






CHICKEN PURLOUGH
Anne-May’s sister Euphemia tries to get some high bidders by o� ering 
a scrumptious picnic when they put the single ladies up for auction at 
the church fair. Here’s what was inside:

INGREDIENTS
1 tablespoons olive oil
1 cup onion, diced
½ green bell pepper, diced
1 large carrot, diced
2 stalks celery, diced
2 cups long-grain rice
½ teaspoon salt, more or less to taste
¼ teaspoon ground pepper, more or less to taste
3 cups chicken broth
2 cups shredded chicken leftover, roasted or rotisserie
1 lb. smoked sausage sliced into rounds and then quartered
2 tablespoons parsley minced, mixed in plus a sprinkle as garnish

Hot sauce

DIRECTIONS
In a large deep skillet or Dutch oven, heat the olive oil to medium-high heat and add the chopped onion, green pepper, carrots, and 
celery. Saute until the onion is tender.  Add the rice and sauté, stirring, until lightly browned. Season with the ½ teaspoon of salt and 
¼ teaspoon of pepper. Add the chicken broth to the skillet.

Cover and reduce the heat to a simmer over low heat for 15 to 25 minutes, or until the rice is tender and liquid absorbed. Stir the 
shredded chicken, smoked sausage, and minced parsley into the rice; allow to heat through, about 2 to 3 minutes.

Taste and adjust seasonings with additional salt and pepper, if desired. Garnish with additional minced parsley, if desired.

Source: kitchendreaming.com/lowcountry-chicken-pilau



CHOCOLATE BREAD PUDDING
This recipe for Chocolate Bread Pudding is from 
“Old Time Recipes to Enjoy” in The Kentucky 
Explorer Magazine, which publishes recipes that 
date back to the Civil War.

INGREDIENTS
¾ cup of breadcrumbs
2 cups scalded milk
¼  cup cold milk
3 squares melted chocolate
2 eggs
1 tbsp. butter
½ tsp. vanilla
¾ cup sugar
½ cup raisins

DIRECTIONS
Mix all ingredients in the order given. Pour into 
buttered baking dish, set into pan of hot water, 
then bake for one hour in a moderate oven, stir 
twice during baking to keep chocolate from rising 
to the top.



CHERRY ICED WATER
INGREDIENTS
35 frozen or fresh (pitted) cherries, cut in half
½ lime, sliced thin
60 oz./1.7 L water

DIRECTIONS
Add cherries and lime slices to the infuser cone of 
the 2-qt./2 L pitcher.. Fill pitcher with 60 oz./1.7 
L of water. Attach infuser cone to pitcher top. 
Refrigerate up to 4 hours. Serve cold or at room 
temperature.

Source: allshecooks.com/perfect-lemonade



ROBERT E. LEE’S FAVORITE GINGERSNAPS 
INGREDIENTS
¾ lb. butter, melted
½ cup molasses
2 cups sugar
2 eggs
4—5 cups fl our
4 tsp. baking soda
2 tsp. cinnamon
1 tsp. ginger
1 tsp. cloves

DIRECTIONS
Beat together butter, molasses, sugar, and eggs. 
Add 4 cups fl our, soda, cinnamon, ginger, and 
cloves. Refrigerate mixture for 2 hours. Work in 
additional fl our if necessary. Shape into small 
balls (1") and roll in sugar. Bake at 350°F for 8 to 
10 minutes.

Source: cooks.com/recipe/p38eu7ja/robert-e-lees-ginger-snaps.html



STRAWBERRY FIZZ
“It got me out of regular services and she had her girl make me a strawberry fi zz every time I said Peter 
was my favorite apostle.”  —Jemma

INGREDIENTS
68 fl uid ounces ginger beer, divided
2 cups frozen strawberries
2 tablespoons white sugar

DIRECTIONS
Pour 1 cup ginger beer into a blender; add strawberries 
and sugar and blend until strawberries are pureed. 
Pour puree into a pitcher or punch bowl and stir in 
remaining ginger beer.

Source: allrecipes.com/recipe/247357/strawberry-fi zz


