


Simply, the traditions, generations and stories 
behind it. What’s better than serving up a dish 
while telling your kids about how their grandmother 
used to serve it when you were little, and how her 
mother served it when she was little?  Nothing 
brings smiles like a recipe that’s been passed 
down through the generations.  It’s all about 
passing on the memories of the folks who came 
before you.  Alabama has a rich food history, 
deeply rooted in hardworking families and dinner 
tables that always seem to have room for one 
more.  The tastes of Bama can’t be beat, but the 
real treasure is in the hands that prepare it.”               
Christy Jordan 

The Kelly Fitzpatrick Memorial Gallery featured  
recipes and art of southern artists from Elmore 
County Art Associations, Guilds, and residents in 
conjunction with the gallery exhibition “Serving Up 
The South: A Celebration of Art and Cuisine.” 
October 18, 2012 - January 16, 2013.

Please visit us on the web at kfmg-online.org to 
view the art and recipe flip book, artist’s slideshow 
or for more information.

WHAT’S SO SPECIAL ABOUT SOUTHERN FOOD?

                                                                                                                                                                           



DYLAN GOODSON
Egg Head ~ Hand Carved Butternut 3



4

Nacho Toad in the Hole

INGREDIENTS: 

2 Slices Whole Wheat Or White Bread
2 Tsp. Olive Oil
2 Eggs
Salt And Pepper
2 Tbsp. Finely Shredded Mexican Cheese Blend
2 Tbsp. Black Bean Corn Salsa
1 Tbsp. Crushed Tortilla Chips

DIRECTIONS:

1. Cutout center of each bread slice,using a 3-inch round cutter; 
reserve cut-outs.

2. Coat large nonstick skillet lightly with oil. 
3. Place bread slices and cut-outs in skillet.
4. Break and slip an egg into center of each bread slice.
5. Turn on heat heat to medium-high. 
6. Cook until whites are completely set and yolks begin to thicken 

but are not hard, 3 to 4 minutes. 
7. Carefully Flip bread with egg and cut-outs over with turner. 

Cook second side to desired doneness, 1 to 2 minutes.
8. Season eggs with salt and pepper. 
9. Top with cheese, salsa and chips. 
10.Serve immediately with cut-outs.
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Fresh Salsa

INGREDIENTS:

28 Oz. Can Tomatoes 
1⁄4 Of A Small Onion 
1 Tbsp. Fresh Cilantro 
3-5 Hot Peppers To Taste 
1 Tsp. Cumin
1 Tsp. Salt 
1 Tsp. Garlic Powder

DIRECTIONS:

In food processor, chop tomatoes, onion, cilantro and hot peppers. 
Stir in spices & serve with tostado chips.

6



ALEXANDER SCHMIDT
Anagama Tea Cup ~ Ceramic, Japanese Tea Ceremony For Women 7



Blackberry Mojito Green Tea

DESCRIPTION:

A passionate salsa dance where rhythm is the unspoken language, 
this refreshing green tea perfectly captures the Latin-inspired minty 
mojito cocktail. Combining succulent blackberries and raspberries 
with a spearmint kick, this Latin wonder is also excellent iced.

INGREDIENTS: 

Apple Pieces 
Green Tea
Hibiscus Flowers 
Rosehip Peels 
Blackberries
Blackberry Flavoring 
Raspberries 
Plum Pieces (Plum, Rice Flour) 
Cactus Blossoms
Spearmint

DIRECTIONS:

Use 1 teaspoon of tea per 8oz of water.

Heat water to 175 degrees (79 degrees Celsius) and steep for 2 
minutes. For stronger flavor, use more tea leaves. 2oz of tea equals 
25-30 teaspoons.

(Click Here To Read About 
The Japanese Tea Ceremony For Women Or See Page 119)
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Tuscan Chicken

INGREDIENTS:

¼ C. All Purpose Flour
1 T. Salt
¼ T. Pepper
4 Chicken Breasts, Boneless & Skinless
1 T. Olive Oil
3-4 Cloves Garlic, Minced
½ C. Onion, Chopped
1/3 C. Balsamic Vinegar
1/3 C. Chicken Broth
3 Plum Tomatoes, Seeded & Diced
2 T. Capers

DIRECTIONS:

Combine flour, salt & pepper in a plastic zip bag. Dredge chicken 
breasts in flour mixture.

Cook chicken in hot oil in a large nonstick skillet over medium high 
heat until browned on each side. Remove from skillet. 

