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Chocolate Peanut

Butter Cake

Mabes 1 Fooruaf } Linyerwad cadie

Va cup butier, wohtened

'y cuprs nugar

1 cup creamy peanut butter

& large eggn

A5 e sifted ali-purpose flour

2'/y tempoons baking powder

1 teaspoon walt

1"/ eupr mill

2 tespoom vanilla axtract

Chocolats Fudge Frowting
[recipe Tollowa)

Garnish: chopped horey rossted
peanuta

1. Prabaat oven ta I50°. Greave and
Four J (F-inch)] cake pana

2. I a large bowl, beat butter and
RiAjar at meedium 1.p-nr|'.| waith an gsetreg
moiner sl fluffy, Add peanut butter,
beat wrtil crearmy, Add eggy, one a1 a
time, baatng well afted esch addition
L. In a vmall bowl, combine flour,
baking powder, and walt. Add flowr
medature o butter mistuse, alternately
weth il t.f-g i ol et P with
fgs misture. Beat in vanilla, Spoon
batter into prepared pana. Babe for
o3 1o JT meratiey, of until wooden pech
raerted in center comes oul clean
Cool in pars for 10 minutes; remowe 1o
wire fach, and cool completely. Soread
Chocolate Fudge Frosting betwean
I.i,-lhrlu and on top and sides of cake

Garnish weth pesnuts. f dessed
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Chocolate Fudge Froating

Wakes 4 cups

1 cup sugar

'y eup flemly packed dark
brown sugar

1 cup heavy whipping cream

.;l Cup e

B {1 -ounce] squares semivwest
baking chocolate, chopped

4 tablewpoon butier

1 cup confectioners’ sugar

1. In a lorge saucepan, combine sugar,
rown suger, cresrn, milk, and chocolate,
over medium heat, Bring 10 8 bholl,
wtirting freguently with a wire whish,
Heduce heat to medium-iow, simms
o 20 rminute o ueid thickened, gtirring
Fpcqusntly

2. Bemiowe bom haat Wik o Baittes
o Labespoon B & e, untl butter
s complelely meked Pows wto 5 139
rch pan. Religerate for 1"/ howun

A Placw chocolate mature n a medarm
bowl. Baat at high speed with an elec
tric relaer lor 2 rminutes, or et | gt
and fulfy. Graduslly add confectionen”
sugar, meaing well

Peaches and Cream Parfaits

Mlakes 4 ptvingy

4 cups treth peaches, diced

"Iy cup tugar

'y cup pesch wchnapps [optional]

1 [B-eunce) package cream cheswa,
softened

I tup confectionen’ wuger

1 tablevpoon vanilla extract

1 cup baawy whipplng cream

1 pachags Pepperidgs Farm
Chrwarrien Cevtibbis®

labout 34 cookies)

FOUTHERMN LADY

1. In amedium bowd, combine pesches
suge, and schrapps, coved, and chill
for 1 b

4 In a medum bowl, best cream
cheete, contectiore” g, bod vanlls
# e gpeed welh B alartre e
until smooth. Add cream, and bast ot
hegh tprid writd 507t Pk formm

). Brwak cookle into small preces

4, In parfait glasses, layer orwam chessa
rintute, Cookbe pleces, and peaches
Hepeal layet, ending with cream
chweese mibcture Gamish with acdd tiora!
cookis reeces, I desired

TP

W THER e 17



VIETRI

Inspiring Life, Italian Style

“ N - o "
Shere i o .‘furmnnjr fae craelecann, coned o beidre in it aﬁf‘f. Percy Bysshe Shelley

¥ T et [} i
ek ¥ i
- & . i
¥ w] ] I ¥
g sk d i
56 SOUTHERN LADY ney HEF

Southern Lady Simply Southern 2009

Spiked Sweet Tea

Maves about 1 ga'l

3 guarty cold water, divided

3 family-sire tna bags

"Iy eup fresh mint leaves

1y cups sugar

1 [12-ounce) can frozen pink
lemonads concentrate, thawed

1 ewp citrus-favorsd vodka

Garnish: fravh lamon shoey,
Frwsh mind aprigs

1. Ina rrecdiom seudepen, Bring 1 e
water 1o & bol, Bermose from hoat, and
add tea bags and mind, cower, and steep

for 5 m

rutes. Strain tea into & lege
et Sk s, wieting uriil e
4 dioived Add bemonade, enciua, and
rernaineng J ouaarts water; ohie 0 e
Cower and rhdl Serve over ew Tiarmunh

