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Patti LaBelle, living legend, beloved musical icon, “Godmother of Soul” (The New York Times),

and New York Times bestselling cookbook author, crafts a new collection of her favorite

comfort food recipes to help you bring joy and flavor to your family’s table. For Patti LaBelle,

cooking isn’t simply about food—it’s about love. Raised in a family of fantastic Southern cooks,

she has kept the lessons she learned in her beloved parents’ and aunts’ kitchens close to her

heart but now, she is ready to share these delicious family heirlooms.Combining

mouthwatering and accessible recipes with charming personal reminisces of her remarkable life

—from learning to cook by observing her parents to whipping up meals for her band after

dazzling shows—LaBelle Cuisine will fill your heart as well as your stomach. With a colorful

variety of dishes as appetizing as Say-My-Name Smothered Chicken, Wicked Peach Cobbler,

Fierce Fried Corn, and more, this cookbook is something to sing about.

About the AuthorPatti LaBelle’s illustrious career spans four decades. She is a New York

Times bestselling author, a two-time Grammy Award–winning singer, a three-time Emmy

nominee, and the star of a hit television series. She is adored around the world by millions of

fans of her music and her cooking. She is also a humanitarian who devotes much of her time

and talent to charities too numerous to list and is the recipient of several honorary degrees. Ms.

LaBelle resides in Philadelphia.From Publishers Weekly"From the time I was a little girl," says

LaBelle, "I knew there were two things in this world I was born to do: sing and cook." Admirers

of LaBelle's Grammy-winning vocal style are sure to find her Southern dishes just as dynamic.

Starting with such chapters as Sensational Salads, Soups, and Sandwiches, she cooks and

talks her way through Meat, Poultry and Seafood entr?es, Fabulous Fixin's and To-Die-For

Desserts and Breads. Her famous jalape?o-spiked Potato Salad, Pass-It-On Pot Roast,

Screamin' Mean Greens and Wicked Peach Cobbler make colorful appearances, along with

practical cooking tips and plenty of exuberant attitude. This is high-style down-home cooking,

sophisticated, flavorful, mostly calorie-laden and generally irresistible; the fact that Patti has

fixed her Luscious Liver and Onions and Over the Rainbow Macaroni and Cheese for the likes

of Mick Jagger, Oprah and Elton John just adds to the fun. LaBelle (author of the bestselling

autobiography Don't Block the Blessings) believes in cooking for pleasure and therapy: as she

says, "Usually when people are stressed out they want a pill, but honey, give me a pot!"

Readers will want one, too, by the end of this book, for LaBelle's enthusiasm is infectious. 15-

city author tour.Copyright 1999 Reed Business Information, Inc. --This text refers to an

alternate kindle_edition edition.Excerpt. © Reprinted by permission. All rights

reserved.IntroductionFrom the time I was a little girl, I knew there were two things in this world I

was born to do: sing and cook. I've spent my life developing my voice and my recipes and, to

tell you the truth, I'm hard pressed to say where I'm happiest--in concert or in the kitchen;

making music or making meals. Whether cooking or singing, I feel at ease, at peace, at one

with the world.While reminiscing for this book, I realized why cooking has always been such a

labor of love for me. Because it's as much about friendship and fellowship as it is about food.

Because, behind the whole process--the shopping, the planning, the preparing, the serving--

cooking is really about love. Cooking is a way to show it, share it, serve it. Cooking is as much

about nourishment for the soul as it is the stomach.Especially the kind of cooking I grew up on.

We're talking Southern, country cooking. Authentic, down-home, Southern country cooking is a



generation-to-generation pass-it-down gift, and I have so many people in my family to thank for

mine: my grandmothers, my mother, my father, my aunts Hattie Mae and Joshia Mae. I don't

mean to brag, but the people in my family have always been some cooking folks. And that's no

idle boast.I know people think I'm kidding when I tell them I take my pans out on tour with me,

but I am as serious as a heart attack. Not only do I take them with me, they're the first thing I

pack. If you open my suitcase, you'll find three or four pans right beside my designer gowns.