Add garlic and onion to skillet & sauté for 1-2 minutes. Add vinegar 
and broth, stirring to loosen particles from bottom of the skillet, stir in 
tomatoes and capers.

Return chicken to skillet, bring sauce to a boil, cover, reduce heat and 
simmer until chicken is done.

Serve over hot rice.
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Fish Chowder

INGREDIENTS:

4 1/2 Cups Water
4 Bay Leaves
1 1/2 Pounds Halibut Fillets Or Other Firm White Fish, Skinned
3 Slices Bacon, Uncooked
3 1/2 Cups Cubed Peeled Baking Potato
1 1/2 Cups Chopped Onion (about 1 Large)
1/2 Cup Coarsely Chopped Carrot (about 1 Medium)
1 1/2 Teaspoons Dried Thyme
1 Teaspoon Salt, Divided
3/4 Teaspoon Freshly Ground Black Pepper, Divided
4 Cups 2% Reduced-Fat Milk
1 Tablespoon Butter, Cut Into Small Pieces

DIRECTIONS:

Bring 4 1/2 cups water and bay leaves to a simmer in a large skillet. 
Add fish; cover and simmer 10 minutes or until fish flakes easily 
when tested with a fork or until desired degree of doneness. Remove 
fish from pan with a slotted spoon. Cut fish into large pieces. Reserve 
2 1/2 cups cooking liquid and bay leaves.

Cook bacon in a Dutch oven over medium heat until crisp. Remove 
bacon from pan, reserving 1 teaspoon drippings in pan; crumble 
bacon, and set aside. Add potato, onion, and carrot to pan; cook over 
medium heat 10 minutes. Add reserved cooking liquid, bay leaves, 
thyme, 1/2 teaspoon salt, and 1/4 teaspoon pepper; bring to a boil. 
Reduce heat; simmer 10 minutes. Add milk and butter; simmer 25 
minutes until potatoes are tender (do not boil). Stir in fish, remaining 
1/2 teaspoon salt, and remaining 1/2 teaspoon pepper. Discard bay 
leaves. Sprinkle with bacon.

Bacon brings a welcome smokiness to this fish chowder. Serve with       
oyster crackers on a cold night and you will warm up in no time.

12



Type to enter text

LIBBY CHRISTENSEN
Irondale Cafe Cafeteria Line ~ Enhanced Photograph 13



14

Green Tomato Pie
While we’ve all heard of “Fried Green Tomatoes” the famous book 
and movie, here is another more unusual approach to cooking green 
tomatoes, from the garden to your table!

INGREDIENTS:

6 C. Sliced Green Tomatoes (That Means Unripe, Firm, GREEN 
Tomatoes,  Sliced About ½” Thick)
Water For Boiling (Enough To Cover The Tomato Slices In A Bowl)
1 C. Sugar (This Is A PIE; Tomato Is A Fruit)
Salt (Pinch)
3 T. Flour All-Purpose)
Nutmeg (Pinch)
Cinnamon (Pinch)
About 2 T. Butter 
1 Lemon (Juice And Zest)
Pastry For Two-crust 9” Pie (Your Favorite Recipe Or Brand)

DIRECTIONS:

Preheat oven to 450⁰.  You’ll need a saucepan, cutting board, sharp 
knife, large bowl, two small bowls, 9” pie plate, and rolling pin.  You 
may also want a juicer and zester for the lemon.

Bring water to boil while slicing the tomatoes.  Put them in the large 
bowl and pour the boiling water over them.  Let them soak for about 
three minutes, then drain.  In the meantime, combine the dry 
ingredients in a small bowl.  In another bowl, combine the juice and 
zest of the lemon.

Line the pie plate with pastry.  Fill it with layers of tomato slices, 
sprinkling each layer with the sugar mixture, pats of butter, and a 
dribble of the lemon mixture.  

Cut remaining pastry into strips to form a lattice pattern for the top 
crust.  Fold over and flute the edges of the pastry crust as desired. 
Bake at 450⁰ for 8-10 minutes; then reduce to 375⁰for about 40 
minutes longer, until tomatoes are tender.

