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Best friends Jesse Tyler Ferguson, star of Modern Family, and recipe developer Julie Tanous

pay homage to their hometowns as they whip up modern California food with Southern and

Southwestern spins in their debut cookbook. NAMED ONE OF THE BEST COOKBOOKS OF

THE YEAR BY TIME OUTModern Family star Jesse Tyler Ferguson and chef Julie Tanous love

to cook together. They love it so much that they founded a blog, and now put all their favorite

recipes into a cookbook for you to dig into with the people you love. In Food Between Friends,

they cook up delightful food, spiced with fun stories pulled right from their platonic

marriage.Drawing inspiration from the regional foods of the South and Southwest they grew up

with, Jesse and Julie put smart twists on childhood favorites, such as Hatch Green Chile Mac

and Cheese, Grilled Chicken with Alabama White BBQ Sauce, and Little Grits Soufflés. So

come join Jesse and Julie in the kitchen. This book feels just like cooking with a friend—

because that’s exactly what it is.

About the AuthorJesse Tyler Ferguson is a celebrated actor with a passion for cooking and

entertaining, best known for his lead role in the TV series Modern Family. He lives in Los

Angeles with his husband, Justin Mikita, and their baby, Beckett. Julie Tanous is a private chef,

recipe developer, and writer. Her recipes have been featured in Food & Wine magazine and

annual cookbook, as well as People, InStyle, LA Weekly, Bake from Scratch, and Taste of the

South. She was born and raised in Alabama, but now lives in Los Angeles with her husband,

their two children, and their French bulldog. --This text refers to the hardcover edition.Excerpt.

© Reprinted by permission. All rights reserved.JesseI have always enjoyed creating meals for

my friends and family. (Especially now that I’m a new father!) Maybe it’s the need to find a

creative outlet that isn’t memorizing words and pretending to be other people. My favorite way

to spend a free day is to crack open a few cookbooks and create a whole menu full of new

recipes. I know what you’re thinking and, yes, I acknowledge that my husband Justin is very

lucky to be married to me. Thank you for thinking that. And you should see me in my apron

embroidered with my nickname: Jesse Stewart. It was a gift from my mother-in-law, who

thought I was just as good as Martha.But let’s face it, mothers-in-law are easily impressed. And

the truth is, I haven’t always been good at cooking. We don’t need to talk about my legendary

meltdown after my sixth consecutive attempt at piecrust. (You could earn an Oscar for re-

creating it, though. Piecrust hates me! It really, really hates me!) Can we forget about the time I

cooked my Thanksgiving turkey with the bag of giblets still in the bird? Or the Christmas my

mother told me my homemade vanilla bean ice cream tasted like a candle?As much as I’ve

loved cooking, I’d always felt there was a limit to what I could do. I wanted to be one of those

people who isn’t intimidated about making poached eggs. I knew there must be a better way to

dice an onion than the “just keep chopping it until it looks smaller” method, which I employed.

And for the love of God, a piecrust really shouldn’t make me cry THIS hard, should it?It was

always a dream of mine to go to culinary school, but I had this thing called a fulltime job and

that job was something that I not only loved but also was actually good at. (Good enough to

receive five Emmy Award nominations. No wins, but, whatever, I’m not supposed to care about

that.) I set this dream aside, a sacrifice that seemed reasonable given how truly blessed and

full my life was.Then one summer night about seven years ago I attended a friend’s dinner

party. Well, it wasn’t just a dinner party. It had a name: “The Spring Street Social Society.” As



much as I wanted to support my friend, I was having a hard time getting behind this “interactive

gathering” that was also short on specific details. It was being thrown at an undisclosed

location; the secret address being emailed out the morning of the dinner. (Already annoying.)

There was a theme. (Nope!) There was a performance. (A ukulele!) And worst of all, there was

a required socialinteraction element. Many things are my jam. This was not it. No, ma’am, not

my jam. I settled in at the end of one of the long tables, making certain I was still within

sprinting distance of the nearest exit. The Spring Street Social Society. Ay, yi, yi.I eyed the

vacant chair sitting across the table from me, praying for it to remain empty, when sure enough,

right as dinner was starting, a cute girl with bangs slid into the seat. She reached a bangled

hand out to me and said . . .Julie“Hi, I’m Julie and I have Spring Street Social Anxiety.” Those

were the first words out of my mouth when I met Jesse. To my relief, he laughed. Hard!My

husband, Will, had encouraged meto attend this strange little dinner party. Our daughter

Josephine was eight months old, and I was still struggling with postpartum depression and

anxiety. The love I once had for cooking, eating, and meeting new people lay dormant in me,

and with Will’s encouragement, I was ready to shake free from it and rejoin the human race. I

decided to break the ice with the redheaded human sitting across from me. Yes, I was

a Modern Family fan and, yes, I recognized him, but in the interest of not scaring him off (he

seemed just as dubious of this dinner party as I was), I played it cool. His laughter put me at

ease.We bonded over our love for food and our passion for cooking. I talked about my time at

culinary school, and he asked me about my experience of being a private chef and recipe

developer. We learned we both share a passion for cookbooks and we confided in each other

that we each dreamed of writing our own one day. While our fellow party guests were being

forced into “conversation starter” games and singalongs, Jesse and I were plotting our first date

—to cook together. Jesse had no idea what he was signing up for that night when he decided

to put all his contact information in my phone.Over the next few months we became close

friends and eventually cooking partners. (We may even become lovers one day if our husbands

get sick of us.) I brought my Southern roots into his kitchen with my love of sorghum syrup and

passion for butter, and he brought the joys of Hatch green chiles and the art of making the

perfect sopaipilla into mine. Sharing the ingredients we were raised on not only cemented our

devotion to those ingredients but also cracked open a desire to learn more about their history

and origins. We swapped family recipes and used them as inspiration for our own creations. I

became an unpaid culinary tutor in a way, helping Jesse when he had questions about knife

skills or cooking techniques. Well, I guess I was paid in amusing stories. I helped Jesse up his

game in the kitchen . . .Jesse. . . and I taught her how to be funny on Instagram.Julie &

JesseAnd that’s basically how this book began. So, I guess the joke was on us: the Spring

Street Social Society achieved just what it set out to do. Tricky bastards!But here’s the bigger

thing we’ve discovered in our years of cooking together: anyone can learn how to cook, but

cooking with someone else is a really intimate thing. It requires mutual respect, trust, and most

important, chemistry. (Um, sort of like being lovers!?) It also requires a sense of humor,

especially when you’ve reached the end of a day in the kitchen together and all you have to

show for it is a wildly burnt chicken. But, hey, that’s what the wine is for.
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to meet my friend…JESSE // I have always enjoyed creating meals for my friends and family.