They're like my American Express card--I don't leave home without them.If I have a really

strong craving for something, or if I don't have the ingredients I want, I'll go grocery shopping

after a show. Sometimes, if the show runs long and I don't want to go back to the hotel and

change my clothes, I will go grocery shopping in my gown. It drives my bodyguard crazy.

"Relax," I always tell him. "Nobody is going to bother me in the vegetable aisle."People have

the funniest reactions when they see me in the grocery store. Some stare, some scream, some

run up and down the aisles. A lot of people just don't believe it's me. "Patti, that's not really you,

is it?" I've been asked more times than I can count.Once, I gave a mini concert in the

seasoning aisle. Some of my die-hard fans, fans from way back in the sixties, spotted me

searching for some sea salt. The next thing I knew, they were telling me about all the shows

they'd come to over the years. We're talking dozens. They remembered concerts I had

forgotten. "You all have been to almost as many shows as I have," I told them.Of course, that

they would come to see me all those times just touched my heart. So, when they asked me if I

would please sing a little something, what could I do? My bodyguard didn't speak to me the

whole way home.I have so many more stories--and recipes--to share and they're all in this

book. Some stories--like the flying biscuits--are hard to believe. Some stories--like the kindness

of Laura Nyro--are hard to forget. But the recipes that go with them are all precious to me. And

now they're my gift to you.Say-My-Name Smothered Chicken and GravyThere is only one

person I know who can pluck a chicken as clean and as fast as my Grandmother Ellen. Chubby

Checker. Before he became a famous recording star, Chubby worked at Henry Colt's, the

poultry market near our house where my mother did her Saturday-morning grocery

shopping.Of course, he wasn't Chubby Checker back then. Dick Clark's wife had yet to change

his name because she thought he was a cute version of Fats Domino. ("Fats" became

"Chubby" and "Domino" turned into "Checker.")When I met Chubby Checker, he was Ernest

Evans, the cutest, pudgiest, fastest chicken-plucker in Philly. He was also a big part of the

reason I loved grocery shopping with my mother, who was also called Chubby. Before Ernest

went in the back of the store to clean and pluck your chicken, he would entertain you with jokes

and songs and impersonations."I don't have time for that today," Chubby would tell Ernest

when he would go on a little too long. "I'm making smothered chicken for dinner tonight, and I

have to get home and get it started.""No problem Mrs. Holte," Ernest would say and disappear

in the back with our dinner. We could barely get over to the produce section before Ernest was

back with the cleanest chicken I've ever seen. Next to Grandmother Ellen's, of course.To this

day, making smothered chicken takes me back to those Saturday-morning shopping sprees

with Chubby and Chubby.Hungry yet?Makes 4 servingsOne 3 1/2-pound chicken, rinsed and

cut into 8 pieces1/2 teaspoon salt, plus more to taste1/4 teaspoon freshly ground black pepper,

plus more to taste1 cup all-purpose flour1/2 cup vegetable oil2 medium onions, chopped2

medium celery ribs, chopped1 garlic clove, minced3 cups chicken brothSeason the chicken

with 1/2 teaspoon salt and 1/4 teaspoon pepper. Place the flour in a large bowl. Roll the

chicken in the flour to coat, shaking off excess flour. Transfer 3 tablespoons of the flour to a

medium bowl and set aside.In a large skillet, heat the oil over medium-high heat. Add the

chicken and cook, turning halfway during cooking, until golden brown, about 10 minutes.



Transfer to a plate and set aside.Pour off all but 3 tablespoons of the oil from the skillet.

Reduce the heat to medium. Add the onions, celery, and garlic and cook, stirring often, until

tender, about 5 minutes. Sprinkle with the reserved flour and stir well. Gradually stir in the broth

and bring to a simmer.Return the chicken to the skillet. Reduce the heat to low. Cover and

simmer, stirring occasionally, until the chicken is cooked through and shows no sign of pink

when pierced at the bone, about 35 minutes. Transfer the chicken to a deep platter and cover

with foil to keep warm. Bring the sauce to a boil over high heat and cook, stirring often, until

thickened, about 5 minutes. Season the gravy with salt and pepper and pour over the chicken.