Surprise your guests with an old Southern treat!   
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Bobby Carr’s Fresh Apple Cake

INGREDIENTS:

3 Eggs
1 Cup Buttery Wesson Oil
(If Unavailable Add 2 Tbls Butter)
2 Tsp Vanilla
2 Cups Sugar
3 Cups Plain Four
3 Cups Chopped Apples
1 Cup Chopped Pecans
1 Tsp Salt
1 Tsp Soda

DIRECTIONS:

Beat eggs, vanilla and oil.  Sift sugar with flour, salt and
soda.  Add apples, nuts and egg mixture.  Mix with spoon.
Bake at 350 degrees for 40 minutes in two 9 inch pans.

FILLING:
1 Stick Butter
1 Cup Light Brown Sugar
1/4 Cup Milk

DIRECTIONS:
Bring to a boil fast, cook one minute and then stir.  Cool and
pour over cake layers and stack.
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COLLABORATION:  CAROLE JEAN BOYD & JANICE DAVIS
Carole Jean Boyd ~ Hand Carved Spoons and Fork, Bass Wood and Western 
Cedar
Janice Davis ~ Mug with Carol Jean’s Caricature, Ceramic
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Spoon Bread

INGREDIENTS:

3 Cups Milk 
1 1/4 Cups Yellow Cornmeal 
3 Eggs, Beaten
1 Teaspoon Salt 
1 3/4 Teaspoons Baking Powder 
2 Tablespoons Butter, Melted

DIRECTIONS:

Measure the milk into a saucepan and bring to a boil. Add the cornmeal; 
cook and stir for several minutes, until cornmeal has absorbed all of the 
milk. Remove from the heat and allow to cool for about 1 hour. The mixture 
will be very stiff.

Preheat the oven to 375 degrees F (190 degrees C). 
Lightly grease a 1 1/2 quart casserole dish.

Place the cornmeal mixture into a large bowl. Stir in the eggs, salt, baking 
powder and butter. Pour into the prepared casserole dish.

Bake for 35 minutes in the preheated oven, or until the edges become 
lightly toasted. Serve hot directly from the dish by the spoonful.

Ready In: 1 Hour 50 Minutes 
Servings: 12
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Appletini

INGREDIENTS:

Grey Goose L'Orange: 2 Parts  
One Lemon Wedge  
Cinnamon Sugar: 1Tbs  
Apple Juice: 1 Part  
Simple Sugar: 1 Part  
Lemon Juice: 1 Part

DIRECTIONS:

Shake over ice and pour.  

20



HOPE BRANNON
Dried Chilies ~ Photograph
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Red Chile Sauce

INGREDIENTS:

8 Cups Dried Whole New Mexico Red Chile Pods 
Medium Hot Water To Cover The Chile Pods
2 Teaspoons Salt 
1/2 Teaspoon Ground Or Leaf Mexican Oregano
6 Cloves Minced Garlic, Or 2 To 3 Teaspoons Granulated Garlic 
1 (8-ounce) Can Tomato Sauce, Optional

DIRECTIONS:

Remove stems and seeds from dried chile pods. 
Rinse and place in 4-quart pot. Cover with water and bring to a boil. 
Remove from heat, cover, and let pods steep for 30 minutes.
Drain pods in a colander and reserve juice. 
Place softened pods into a blender or food processor, adding just 
enough reserved juice to barely cover. Blend to a fine consistency. 
Pour the resulting pulp into a fine sieve or colander and allow the 
extra juice to drain out, stirring occasionally.
Return this pulp to the 4-quart pot and add the salt, oregano, and 
garlic. Bring to a boil, then simmer uncovered for 10 minutes, stirring 
occasionally. Taste to adjust seasonings. If the sauce tastes bitter, 
add the tomato sauce. Simmer for 5 more minutes.

Use red chile sauce over enchiladas, chile rellenos, or as a side or 
sauce for any other Mexican entree.

YIELD: about 2 quarts
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LIBBY CHRISTENSEN
Irondale Cafe Home of Fried Green Tomatoes ~ Enhanced Photo 24



Fried Green Tomatoes... An Experience
“Not being from ‘round here, y’know,” I admit to never having tasted fried green ‘maters 
before I moved to Wetumpka.  I’d of course had fried onion rings, fried mushrooms, 
even fried pickles, but tomatoes, and green ones at that?  No, that didn’t compute.  I 
was so ignorant that I hadn’t even watched the movie Fried Green Tomatoes though I’d 
heard it was based on a café in Birmingham.

It wasn’t until 2010 that I made the leap when my English class at South University was 
given assigned new novel—Fried Green Tomatoes.  I was appalled.  Surely it wasn’t a 
classic novel to be studying; it was a just popular movie.  At least that’s what I thought 
until I read it.

