
F O R E W O R D  B Y 
Kelly Alexander

 c entral heating, French rubber goods, and  
cookbooks are three amazing proofs of man’s 
ingenuity in transforming necessity into art, 
and of these, cookbooks are perhaps most last-
ingly delightful,” wrote the great food authority 
—and, yes, cookbook author—M.F.K. Fisher.  
Anyone who’s been immersed in a cookbook 
knows she’s right, because a good one rewards 
us with much more than recipes. It provides us 
glimpses into the way people live and eat, giving 
us ideas for meals to share with our own families. 

The cookbooks that do this best aren’t slick, art-directed tomes written 
by celebrities or restaurant chefs: Community cookbooks are the ones 
that capture our hearts. 

These are the softcover, spiral-bound productions made and sold 
as fund-raisers by bands of ladies’ auxiliaries, church sisterhoods,  
Hadassah chapters, parent-teacher associations, and other such groups. 
The books’ defining characteristic is that they are composed of recipes 
created by local home cooks, people who could be your own next-door 
neighbors. They are often charmingly illustrated fonts of nostalgia, 
places we can turn to recall our grandmothers’ signature specialties. 

Historians write that the first of these cookbooks was published in 
1864 by a band of women hoping to help pay for the medical care of 
Union soldiers in the Civil War. It is no surprise that the South, with our 
sacred food traditions, took to the concept. No doubt the single most 
renowned example is Charleston Receipts, first published in 1950 by the 
storied port city’s Junior League. In it we find a wide-sweeping look 
at the dishes that made up the Lowcountry canon, including red rice 
and Awendaw (see page 94)—dishes associated with Charleston, South  
Carolina, to this day. 

Short by nature, these books exist to showcase one small community, 
not to provide an exhaustive, encyclopedic perspective. Aficionados 
snap them up off used-book store shelves and garage sale tables. They 
visit the handful of shops around the country that are dedicated to 
selling these historic markers of how we eat, including Kitchen Witch 
Cookbooks in New Orleans and Heirloom Book Company in Charles-
ton. They peruse the special collections at universities around the  
country, including Virginia Tech, Alabama, and Harvard. 

Nowadays, chefs love snapping up these volumes as much as home 
cooks do. Most aren’t looking for precise formulas for re-creating, say, 
Awendaw; they’re looking to determine the essence of our food tradi-
tions. Sean Brock, the venerated chef at McCrady’s in Charleston, says, 
“When you hold a vintage cookbook, you are holding people’s history.”

And despite the great range of communities, certain archetypal  
recipes appear over and over again from one book to the next: divinity, 
congealed salads of all colors and flavors; bowls of icy, boozy punches; 
chicken salads of every persuasion (see pages 91-92). 

It’s these quirks, the commonalities and the uniquities, that give 
these local cookbooks significance beyond their nostalgic value. They live 
on in our kitchens and in our hearts because, when it comes to Southern 
food, they show where we’ve been and where we just might go. 

LONG BEFORE PINTEREST, there was the community cookbook, 
an authentic collection of shared recipes that told the story of a 
people and a place. We cooked from dozens of our dog-eared 
favorites to unearth 18 vintage recipes for today’s home cook

spiral
bound
south
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Coconut 
Custard Pie

The recipes in this 

ethereal collection 

are indeed divine, 

and the coconut  

custard is, dare we 

say, the best we’ve 

ever tasted. From 

The Church  

Ladies’ Divine 

Desserts by Brenda 

Rhodes Miller.

Preheat oven to 350°. 

Stir together 1 1/2 cups 

graham cracker 

crumbs, 1/3 cup  

melted butter, and 1/4 

cup sugar; press on 

bottom and up sides 

of a lightly greased 

9-inch pie plate.  

Bake 12 minutes. Cool 

completely on a wire 

rack. Increase oven 

temp to 425°. Whisk 

together 3 large eggs, 

well beaten; 2 cups 

whipping cream;  

3/4 cup sweetened 

flaked coconut; 1/2 

cup sugar; and 1 tsp. 

vanilla extract; pour 

into crust. Bake at 

425° for 15 minutes. 

Reduce oven temp  

to 325°. Shield edges 

with foil; bake 20  

minutes or until set. 

Cool completely.

