Local and Seasonal Recipes, Menus and More

Hogtown HomeGrown

Volume 9 Issue 3 Grits, greens and gravy—part three

When I was a little girl, I loved fried chicken. Chicken pieces, with the skin, shaken in a

March 2014 paper bag with salt, pepper and flour, were shallow fried in a big pan until golden brown and
crunchy. Most of the time the pan was filled with just vegetable oil, but sometimes heaping spoon-
fuls of bacon drippings (from the coffee can next to the stove) were added to the oil, enhancing the
flavor of the chicken.

Inside this issue: The next day we would eat fried chicken cold. On the night it was made, if we were lucky,
it was served with milk gravy. Flour was added to a few tablespoons of the drippings, mixed with the

Grits, greens 1 crispy bits left in the pan, milk was then stirred in and the gravy would simmer until thick and lus-
cious.

and gravy— Milk gravy never went on top of the chicken—why ruin the perfectly crunchy skin? In some

part three homes, a volcano-sized well was scooped out in the center of a mound of mashed potatoes and filled
with the rich gravy. In our house, as a nod to Granny’s South Carolina roots and my Dad’s lifelong
love affair with rice, the gravy was ladled onto a mound of rice. Now this was not just a drizzle of

What’s Fresh 2 gravy. The rice would float. Iremember using a spoon so I wouldn’t miss a drop.

Right Now? The French may have sauces of every variety, but give me Southern gravy every time. My
first choice would always be milk gravy, with or without the chicken. My mom’s favorite is the gib-
let gravy served every Thanksgiving. Made with the turkey’s heart, liver and giblets, drippings from
the roasting pan and turkey broth made by boiling the organs with the neck bones. It was eaten in

Local and Fresh— 2 our family with pieces of boiled egg added just before serving. Served for breakfast, sausage gravy,

Cauliflower now found everywhere including fast food restaurants, was ladled over split biscuits creating a hearty
combination that would fill every nook and cranny until the next meal came along.

An old Southern tradition, red-eye gravy, was one of Granddaddy’s favorites. I never
thought of it as a gravy, since it was thin and watery, tasting mostly of salt. When it cooled, the fat

Cheesy 2 would pool, creating little red eyes on the top. Granny made it by cooking a slice of salty cured, but

Cauliflower Soup not smoked, country ham in a frying pan until the fat was rendered and the ham essence released.

with a Kick

The ham was removed and a quantity of black coffee equal to the fat and ham essence was added to
the hot pan. The pan was then scraped to release all the bits stuck to it and the gravy was boiled for a
minute or two to reduce the volume. It was usually poured over grits, but since Granddaddy really

didn't like grits, he had it right on top of the ham and used biscuits to sop up the juices.
Blackened 3 . . . .

. Tomato gravy, not to be confused with Italian tomato sauce, has Southern roots and a Cajun

Shrlmp flair. Hot bacon drippings are combined with flour to make a light-colored roux for flavor and thick-
ening. Fresh tomatoes and sometimes milk or water are added to the roux creating a gravy that can
be served over grits, rice, biscuits or fish. Unconfirmed sources say that Florida Crackers sometimes

Blackened 3 referred to this as red eye gravy, but I m not .sure Iltrust Wikipedia enough to state that as a fact.

. For poor Southerners, stretching a little bit of meat to feed a large number of people was
Shrlmp casy—just make gravy! For the Florida Crackers trying to survive on grits and greens, gravy pro-
Bruschetta vided a little protein from whatever meat they had on hand, but also the fat they needed to keep hun-

ger at bay. You can’t satisfy a hungry family with one small piece of ham, but serve a bite of ham in a
pool of gravy on top of grits with a side of greens and you’ve got a meal.
Sweet Potato 4 When I became a vegetarian, the love of gravy never left me, so I created new recipes. In-

. . stead of giblet gravy at Thanksgiving, we now have Tamari Mushroom Gravy poured over our Corn-
Cornmeal Biscuits bread Dressing or mashed potatoes. While sausage gravy made with pork was never a big part of my
childhood, I now make a vegetarian version with onions, soy sausage and herbs which makes breakfast
stick to your ribs for hours, if not days. I tried to replicate my favorite milk gravy without the

chicken, but it was hopeless. Sometimes the best food memories should just remain memories!
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What’s Fresh Right Now?