Serve hot.Aunt Hattie's Scrumptious Sweet Tater BreadLike so many of my special recipes, my

Aunt Hattie Mae gave me this one. It has only been in recent years that I've gotten into baking

and, so much of what I know about it I learned from Aunt Hattie and Aunt Josh.Aunt Hattie and

Aunt Josh are some cooking Sisters themselves. In Georgia, the ancestral home of my father's

family, their culinary skill is legendary. For years, Aunt Hattie and Aunt Josh cooked in private

homes for wealthy White families. More than a few folks stopped speaking to each other after

one family visited another for dinner and an awestruck diner tried to hire Auntie Hattie or Aunt

Josh away.Aunt Josh even cooked President Eisenhower his first soul food meal. He'd spent

the night with the family she was working for and, the next morning, Aunt Josh rose with the

sun and cooked him a soul food banquet: hogshead bacon, sausage scrapple, grits and redeye

gravy, sweet potato waffles, and, of course, Grandmother Tempie's flying biscuits. Aunt Josh

says President Eisenhower mopped his plate clean. Can't you just see the look on the face of

the White House chef when Ike got back to Washington and asked him to whip up some grits

and gravy!!?Aunt Josh and Aunt Hattie are both fabulous cooks, and as much as I relish their

food, the stories they have told me over the years about our family are what I love most. When

you put Aunt Hattie's Scrumptious Sweet Tater Bread in the oven, invite a very old or very

young relative to join you in the kitchen. While it's baking, listen to or pass on your own family's

very special legends and lore. You'll be glad you did.Makes 8 servings2 medium orange-

fleshed sweet potatoes (about 1 1/2 pounds)8 tablespoons (1 stick) butter, at room

temperature1 cup sugar2 large eggs, at room temperature1/2 cup evaporated milk1/2

teaspoon vanilla extractGrated zest of 1/2 lemon or 1/8 teaspoon lemon extract2 cups all-

purpose flour1 teaspoon baking soda1/4 teaspoon saltPreheat the oven to 350°F. Butter and

flour a 9 x 5 x 3-inch loaf pan, tapping out the excess flour.Bring a large saucepan of lightly

salted water to a boil over high heat. Add the sweet potatoes and cook until tender, about 25

minutes. Drain, and rinse under cold water until easy to handle. Peel the sweet potatoes, place

in a medium bowl, and mash well. Measure 1 cup mashed sweet potatoes, saving the

remaining sweet potatoes for another purpose. In a large bowl, using a handheld electric mixer

on high speed, beat the butter and sugar until combined, about 1 minute. One at a time, beat in

the eggs. Beat in the sweet potatoes, evaporated milk, vanilla, and lemon zest. In a medium

bowl, mix the flour, baking soda, and salt. With the mixer on low speed, gradually beat the flour

mixture into the sweet potato mixture, scraping down the sides of the bowl with a rubber

spatula. Spread evenly in the prepared pan.Bake until the top springs back when lightly

pressed and a toothpick inserted in the center comes out clean, about 1 hour, 15 minutes. Cool

for 10 minutes on a wire rack. Invert onto the wire rack, turn right side up, and cool

completely.Best-Ever Banana Bread: Substitute 1 cup mashed ripe bananas for the mashed

sweet potatoes. Reduce baking time to 1 hour. --This text refers to an alternate kindle_edition

edition.From the Back CoverPraise for LaBelle Cuisine:"She can cook!"--Bill Cosby"Voulez-

vous mangez avec moi ce soir? Oui! Oui!"--Cyndi Lauper"Patti is one of those great women:

warm, accessible, and talented. This book is filled with wonderful anecdotes, making you feel



like you're part of the family. The food is so good it makes you want to say, 'Hey, Patti, how

about inviting me over for dinner?' Maybe Geechee Geechee Ya Ya Gumbo! YUM!"--Suzanne

Somers--This text refers to an alternate kindle_edition edition.From Library JournalHere are

two celebrity cookbooks by celebrities, not celebrity chefs. Singer Labelle loves food and

cooking; she even takes her pots and pans with her when she's on tour so that she can whip

up a meal in her hotel room after a show. Here are recipes for what she likes best, many of

them family favorites handed down from her grandmother, mother, and others: Pass-It-On Pot

Roast, Aunt Verdelle's Savory Red Rice, Fierce Fried Corn, Baby Henry's Bread Pudding.