(Especially now that I’m a new father!) Maybe it’s the need to find a creative outlet that isn’t

memorizing words and pretending to be other people. My favorite way to spend a free day is to

crack open a few cookbooks and create a whole menu full of new recipes. I know what you’re

thinking and, yes, I acknowledge that my husband Justin is very lucky to be married to me.

Thank you for thinking that. And you should see me in my apron embroidered with my

nickname: Jesse Stewart. It was a gift from my mother-in-law, who thought I was just as good

as Martha.But let’s face it, mothers-in-law are easily impressed. And the truth is, I haven’t

always been good at cooking. We don’t need to talk about my legendary meltdown after my

sixth consecutive attempt at piecrust. (You could earn an Oscar for re-creating it, though.

Piecrust hates me! It really, really hates me!) Can we forget about the time I cooked my

Thanksgiving turkey with the bag of giblets still in the bird? Or the Christmas my mother told

me my homemade vanilla bean ice cream tasted like a candle?As much as I’ve loved cooking,

I’d always felt there was a limit to what I could do. I wanted to be one of those people who isn’t

intimidated about making poached eggs. I knew there must be a better way to dice an onion

than the “just keep chopping it until it looks smaller” method, which I employed. And for the love

of God, a piecrust really shouldn’t make me cry THIS hard, should it?It was always a dream of

mine to go to culinary school, but I had this thing called a full-time job and that job was

something that I not only loved but also was actually good at. (Good enough to receive five

Emmy Award nominations. No wins, but, whatever, I’m not supposed to care about that.) I set

this dream aside, a sacrifice that seemed reasonable given how truly blessed and full my life

was.Then one summer night about seven years ago I attended a friend’s dinner party. Well, it

wasn’t just a dinner party. It had a name: “The Spring Street Social Society.” As much as I

wanted to support my friend, I was having a hard time getting behind this “interactive

gathering” that was also short on specific details. It was being thrown at an undisclosed

location; the secret address being emailed out the morning of the dinner. (Already annoying.)

There was a theme. (Nope!) There was a performance. (A ukulele!) And worst of all, there was

a required social-interaction element. Many things are my jam. This was not it. No, ma’am, not

my jam. I settled in at the end of one of the long tables, making certain I was still within



sprinting distance of the nearest exit. The Spring Street Social Society. Ay, yi, yi.I eyed the

vacant chair sitting across the table from me, praying for it to remain empty, when sure enough,

right as dinner was starting, a cute girl with bangs slid into the seat. She reached a bangled

hand out to me and said…JULIE // “Hi, I’m Julie and I have Spring Street Social Anxiety.”

Those were the first words out of my mouth when I met Jesse. To my relief, he laughed. Hard!

My husband, Will, had encouraged me to attend this strange little dinner party. Our daughter

Josephine was eight months old, and I was still struggling with postpartum depression and

anxiety. The love I once had for cooking, eating, and meeting new people lay dormant in me,

and with Will’s encouragement, I was ready to shake free from it and rejoin the human race. I

decided to break the ice with the redheaded human sitting across from me. Yes, I was a

Modern Family fan and, yes, I recognized him, but in the interest of not scaring him off (he

seemed just as dubious of this dinner party as I was), I played it cool. His laughter put me at

ease.We bonded over our love for food and our passion for cooking. I talked about my time at

culinary school, and he asked me about my experience of being a private chef and recipe

developer. We learned we both share a passion for cookbooks and we confided in each other

that we each dreamed of writing our own one day. While our fellow party guests were being

forced into “conversation starter” games and singalongs, Jesse and I were plotting our first date

—to cook together. Jesse had no idea what he was signing up for that night when he decided

to put all his contact information in my phone.Over the next few months we became close

friends and eventually cooking partners. (We may even become lovers one day if our husbands

get sick of us.) I brought my Southern roots into his kitchen with my love of sorghum syrup and

passion for butter, and he brought the joys of Hatch green chiles and the art of making the

perfect sopaipilla into mine. Sharing the ingredients we were raised on not only cemented our

devotion to those ingredients but also cracked open a desire to learn more about their history

and origins. We swapped family recipes and used them as inspiration for our own creations. I

became an unpaid culinary tutor in a way, helping Jesse when he had questions about knife

skills or cooking techniques. Well, I guess I was paid in amusing stories. I helped Jesse up his

game in the kitchen…JESSE //…and I taught her how to be funny on Instagram.JULIE &

JESSE // And that’s basically how this book began. So, I guess the joke was on us: the Spring

Street Social Society achieved just what it set out to do. Tricky bastards!But here’s the bigger

thing we’ve discovered in our years of cooking together: anyone can learn how to cook, but

cooking with someone else is a really intimate thing. It requires mutual respect, trust, and most

important, chemistry. (Um, sort of like being lovers!?) It also requires a sense of humor,

especially when you’ve reached the end of a day in the kitchen together and all you have to

show for it is a wildly burnt chicken. But, hey, that’s what the wine is for.Relationships can be

documented through photos and text messages, anecdotes you share, or souvenirs from

travels you took together. Ours is also marked in time with this collection of recipes we have

created together. They reflect not only the food we grew up eating but also the loving hands

that made that food for us. Dishes our mothers cooked for special holidays were turned into

makeover projects. (What’s up with all the ’80s casseroles that call for canned soup?)

