Pineapple-Infused Rum, a sprig of mint,

and a slice of lime. Enjoy!
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Susie’s Greemn
E@&M @%E@E@m& MAKES 8 TO 10 SERVINGS

DIFFICULTY =0

4 (14.5-ounce)
cans whole green
beans, drained

4 tablespoons salted
butter (/2 stick)

1yellow onion,
finely chopped

acup all-
purpose flour

1 (16-ounce)
container sour cream

3/a teaspoon
kosher salt

Freshly ground black
pepper, to taste

1 cup shredded
Parmesan or
cheddar cheese

PREP TIME: 15 MINUTES
COOK TIME: 25 MINUTES

I had to include this classic. It's Susie’s
recipe from home economics class from the
seventies. Talk about a blast from the past! It
was the number one requested vegetable at
Thanksgiving when we were growing up!

1. Preheat the oven to 350°F. Spray a 3-quart casserole
dish with nonstick cooking spray, or grease with

softened butter.
2. Drain the beans and set aside.

3. Melt the butter in a deep skillet over medium-high
heat. Add the onions and sauté until softened and

lightly browned, about 6 to 7 minutes.

4. Reduce the heat to medium-low. Sprinkle the flour over
the onions and stir to coat. Add the sour cream, salt,
and a big pinch of black pepper. Whisk steadily until
the mixture is heated through.

5. Remove the skillet from the heat. Add the green beans
and fold until thoroughly coated.

6. Pour the mixture into the baking dish and spread it into
an even layer. Sprinkle evenly with shredded cheese.

Transfer to the middle rack of the oven.

7. Bake for 25 to 30 minutes, until the cheese is lightly
browned and the dish bubbles gently at the edges.

8. Remove the baking dish from the oven. Allow to cool

for 10 to 15 minutes before serving.
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Niama’s Pimmemntio
Cheese Sandwickh

DIFFICULTY e

MAKES 1 SANDWICH
PREP TIME: 20 MINUTES
INACTIVE TIME: 1 HOUR

It would tickle Mama to know that she inspired a sandwich in my
restaurant. | love that her tradition lives on. And with fresh-made
pimento cheese, it's even more special. At the restaurant, we prefer to
grate blocks of cheese to avoid the additives used to prevent clumping in
pre-shredded cheese. For this recipe, it's especially important.

PIMENTO CHEESE
4 ounces cream cheese, softened (/2 bar)

/2 cup mayonnaise (I love Duke's)
1 tablespoon Dijon mustard
1teaspoon Worcestershire sauce
1teaspoon hot sauce (like Crystal)
1teaspoon paprika

/2 teaspoon granulated garlic

/2 teaspoon granulated onion

1 cup sharp Cheddar cheese,
shredded (about 4 ounces)

1 cup pepper jack cheese,
shredded (about 4 ounces)

1(4-ounce) jar diced pimento peppers, drained
Kosher salt, to taste

Freshly ground black pepper, to taste

PIMENTO CHEESE SANDWICH
2 tablespoons salted butter, softened

2 slices sourdough bread
1tablespoon Miracle Whip
/2 cup Reba's Place Pimento Cheese

2 thick slices heirloom or beefsteak tomato
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PIMENTO CHEESE

MAKES ABOUT 3 CUPS OF
CHEESE FOR 6 SANDWICHES

. Place the cream cheese,

mayonnaise, Dijon,
Worcestershire, hot sauce,
paprika, garlic, and onionin a
large mixing bowl. Beat with a
hand mixer on medium speed
until smooth and creamy, about

3 minutes.

. Fold in the shredded cheeses

and pimentos with a rubber
spatula until combined. Add
salt and pepper to taste.

. Cover the bowl with plastic

wrap and refrigerate for at least
1 hour before serving. Keep
refrigerated in an airtight

container for up to 1 week.

PIMENTO CHEESE SANDWICH

1. Set a skillet or griddle over

medium heat. Spread the butter
onto one side of each slice of
bread.



2. Grill the bread, buttered side down, until golden brown and crispy. Flip the bread to
lightly toast the dry side, then transfer to a cutting board.

3. Allow the bread to cool for 1 minute, then spread the dry toasted sides with Miracle
Whip. Place the Reba’s Place Pimento Cheese onto one of the slices and gently spread it

into an even layer. Top with the tomato slices, and close with the other slice of bread.

