The Only Way To Be Southern: Southern
Cooking Recipes

Southern cooking is a unique and delicious cuisine that is enjoyed by
people all over the world. It is characterized by its use of fresh, local
ingredients, and its bold flavors. Southern cooking recipes are often passed
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down from generation to generation, and they are a cherished part of
Southern culture.
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If you are looking for a taste of the South, then you need to try some of
these Southern cooking recipes. They are sure to please your taste buds
and leave you wanting more.

Fried Chicken

Fried chicken is a classic Southern dish that is loved by people of all ages.
It is made with chicken that is coated in a seasoned flour mixture and then
fried until golden brown. Fried chicken is often served with mashed
potatoes, gravy, and collard greens.

To make fried chicken, you will need the following ingredients:
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* 1 whole chicken, cut into pieces * 1 cup all-purpose flour * 1 tablespoon
paprika * 1 teaspoon salt * 1 teaspoon black pepper * 1/2 teaspoon garlic
powder * 1/2 teaspoon onion powder * 1 cup vegetable oil

Instructions:

1. Preheat the oven to 350 degrees Fahrenheit. 2. In a large bowl, combine
the flour, paprika, salt, black pepper, garlic powder, and onion powder. 3.
Dredge the chicken pieces in the flour mixture. 4. Heat the vegetable oil in
a large skillet over medium heat. 5. Fry the chicken pieces in the hot oil
until golden brown on all sides. 6. Place the chicken pieces on a baking
sheet and bake for 30 minutes, or until cooked through. 7. Serve the fried
chicken with your favorite sides.

Mashed Potatoes

Mashed potatoes are a creamy and delicious side dish that is perfect for
any occasion. They are made with potatoes that are boiled and then
mashed until smooth. Mashed potatoes are often served with gravy, butter,
or sour cream.

To make mashed potatoes, you will need the following ingredients:

* 5 pounds potatoes, peeled and cut into chunks * 1 cup milk * 1/2 cup
butter * 1/4 cup heavy cream * 1 teaspoon salt * 1/2 teaspoon black pepper

Instructions:

1. Place the potatoes in a large pot of cold water. Bring the water to a boill
over high heat. Reduce the heat to medium-low and simmer for 15-20
minutes, or until the potatoes are tender. 2. Drain the potatoes and return



them to the pot. Add the milk, butter, heavy cream, salt, and black pepper.
Mash the potatoes until smooth. 3. Serve the mashed potatoes hot.

Collard Greens

Collard greens are a leafy green vegetable that is popular in the South.
They are cooked with bacon, onions, and vinegar. Collard greens are often
served with fried chicken or pork chops.

To make collard greens, you will need the following ingredients:

*1 bunch collard greens, washed and chopped * 1/2 pound bacon,
chopped * 1 onion, chopped * 1/2 cup vinegar * 1 teaspoon sugar * Salt
and pepper to taste

Instructions:

1. In a large pot, cook the bacon over medium heat until crispy. Remove
the bacon from the pot and set aside. 2. Add the onion to the pot and cook
until softened. 3. Add the collard greens, vinegar, sugar, salt, and pepper to
the pot. Bring the mixture to a boil. Reduce the heat to low and simmer for
1-2 hours, or until the collard greens are tender. 4. Serve the collard greens
with the bacon crumbled on top.

These are just a few of the many delicious Southern cooking recipes that
you can try. If you are looking for a taste of the South, then be sure to give
these recipes a try. They are sure to please your taste buds and leave you
wanting more.
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Prom and Party Etiquette: A Guide to
Impeccable Behavior and Gracious Manners by
Cindy Post Senning

Prom and other formal parties are momentous occasions that call for
impeccable behavior and gracious manners. Embracing proper etiquette
ensures a memorable and enjoyable...

The Semi-Famous: True Stories of Near
Celebrity

The Case of the AlImost Star John Doe was a talented actor with a
promising career. He had starred in a few small roles in films and
television shows, and he was on the verge of...
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