Sizzlin Sisters-Febraury 2010
Bubba’s Jambalaya
· 6 slices bacon, cut into 1 inch pieces
· 1 cup chopped celery
· 1 green bell pepper, seeded and chopped
· 1 onion, chopped
· 1/2 pound cubed cooked ham
· 1/2 pound cubed cooked chicken
· 1/2 pound cubed smoked sausage
· 2 (14.5 ounce) cans crushed tomatoes, with liquid
· 2 cups beef broth
· 2 cups chicken broth
· 1 teaspoon dried thyme
· 2 teaspoons Cajun seasoning
· 2 cups uncooked white or brown rice
· 1/2 pound salad shrimp
Directions
1. Heat a large pot over medium-high heat. Add bacon, and cook until crisp. Remove bacon pieces with a slotted spoon, and set aside. Add celery, bell pepper, and onion to the bacon drippings, and cook until tender. 
2. Add the ham, chicken and sausage to the pot, and pour in the tomatoes, beef broth and chicken broth. Season with thyme and Cajun seasoning. Bring to a boil, and add the rice. Bring to a boil, then turn the heat to low, cover, and simmer for about 20 minutes, until the rice is tender. 
3. Stir in the shrimp and bacon just before serving, and heat through. If you use uncooked shrimp, let it cook for about 5 minutes before serving. 
Serves 12

Salad with Johnny Cake Croutons
1 recipe Crispy Corn Bread (below) or 3 cups of 1-inch cornbread cubes
1 1/2 pounds ripe tomatoes (4 to 6 medium)
6 cups roughly torn fresh Romaine lettuce
2 cups bitter greens, such as arugula or dandelion greens
1 large Vidalia onion, trimmed, peeled, sliced crosswise as thinly as possible and separated into rings
1 recipe Buttermilk-Lime Dressing (below)
Preheat oven to 250°. Scatter the corn bread in a single layer on a half-sheet pan and bake until the pieces are lightly toasted, about 7 minutes.
Place lettuce, greens, 3 cups of toasted corn bread, onion and tomatoes in a large bowl and toss to combine. Drizzle with buttermilk dressing, season with salt and pepper, and toss again. Serve immediately.
Buttermilk-Lime Dressing
3/4 cups whole or lowfat buttermilk (whole preferred)
5 tabespoons freshly squeezed lime juice (about 2-3 limes)
2 tablespoons olive oil
1 tablespoon apple cider vinegar 
1 tablespoon honey
1/4 cup finely minced fresh basil
1/4 cup finely minced fresh flat-leaf parsley
1/4 cup finely minced green onions
1/2 teaspoon salt, plus more to taste
Whisk all of the ingredients together in a small bowl until combined. Can covered tightly and stored in the fridge up to two days.
Thin, Crispy Corn Bread
1 tablespoon lard or unsalted butter
1 1/2 cups stone-ground cornmeal
1 teaspoon baking powder
1 teaspoon baking soda
1/2 teaspoon salt
1 teaspoon sugar
1 large egg
1 1/2 cups whole or lowfat buttermilk 
Preheat the oven to 450°F. Grease a 12-inch skillet with one tablespoon of the lard or butter, leaving any excess in the pan, and place it in the oven.
In a large bowl, whisk the dry ingredients together. In a medium bowl, whisk the egg until frothy and then whisk in the buttermilk. Add the wet ingredients to the dry ones and mix thoroughly. Melt the remaining butter and whisk the butter into your batter.
While the fat in the large skillet is smoking, carefully remove the skillet from the oven and swirl the fat around to coat the bottom and sides evenly. Pour the batter into the skillet; it should “sizzle”. Bake for 15 minutes, or until the top of the bread is golden brown and the edge has pulled away from the side of the skillet. Remove from the oven and let cool and reserve for Corn Bread Salad.
Serves 8

Cajun Cake
· 3 cups all-purpose flour
· 1 1/2 cups white sugar
· 2 teaspoons baking soda
· 1/4 teaspoon salt
· 2 eggs
· 1 (20 ounce) can crushed pineapple with juice
· 3/4 cup brown sugar
· 3/4 cup evaporated milk
· 1-2 sticks butter
· 1 cup chopped pecans
· 1 1/2 cups flaked coconut

1. Preheat oven to 350 degrees F (175 degrees C). Grease and flour a 9x13 inch pan. 
2. In a large bowl, sift together flour, 1 1/2 cup sugar, salt and baking soda. Add eggs, pineapple and juice. Mix at low speed until well blended. 
3. Pour batter into prepared 9x13 inch pan and bake at 350 degrees F (175 degrees C) for 30 to 35 minutes or until done. Have topping ready when cake is done. 
4. To Make Topping: In a saucepan, combine milk, 3/4 cup sugar and butter. Bring to a boil and cook for 2 minutes, stirring constantly. Add pecans and coconut and combine. Remove from heat. 
5. When cake comes out of the oven, Pour on the topping and carefully spread on while cake is still hot. 
Serves 12-15