4. Cut the sandwich in half and serve.







R

M@auﬁ@af MAKES 8 TO 10 SERVINGS

PREP TIME: 35 MINUTES
DIFFICULTY =0 e—0 e=—O0O COOK TIME: 1 HOUR

At Reba's Place, we grind our locally sourced meat from our partners at
the Choctaw Nation fresh each day. You can ask your butcher to grind it
for you or use already-ground pork and beef. You can make this as fancy
as you choose!

1 cup old-fashioned oats (not 4 cloves garlic, minced

uick-cooking oats
9 9 ) 2 tablespoons tomato paste

2 pounds lean ground beef
2 eqggs

1 pound ground pork
1 small handful fresh parsley,

1 cup panko breadcrumbs finely chopped
174 cup heavy cream 1 tablespoon Worcestershire sauce
2 slices white or sourdough 1 teaspoon hot sauce

bread, crusts removed
1Y/2 teaspoons kosher salt,

2 cups cremini mushrooms, plus more to taste

halved (8 ounces) X
1Y/2 teaspoons seasoned salt (like Lawry's)

1 yellow onion, roughly chopped
y Ed e 1/2 teaspoon freshly ground black pepper

2 stalks celery, roughly chopped TR R

1large carrot, peeled and roughly chopped Barbecue Sauce (p. 217)

/4 cup (V2 stick) salted butter

1. Preheat the oven to 350°F. Spray a 9 x 5-inch loaf pan with nonstick cooking spray.

2. Spread the oats onto a baking sheet in an even layer. Transfer to the middle rack of the

oven. Toast until fragrant, about 12 to 15 minutes.

3. While the oats toast, place the ground pork and beef in a large mixing bowl. Sprinkle
evenly with the panko breadcrumbs, then pour in the heavy cream. Cover the bowl with

plastic wrap and transfer to the refrigerator.

4. Remove the baking sheet from the oven. Increase the temperature to 375°F.
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10.

11.

. Transfer the oats to the bowl of a food processor along with the sliced bread. Pulse

until very fine. Sprinkle the crumbs over the meat and cream mixture, then return the

bowl to the refrigerator.

. Place the mushrooms, onions, celery, and carrot in the bowl of the food processor.

Pulse until finely chopped, to roughly the same size as the ground meat.

. Melt the butter in a large skillet over medium-high heat. Add the vegetables and sauté

until softened and lightly browned, about 6 to 7 minutes. Add the garlic and tomato
paste. Cook for an additional 2 minutes, stirring to coat the vegetables. Remove the

skillet from the heat and allow the vegetables to cool.

. Add eggs, parsley, Worcestershire, hot sauce, salts, and pepper to the meat mixture.

Begin to mix gently with gloved hands or a large wooden spoon. Add the cooled

vegetables and continue mixing until all the ingredients are just combined.

. Press the meat mixture firmly into the loaf pan, ensuring there are no air pockets.

Invert the loaf onto a parchment-lined baking sheet and carefully lift off the pan.
Gently round and smooth the edges of the loaf with clean, damp hands. Transfer to the

middle rack of the oven.

Bake for 45 minutes, or until the meatloaf reaches an internal temperature of 155°F.
Brush the top of the loaf with Reba’s Place Tangy Barbecue Sauce. Continue baking

for 15 to 20 minutes, until the sauce is slightly caramelized.

Remove the baking sheet from the oven. Allow the meatloaf to rest for at least

10 minutes before slicing and serving.

e
Like it Famncy?

At Reba's Place, we serve this meatloaf as an open-faced sandwich on our home-
made sourdough bread with Reba’s Place Onion and Jalapefio Haystacks (p. 134),
but it's also great with Baked Macaroni and Cheese (p. 136) and green beans or

mashed potatoes and mushroom gravy!

=
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"Tangy Barbecue
Sarmee

MAKES ABOUT 2% CUPS

DIFFICULTY &= PREP TIME: 10 MINUTES
172 (6-ounce) cans At the restaurant, we like our Reba's Place
tomato paste (1 cup) Meatloaf with this tangy sauce, but you
Y2 cup dark brown can just use plain ol' ketchup if you prefer.
sugar, packed
/2 cup light corn syrup
14 cup apple juice 1. Place tomato paste, brown sugar, corn syrup,

le juice, mol inegar I rshir
Va cup molasses apple juice, molasses, vinegars, Worcestershire,

onion, garlic, salt, and pepper in a medium
4 cup distilled

o saucepan, and whisk to combine.
white vinegar

Ya cup sherry vinegar 2. Set the pan over medium heat and bring to a

1 - simmer. Simmer for 2 minutes, then remove the
/4 cup Worcestershire

sauce pan from the heat.
1teaspoon granulated onion 3. Allow the sauce to cool completely, then pour it
1teaspoon granulated garlic into a storage container. Keep refrigerated for up

1teaspoon kosher salt to 2 weeks.