Chicken Salad with Wild Rice

A brightly flavored vinaigrette puts a fresh spin on traditional mayo-based chicken 

salads. From Meet Me at the Garden Gate by the Junior League of Spartanburg.

 1/2  cup uncooked wild rice

 2  cups chopped cooked  

chicken tenders

 1/2  cup thinly sliced green onions

 1/2  cup chopped celery

 1/2  cup chopped toasted, blanched 

almonds

  Tarragon Vinaigrette

 1  cup loosely packed watercress 

leaves

Rinse rice in a fine wire-mesh strainer. Bring 1 1/2 cups salted water to a boil over 

medium-high heat in a small saucepan. Stir in rice, and return to a boil. Reduce 

heat to low; cover and simmer, stirring occasionally, 40 to 50 minutes or until  

tender. Drain rice, and rinse under cold water; drain. Stir together chicken, next  

3 ingredients, and rice in a large bowl until combined. Drizzle desired amount of 

Tarragon Vinaigrette over salad; toss to coat. Chill 1 hour. Toss with watercress 

and desired amount of remaining vinaigrette before serving.  

Makes 4 to 6 servings

Tarragon Vinaigrette Gradually add 1/2 cup olive oil to  

1/4 cup white wine vinegar in a small bowl, whisking  

constantly until smooth. Whisk in 1 Tbsp. chopped fresh 

tarragon, 1 tsp. kosher salt, and 1/2 tsp. freshly ground 

black pepper. Makes about 3/4 cup

Fresh Rosemary Muffins

Spiral-bounds offer a cornucopia of delights for the linen-lined bread basket.  

Redolent of rosemary, these savory, crowd-pleasing muffins boast a goat cheese filling. 

From Stop and Smell the Rosemary by the Junior League of Houston.

 3/4  cup milk

 1/4  cup golden raisins

 1/4  cup raisins

 1/4  cup currants

 1  Tbsp. chopped fresh rosemary

 1/4  cup unsalted butter

 1 1/2  cups all-purpose flour

 1/2  cup sugar

 2  tsp. baking powder

 1/4  tsp. table salt

 1  large egg, lightly beaten

 4  oz. goat cheese

Preheat oven to 350°. Cook first 5 ingredients in a heavy saucepan over medium 

heat, stirring often, 2 minutes or just until it begins to steam; remove from heat. Add 

butter; stir until butter melts. Cool completely. Combine flour and next 3 ingredients 

in a large bowl; make a well in center of mixture. Stir together egg and milk mixture 

until well blended; add to flour mixture, stirring just until moistened. Spoon  

one-third of batter into 1 lightly greased 12-cup muffin pan; add 2 tsp. goat cheese  

to each muffin cup. Spoon remaining batter over goat cheese, filling each cup  

two-thirds full. Bake at 350° for 20 to 24 minutes or until golden brown. Cool in pan 

on a wire rack 3 minutes. Remove from pan. Makes 1 dozen

Go to southernliving 
.com/community  
to share a cookbook 

from your library.  
Our favorite will win a 
set from Charleston’s 
Heirloom Book Co.

Win a collection of 
vintage community 

cookbooks!
~

Chicken  
Salad with  

Wild Rice

Fresh  
Rosemary  
Muffins

SCAN PHOTOS & SAVE RECIPES with your phone. See page 8.



Dueling  
Jezebels

Southerners are, by nature, opinionated 
about their food, 

which is why you’ll 
find so many varia-

tions of popular 
recipes like Jezebel Sauce in community 

cookbooks. The  
origins of this  

pineapple-and-
horseradish-spiked 

party favorite are 
linked to the Gulf Coast, and its name 

to Queen Jezebel, 
the biblical bad girl 

who inspired the eponymous 1938 film 
starring Bette Davis as a bold and saucy 

Southern belle. 

From Savory & Sage 
by the Tallahassee  

Garden Club. 