weth lemon shices ang rmirt, 1 devrea

Roastod Garlic Bread

Mahies 10 1o 17 servrag

3 heads garfic, unpeeied

2 tablevpoans olve odl

Iy cup butter, softened

2 whivvpoons choppeed
fraah parslay

1 traspoon fresh lemon julce

1 teaspoon crushed red pappar
flabw, ophonal

1 large loal French braad, sliced in
hall lengthaie

1. Prebeat owen o 495 Place parlc on

aliarrimarn foal. Deizrle garlie with alive
! Fivld ey of towl r.-:|--ll-|--- B %

Badw for M rurudted; co

2. Heduce ket tn 108

1 Cut topa all of garke basdi snd
ueE P DOl B |"rI|I|.' i & wmall
bowl Acd tutter, parsley, lemon peice
erd red] pepper Rabes, stirring ta mis
well, Spread both hatves of bresd weth
kit maature

d, Nake fon 15 1o 20 miruies, ©

bormacd s bggfitly Lvperaesd v ee wmar

Mote: I you

with cnished flakes of red peppee

AE & VTS RDeCE RpIRE e

Spicy Chicken and
Andoullle Gumbo

12 cugrs waler

& shinkews bone-in chicken breasts

J ribs celery, cut into lerge pleces

2 medium yellow oniom, Quartersd

1 bay leaves

1 tablespoon valt

1 tablespoon Creole smaioneng

1'/; cups sll-purpose flour

1"/ cups segetable oll

2 cups diced yellow onion

'y cup choppad green bell pepper

'y cup chopped red ball pepper

1 cup chopped celery

2 pounds Ardoudlle [Cajun sausage,
cut ido (' inchethich) alloss

/s cup chopped gresn omions

Va cup chopped fresh pariley

Hot cooked rice

Garnish: chopped red bell pepper,
chopped fresh parsley hot
SaUCE, Cayanne popper

1. In a Dt

corntwne st 7

f owen ower hegh heat
o Bk ireg

1o 8 bodl Meduce heat to mescher

Fecherity, &
—
i 4%

et Nermowe chicke i ol hew

(a8 T e atn SN L4l

10 rmenute Pl ehachen frovm o

sl Eheg imin DE-Ere pieces Coes

aru] reetriperate Ut resdy to e SErer

baroth, arsd wel aice
2. I a Dutch owery, cosmbine owr and

mil e et Mg et Velgsing

ristanthy ook tow 15 to 20 m .-“_.' ¥
FATL W

Fiiatuf® L dlark ioer At

T rd|||-:'.-1-'| plery & ] Wb

sfertorig 16 foa wEll Add e wed

rhicken ot st wetdil weedl ke
iy Bon o bl Himidosc s Pudal Lo Fras i dT
v arad cosok, urcowered, for 1
utarrirg e asannalhy

1. Add ¢l

Rgrpwe from Feat

leher cook fod 15 rmenutes

s et atmm i

rieridies. Sam surfece o rermoee 8y

{at, Stk = preen otione and paraley

and saereE wiITH ol coasead nice
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Ui ampwet oo by characier thal comes

imstor plav s her propensity oo take ks

[ kea pelmes wieh codess scith abwissdion, resas-
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There's als a masthc quality to the in

terior with regard to the larmhowse
i hes, evpusan] bearns amad anchitectural
sahvape, but delicate vintape styling anad
sarssariey Lake conter stage. The kialen
b retro e, woth brighi, colorful apg
anicen arsd @ fow fun ouches o i the

tanuitul garden gate that serves 46 the

ke hen dhoor arud bt red sdlk preransuem
flovwers perched aberve the pot rack for
acided cherr, Arwther risk that tsrmed ins
Upipnite ; The larmbhowie tabde b a firsible

dinemg option Lua panted the cuin whee
ard achied] @ dratrenned liees® fa mairch the table

Liza it mrporatey bea® surrvinriaes fne o
wrmeey feel
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