/2 teaspoon freshly
ground black pepper
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NMiama’s Pineappie
Upside-Powmn Calde | v s

PREP TIME: 25 MINUTES

DIFFICULTY (D e COOK TIME: 35 MINUTES

TOPPING
/4 cup (V2 stick)
unsalted butter

/2 cup brown
sugar, packed

1(8-ounce)
can pineapple
rings, drained
and patted dry

CAKE

12 cups all-
purpose flour

1teaspoon
baking powder

/2 teaspoon salt

72 cup (1 stick)
unsalted
butter, melted

3/4 cup white
sugar

2 eqggs

2 teaspoons
vanilla extract

/3 cup sour
cream

/3 cup whole
milk

Mama loved to make this. But instead of making it in
a baking dish, she would use her cast-iron skillet. As
a kid I thought this was the height of fancy cooking!

1. Preheat the oven to 350°F.

2. To make the topping, set a 10-inch cast-iron skillet over
medium heat and add the butter. Once melted, add the brown
sugar. Stir steadily until the sugar is dissolved. Remove the

skillet from the heat.

3. Slice all but 1 pineapple ring in half. Arrange the pineapple
in the skillet on top of the butter and sugar mixture, starting
with the whole ring in the center and building the half-rings

around it.

4. To make the cake, place the flour, baking powder, and salt in

alarge mixing bowl and whisk to combine.

5. Inaseparate bowl, place the melted butter, sugar, eggs,

vanilla, and sour cream. Whisk until smooth and combined.

6. Create a well in the center of the flour mixture. Pour in the
wet mixture. Mix the dry and wet ingredients together with
arubber spatula or wooden spoon. When the batter starts to
come together, pour in the milk. Continue mixing until the

batter is smooth.

7. Pour the batter into the skillet over the pineapple rings.
Gently smooth the top with a rubber spatula so it’s even.

Transfer the skillet to the middle rack of the oven.

8. Bake for 35 to 40 minutes, or until a toothpick inserted in the

center of the cake comes out clean.
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9. Remove the skillet from the oven. Allow the cake to rest for 15 minutes—no more, no

less, or the topping will stick!

10. Hold a serving plate facedown over the skillet, then swiftly flip the skillet to invert the

cake on the plate. Allow the cake to cool completely before serving.
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Fried Greem
Tﬁbmwazﬁb @Hﬁ@@@ MAKES 4 TO 6 SERVINGS

PREP TIME: 20 MINUTES
DIFFICULTY =0 a—C0 a&—0 COOK TIME: 20 MINUTES

We top burgers at Reba’'s Place with these crisp, warm traditional
Southern delights. But | like them alongside a big ol' bowl of pinto beans
and cornbread as well.

1 quart peanut oil (or 172 cup fine yellow cornmeal

egetable oil), for fryin
veg in ying 2 cup grated Parmesan cheese

4 large green tomatoes (very

), olfend e frslh fatiels 1 tablespoon Cajun seasoning, divided

1 !
1teaspoon kosher salt, divided /AR R et e e

, -
1 cup all-purpose flour, divided ELEEE T CLCULLE S O

.
172 teaspoon freshly ground feiteasPORTICElRIvESE

black pepper, divided /2 cup Reba's Place Pimento

2 eqq whites Cheese (p. 158), for serving

/2 cup Reba's Place Spicy Chow

1tablespoon water X h
Chow Relish (p. 96), for serving

/2 cup masa harina (also called

“corn masa” or “corn flour") 2 chives, finely chopped, for garnish

1. Attach a thermometer to the side of a large Dutch oven and add the peanut oil. Heat the
oil to 350°F and maintain the temperature within a range of 25°F. Line 2 baking sheets
with parchment paper. Set a cooling rack on top of a third baking sheet and place it next
to the Dutch oven.

2. While oil is preheating, arrange the tomato slices in a single layer on a cutting board and

sprinkle with /2 teaspoon of salt.