The novel was charmingly humorous, a truly good heart-warming story about real 
Southern people, with an interesting murder mystery thrown in for good measure.   The 
central setting is the Whistlestop Café, the heart of a community where some hard-
working women serve up delicious food, advice, and gossip, and dish it all out with love 
and laughter.   My students were delighted and sped through the 400 pages with relish, 
salivating not over the fried tomatoes so much as the relationships and conflict and 
jokes and mystery clues.   Not one complained about the length of the book; many read 
ahead and at the end had no trouble making their selections for character studies.

I wanted to enhance their experience, but a field trip doesn’t work well for adult 
students, and I couldn’t quite see myself trying to bring cold fried tomatoes to class.  
What I COULD do, however, was go myself to Irondale to find the original Irondale Café, 
inspiration for Fannie Flagg’s novel.  It was lovely, not really in Birmingham at all, but 
outside in a tiny rural community right beside the old railroad tracks, those same tracks 
that provided food for the plot.

And food, oh yes!  They are still serving food from the local markets.  The condiments 
sit in a basket with a flyer, saying “Buy Fresh, Buy Local.”  Now it’s a cafeteria line, but 
they serve good old Southern “meat and veg,” and yes, by golly—they DO serve fried 
green tomatoes.  Yum!  So I clicked my pictures and now have a slide show that adds 
just a little extra flavor to the class discussion.  Why did I make it black with glowing 
edges?  Why not?  Thanks to photo enhancements, it emphasizes the lines in a 
different way, just my own twist on an old recipe.  

Speaking of twist, though, the real food to focus on in the book is, despite the title, NOT 
the fried green tomatoes.  If you haven’t read it, here’s a little foreshadowing.  It’s all 
about the barbecue!  By the way, the movie with Jessica Tandy is excellent, too, but it 
differs from the book—a lot!  You really should experience both.  Like fresh ripe ‘maters 
and fried green ones, both are good and both give the flavor of Alabama, but they are 
different tastes portrayed in different ways.  Libby J. Christensen, 2012
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Fried Green Tomatoes
INGREDIENTS:

Green Tomatoes
1½ C. Flour
½ C. Cornmeal
About ½ Tsp. Each: Salt And Pepper
Milk
1 ½ C. Vegetable Oil

DIRECTIONS:

Wash and remove stems from nice firm green tomatoes, and slice them 
into ¼-inch slices; set aside.

Mix the dry ingredients with a little milk to make a thick batter.  Heat oil in 
frypan over high heat; then reduce to medium-high.  Dip tomato slices into 
batter, removing excess, and brown on both sides in hot oil.  Drain them in 
a colander.   

“Irondale Café: Home of Fried Green Tomatoes,” ~ page 12 
“Irondale Café: Cafeteria Line” ~ page 5 
“Irondale Café:  Buy Fresh, Buy Local.” ~ page 11

26



LYNN SCHMIDT
Waffle House Old Greensboro Road: Breakfast of Champions ~ Photograph 27



Cheese Scrambled Eggs and Grits

CHEESE SCRAMBLED EGGS

CHEESE SCRAMBLED EGGS

INGREDIENTS:

Eggs, 2 – 3
About 2 Level Tablespoons Cheese
Milk
Butter

DIRECTIONS:

Simply crack eggs into bowl, add grated cheese and as much milk to 
your liking.  Place butter in a hot frying pan and wait until it has 
melted.  Pour the mixture into a hot pan.  Leave for about a minute to 
settle, as would be done if making an omlet.  Start mixing it together 
until firm.  Serve with raisin toast and grits.

GRITS

INGREDIENTS:

3 Cups Water
½ Teaspoon Salt
1 Cup Hominy Grits
Freshly Ground Black Pepper
1 Tablespoon Butter

DIRECTIONS: 
 
Bring the water and salt to a boil in a saucepan.  Whisk in the grits 
and continue to whisk for one minute.  When the mixture comes to a 
boil again, turn the heat to low.  Stir frequently, cook for 10 – 15 
minutes.