Restaurants we loved in our hometowns became sources of influence. Even our spouses

served as inspiration: Will’s Lebanese roots and Justin’s fair-weather friendship with grains

guided dishes we made in honor of them. (Love, honor, and fillet!) The foods our children

asked for became the cornerstones of new ideas. (Well, the food Josephine and Henry asked

for, not Beckett. He is currently really into a mixture of powdered formula and water. We tried to

work with those ingredients but found them pretty limiting.)We can’t wait for you to fill your

kitchen with the roasting aroma of Jesse’s New Mexican Red Chile Sauce (this page) and his



Hatch Green Chile Sauce (this page). The punchy heat they bring to our Christmas Chilaquiles

(this page) is just the beginning of what their magic can do. We’re excited to share a host of

savory dishes that feature the golden brilliance of one of Julie’s muses, sorghum syrup, such

as Garlicky Sorghum Chicken Stir-Fry (this page). We update some of our favorite childhood

sweets from Biscochito Cookie Bars (this page) to Strawberry Semifreddo with Pretzel Crunch

(this page). You will find delicious, fresh, and boldly flavored dishes for those days you are

trying to rein in the carbs (like the Citrus Baked Fish with Watercress Pesto on this page) and

plenty for those days when you absolutely are not (Fried Chicken with Crystal Hot Honey on

this page). We know you have all had the pleasure of meeting a flaky Southern-style buttermilk

biscuit (and we introduce you to ours on this page), but we are sure some of you have yet to

discover the simple beauty of a New Mexican sopaipilla (see this page). We even share a few

of our favorite ways to enjoy these regional delicacies. Some people might call that

micromanaging. We prefer to call it being helpful.And, as you read and cook through this book,

we hope you feel like you’ve made two new friends named Julie and Jesse. What better way to

get to know us than through the food we love to share with each other and the stories we have

built our friendship upon? Okay, no, we can’t promise we will literally be your friends, but we

hope the spirit of our friendship entertains and maybe even inspires you to get cooking with

someone you care about.A really great friend makes you a better person, teaching you things

about yourself and expanding your imagination. A good friend cracks open your desire to learn

more about yourself and the world. We can’t wait to share our stories and our food with you!

some kitchen essentialsThere are a few items we feel that cooks should have in their kitchens

to make things easier, but we aren’t going to hit you over the head with this list. (Unless it’s with

a CAST-IRON PAN—which is something you absolutely should have.) Here are what we

consider essentials.SHARP KNIVESYou think this would go without saying, but we can’t tell

you how many times we’ve cooked at a friend’s house only to have to use their dull-ass knives.

Nothing frustrates us more than having a ripe tomato slip out from under what is a glorified

letter opener. A full knife set is great to have, but if you are going to prioritize, start with a chef’s

knife and a paring knife. (Our friend Sarah Carey also says a serrated bread knife is essential.

She works alongside Martha Stewart, so we are literally afraid to leave it off this list. And

speaking of which, serrated knives are great for slicing tomatoes!) Start with these essentials

and build your collection from there.If your knives stay ready, they don’t have to get ready!

Learn how to keep those knives sharp. It’s easy with a honing steel or electric knife sharpener.

And while it’s not technically a knife, a pair of kitchen shears is extremely helpful for cutting

bones out of chicken, snipping soft herbs, or giving yourself a haircut while waiting for your

oven to preheat.MICROPLANENot to be confused with a tiny plane, also known as a private

jet. No, a Microplane is a brand of very fine grater and a must for zesting citrus—an ingredient

you will see a lot of in this book. It’s also great for grating hard cheeses. (You said “hard

cheeses.”)MANDOLINENothing is going to slice vegetables faster and thinner than this slicer.

You can buy a super-fancy one that can make several different kinds of cuts, but we prefer the

simple $25 model that Benriner makes.GARLIC PRESSCrushing garlic with a knife is a pain in

the ass. That’s why some mad genius decided to invent this doodad. We use ours every day.

It’s worth it.CITRUS JUICERWe like the simple “lemon yellow” and “lime green” (aren’t they

clever?) hand juicers that Zulay makes. Pro tip: Don’t let extra citrus go bad on your counter.

Juice it and freeze the juice in ice trays to use at a later date.MORTAR AND PESTLEWe will

not get off our pedestal: every kitchen needs a mortar and pestle. We also love them because

they sound like a comedy duo from the 1950s. The set is perfect for grinding down whole

spices or making pesto. You can use a rolling pin in a pinch, but trust us when we say the



mortar and pestle is the easier option. The stone or marble kinds are the

best.THERMOMETERSMeat thermometers are a must because “How would you like your

chicken—rare or medium?” is not a question that will ever be asked. The digital kinds are so

great and so easy to use. We also use a deep-fry thermometer a few times throughout this

book; these thermometers (which can also double as candy thermometers) have metal clips

that can be attached to the side of a pan so you don’t have to stand there in agony holding it in

place over hot oil or melting caramel. Ouch!meat cook tempsChicken: The super-safe folks

over at the FDA say chicken should be cooked to 165°F, but (looks over the shoulder and

lowers voice) in reality 160°F or 155°F is fine as long as the chicken stays at those

temperatures for a few minutes.Beef: Beef can handle a range of temperatures. Our personal

preference is in the medium range, but do what is best for you. Rare: 120°F; medium-rare:

130°F; medium: 135°F; medium-well: 145°F; well-done (God help you): 155°F or until the meat

looks like shoe leather. (Is it obvious that we don’t like well-done beef?)Pork and lamb: Cook to

at least 145°F.OFFSET SPATULAThink of this as a large, gentle butter knife. It’s not only the

best tool for frosting cakes but is also perfect for gently coaxing muffins out of their tins or

gently flipping smaller pieces of food.COOLING RACKSWire cooling racks are slightly elevated

and vital for keeping baked goods off the counter to allow air to circulate under them.