Beets

Bok Choy—ming

Broccoli

Brussels Sprouts
Cabbage—green/red, napa, savoy
Carrots—orange/white/ yellow

Cauliflower—white/green/purple,
romanescu

Chard

Citrus—grapefruit, sweet/sour oranges,
tangelos, juices, lemons, tangerines,
kumquat, calamondin
Cucumbers—mini seedless

Garlic—chives, gar-lecks

Greens—kale, collards, mustards,
turnip, dandelion, sorrel, spinach

Herbs—parsley, cilantro, lemongrass,
thai lime, dill, rosemary, oregano,
spearmint

Honey

Kale—white russian, tuscan

Kohlrabi

Lettuce—arugula, butter, green/red
leaf, red/green romaine, mix

Microgreens—assorted
Mushrooms—shiitake
Onions—green, yellow
Peas—sugar snaps

Peppers—red/green/yellow sweet bell,
pof?l

ano, jalapeno, variety hot

Potatoes—small red, white/orange
sweet

Radish—globe, daikon, french

breakfast, watermelon

Shoots—pea, sunflower, corn, spring
mix, broccoli, radish, arugula

Sprouts
Strawberries

Tomatoes—grape, green, red beefsteak,
heirloom

Turnips

Local and Fresh—

Cauliflower

White or green, round or fractal, cauli-
flower is a powerhouse of taste and nutrition.
Look for unblemished, tight florets and store
covered in the refrigerator. Cook lightly to
avoid the sulphur smell or eat raw within a day
or two of purchase. The colors and types are
interchangeable, tasting and cooking just the
same. Try it steamed and mashed with butter

and salt as a substitute for mashed potatoes.

Cheesy Cauliflower
Soup with a Kick

INGREDIENTS

1 head cauliflower, broken into florets
1 cup chopped carrots

2 Tablespoons chopped red onion

2 Tablespoons olive oil

1/8 teaspoon cayenne pepper

1/4 teaspoon mace or nutmeg

1/4 teaspoon dry mustard powder

3 Tablespoons flour

3 cups milk

Salt and freshly ground pepper to taste
1/4 cup chopped scallions

1 cup grated sharp cheddar

DIRECTIONS

Sauté cauliflower, carrots and onion in a dry pot
over medium-high heat until cauliflower begins
to caramelize in spots.

Add olive oil and sauté until veggies are tender.

Sprinkle cooked veggies with spices and flour.
Stir to combine.

Add milk. Cook, stirring often, until thick-
ened. Season to taste. Cover and simmer over
low heat until bubbly — about 5 minutes.

Remove from heat and mix in scallions and
cheese. Stir well, cover, and let sit for 5 min-

utes to melt the cheese. Stir again and serve.

Cover and refrigerate leftovers.



Blackened Shrimp

INGREDIENTS

1 teaspoon red pepper flakes (adjust to taste)
1 teaspoon ground white pepper

1 teaspoon ground black pepper

1/2 teaspoon salt

1 teaspoon dried thyme leaves

1 teaspoon dried basil leaves

1/2 teaspoon dried oregano leaves

1 teaspoon garlic powder (not garlic salt)

3 teaspoons smoked sweet paprika

1 pound of peeled shrimp (tails on or off, as desired)
1 Tablespoon olive oil

1 Tablespoon unsalted butter

DIRECTIONS

Grind all dry ingredients together with a mortar and pestle or in a bowl with the back of a spoon.

Pour this seasoning mixture into a brown paper bag.

Place all the shrimp in the paper bag with the seasoning mixture and toss until completely coated.

Heat a large heavy skillet over medium-high heat and add oil. Just as oil begins to smoke, swirl in

butter carefully—it will splatter.

Place shrimp in pan in handfuls and, once they are all in, use tongs to spread them out in a single
layer. Cook until just pink. Don’t walk away from the stove since it only takes about 3-5 min-

utes. Quickly turn each shrimp over and cook an additional 3-5 minutes.

Serve as an entrée over grits or rice with a spoonful of the spicy “pan drippings.”

Blackened Shrimp Bruschetta

INGREDIENTS

16 baguette slices, grilled or toasted

1 cup Tomato Jam, room temperature (recipe in May 2011 issue)
16 hot Blackened Shrimp (tails removed)

1 cup chevre

DIRECTIONS

Spread each baguette slice with 1 tablespoon of Tomato Jam. Place a Blackened Shrimp on each

and crumble 1tablespoon of chevre over the top.

Serve immediately. Leftovers do not store well.

Tricks and Tips
I love using smoked
sweet paprika in
recipes. Like cumin,
the taste is deep and
woodsy. Unlike
cumin, it enhances
rather than overpow-
ers the other ingredi-
ents to create a bal-
ance of flavors.
So, what is paprika?
It is simply a powder
made by grinding
dried sweet or hot
peppers. Hungarian
or sweet paprika
(that dusting of red
you often find on the
top of deviled eggs)
is usually made from
sweet peppers and
has a very neutral
flavor. Take the
same peppers and
smoke them, usually
with oak, and the
result is smoked pa-
prika, also known as
Spanish paprika.
Spanish paprika is a
must for paella and
can be sweet, hot or
a combination,
depending on the
peppers used to
make it. Buy your
paprika in small
amounts and store in
an airtight container

in a cool dry place.