Childhood memories, anecdotes about life on the road, and touching recollections about her

family are interspersed throughout the book. LaBelle's memoir, Don't Block the Blessings

(Riverhead, 1996), was a huge best seller, and her cookbook is sure to be popular. Lakshmi is

a supermodel who was born in India, grew up in the United States, and travels frequently to

exoticAand less-exoticAlocales for her job. Here she sets down about five dozen recipes for the

food she likes to cook and eat, organized by country (or continent) of origin: Spain, France,

Italy, India, Asia, and Morocco. Most are standards, and the text, while well written, would seem

to be of little interest to anyone other than supermodel groupies. Not a necessary

purchase.Copyright 1999 Reed Business Information, Inc. --This text refers to an alternate

kindle_edition edition.ReviewPraise for LaBelle Cuisine:"She can cook!"--Bill Cosby"Voulez-

vous mangez avec moi ce soir? Oui! Oui!"--Cyndi Lauper"Patti is one of those great

women: warm, accessible, and talented. This book is filled with wonderful anecdotes, making

you feel like you're part of the family. The food is so good it makes you want to say, 'Hey, Patti,

how about inviting me over for dinner?' Maybe Geechee Geechee Ya Ya Gumbo! YUM!"--

Suzanne Somers --This text refers to an alternate kindle_edition edition."From the time I was a

little girl, I knew there were two things in this world I wanted to do: sing and cook." So says

singer-diva Patti LaBelle, whose first cookbook, LaBelle Cuisine, confirms her passion for good

food and her skill at producing it. A truly devoted cook (she travels with pans and hot-sauce

stashes), LaBelle offers more than 100 recipes in the great Southern soul-food tradition--

homey dishes such as Say-My-Name Smothered Chicken and Aunt Hattie's Scrumptious

Sweet Potato Bread. LaBelle fans and those seeking simple yet savory fare for everyday and

casual entertaining will relish the book.In chapters including "Sensational Salads," "Soups and

Sandwiches," "Perfect Poultry," and "To-Die-For Desserts and Bread," LaBelle weaves easy-to-

do recipes with warm food reminiscences. Whether describing a backstage barbecue resulting

in a building-wide fire alert, her undying love of canned sardines, or the soulful Sunday dinners

of her youth, LaBelle's voice is, as ever, memorably her own. The recipes, many of which

include tips called Patti's Pointers, represent not only a personal culinary heritage, but also a

kind of cooking in danger of dissolution. LaBelle's Over-the-Rainbow Macaroni and Cheese,

among other recipes, should remind readers that that heritage is alive, well, and in very good

hands. --Arthur Boehm--This text refers to an alternate kindle_edition edition.From the Inside

Flaphe time I was a little girl, I knew there were two things in this world I was born to do: sing

and cook. I've spent my life developing my voice and my recipes, and to tell you the truth, I'm

hard pressed to say where I'm happiest--in concert or in the kitchen, making music or making

meals."For Patti, cooking is about love. Taught by the great Southern cooks in her family--her

mother, father, and aunts Hattie Mae and Joshia Mae--Patti LaBelle has kept these family

heirlooms close to her heart. But now, she invites you into her kitchen and serves up more than

100 of her favorite recipes, from treasured down-home favorites--Say-My-Name Smothered

Chicken and Gravy, Fierce Fried Corn, and Aunt Hattie's Scrumptious Sweet Tater Bread--to

good-enough-for-dinner-parties dishes--Shrimp Etouffée, Roast Leg of Lamb with Rosemary-