Whisk together  
1 (18-oz.) jar apple  
jelly, 1 (18-oz.) jar 

pineapple preserves, 
1 (5.25-oz.) jar pre-

pared horseradish, 1/3 cup dry mustard, 
and 1 Tbsp. cracked 

black pepper in a 
large bowl. Serve 

with a cheese log or 
ham. Makes 4 cups
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Southern 
Comforts

In 1966, the food 
pages of Southern Living included a 

collection of prize-
winning recipes 
from our readers. 
It’s a tradition of 
sharing that began with our first issues and has continued for nearly 50 years, with our Test Kitchen staff preparing 

cherished family 
recipes and new-
found favorites  
destined to become classics. Regional 

chefs have also  
graciously contrib-uted to our pages, adapting their  

signature dishes  
for home cooks to enjoy. Recipes that once arrived on 

handwritten note-
cards now also  
arrive via e-mail,  
extending our com-munity of readers 

beyond geographic borders to include all those who feel 
the South’s culinary call home.

Blue & White’s Chicken SaladClever cookbook committees could often woo coveted recipes from local cafes and  

restaurants. Birmingham’s Blue & White Cafe closed years ago, but its chicken salad still 
receives rave reviews whenever it’s served. Honeycup Uniquely Sharp Mustard is  

essential to the unique flavor, so no subs, please! From The Collection, an  
Anniversary Cookbook by Mountain Brook Baptist Church. 1 3/4  lb. cooked chicken breast tenders, chilled and chopped (about 4 cups) 3  to 4 celery ribs, diced  (including some leaves)  1  cup toasted walnuts, coarsely chopped

 1  cup mayonnaise (such as  Hellmann’s)
 1/2  cup honey mustard (such as  Honeycup Uniquely Sharp  Mustard)

 1  tsp. freshly ground black pepperStir together all ingredients in a large bowl until blended.  
Serve immediately. Makes 4 to 6 servings

Chicken Salad ExotiqueDuring the halcyon days of department store tearooms, the basic makings of this staple 

took an adventurous turn. The change was duly noted in community cookbooks. Here, 
we re-create four cosmopolitan favorites to pair with our Summer Sangria Salad.  1/2  cup mayonnaise 

 1/2  cup sour cream
 2  Tbsp. minced shallots 1  Tbsp. chopped fresh tarragon

 4  cups diced cooked chicken 2  cups halved seedless red grapes 1  cup diced celery
 1  cup slivered almonds, toastedWhisk together first 4 ingredients in a large bowl; stir in chicken and next 2 ingredi-

ents. Add salt and pepper to taste. Chill 3 hours. Stir in almonds just before serving.
Curried Chicken Salad Omit shallots, tarragon, grapes, and almonds. Whisk  

1/4 cup finely chopped green onions, 1 Tbsp. grated fresh ginger, and 2 tsp.  
curry powder into mayonnaise mixture. Stir 3/4 cup each golden raisins and 
diced yellow bell pepper into chicken mixture. Stir in 3/4 cup toasted sweetened 

flaked coconut and top with 1/2 cup chopped lightly salted roasted peanuts  
just before serving.

Poppy Seed Chicken Salad Omit tarragon and grapes. Whisk 2 Tbsp. chopped 
fresh basil, 1 Tbsp. orange zest, 3 Tbsp. honey, and 1 tsp. poppy seeds into  
mayonnaise mixture. Stir 1 cup sweetened dried cranberries into chicken mixture. 

Stir in 1 cup chopped toasted pecans just before serving. Mango Chicken Salad Omit shallots, tarragon, grapes, and almonds. Whisk 1/4 cup 

diced red onion; 2 jalapeño peppers, seeded and minced; 3 Tbsp. chopped fresh 

cilantro; and 1 Tbsp. lime zest into mayonnaise mixture. Stir 1 1/2 cups diced fresh 

mango into chicken mixture just before serving. Makes 4 to 6 servings

Summer Sangria Salad
Once upon a time, smart suburban hostesses considered a  
shimmering, fruit-filled gelatin ring perfect make-ahead party 
fare. Rediscover the glories with this modern interpretation.  2  cups peeled and diced fresh peaches

 1  cup diced fresh strawberries 2  Tbsp. sugar
 2  tsp. lime zest
 2  Tbsp. fresh lime juice 1 1/2  cups dry white wine

 1  (3-oz.) package strawberry- flavored gelatin
 1  (3-oz.) package lemon-flavored gelatin

 2  cups chilled lemon-lime soft drink 1  cup fresh raspberries

Stir together first 5 ingredients in a medium bowl.Bring wine to a boil in a small saucepan over medium-high heat. Stir together 

boiling wine and both packages of gelatin in a large glass bowl; stir 2 minutes or 

until gelatin dissolves, using a rubber spatula and scraping down sides of bowl  

as needed. Stir in soft drink. 
Fill a large bowl with ice. Place bowl containing gelatin mixture in ice, and let 

stand 10 minutes or until consistency of unbeaten egg whites, stirring frequently. 