3. Place /2 cup of flour, /2 teaspoon of salt, and /4 teaspoon of pepper in a shallow bowl.
Whisk to combine. In a second bowl, whisk together the egg whites and water until
lightly frothy. Place the remaining 2 cup of flour, masa harina, cornmeal, Parmesan,

2 teaspoons of Cajun seasoning, garlic, onion, celery salt, and remaining /4 teaspoon of

pepper in a third shallow bowl. Whisk to combine.
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4. Pat the tomatoes dry with a few sheets of paper towels. Dredge a slice in the flour
mixture, flipping to coat both sides. Submerge the slice in the egg whites. Allow the
excess to drip back into the bowl, then transfer to the cornmeal mixture. Press gently
to adhere the breading and flip to coat both sides. Transfer the tomato slice to the

parchment-lined baking sheet. Repeat with the remaining slices.

5. Fry the tomato slices 4 at a time until deeply golden brown, about 2 minutes on each side.
Carefully lift them from the oil using a deep fryer skimmer and transfer to the cooling
rack. Sprinkle immediately with a bit of Cajun seasoning. Repeat with the remaining

tomato slices.

6. To serve, arrange the fried green tomatoes on a serving plate and spoon Reba’s Place
Pimento Cheese and Reba’s Place Spicy Chow Chow Relish over the top. Sprinkle with

chopped chives and serve immediately.
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Carcliyn’s Panio-
and Parmesan-Crusied
Chickemnr witk
Lemon-Vinaigretie
Arvguia Salad

(> (>

MAKES 4 SERVINGS
PREP TIME: 30 MINUTES

DIFFICULTY COOK TIME: 15 MINUTES

On special occasions, my dear friend Carolyn Berry and her family come
to my home to cook for us. Most of the ingredients she uses come from
their family garden. So fresh and tasty! I'm so grateful her family legacy

has become part of mine.

LEMON VINAIGRETTE

Juice of 172 lemons

2 tablespoons white balsamic vinegar
1tablespoon honey

1 tablespoon sugar

1 teaspoon Dijon mustard

/2 teaspoon kosher salt

/2 teaspoon freshly ground black pepper

2/3 cup canola oil

CHICKEN

1 cup plus 2 teaspoons all-
purpose flour, divided

/2 teaspoon kosher salt

/4 teaspoon freshly ground black pepper
1eqg

1 tablespoon buttermilk or whole milk

1 cup panko breadcrumbs

2/3 cup grated Parmesan cheese

1 cup peanut oil (or vegetable
oil), for frying

4 small chicken breast cutlets, pounded to
/a-inch thickness (about 4 ounces each)

SALAD

2 (5 ounce) containers baby arugula

2 cups grape or cherry tomatoes, halved
Kosher salt, to taste

Freshly ground black pepper, to taste

/2 cup shaved Parmesan cheese
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. Place the lemon juice, vinegar, honey, sugar, Dijon, salt, pepper, and oil into a large
shaker cup or dressing bottle. Secure the lid and shake vigorously until the dressing is

emulsified. Refrigerate until ready to use.

. Place 1 cup of flour and the salt and pepper in a shallow bowl and whisk to combine. In
a second bowl, whisk together the egg and buttermilk. Place the panko, Parmesan, and

remaining 2 teaspoons of flour in a third shallow bowl. Whisk to combine.

. Set a wide skillet over medium heat and add the peanut oil. Heat to 350°F and maintain
the temperature. Drop a pinch of panko in the oil to test that it’s hot enough. The

crumbs should sizzle immediately but not burn.

. Line a baking sheet with parchment paper. Set a cooling rack on top of a second baking

sheet and place it next to the skillet.

. Dredge a chicken cutlet in the flour mixture, flipping to coat both sides. Submerge it in
the egg. Allow the excess to drip back into the bowl, then transfer to the panko mixture.
Press gently to adhere the breading and flip to coat both sides. Transfer the chicken to
the baking sheet. Repeat with the remaining cutlets.

. Fry the chicken, 2 cutlets at a time, until deeply golden brown, about 3 to 4 minutes per

side. Transfer to the wire rack.

. Place the arugula and tomatoes in a large mixing bowl and drizzle with your desired

amount of dressing. Toss until thoroughly coated.

. Divide the salad between four serving bowls and season with salt and pepper to taste.
Top each with a chicken cutlet and a few tablespoons of shaved Parmesan. Serve

immediately.
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fdaly NMcEmniire’s
@mﬁbk@‘ﬂ Rﬂ.ﬁ@kﬁa MAKES 8 TO 10 SERVINGS

DIFFICULTY e

4 to 5 pounds beef
brisket, trimmed

Kosher salt,
to taste

Freshly ground
black pepper,
to taste

2 teaspoons garlic
powder, plus
more to taste

Reba's Place Spicy
Hot Barbecue
Sauce (p.108)

or Reba’'s Place
Cherry Coke
Barbecue Sauce
(p. 135), for
serving

PREP TIME: 10 MINUTES
COOK TIME: 4 HOURS 30 MINUTES

Every time | have a party at my house, | try to
get Katy, my former sister-in-law, to cook for us
because she's just that good in the kitchen. This
is her recipe for a tender, moist, and succulent
brisket. And | mean it. Rex and | sometimes like
to make it for our Easter meal.