Remove the grits from the heat add pepper, butter and cheese; mix 
well.  Stir until butter and cheese are melted. 28
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Carrot Cake
CAKE INGREDIENTS:

2 Cups Cake Flour  
1 Cup Chopped Walnuts
3 Tsp. Cinnamon  
1 Tsp. Salt
2 Tsp. Baking Soda  
2 Tsp. Baking Powder
2 Cups Sugar   
2 Cups Grated Carrots
4 Eggs    
1 ½ Cup Wesson Oil

FROSTING INGREDIENTS:

1 Box Powdered Sugar 
1 (8 Oz) Pkg. Cream Cheese, Softened
¾ Stick Soft Butter  
2 Tbs. Milk
½ Cup Finely Chopped Walnuts

CAKE DIRECTIONS:  Mix flour, cinnamon, baking soda, baking 
powder, salt and sugar together. Put Wesson oil and eggs in a 
separate bowl; beat until fluffy.  Add grated carrots, then blend in dry 
ingredients; add walnuts. Pour batter into 2  greased and floured 8 
inch pans; bake at 350 degrees for 25 to 30 minutes.

FROSTING DIRECTIONS:  Combine powdered sugar, cream 
cheese, milk and butter.  Add walnuts. Frost each layer completely.

ABOUT MOM’S CARROT CAKE RECIPE
Every Thanksgiving and Christmas mom made her special carrot 
cake, and wouldn’t let anyone know her recipe.  She’s been sick the 
last several years and unable to make it, but still refused to give up 
the recipe.  When I told her I was painting something representing her 
recipe, she finally gave it to me.  So, thanks to this event the 
traditional carrot cake can be carried on to the next generation.
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SPICY BUG SOUP... GUMBO 
INGREDIENTS:
8 C. Chicken Stock
1 Lb. Crawfish (Rnsed Well In Several Changes Of Water And Eviscerated)
1 Lb. Shrimp (31 To 40 Size) Deveined
1 T. Olive Oil
1 Lb. Conecuh Sausage (Hot If You Like)
1 Lg. Onion Chopped
3 Stalks Celery
1 Green Bell Pepper Diced
½ C. Flour
3 T. Tomato Paste
1 T. Garlic Powder
1 T. Crushed Red Pepper Flakes
1 Large Bag Sliced Frozen Okra (The More The Better)
3 T. Chopped Parsley Leaves (Divided)
4 Fresh Scallions Sliced (White And Tender Green Part)
1 Red Bell Pepper Diced
3 Large Tomatoes Diced With Seeds Removed
2 Dozen Shucked Oysters
1 Lb. Lump Crab Meat (Picked Over For Shells)
4 Cups Cooked White Rice 
1 Or 2 T. File Powder

DIRECTIONS:
Bring chicken stock to boil in medium pot, Add the crawfish a little at a time so as not to stop the 
boil and let cook until just pink. Remove crawfish from pot with a slotted spoon and let sit to cool. 
(Skim off and discard any impurities that have risen to the surface of the stock)

Remove the shells from the Shrimp and add shells to pot of chicken stock, reserving the uncooked 
shrimp on a platter. Allow shrimp shells to cook in the broth until pink, then strain the stock into 
another pot and discard the shells. 

While Shrimp shells are boiling, heat olive oil in sauté pan over medium high heat, brown sausage 
and removed to a platter until cool enough to handle. In the sausage drippings over medium heat, 
sauté onion, celery, and green pepper until onion turns translucent. Reduce the heat and whisk in 
the flour to make a roux and let cook for about 15 min until it becomes a brown roux. 

While roux is browning, slice the sausage into ¼ to ½ inch pieces. 
Put tomatoes past in a small bowl and add some of the warm stock to make a slurry. Gradually 
whisk the warm stock and tomato paste into the roux. Add Roux, Garlic Powder, crushed red 
pepper, okra, 1 T. parsley, scallions, red bell pepper, tomatoes and sausage back to stock. Cook 
over low heat until okra is tender (about 15 min.) and the sausage is cooked through. 

While the mixture is cooking, remove the crayfish from their shells. (this is done by cracking the tail 
with both hands and forcing the back out through the curve of the tail) 

When Sausage and Okra base is done, bring to boil and remove from heat. Add Oysters and 
shrimp to pot and stir until oysters are plump and shrimp are pink. (some people will leave on heat 
but I find the gumbo base is hot enough to cook without and not overcook). 

Stir in crayfish and carefully fold in Crab.

Serve over a bed of rice and sprinkle with File Powder and garnish with Parsley. 