Stir in peach mixture and raspberries. Spoon mixture into a 6-cup ring mold;  

cover and chill 8 hours or until firm. Unmold onto a cake stand or serving platter. 

Makes 6 to 8 servings

Big Easy Barbecue ShrimpCreated in 1954 at Pascal’s Manale Italian restaurant in New Orleans, Barbecue Shrimp 

soon became a spiral-bound classic. The seasonings may vary, but it’s always served 

with a crusty loaf of French bread for soaking up the buttery sauce. This recipe,  

from Elizabeth Ross of Dallas, first ran to rave reviews in our September 2006 issue. 
 3  lb. unpeeled, large raw shrimp 3/4  cup butter

 1/4  cup Worcestershire sauce 1/4  cup ketchup
 3  bay leaves
 2  lemons, sliced

 2  Tbsp. Old Bay seasoning 1  Tbsp. Italian seasoning 2  Tbsp. Asian chili-garlic sauce 2  tsp. hot sauce
 1  (16-oz.) French bread baguette, slicedPreheat oven to 325°. Place shrimp in a shallow aluminum  

foil-lined broiler pan. Stir together butter and next 8 ingredients  
in a saucepan over low heat until butter melts; pour over shrimp. 
Bake 25 minutes, stirring and turning shrimp after 10 minutes.  
Serve with French bread. Makes 6 servings

Big Easy  
Barbecue 
Shrimp

SCAN PHOTOS & SAVE RECIPES with your phone. See page 8.



Garlic-and-Herb Awendaw Prepare recipe as directed, stirring in 1 cup freshly grated 

Parmesan cheese; 1/4 cup each finely chopped fresh flat-leaf parsley, basil, and 

chives; 2 Tbsp. chopped fresh tarragon; 3 garlic cloves, pressed; and 1 tsp. freshly 

ground black pepper after cornmeal.

Fresh Corn Awendaw Cut kernels from fresh ears of corn to equal 2 cups, and place 

in a bowl. Using the dull side of a knife blade, scrape milk and remaining pulp from 

cobs into bowl. Prepare recipe as directed, increasing salt to 1 tsp. in Step 2 and stirring 

in corn kernels after cornmeal. Makes 6 to 8 servings 

Nancy Reagan’s Vienna Chocolate Bars 

The occasional celebrity recipe added a certain cachet to community cookbooks.  

After visiting the Neshoba County Fair (billed as Mississippi’s Giant Houseparty) during 

Ronald Reagan’s 1980 bid for the presidency, Nancy shared this supreme creation.  

The buttery layers of shortbread and fruit topped with crisp meringue definitely get our  

vote. From Giant Houseparty Cookbook by The Philadelphia-Neshoba  

County Chamber of Commerce. 

 1  cup butter, softened 

 1 1/2  cups granulated sugar, divided 

 2  large egg yolks

 2 1/2  cups all-purpose flour

 1  (10-oz.) jar seedless raspberry  

preserves 

 1  cup semisweet chocolate morsels 

 4  large egg whites, at room  

temperature 

 1/4  tsp. table salt 

 2  cups finely chopped pecans,  

lightly toasted 

Preheat oven to 350°. Line a 15- x 10-inch jelly-roll pan with aluminum foil; lightly 

grease foil. Beat butter and 1/2 cup sugar at medium speed with a heavy-duty electric 

stand mixer until well blended. Add egg yolks, and beat until combined. Gradually 

add flour, beating at low speed 1 to 2 minutes or just until combined. Press mixture 

onto bottom of prepared pan. 

Bake at 350° for 15 to 20 minutes or until golden brown. Remove from oven,  

and spread preserves over crust. Sprinkle with chocolate morsels. 

Beat egg whites and salt at high speed, using whisk  

attachment, until foamy. Gradually add remaining  

1 cup sugar, 1 Tbsp. at a time, beating until glossy and 

stiff peaks form. Fold in pecans. Gently spread egg 

white mixture over chocolate mixture. 