1. Preheat a wood smoker to 225°F.

2. Bring the brisket to room temperature. Season liberally

with salt, pepper, and garlic powder.
3. Place the brisket fatty side down on the smoker grate.

4. Smoke for 21/2 to 3 hours, or until the meat reaches an
internal temperature of 165°F. Carefully remove the
brisket and wrap it tightly in foil. Return it to the grate and
continue smoking until the internal temperature reaches
205°F, about 1Y2 to 2 hours more.

5. Remove the brisket from smoker and allow it to rest for
30 minutes. Slice and serve with lots of Reba’s Place
Spicy Hot Barbecue Sauce or Reba’s Place Cherry Coke

Barbecue Sauce.
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Niarissa Biacksiock’s
B&Mama P%ﬁ‘ﬂ‘!ﬁmg MAKES 8 TO 10 SERVINGS

DIFFICULTY

/2 (3.4-ounce)
box instant
French vanilla
pudding mix

/2 (3.4-ounce)
box instant
banana
pudding mix

2 cups
whole milk

1(8-ounce) bar
cream cheese,
softened

1 (14-ounce)
can sweetened
condensed
milk

1Y/2 cups heavy
whipping
cream,

very cold

2 tablespoons
powdered
sugar

2 (7.25-ounce)
bags buttery
shortbread
cookies or

1 (11-ounce)
box vanilla
wafer cookies

6 large
bananas,
sliced /a-
inch thick

PREP TIME: 25 MINUTES

(D e INACTIVE TIME: 2 HOURS

Banana pudding was my daddy's favorite dessert,
and as | mentioned earlier, Mama would make it

for him every year at Christmas. These days, my
daughter-in-law, Marissa, makes banana pudding for
all of us. Hers is every bit as good as Mama's, and

it always takes me back to Christmas on the ranch
whenever | have it.

1. Place the pudding mixes in a large mixing bowl. Pour in the
milk and whisk until smooth and combined. Set the bowl aside

and allow the pudding to thicken.

2. Place the cream cheese in a separate large mixing bowl. Beat
with a hand mixer on medium speed until smooth, about
2 minutes. Add the sweetened condensed milk and continue

beating until thoroughly combined, about 2 minutes more.

3. Pour the heavy whipping cream into a third mixing bowl. Beat
with the hand mixer on medium-high speed until the cream

holds medium peaks, about 3 to 4 minutes.

4. Add roughly /2 of the freshly whipped cream to the cream
cheese mixture. Fold gently until mostly combined. Add this
mixture to the pudding. Continue folding, using a light hand,

until no streaks of cream remain.

5. Add the powdered sugar to the remaining freshly whipped
cream. Beat on medium speed until the cream holds stiff

peaks, about 30 seconds to 1 minute.

6. Arrange half the cookies in an even layer on the bottom of a
9x 13-inch baking dish. Layer half the sliced bananas over the

cookies.
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7. Pour the pudding mixture into the dish and smooth it into an even layer. Arrange the

remaining cookies on top, followed by the remaining bananas. Top with the sweetened
whipped cream.

8. Cover the dish with plastic wrap and refrigerate for at least 2 hours before serving.
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Redihhead Rita

DIFFICULTY e (D

‘RITA

112 ounces tequila blanco

/2 ounce Solerno Blood
Orange Ligueur

/2 ounce Ancho Reyes
Chile Liqueur

1ounce prickly pear
puree (or guava or
watermelon juice)

1ounce fresh
raspberry puree

1 ounce fresh lime juice

/2 ounce agave syrup
(or simple syrup)

5 drops saltwater
(or a dash of salt)

1slice lime, for garnish

RIM
/4 cup Himalayan pink salt
/4 cup freeze-dried

raspberries, blended
into powder

1tablespoon sweetened
lime juice

MAKES 1 DRINK
PREP TIME: 10 MINUTES

Around here we like to call it a marga-Reba.

1. Fill a margarita glass with ice and set aside to

chill.

2. Fill a cocktail shaker with ice. Add in the tequila,
liqueurs, purees, lime juice, syrup, and saltwater

and shake vigorously to combine.