Ward's Supermarket [
BT 1oL E L,

352-336-5834

s www.bistrotempo.com
:"/’_ R 0
Monday - Saturday 8am-8pm ! Locally sourced ingredients
Sunday 9am-7pm : supporting Soups Salads
515 NW 23rd Avenue 352 372-1741 [FRRRUENIEIESEUERECCEUES

OE

204 N.E. US Highway 441
Micanopy (352) 466-0062
Tioga Town Center
Tioda (352) 505-6833
www.bluehighwaypizza.com
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Pizza, Calzones, Sensational Salads,
Gourmet Sandwiches, Beer & Wine

Zitizens co-o

LOCAL amd ORGANIC FOOD

BULK FOODS and BODY CARE
Open 7 days a week

435 South Main Street
(352) 505.6575
Monday-Saturday 10am-8pm
Sunday 11am-7pm

Open to all-membership not required
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Haile Village
Farmers Market
Saturdays 830am—12pm

Haile Plantation
off Tower Road
www.hailefarmersmarket.com

Stephen Schachter, A.p.

Acupuncture Physician
Bogrd Certiﬁed)%BZ

Qi Gong and Tai Chi
Instructor

4140 NW 27th Lane, #D
352.375.7557

www.stephenschachter.com

The Jones
B-Side

Mon-Fri llam-2am
Sat-Sun 9am-2am

203 SW 2nd Avenue
352 371 7999

The Jones
eastside

open every day

Sun-Thur 8-3
Fri-Sat 8-5

410 NE 23rd Av
352 373 6777

GAINESVILLE, FLORIDA
Fanatics Of Freshness
Open Mon-Sat 10:00am-6:30pm
Millhopper (352) 371-4155
Tioga Town Center (352) 333-3298

www.northwestseafood.com
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mryﬂlhy Toyola
Lexus

www.aersi.com
352.376.8399

Mosswood Farm Store

& Bakehouse

Open 10am-6pm 6 days a week
(Closed Tuesdays)
Serving Organic Coffee
Sweet and Savory Breads and Pastries
703 Cholokka Boulevard
Just off 441 in Micanopy
352-466-5002

Glades Ridge Goat
Dairy
Raw Milk and Cheese
Hormone/Antibiotic Free
Available Fresh or Frozen
ACFM/441 Farmers Market
Saturdays 8:30am - 1:00pm
Union Street Farmers Market
Wednesdays  4:00pm - 7:00pm
Wholesome Food—Animal Consumption Only
Lake Butler

386 266 7041 gladesridge.com

Henderson & Daughter
Plants and Produce

Available at
Booth #4 at ACEM/

441 Farmers Market
ORANGES navel, hamlin, parson brown
GRAPEFRUIT white (marsh seedless and
duncan), pink (thompson)
SPECIALTY orlando tangelo
TANGERINES dancy
ACID sour oranges, calamondins
* weather permitting

plantsandproduce@gmail.com

BAGEL
BAKERY
Breakfast All Day

Bagels—Muffins—Croissants

Coffee Roasted Locally (by us!)
Espresso Drinks and Fair Trade Coffee

Quick Lunch Specials

Bagel, Wrap and Foccacia Sandwiches

TWO LOCATIONS

Locally Owned and Managed

Next to Millhopper Publix 384-9110
SW 34th Street near Crispers 376-5665

chua Coling, ™,

As (resh as I‘Gl_r.;lm L
Alachua County
Farmers Market

Saturdays 830am—Ipm
5920 NW 13th Street
www.441market.com

BLUE OVEN

KITCHENS

val@blueovenkitchens.org

352 278 7518

Tricks and Tips
Biscuits require a very
light touch. Use all
purpose or whole
wheat flour—bread
flour has too much
gluten. The dough
should be soft, even
though it makes it
hard to handle. The
result is a tender fin-
ished product. Stir
lightly, add extra
flour sparingly, and
handle as little as pos-
sible. Use your hands
to pat the dough flat,

not a rolling pin.

1 cup whole wheat flour

1/2 cup cornmeal

1 teaspoon baking powder
1/2 teaspoon baking soda

1/4 teaspoon salt

3 tablespoons very cold butter

1/2 cup cooked, mashed sweet potato

1 cup buttermilk

DIRECTIONS
Preheat oven to 350 degrees. Line a cookie sheet with parchment.

Sweet Potato Cornmeal Biscuits

INGREDIENTS

Mix together dry ingredients. Cut butter into small pieces and lightly work into dry ingredients
with your fingertips. Mixture should be sandy, with pea-sized pieces.

Mix together sweet potato and buttermilk. Using a large fork, stir into dry ingredients. Lightly
work into a rough ball. Pat onto a floured surface until about 1/2 inch thick. Cut out biscuits.

Bake in preheated oven for 15-18 minutes, until lightly browned. Serve hot.