Bake at 350° for 30 to 35 minutes or until meringue is 

browned and crispy. Cool completely on a wire rack 

(1 hour). Cut into bars. Makes 3 dozen

Note: We tested with Dickinson’s Pure Seedless  

Cascade Mountain Red Raspberry Preserves. 

Grande  
Dame
Charleston  

Receipts, first  

published in 1950,  

is the oldest Junior 

League cookbook 

still in print. By  

all accounts, it  

remains the  

doyenne of the  

spiral-bound South. 

It’s remarkable not 

only for the lasting 

quality of its recipes, 

which inspire new 

generations of 

cooks and celebrate 

the natural bounty 

of the region, but 

for embracing the 

closely woven  

culinary heritages 

of the elite Low-

country aristocracy 

and the Gullah  

people, descen-

dants of the slaves 

who worked on the 

rice plantations in 

South Carolina  

and Georgia.

Gathering 
Home
At the heart of my 

cookbook collec-

tion is a vintage 

copy of Oven Magic 

that once belonged 

to my grandmother. 

Published in 1940 

by the Linly Heflin 

Unit, its pages are 

tattered and frayed 

from long ago sup-

pers and celebra-

tions. Penciled in 

the margins are  

notations my  

mother has made, 

as if labeling snap-

shots in an old  

photo album, 

stitching together 

recipes and remi-

niscences so that 

our shared histories 

will not be forgot-

ten. Because, as  

every great  

Southern cook  

and storyteller 

knows, recipes are 

far more than a list 

of ingredients. 

–Mary Allen Perry
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Old Kentucky Bourbon Marinade

This is the little black dress of marinades—sophisticated 

yet simple. It works with beef, pork, or chicken, and will 

see you through endless seasons of backyard grilling  

and entertaining. From Splendor in the Bluegrass  

by the Junior League of Louisville.

 3/4  cup soy sauce

 1/2  cup bourbon

 1/4  cup canola or corn oil

 1/4  cup Worcestershire sauce

 3  Tbsp. coarsely ground black pepper

 2  Tbsp. light brown sugar

 1  Tbsp. spicy brown mustard

 4  garlic cloves, minced

 1  tsp. ground white pepper

 1/2  tsp. ground ginger

Whisk together all ingredients and 1/4 cup water in a bowl. Makes about 2 cups 

Note: We tested with Old Forester Kentucky Straight Bourbon Whisky.

Mrs. Ralph Izard’s Awendaw

In honor of all those company-perfect casseroles found in community cookbooks, we 

were tempted to include a recipe for chicken tetrazzini, rumored (somewhat falsely) to 

have been created in Charleston for the great soprano Luisa Tetrazzini. We opted instead 

for Mrs. Izard’s Awendaw, a creamy, richly flavored fusion of grits and spoonbread with 

a soufflé-like texture. It’s astoundingly good, any time of day, with everything from pan-

fried breakfast sausage to molasses grilled pork tenderloin. So good and versatile, in fact, 

that our Test Kitchen developed three irresistible twists. From Charleston Receipts.

 1 1/2  tsp. table salt, divided

 1 1/2  cups uncooked regular grits

 1 1/2  Tbsp. butter 

 3  large eggs, lightly beaten 

 1 1/2  cups milk 

 3/4  cups plain white cornmeal

Preheat oven to 375°. Bring 1 tsp. salt and 6 cups water to a boil in a large saucepan 

over medium-high heat. Gradually whisk in grits, and return to a boil. Reduce heat to 

medium-low, and cook, whisking often, 15 minutes or until thickened. 

Remove grits from heat, and whisk in butter. Whisk about one-fourth of hot grits  

mixture into eggs; whisk egg mixture into remaining hot grits mixture. Gradually whisk 

in milk. Whisk in cornmeal and remaining 1/2 tsp. salt. Pour grits mixture into a lightly 

greased 2 1/2-qt. baking dish. 

Bake at 375° for 1 hour to 1 hour and 10 minutes or until golden brown and set.

Cheese Awendaw Prepare recipe as directed, stirring in 2 cups (8 oz.) shredded 

smoked Gouda cheese and 1/2 tsp. ground red pepper after cornmeal.

Nancy  
Reagan's  
Vienna  
Chocolate Bars

SCAN PHOTOS & SAVE RECIPES with your phone. See page 8.