3. Whisk together the salt and raspberriesina
small bowl. Pour into a shallow dish. Place the

sweetened lime juice into a separate shallow dish.

4. Discard the ice from the margarita glass. Dip the
glass in sweetened lime juice, then into the salt
mixture, pressing firmly to create a thick rim. Fill

the glass just below the rim with fresh ice.

5. Strain the drink into the center of the glass.

Garnish with a slice of lime, and enjoy!
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Fried Avocado

Slices

DIFFICULTY =0 a0 a0

CREMA

/2 cup Mexican crema (or
sour cream), for serving

1tablespoon fresh lime juice

1'/2 teaspoons hot sauce,
more or less to taste (try a
Serrano pepper hot sauce)

Kosher salt, to taste

AVOCADOS

1 quart peanut oil (or
vegetable oil), for frying

2 large avocados, peeled, pitted,
and sliced Y/2-inch thick

3/ateaspoon kosher salt, divided
1 tablespoon fresh lime juice
/2 cup all-purpose flour

1/2 teaspoon freshly ground
black pepper, divided

2 egg whites

1tablespoon water

1 cup panko breadcrumbs

1 cup plain breadcrumbs

1 cup grated Parmesan cheese
1teaspoon seasoned salt (like Lawry's)
/2 teaspoon granulated garlic

172 teaspoon granulated onion

1 small handful fresh cilantro,
finely chopped, for garnish

/2 cup salsa verde, for serving
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MAKES 4 SERVINGS
PREP TIME: 25 MINUTES
COOK TIME: 15 MINUTES

If you're looking for a new way to
serve up an avocado, try frying
it! Once you start eating them,
you won't want to stop. They are
great as a side for burgers or
tacos.

1. Place the crema, lime juice, hot sauce,
and a large pinch of salt in a small
mixing bowl and whisk to combine.
Cover the bowl with plastic wrap and

refrigerate until ready to use.

2. Attach a thermometer to the side
of alarge Dutch oven and add the
peanut oil. Heat the oil to 350°F and
maintain the temperature within a

range of 25°F.

3. Line a baking sheet with parchment
paper. Set a cooling rack on top of a
second baking sheet and place it next

to the Dutch oven.

4. While the oil heats, place the avocado
slices on a plate. Sprinkle with
I/4teaspoon of salt and the lime juice.

Set aside.

5. Place the flour, remaining /2 teaspoon
of salt, and V4 teaspoon of pepper in a
shallow bowl. Whisk to combine. In a

second bowl, whisk together the



egg whites and water until lightly frothy. Place the panko, breadcrumbs, Parmesan,
seasoned salt, garlic, onion, and remaining Y4 teaspoon of pepper in a third shallow
bowl. Whisk to combine.

6. Gently toss the avocado slices in the flour mixture until evenly coated. Transfer /3 of
the slices into the egg whites and stir to coat. Lift the slices from the bowl using a large
fork and transfer them to the panko mixture. Turn the slices with the fork until evenly
coated, then carefully transfer them to the baking sheet. Repeat with the remaining

avocado slices.

7. Fry the avocado slices in 3 to 4 batches until deeply golden brown, about 4 minutes.
Carefully lift them from the oil using a deep fryer skimmer and transfer to the

cooling rack.

8. Arrange the fried avocado slices on a plate and drizzle with crema. Sprinkle with

chopped fresh cilantro. Serve with a side of salsa verde.
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NOLA Sirimep
and Grils

MAKES 6 SERVINGS
PREP TIME: 20 MINUTES

DIFFICULTY COOK TIME: 50 MINUTES

If you're looking for a fun way to reinvent this New Orleans classic, try
this version featuring blue corn grits. These grits deliver a beautiful

purple hue that makes this dish look like a million bucks.

GRITS

1 cup blue corn grits (or yellow grits)
2 cups water

2 cups low-sodium chicken stock

/2 cup (1 stick) unsalted butter, cubed

/2 teaspoon kosher salt,
plus more to taste

Freshly ground black pepper, to taste

SHRIMP
1 tablespoon olive oil

4 cloves garlic, finely chopped
1sprig fresh rosemary
Zest of /2 lemon

1 tablespoon sweet paprika

GRITS

1 tablespoon Cajun seasoning, divided
1tablespoon tomato paste
1 cup beer (preferably lager)

1 cup low-sodium shrimp stock
(or chicken stock)

Juice of /2 lemon

1 tablespoon Worcestershire sauce
1teaspoon hot sauce

/2 cup all-purpose flour

1'/2 pounds large raw shrimp,
peeled and deveined

172 cup unsalted butter, divided
172 cup diced tasso ham (about 4 ounces)

4 green onions, finely chopped, divided

1. Place the grits in a fine-mesh sieve and rinse with cool water.

2. Place the grits and water in a large pot and set over medium heat. Bring to a simmer,

stirring frequently.