We have made this for years and enjoyed as a family, cooking outside, you always have those 
extra insects that join the pot and add flavor to the soup…a few and no one ever knows they are in 
there…spicy bug soup is a treat even on a nice fall day. 
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Deviled Eggs

INGREDIENTS:

6 Boiled Eggs
1 Tablespoons Softened Cream Cheese For Each Egg
1 Tablespoon Finely Chopped Sweet Pickle Relish
Mayonnaise: Enough To Hold It Together

DIRECTIONS:

Cut eggs in half.  Remove egg yolks and place in a mixing bowl.  
Blend egg yolks and other ingredients until creamy and smooth.  
Add salt and pepper to taste.  
Spoon into egg white hollows.  
Sprinkle with paprika for color.
Serve and enjoy!
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Blackberry pie

 
INGREDIENTS:

Pick 4 cups plump,shiny, dark purple blackberries.
Milk or Half and Half
Sugar 

DIRECTIONS:

Cover the berries with cold water to wash out all debris.

Drain thoroughly. 

Put a serving in a bowl for each person present.

Pour whole milk or half and half over berries, 

Sprinkle with sugar and serve. ENJOY!

Why wait for pie!
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Dilled Okra

INGREDIENTS:

4 T. Dill Weed
4 Hot Red Peppers
4 Hot Green Peppers
8 Cloves Garlic
1 Qt. White Vinegar
½ C. Canning Salt
1 C. Water
2 Lbs. Small Okra, Washed And Trimmed

DIRECTIONS:

Sterilize jars in hot boiling water.

Place the following in jars: okra, 1 red, 1 green hot pepper, 2 cloves 
garlic, and ½ teaspoon dill seed 

Bring to boil vinegar, salt, and water.  Pour hot mixture over okra in 
jars. 

Seal jars. 

Stand jars upside down for 30 min. 

Allow to stand for 2 weeks before eating.

YIELD:

This makes 4 pints.
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manjula’s Blueberry Pie

INGREDIENTS:
1 Cup Sugar
1 Qt Fresh Blueberries (Washed And Drained)
2 1/2 Tbsp Flour

1/4 Tsp Salt
Pastry For Two 9” Pies

DIRECTIONS: 

Roll out one crust of pastry into 9” pie plate.  In separate
bowl combine sugar, flour salt and blueberries. Mix well and
pour into unbaked pie pan. Cover with the top crust. Trim
and flute edges together.  Cut slits in top crust so steam will
escape.  Bake in hot oven at 350 degrees for 35 minutes
until crust is crisp golden brown.
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PEAR PRESERVES
 
INGREDIENTS:

Pears, Cut Into Chunks
Sugar
Lemon

DIRECTIONS:

Wash, peel, and cut pears into chunks.  
Cook with 1/2 cup sugar to 1 cup of fruit.  
Wash and cut ends from 1 lemon, cut in half.  
Remove all seeds and put lemon in with fruit mixture.  
Cook over medium heat until fruit is transparent.  
Can immediately.
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Basic Sourdough Bread
INGREDIENTS:

 2 Cups Bread Flour 
 1 1/2 Cups Sourdough Starter
 3/4 Teaspoon Salt

DIRECTIONS:

In an electric mixer with the dough hook, combine the flour, starter 
and salt, and knead until it no longer sticks to the sides or bottom of 
the mixing bowl.

Place a lightly oiled bowl, turning to coat. Cover with plastic wrap and 
let dough rise in a warm, draft-free place until doubled in size, 1 to 1 
1/2 hours. Turn out onto a lightly floured surface. Sprinkle lightly with 
flour and knead gently, removing any large air bubbles. Knead into a 
small circle, then shape into a tight ball, pinching the seams together 
underneath. Place on a well-floured board or baking peel, seam-side 
down. Cover with a kitchen towels and let rest until doubled in size, 
about 1 hour.

Preheat a baking stone, if available, on the bottom rack of an oven at 
400 degrees F. With a sharp, serrated knife, cut a large "X" or cross-
hatch pattern into the top of the dough.

Spray lightly with a mister and transfer to the baking stone (or place 
on a heavy baking sheet lightly dusted with cornmeal) and bake until 
golden brown and the bread sounds hollow when thumped on the 
bottom, about 60 minutes. (Sourdough should have a darker crust 
than other breads, so leave in the oven 5 minutes after you think it is 
done.)

Remove the loaf from the oven and let cool on a wire rack for at least 
30 minutes before serving.