Otherwise, the bottom of that yellow cake will be ruined.DRY and LIQUID MEASURING

CUPSApologies if we’re preaching to the choir, but we can’t tell you how many times we’ve

witnessed people (who will remain nameless) measuring dry ingredients (like flour and sugar)

in a liquid measuring cup and vice versa. In theory, they measure the same amounts, but dry

cups are meant to be filled to the top and leveled off; good luck doing that with water and not

spilling it. And liquid cups should have spouts for pouring and lines to measure by sight.If we

can add one more thought here: think of measuring spoons and cups as training wheels. They

are great tools for controlling the seasoning when you are learning how to cook. Our recipes

have been well tested, but everyone’s palate is different. Learn what a tablespoon of spice

looks like in the palm of your hand, and challenge yourself to cook without methodically

measuring everything. Your taste buds will tell you if you need more spice or acidity or salt. If

you love garlic and a recipe calls for only a touch, feel free to add more! If you hate cilantro,

leave it out! The world will not stop spinning, we promise.But, for baking, disregard everything

we just said. Measurements are key in baking, and recipes don’t offer much wiggle room. Think

of baking as chemistry class. It’s important to be precise.mise en placeOne of the best tools for

being successful in the kitchen doesn’t cost you anything but a little time. It is just the extra

effort it takes to properly set up your workspace. Now, because the French like to make

everything sound fancy, they have given this activity a name: mise en place. It means

“everything in its place,” but for us it translates to “getting your shit together.” You know how,

when you watch a cooking show, Martha or Rachael or Snoop Dogg always has all the

ingredients premeasured, chopped, and in little bowls? That is mise en place. (Yes, they have

production assistants who do it for them, but you can do it, too.)Take the time before you start

to read through the entire recipe, assemble your tools, and get your ingredients prepped and

ready. This can sometimes take even longer than the active cook time, but it’s so worth it!

Preparing your space and your ingredients without the stress of a ticking clock or the threat of

something burning in a pan is not only going to make your time in the kitchen more enjoyable,

but it will also make it more efficient. You won’t accidentally swap baking powder for baking

soda because you are working too fast. You will avoid countless mistakes this way, and it is the

surest means for achieving success in the kitchen. (The next best way would be to just let

Martha or Rachael or Snoop Dogg do the work while you sit back and relax.)OPTIONAL (BUT



VERY NICE)Okay, these next few items are a little more expensive than mise en place (which

is basically free). If you don’t want to get them for yourself, don’t worry. You can still use this

book, and we still respect you and see a future in this relationship. You can also consider

requesting these for your next birthday, holiday, or push present.**Jesse here. Julie just told me

what a “push present” is. I had no idea. It’s a gift a partner gives to a woman before giving birth.

I have so many questions, but the one I really want an answer to is: What if it’s a Caesarean

birth? Also, I don’t know if a blender, even if it is a Vitamix, is the proper gift in exchange for

bringing a human into the world.STAND MIXERYes, it is possible to bake without a stand mixer

(a hand mixer is a great tool that we also use a lot), but KitchenAid stand mixers certainly make

our lives easier, plus they’re attractive enough to live on your counter and serve as a constant

reminder that it’s never a bad time to whip up a batch of cookies. (Or at least make you feel like

the type of person who would spontaneously whip up a batch of cookies.)DUTCH OVENHere’s

another item that’s pretty enough to display. These heavy-bottomed pots are life-changers (we

acknowledge how dramatic we sound right now), and we use ours every day. The enameled

cast-iron pots can be transferred from stovetop to oven and are big enough to handle

everything from roasts to soups. There are a lot of good ones on the market, but our favorites

are made by Le Creuset, Staub, and Great Jones. Pick your favorite color and leave it on the

stovetop so it’s always ready to roll!A GOOD BLENDERWhen we were kids, a blender was

used for one thing: milkshakes. Now we use them for soups, pestos, dressings, marinades,

quick sauces, and yes, margaritas. If you can swing it, get a high-speed Vitamix, but any model

with speed settings works.FOOD PROCESSORThese just make food prep so much easier.

Also, we can’t make piecrust anymore without one. I mean we can, but we really, really, really

don’t want to. At least Jesse doesn’t.ONE LAST THING…SaltWe need to discuss salt. There

isn’t a single recipe in this cookbook that calls for iodized salt. Also referred to as table salt,

iodized salt is no doubt the kind that many of our parents used when we were growing up, but

the thing is: it isn’t the best to cook with. It isn’t terribly delicious (iodized = iodine flavor), and it

doesn’t have the same nice texture as kosher salt.Our favorite kosher salt is made by Diamond

Crystal, and it is the one we used to develop and test these recipes. The other leading brand

for kosher salt (do we sound like a diaper commercial?) is Morton. Here is the crazy thing

about these two brands of kosher salt: Diamond Crystal and Morton are nearly 40 percent off

from each other in terms of saltiness. Just know that Morton kosher salt is the saltier of the two.

(We know—who thought salt would end up being the ingredient that was so complicated?)If

you’re using salt only to taste, then it doesn’t really matter which kosher salt you use. But in our

recipes, when we call for a measured amount of salt, that means we used that much Diamond

Crystal salt in testing the recipe. If you’re using Morton, reduce that specified amount of salt by

one-third or one-half, or else your food may come out too salty.Here’s a funny side story: A few

years ago, Diamond Crystal discontinued one of its package sizes of kosher salt. The news

went viral online and like most things on the internet, when people got hold of it, they

completely twisted the story and launched a rumor that the company was discontinuing its

kosher salt entirely. Our editor, Francis “Believes Everything He Reads on the Internet” Lam

told Chrissy “Loves Her Diamond Crystal” Teigen (whose cookbooks he also edits) that she

had better stock up before the salt was gone forever. We caught wind of it when Chrissy took to

Twitter to share the news with her 30 million followers. It was like an insane game of telephone.