3. Pour the chicken stock into a separate saucepan and bring to a simmer over

medium heat.



4. Add a couple ladles of chicken stock to the simmering grits and stir. Simmer for about
10 minutes, until the stock is mostly absorbed, then add a couple more ladles. Repeat

until all the stock has been added to the grits.

5. Once the grits are very soft, turn the heat to as low as it goes. Add the butter and salt.
Stir gently until the butter is fully melted into the grits. Add additional salt and pepper

to taste. Keep warm while you prepare the shrimp.

SHRIMP

1. Add the olive oil to a large saucepan and set it over medium heat. Add the garlic,
rosemary sprig, lemon zest, paprika, 1'/2 teaspoons of Cajun seasoning, and tomato

paste. Sauté just until fragrant, about 1 minute.

2. Pour the beer into the pan, scraping up any browned bits from the bottom. Add the
stock, lemon juice, Worcestershire, and hot sauce, and stir to combine. Simmer the

liquid until it is reduced by half, about 10 to 15 minutes.
3. Once reduced, remove the pan from the heat. Discard the rosemary sprig and set aside.

4. In a medium bowl, whisk together the flour and remaining 1'/2 teaspoons of Cajun

seasoning. Add the shrimp to the bowl and toss to coat.

5. Melt 1 tablespoon of butter in a large sauté pan over medium-high heat. Add the tasso
ham and cook until browned and crispy, about 5 to 7 minutes. Add the floured shrimp
and half the green onions. Cook, stirring constantly, until the shrimp begins to turn

pink, about 2 minutes.

6. Pour the reduced stock into the pan and bring to a simmer. Cook until the shrimp are
cooked through, about 4 minutes. Turn off the heat. Add the remaining butter to the

pan in 3 additions, whisking after each, to form a sauce.

7. Serve the shrimp over bowls of blue corn grits, garnished with the remaining green

onion.
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Alolka Fioatl

DIFFICULTY €

VANILLA SIMPLE SYRUP
1vanilla bean, split
1 cup sugar

1 cup water

FLOAT

1'/2 ounces Ole Smoky
Banana Pudding
Cream Moonshine

1ounce heavy
whipping cream

/2 ounce Reba's Place
Vanilla Simple Syrup

1 (12-ounce) bottle hard
root beer (like Not Your
Father's root beer)

R

MAKES 1 DRINK

PREP TIME: 5 MINUTES
COOK TIME: 5 MINUTES
INACTIVE TIME: 12 HOURS

At Reba’'s Place, this take-you-back drink
is served with a freshly baked chocolate
chip cookie.

VANILLA SIMPLE SYRUP

MAKES ABOUT 1%, CUPS

. Place vanilla bean, sugar, and water in a small

saucepan and set over medium-high heat. Bring

to a boil.

. Once boiling, turn the heat to medium-low.

Simmer the liquid for 2 minutes, until fragrant.

Remove the saucepan from the heat.

. Remove the vanilla bean and discard. Pour

the syrup into a heatproof glass container and
refrigerate for at least 12 hours, until chilled.
Keep refrigerated in an airtight container for up

to 2 months.

FLOAT

1.

Place an 18-ounce mug in the freezer for a few

hours or overnight.

. Fill a cocktail shaker with ice. Add the

moonshine, cream, and Reba’s Place Vanilla

Simple Syrup. Shake vigorously to combine.

. Strain the drink into the frosty mug. Slowly pour

the root beer into the glass, letting the froth rise
above the top. Enjoy!
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MAKES 6 SERVINGS
PREP TIME: 40 MINUTES
COOK TIME: 2 HOURS
INACTIVE TIME: 12 HOURS

Pinie BBeams
and Cornbread

DIFFICULTY =0 &=

This is hands-down my favorite food! I've loved pinto beans and cornbread
forever! And I still love them. This is the “fancy"” version we make at the
restaurant, but you don’t need a fancy occasion to enjoy them.

