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Synopsis
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Creamy Cauliflower Sauce Southern Baked Lemon-spiced Peach Bun Slow Cooker Orange-Glazed
Carrot Sauce Southern Salty Ham And Collard Greens Creamy Cheese Vegetables With Chicken
Casserole Baked Brown Butter Biscuits Southern Vanilla Custard Quiche Creamy Vanilla Banana
Pudding Southern Rice And Red Beans Sausage Creamy Ham and Potato Hash Browns Baked
Salty Macaroni And Cheese Crackers Southern Baked Lemon-spiced Peach Bun Southern Cooking
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Customer Reviews

It has all the recipes of the South, including the awesome foods of New Orleans! Not only of New
Orleans, but many favorites that the South is known for. I've looked at this book for hours, wanting
to make so many of these recipes, that | don’t know where | want to start first. Highly

Recommended!

| live in North Carolina and though this book does have some southern recipes, most are not. |
wasn’t looking for Paleo recipes and yet found a slew of them in there. Many of the recipes were
barely written in English. Only one section of the book was accessible through the list of recipes
normally available to scan through those available in the book. This became a real problem,
because the layout of the book has little rhyme or reason. The recipes appear in no particular orders
or sections and with this many recipes in the book it would take hours to look through them all. |

simply found it frustrating.

This book is a staple in my monthly meal planning and dinner preparations.|t contains more than

2000 delicious sounding recipes that seem fairly easy to make and with ingredients that are readily



accessible.The recipes are easy to follow and use ingredients that are easy to find.great meals.

hope to try more of these recipes.

This book has been written excellently by the author. In this southern cooking book there are given
various kind of recipes to be made at home using simple and quick method. | personally read this
book and try all these given recipes which are very easy to bake with the help of given recipes. The
recipes are easy to comprehend. The ingredients are of not tricky these are available on nearby

stores. The author did too much work on this book for our convenience.Must try this!

Because | had expressed my interest, | was sent this book by the author so | could give my opinion.
Until the time | got this book | had not been much of a cook, because | traveled for a living. Most of
my meals were consumed in restaurants, Southern restaurants, so | developed a love of Southern
cooking. | have made nearly every recipe in this book and they are all great. But, beware of the high
fat and sugar content of most recipes. | do not suggest that you make every meal, every day from

these recipes. All in all, this was a great experience for me.

Wonderful classic Southern recipes. Delicious and easy to follow instructions.

Good recipe
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