Needless to say, it was all a giant misunderstanding and Diamond Crystal is still readily

available, even though Chrissy and Francis bought substantial amounts in a panic.brunch: not

just a sunday thingCan we please start a petition to make brunch the new “most important

meal of the day”? We all love that special Sunday meal, so why not extend it to the other six



days of the week? These recipes are going to take a little more effort than scrambled eggs, but

we assume you are up for the challenge because you bought this book. From a potluck

gathering to a decadent midweek treat, these delectable dishes will have your friends and

family saying, “Thanks a brunch!”green shakshukaBlue Cornmeal Pancakes with Blueberry

ButterLittle Grits SoufflésDeep-Dish Chorizo QuicheSweet & Sticky Orange Cardamom

RollsGreen ShakshukaBaklava French Toast with orange-honey syrupApple-Cheddar Drop

BiscuitsBuckwheat Waffles with Poppy Seed Lemon CurdOatmeal Cream Pie

MuffinsChristmas ChilaquilesPotato-Parsnip Hash-kes with Cool Garlicky Sour Creamblue

cornmeal pancakeswith Blueberry ButterMakes 14 to 16 pancakesI wish I could say that I

always knew about blue corn, as it’s indigenous to the Southwest and was an option in virtually

every New Mexican restaurant in Albuquerque, but here’s the truth: Disney’s Pocahontas first

exposed me to it. I had never “heard the wolf cry to the blue corn moon,” but my interest was

piqued! Blue corn? What, where, when, why, and how? I learned that blue corn can be traced

back to the Pueblo Native American Indian tribes in New Mexico, and with its slightly sweet

flavor and dusty blue hue it is one of the region’s most beautiful and cherished ingredients. The

next time I noticed it on a menu, I went for it. It felt fancy and it was referenced in an Oscar-

winning song. There is a whole scientific explanation as to why blue corn is blue, but I seem to

have used up all my space talking about my love for Pocahontas. Just know that these crunchy

pancakes are a tribute to that unique taste from my childhood—and to Judy Kuhn*. ~Jesse1½

cups blue cornmeal¼ cup all-purpose flour1 tablespoon sugar1½ teaspoons baking powder½

teaspoon baking soda¼ teaspoon kosher salt2 large eggs, lightly beaten1½ cups buttermilk¼

cup canola or grapeseed oilNonstick cooking sprayBlueberry Butter (this page)Maple syrupIn a

large bowl, whisk together the cornmeal, flour, sugar, baking powder, baking soda, and salt.In

a medium bowl or large liquid measuring cup, whisk together the eggs, buttermilk, and oil until

smooth.Make a well in the center of the dry ingredients and pour in the buttermilk mixture. Use

a rubber spatula or wooden spoon to fold together until just combined. Do not overmix. Allow

the batter to rest for about 5 minutes.Heat a griddle or large nonstick skillet over medium-high

heat and grease lightly with nonstick cooking spray. Pour or scoop the batter onto the griddle,

using 2 heaping tablespoons of batter for each pancake. With the back of the spoon, gently

spread the batter into a 3- to 4-inch circle. Cook until golden brown, about 3 minutes. Flip and

cook on the other side until golden brown and the center of the pancake feels slightly firm to

the touch, another 3 minutes. Remove from the pan and repeat with the remaining batter.Serve

the pancakes hot with the blueberry butter and maple syrup.*Judy Kuhn is a brilliant Broadway

actor who also just happens to be the singing voice of Pocahontas. It should also be noted that

Vanessa Williams did a great job with the pop version of the song, which played over the

closing credits.little grits soufflésMakes 12 little soufflésChef Frank Stitt is a legend in Alabama,

and his signature appetizer of individual ramekin-baked grits are out of this world. When I think

about grits, I think about Frank. Even though my hometown of Cullman, Alabama, was a mere

forty miles from his Birmingham restaurant, Highlands Bar and Grill, in my eyes it might as well

have been as far away as Paris. I adored how he celebrated the food I grew up eating while

lovingly lifting it up.In this recipe, I literally (and lovingly) lift grits up by making a bowl of cheese

grits puff up in the oven with the help of some whipped eggs. Living outside of the South

makes it a little harder to find real stone-ground grits, so I love that these little soufflés work

best with the quick-cooking variety, which can be found almost anywhere. I’ve even seen them

at larger drugstores that sell pantry items (like premixed margaritas). I know, I know—any self-

respecting Southerner should stay away from quick-cooking grits, but sometimes that’s all you

can find. Please forgive me, Frank Stitt!Like many delightful things—party balloons, air



mattresses, and good moods—these soufflés will eventually deflate, so enjoy them while they

are fluffy and fun. ~JulieNonstick cooking spray2 cups whole milk½ cup quick-cooking white

grits1 teaspoon kosher saltFreshly ground black pepper1 cup finely grated sharp cheddar

cheese (3½ ounces)1 tablespoon unsalted butter4 large eggsEquipment12-cup muffin tin or 12

small ramekinsPreheat the oven to 375°F. Coat a 12-cup muffin tin or 12 small ramekins with

nonstick cooking spray.Bring the milk to a simmer in a medium saucepan over medium heat.

Reduce the heat to medium low and whisk in the grits, a little at a time, until incorporated.