Lemon Rub, and Aunt Mary's Philadelphia Buttercake.Wherever Patti goes, so do her electric

frying pans and bottles of hot sauce. After her raise-the- --This text refers to an alternate

kindle_edition edition.Read more
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Patti Labelle's Lite Cuisine, Sweetie Pie's Cookbook: Soulful Southern Recipes, from My

Family to Yours, I Heart Soul Food: 100 Southern Comfort Food Favorites, A Real Southern

Cook: In Her Savannah Kitchen, Super Soul Food with Cousin Rosie: 100+ Modern Twists on

Comfort Food Classics, Soulful Southern Cooking: Favorite Southern Comfort Food Recipes,

Carla Hall's Soul Food: Everyday and Celebration, Son of a Southern Chef: Cook with Soul,

Cooking with Miss Quad: Live, Laugh, Love and Eat, Jubilee: Recipes from Two Centuries of

African American Cooking: A Cookbook, The Taste of Country Cooking: The 30th Anniversary

Edition of a Great Southern Classic Cookbook, Buttermilk & Bourbon: New Orleans Recipes

with a Modern Flair, More Mediterranean: 225+ New Plant-Forward Recipes Endless

Inspiration for Eating Well, Brown Sugar Kitchen: New-Style, Down-Home Recipes from Sweet

West Oakland, The Southern Comfort Food Diabetes Cookbook: Over 100 Recipes for a

Healthy Life, From Crook to Cook: Platinum Recipes from Tha Boss Dogg's Kitchen, Deep

South Dish: Homestyle Southern Recipes (Best of the Best Presents), The Easy Creole and

Cajun Cookbook: Modern and Classic Dishes Made Simple, Soul Food Love: Healthy Recipes

Inspired by One Hundred Years of Cooking in a Black Family : A Cookbook, The Kitchen Diva's

Diabetic Cookbook: 150 Healthy, Delicious Recipes for Diabetics and Those Who Dine with

Them, Melba's American Comfort: 100 Recipes from My Heart to Your Kitchen, The Best of

New Orleans Cookbook: 50 Classic Cajun and Creole Recipes from the Big Easy, Complete

Cajun Cookbook: 100 Home-Cooked Bayou Classics

Annemarie Quiles, “My go to special cookbook &eþ�. Ok this cookbook is a masterpiece. One I

actually read. Ms LaBelle makes the recipes feel like you’re in on a family secret and so very

special. Quality of the book is phenomenal and the shipping was perfect.”

Gigi, “For really soulful cooks.. A must have, plain and simple. I use it for my everyday meals

and for entertaining.”

Marsha Siegel, “Expected new. I do like this cookbook and it is about what I suspected it would

be. I thought the book I had ordered was a brand new one. I can tell this one is used due to

ink marking and page turned down marking a recipe. It is still in very nice shape. I am just

accustomed to purchasing new unused things.”

Francenia Beech-Martin, “Patti has another hit on her hands. I have cooked four recipes from

the book since I received it last week. Absolutely delectable!!. Can’t wait to try more. Well

seasoned and great cooking tips for each dish.”

bishop, “Oh Yeah Ms. Labelle! Brava!. How can you say anything bad about the Queen of Rock

& Soul? Great easy recipes and if you follow the guidelines of Patti, you will have some finger

licking good delights! Happy cooking!”

pthompson, “Mouth wiping good.. My mouth is watering as I type this. Can't wait to use these

recipes. I appreciate the history behind them. Thanks Miss Patti!”

CMint, “I LOVE This Cookbook!. One of the best of the best, and ALL Miss LaB's cookbooks

are treasures. She is a jewel and this one is my favorite. C'MON, PATTi?!!! I love this cookbook

and I love Patti. She can do NO wrong.”



Chris, “History of her dishes. Great stories that go with the dishes on how some were named

and taste great”

Simone S, “One of my fav. Awesome easy to follow recipes”

The book by Patti LaBelle has a rating of  5 out of 4.7. 800 people have provided feedback.
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