PINTO BEANS
1 pound dry pinto beans (about 2 cups)

1tablespoon kosher salt, plus more to taste

1(4-ounce) end piece bacon slab,
roughly chopped (or 6 slices thick-
cut bacon, roughly chopped)

1yellow onion, whole, peeled

1 carrot, whole, peeled

4 bay leaves

8 cups light chicken stock
1tablespoon sherry vinegar

Freshly ground black pepper, to taste

Hot sauce, for serving (optional)

CORNBREAD

11/2 cups fine cornmeal

/2 cup all-purpose flour
1teaspoon baking powder

/2 teaspoon baking soda
1teaspoon kosher salt

2 large eggs

/a cup honey

/2 cup unsalted butter, melted

1 cup buttermilk (or 1 cup whole milk
whisked with 1 teaspoon vinegar)
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PINTO BEANS
1. Rinse the beans thoroughly with

cold water, then transfer to a large
bowl. Fill the bowl with enough
fresh water to cover the beans by a
few inches. Stir. Allow the beans
to stand at room temperature for
12 hours.

2. Drain and rinse the beans, then
transfer them to a large pot. Fill
the pot with enough fresh water
to cover the beans by a few inches.
Add the salt.

3. Set the pot over medium-high
heat and bring to a simmer. Once
simmering, remove the pot from
the heat. Drain the beans and

rinse gently.

4. Wipe out the pot and return it
to the stove over medium-high
heat. Add the bacon and cook
until it begins to render fat. Add
the onion and carrots. Sauté until
the bacon is browned and the
vegetables are softened, about 8 to

10 minutes.



. Add the beans and bay leaves to the pot. Pour in the chicken stock, ensuring the beans

are covered by at least 3 inches of liquid.

. Bring the mixture to a simmer. Continue cooking until the beans are fully softened, about

12 hours. Keep an eye on the pot and turn down the heat if the mixture begins to boil.

. Add the vinegar and adjust salt and pepper to taste. Remove the pot from the heat.

Discard the bay leaves and any large pieces of carrot and onion.

. Ladle 1 cup of beans with a bit of liquid from the pot into a blender. Puree on low until

fully smooth, increasing the speed if needed.

. Pour the pureed beans back into the pot and stir to combine. Serve immediately with a

side of hot sauce, if desired.

CORNBREAD

1.

2o

Preheat the oven to 375°F. Place a 10-inch cast-iron skillet in the oven while it preheats.

In a medium bowl, whisk together the cornmeal, flour, baking powder, baking soda,

and salt.

. In a separate bowl, whisk together the eggs, honey, and melted butter until combined.

. Pour the liquid mixture into the dry mixture and begin to whisk. Add the buttermilk

and continue whisking until the ingredients form a thick batter. A few lumps are okay!

. Remove the hot skillet from the oven and pour the batter into it. Return the skillet to

the middle rack of the oven.

. Bake for 25 to 30 minutes, or until a toothpick inserted in the center comes out clean.

. Remove the skillet from the oven and allow to cool for at least 30 minutes before serving.
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'The 'Tropical 'Triskh

DIFFICULTY &> PREP TIME: 5 MINUTES

This is definitely some of the good stuff. This refreshing Barb and Star-
inspired cocktail will make you feel like you've been whisked away to a
sunny beach even if it's the middle of winter! You'll want to serve this in
a tall, chilled glass. | like to add a little pineapple wedge cut in the shape
of a star as the perfect garnish! Triple the recipe and you'll have enough
to fill a punchbowl. Bonus points if you can make a pirate ship out of
papaya to go on top like in the movie!

1'/2 ounces Reba's 1. Place rum, Curagao, juices, creme de coconut, and ice in
Place Pineapple- a high-powered blender and blend until slushy.
Infused Rum (p. 150)

2. Pour into a tall, chilled cocktail glass. Garnish with a
1ounce blue Curacao

pineapple wedge or orange slice and enjoy!

2 ounces
pineapple juice

1ounce creme
de coconut

/2 ounce mango juice

/2 ounce fresh
lemon juice

/2 cup ice, plus
more as needed

Pineapple wedge
or orange slice,
for garnish
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The Famncy WAKES 1 DRINK

DIFFICULTY &0 PREP TIME: 5 MINUTES
2 ounces whiskey | like a lot of different drinks, but | always

(I love Blanton's) come back to my old standby—my version
Squeeze of lime juice of a seven and seven. I've adapted it over
6 ounces 7UP or Sprite the years as my tastes have changed. It's

the closest thing | have to a signature

Lime wedge, for garnish
drink—The Fancy.

1. Fill a highball glass with ice. Add the whiskey,

lime juice, and soda. Stir gently to mix.

2. Garnish with a lime wedge and enjoy!

Like H{ Not 'That Fancy?
If you'd like a non-alcoholic version, swap the whiskey for

cranberry juice.
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