Bring to a simmer, cover, and cook, stirring occasionally, until thick and creamy, about 10

minutes. Remove the pot from the heat and stir in the salt, pepper, cheese, and butter until

smooth. Transfer to a large bowl and allow to cool for about 5 minutes.Meanwhile, separate the

egg yolks and whites. Add the egg yolks to a small bowl and lightly beat with a fork. Place the

egg whites in the bowl of a stand mixer fitted with the whisk attachment. Beat the egg whites

on medium-high speed until they hold firm, stiff peaks, 2 to 3 minutes.Gradually add the beaten

yolks to the grits, mixing well between each addition.Gently fold one-third of the egg whites into

the grits mixture, rotating the bowl, until incorporated. Repeat with another third of the egg

whites, and then the last third. Use an ice cream scoop to fill the muffin cups or ramekins

almost to the top with the batter. Bake until the soufflés rise and are golden brown on top,

about 25 minutes. Serve immediately.deep-dish chorizo quicheMakes one 9-inch quicheWhen I

was growing up, gay characters on TV (of which there weren’t many) would always be making

quiche, for some reason. I don’t know if Mitch and Cam actually ever made one of these

custardy, savory treats, but I am 100 percent sure we referenced it at some point. So, as part of

the graduating class of Gay Television Characters, I feel it is my duty to share my favorite

quiche recipe with you.It’s also worth noting that my friend Danielle thought quiche was

pronounced quick-ee. I learned this when I was having brunch with her and she told our (very

handsome) waiter, “I think I’ll be fine with just the quickie today.” ~JesseCrust1½ cups all-

purpose flour½ teaspoon kosher salt½ cup (1 stick) unsalted butter, cut into dice and chilled in

freezer for at least 20 minutes4 to 5 tablespoons ice waterFilling1 tablespoon olive oil1 garlic

clove, minced1 medium shallot, finely chopped8 ounces raw chorizo sausage (3 links), casings

removed6 jarred mild Peppadew peppers, drained and chopped (about ¾ cup)1 cup chopped

fresh parsley7 large eggs1 cup whole milk½ cup heavy cream½ teaspoon celery salt¼

teaspoon celery seeds![ teaspoon ground white pepperPinch of ground nutmeg½ teaspoon

kosher salt½ to ¾ cup grated 3-month-aged Manchego cheese, or Monterey jack, cheddar, or

mozzarellaEquipment9-inch deep-dish pie pan (see Note)Make the crust: Add the flour and

salt to the bowl of a food processor and pulse to combine. Add the cold butter and pulse until

incorporated and the flour looks like coarse meal, about 15 pulses. Drizzle in 4 tablespoons of

the ice water and pulse until the dough just comes together, adding more water, 1 teaspoon at

a time, as needed. Turn the dough out onto a clean surface and shape into a disc. Wrap in

plastic wrap and refrigerate until ready to use, at least 1 hour.Preheat the oven to 400°F.Roll

the dough out to a 13-inch round. Using the rolling pin, carefully transfer the dough to a 9-inch

deep-dish pie pan, gently lowering the edges of the dough so it falls flush against the bottom

and sides of the pan. Crimp the edges as desired. Line the dough with a sheet of foil or

parchment paper. Fill with pie weights or dried beans and bake until the edges feel firm and are

just turning golden, 20 to 25 minutes. Remove from the oven, carefully remove the pie weights

and foil, and let the crust cool while you make the filling. Reduce the oven temperature to

350°F.In a large skillet, heat the oil over medium heat until hot and shimmering. Add the garlic

and shallot and sauté until soft, about 1 minute. Add the chorizo and cook, breaking up with a

wooden spoon, until cooked through, about 3 minutes. Add the Peppadews and cook for



another minute, until warmed through. Remove the pan from the heat and stir in the parsley.In

a medium bowl, whisk together the eggs, milk, cream, celery salt, celery seed, white pepper,

nutmeg, and salt. Stir in the cheese.Place the pie pan on a baking sheet. Scrape the chorizo

mixture into the crust, then pour the custard over the top. It should come to just below the

crimping.Bake, rotating the pan halfway through, until the quiche is just set and no longer jiggly

in the center, 50 to 60 minutes. Remove from the oven and let cool for about 5 minutes. Slice

and serve, or keep covered in the refrigerator for 3 to 4 days. (To reheat, bring the quiche out of

the refrigerator and let come to room temperature. Place on a baking sheet, cover with foil, and

heat in a 350°F oven for about 15 minutes, until warmed through.)noteIf you don’t have a deep-

dish pie pan, stop panicking and get ready for some good news. You, lucky devil, will have

some filling left over. Store it in the fridge and scramble it in a skillet the next morning!sweet &

sticky orange cardamom rollsMakes 12 rollsThe All Steak Restaurant—which first opened its

doors in 1938—is famous in Cullman, Alabama, but not necessarily for their steaks. With a

cigarette vending machine that was always well stocked and located conveniently by the

entrance, the All Steak was where people congregated at 7:00 a.m. to smoke cigarettes and

discuss politics, and it was where friends and couples met at 6:00 p.m. to smoke more

cigarettes and forget the day’s troubles—and to eat orange rolls, which were on the house! I

guess the cigarette vending machine at the entrance made them enough money that they

didn’t need to charge people for their orange rolls. Eighty-two years later, the orange rolls still

taste just as delicious today. I love them so much that I cold-called the restaurant and spoke to

Dyron, the current owner, about the original recipe. I created this recipe to carry the spirit of the

rolls I grew up eating. Plus, it’s cheaper than buying a round-trip ticket to Alabama. Few things

in life are free, but the orange rolls still are, thanks to Dyron! ~JulieDough1½ cups plus 1

tablespoon all-purpose flour2 tablespoons granulated sugar1 teaspoon (½ packet) instant

yeast½ teaspoon kosher salt¼ teaspoon ground cardamom¼ cup whole milk2 tablespoons

fresh orange juice, strained to remove pulp3 tablespoons unsalted butter, melted, plus some

more for greasing1 egg, beaten, room temperatureFilling5 tablespoons unsalted butter, room

temperature¼ cup granulated sugar½ tablespoon finely grated orange zest (from ½ large

orange)![ teaspoon (2 pinches) ground cardamomGlaze1 cup confectioners’ sugar1 tablespoon

unsalted butter, melted¾ teaspoon finely grated orange zest1½ to 2 tablespoons fresh orange

juiceEquipment12-cup muffin tinPaper linersNonstick cooking sprayMake the dough: In the

bowl of a stand mixer, whisk together the flour, sugar, yeast, salt, and cardamom. In a medium

bowl or large liquid measuring cup, whisk together the milk and orange juice. Microwave until

heated to 100° to 115°F, about 20 seconds. Add the 3 tablespoons melted butter and the egg

to the wet ingredients and whisk to combine. Pour the wet ingredients into the dry

ingredients.Fit the hook attachment onto the stand mixer and knead the dough on medium-low

speed until it just comes together, 1 minute. Increase the speed to medium and knead until the

dough is smooth and pulls away from the bottom of the bowl, another 4 to 5 minutes. Remove

the dough from the bowl and gently shape into a ball. Lightly grease the bottom of the stand

mixer bowl with some melted butter and place the dough back in the bowl, flipping the ball of

dough to coat it on all sides with the butter. Cover with plastic wrap and let rise in a warm, draft-

free place until almost doubled in size, 60 to 75 minutes.Make the filling: In a medium bowl,

mash together the butter, sugar, orange zest, and cardamom until well combined.Line a 12-cup

muffin tin with paper liners and lightly spray the liners with nonstick cooking spray.On a floured

surface, roll out the dough to ![ inch thick, about 12 x 12 inches. Spread the filling evenly over

the dough. Roll the dough up as tightly as you can into a 12-inch log. Using a sharp, serrated

knife and a light touch, trim about ½ inch off of either end and discard. Then slice the dough



into 12 pieces, each just shy of an inch thick.Place the rolls in the muffin cups, cover with

plastic wrap, and let rise until puffed, 30 minutes.Preheat the oven to 375°F. Arrange a rack in

the center of the oven.Bake the rolls until light golden brown and the dough is cooked through,

12 to 15 minutes.Make the glaze: In a medium bowl, whisk together the confectioners’ sugar,

melted butter, orange zest, and 1½ tablespoons of the orange juice until smooth and pourable,

adding more juice as needed, 1 teaspoon at a time, to reach your desired consistency.Remove

the rolls from the oven and spoon 1 tablespoon of glaze over each roll while still warm. Let cool

for a couple of minutes before serving.flossin’When slicing delicate doughs that you don’t want

to squish down too much, even better than a serrated knife is to use dental floss! You can loop

it around the dough and give it a firm pull, and it slices cleanly. Just make sure you’re using

unwaxed and unflavored floss, though!green shakshukaServes 4 to 6In the past, when I’ve

hosted brunch, I tried to make everyone omelets, which for me can be a time-consuming

disaster. That’s when I tried my first shakshuka…and, honey, you’ll always remember your first

shakshuka. Popular in Arab, North African, and Mediterranean cuisines, shakshuka is a rich,

savory breakfast dish of tomatoey stewed vegetables, often made in a skillet with eggs on top.

All you have to do is scoop out the servings, pour yourself a mimosa, and enjoy your guests.

(Assuming you like them.) For our version, we brought in some Alabama and New Mexico, with

collard greens and green chiles. (And this has nothing to do with the recipe, but as I was

writing this, my computer autocorrected “shakshuka” to “Shakira” every single time.) ~Jesse6

tablespoons heavy cream¼ cup buttermilk¼ cup olive oil1 medium white onion, diced2 celery

stalks, diced2 garlic cloves, minced½ teaspoon celery seeds2 medium tomatillos or fresh

green tomatoes, chopped1 pound fresh collard greens, mustard greens, or kale (about 1 large

bunch), stemmed and roughly chopped½ cup chicken broth, vegetable broth, or potlikker (see

this page)2 tablespoons canned diced Hatch green chiles1 cup chopped fresh soft herbs, such

as parsley, dill, chives, and/or scallions, plus more scallions for garnish4 sprigs of fresh thyme,

leaves stripped offKosher salt and freshly ground black pepper6 large eggsToast or Buttermilk

Biscuits (this page)Preheat the broiler. Pull out the cream and buttermilk from the refrigerator

so they can come to room temperature; this will prevent them from curdling when added to the

hot pan.Heat the oil in a large, heavy-bottomed skillet with high sides over medium heat until

hot and shimmering. Add the onion and celery and cook until softened and just turning golden,

8 minutes. Add the garlic and celery seeds and cook until fragrant, 1 minute. Increase the heat

to medium high and add the tomatillos and the greens and cook until just wilted, about 5

minutes. Pour in the broth and cook until the liquid is mostly evaporated, about 4 minutes, then

stir in the chiles, herbs, and thyme leaves. Season to taste with salt and pepper. Reduce the

heat to medium low and stir in the cream. Cook until the liquid thickens, 2 to 3 minutes, then

stir in the buttermilk. Season to taste with more salt and pepper.Use the back of a ladle or

spoon to make 6 wells in the greens mixture. Crack the eggs, one at a time, into a small

ramekin, then gently transfer to a well, taking care not to break the yolks. Cook on the stovetop

for 2 to 3 minutes, then transfer the skillet to the oven and broil until the egg whites are just

opaque and the yolks are still runny, about 3 minutes.Garnish the shakshuka with more

scallions and serve hot with toast or biscuits alongside.baklava french toastwith orange-honey

syrupServes 4When Jesse and I go out for breakfast, French toast is consistently the dish that

mocks us from a neighboring table while we sit miserable with our scrambled eggs and

avocado. (It’s always Jesse’s idea to go for the healthy option, and I always foolishly follow his

lead.)It is hard to improve upon a nearly perfect thing, but this nut-and-honey version (inspired

by my husband Will’s Lebanese roots and his love of baklava) has us doing poor-form

cartwheels! This orange-honey syrup would make a bee weak in the knees, while the panko



bread crumbs and chopped nuts give that bread a perfect texture and crunch. Three cheers for

baklava! Hip, Hip, Lava! ~JulieOrange-Honey Syrup (recipe follows)½ cup whole milk6 large

eggs2 pinches of ground cloves1 teaspoon kosher salt4 teaspoons vanilla extract1 cup finely

chopped pistachios and walnuts1 cup plain panko bread crumbs8 (1-inch-thick) slices of

challah, brioche bread, or pullman bread4 to 6 tablespoons unsalted butterIn a shallow bowl or

baking dish, whisk together ½ cup of the orange-honey syrup, the milk, eggs, a pinch of cloves,

the salt, and vanilla.In another shallow dish, toss together the chopped nuts, panko, and

remaining pinch of cloves.Place 2 or 3 bread slices in the milk mixture, turning to coat well. Let

the bread soak for 1 to 2 minutes, depending on the type of bread you’re using (sliced brioche

won’t be able to handle a long soak). Remove the bread from the milk soak, one slice at a time,

and transfer to the dish with the nut mixture. Press gently to adhere the dry mixture to both

sides of the bread.In a large pan, melt 2 to 3 tablespoons of the butter over medium heat.

When the butter is hot and starting to bubble, add the bread to the pan, 2 or 3 slices at a time,

or as many will fit without overcrowding. Cook the bread until golden and toasty on one side, 4

to 5 minutes. Flip and cook on the other side until golden brown and toasty, another 4 to 5

minutes. Transfer to a platter while you repeat steps 3 and 4 with the remaining bread slices,

using the remaining 2 to 3 tablespoons butter.Serve the French toast warm with the

syrup.orange-honey syrupMakes 1¼ cups¼ cup honey¾ cup light brown sugar¾ cup water1

tablespoon finely grated orange zest (from 1 large orange)3 tablespoons fresh orange juice,

strained to remove pulp2 teaspoons ground cinnamon1½ tablespoons vanilla extract6

tablespoons (¾ stick) unsalted butter, cut into diceIn a small saucepan, whisk together the

honey, brown sugar, water, orange zest, orange juice, and cinnamon. Bring to a simmer over

medium-high heat, about 2 minutes. Reduce the heat to medium and cook at a gentle simmer,

whisking occasionally, until thickened slightly and reduced to ¾ cup, 15 to 17 minutes. Whisk in

the vanilla and butter until the butter is melted and the syrup is glossy. Remove the pan from

the heat and cover to keep warm until ready to use.
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Lucy Fergoosen, “The first recipe I tried was to die for!. I bought this cookbook after seeing

Jessie and Julie on Kelly Clarkson’s show. I don’t usually spend my money to make celebrities

richer, but I read some reviews here that said that the recipes are not quick weeknight, quick to

throw together, meals. I’m retired and in this Covid landscape, I’m home, with not a lot to do.

So, spending time in the kitchen, making a meal for my family, is right where I want to be these

days. I had a pork tenderloin to make for dinner. I was planning on my usual - sear it in a pan,

finish cooking it in the oven, and finish with a beautiful sauce, but at the last minute, I

remembered my new book and looked up “pork”. There was a recipe for “crispy pork loin” with

green chile chutney. I just happened to have all of the ingredients on hand. It was the most

delicious thing I’ve made in a long time. The crispy pork medallions were exceptional with the

seasoned flour mix, and the chutney put the whole dish over the edge! I can’t wait to try

another recipe from this cookbook.  There are so many that sound delicious.”

aaron grogan, “Better than Expected. I was pleasantly surprised at the number of southern and

southwestern inspired dishes in the book. Make no mistake, this is a book about cooking from

scratch and the recipes are inspired by dinner parties. They have a few more ingredients and

the cook-times are not super suited to weeknight after work preparation. That's fine! There are

a zillion books for those situations. I call these types of books "weekend recipes" when you

want something dazzling and really enjoy the process. You can really tell these recipes are

form the hearts of the authors and if you've seen any of the Instagram videos on the prep for

this book, you know they are the real deal. Ill probably make everything in this book at least

once - and there are more than a few that will be family meal favorites for years!”

liza, “You will want to make EVERY recipe!. This cook book will have you laughing out loud as

you earmark every I-want-to-make beautiful page. It is full of relatable kitchen experiences and

clever time-saving and delicious-ensuring tips. Love, love, love!”

Henry Lloyd, “Approachable, fun and delicious!. This is one of the best cookbooks I've ever



purchased. I have to admit, I was somewhat skeptical of the celebrity angle, but these recipes

are the real deal--clearly written, explained well (even for a novice) and the results are

awesome!  I hope this is the first in a series as I can't wait for the next one.”

Katie raburn, “Amazing recipes!!!!. Recipes are amazing!!! I’ve tried a couple since receiving

the cookbook and they are delicious!”

JWM, “A great read even if you don't cook from it. This cookbook was cute and funny with

some really great recipes. You can tell the authors are best friends and enjoy cooking together

from the banter in the recipe headers. My only complaint (and its not really even a complaint)

is that probably half the recipes have some form of chile in them which is usually too much

heat for me. Still, I'm glad I got it as it will inspire me to make more southwestern food (and

maybe even try a chile dish or two).”

Jacquie Hamilton, “Loved this cookbook. Great recipes. Easy to follow instructions and great

commentary”

Kathryn P Green, “Great teamwork. This is one of the best Cook Books that I’ve purchased in

years. The recipes are so much fun, and it loaded with Photos.I also had a copy sent to my

Grandaughter, and she said that she took it to bed last night, to “read it “Very nicely done”

Dawnie, “Easy to cook. The book is filled with great recipes, easy to follow , great pictures. I

bought it as a present and my friend really likes it !”

Judy Krist, “Wonderful book. Everyone once in awhile a cookbook comes along that makes you

smile as you cook the recipes.  This book is one of them.”

Kripp, “Deliciousness!. I just love the take on the recipes! The beef and pickle tacos have

become a regular at our home, so yummy!!! Everything I tried so far was super easy and

delicious!You have to buy this book if you want to treat yourself with amazing foods for every

time of the day!”

The book by Jesse Tyler Ferguson has a rating of 5 out of 4.7. 376 people have provided

feedback.
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