NOTE:  See starter on page 32.
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Basic Sourdough Starter:

INGREDIENTS:

 3 Cups Warm Water (110 Degrees F) 
 1 1/2 Tablespoons Active Dry Yeast 
 1 Teaspoon Sugar 
 3 Cups All-purpose Flour

In a large bowl, combine the water, yeast, and sugar. Let sit until the 
yeast becomes foamy, about 5 minutes. (If the yeast does not foam, 
discard the mixture and begin again with a new yeast.)
Add the flour and stir vigorously to work air into the mixture. Cover 
with a towel let rest in a warm, draft-free place (an oven with its pilot 
light or light bulb turned on works well) for 8 to12 hours. (The mixture 
should become very bubbly.) Use immediately or cover loosely with 
plastic wrap and store in the refrigerator.

PRESERVING THE STARTER: Each time you remove a portion of 
the starter for a recipe, reserve at least 1/4 cup and replace the 
amount you have taken out with equal amounts of flour and water.
For example, if you remove 1 cup of starter, you must replace it with 
1 cup of flour and 1 cup of warm water. Whisk these ingredients into 
the starter until blended but not completely smooth, cover loosely, 
and return to the refrigerator.
Also, the starter must be maintained by feeding it every few days. 
Refresh by removing 1 cup of the starter (give to a friend or discard 
it) and adding 1 cup of flour and 1 cup of warm water. Whisk until 
blended but not smooth. Cover loosely and return to the refrigerator.
If you plan to be away longer than a week, freeze the starter in a 
sterilized, airtight freezer container. Thaw the starter 2 days before 
you plan to bake with it. Refresh as indicated above with 1 cup each 
of flour and warm water. Cover and leave at room temperature 12 
hours or overnight before using.
CAUTION: Never keep your starter tightly closed! The gasses 
expelled by the yeast will build up pressure and may cause the 
container (such as a glass jar) to burst!
YIELD: 5 to 6 cups
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Watermelon Smoothies

INGREDIENTS:

2 Cups Watermelon Cubes

1 Cup Vanilla Ice Cream

1 Pinch Cinnamon Or Cardamom (Or Other Favorite Spice, Optional)

DIRECTIONS:

Puree in blender.  Serve immediately.

Best enjoyed in the garden!

ABOUT FANTASY GARDEN

When my daughter was born, a Native Alabamian told me that every 
little girl born in Alabama simply must have a Watermelon Dress.  My 
friend presented me with a beautiful dress for my baby, and I was 
sorry that I did not have a beautiful watermelon garden in which to 
take photographs.  When this “Call for Entries” came along, the first 
thing that came to mind was my “Fantasy Garden”  and how nice it 
would be to be able to enjoy a couple of smoothies with my friend 
(with whom I have, unfortunately, lost touch with over the decades).
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Chinese Lantern Berry Pie 

Chinese Lantern Berries, Physalis alkekengi, are for experienced 
gardeners only.  The unripe berry will make you sick.  They are a 
member of the nightshade family, as are tomatoes. 

According to the livestrong.com website, “Pick the berries only when 
the husk turns beige or cream color.  If you pick it while the flower is 
still bright red, the berry will bee too sour to eat or use.  These fruits 
are rich in vitamin A and C, as well as phosphorous, calcium and 
iron.”

As they are not widely available in the US, they can be used as a 
replacement for many fruit dishes,

INGREDIENTS:

4 Cups Of Sugar
Berries
Pie Shell

DIRECTIONS:

Mix 4 cups of sugar with enough berries to fill a pie shell.  
Bake as you would any single crust berry pie.
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Oven Roasted Trout 
with Lemon Dill Stuffing
Prep Time: 30 Minutes
Cook Time: 20 Minutes
Ready In: 50 Minutes 

INGREDIENTS:

1 Cup Soft Bread Crumbs 
1/2 Sweet Onion, Minced 
2 Tablespoons Chopped Fresh Dill 
2 Teaspoons Grated Lemon Zest
1 Clove Garlic, Minced 
1/4 Cup Olive Oil, Divided Salt And Pepper To Taste 
4 Trout, Cleaned And Head Removed

DIRECTIONS: 

1. Preheat oven to 400 degrees F (200 degrees C). Line a baking 
sheet with aluminum foil.
2. Toss bread crumbs with onion, dill, lemon zest, garlic, and half of 
the olive oil. Season with salt and pepper to taste. Press stuffing into 
the trout, then brush the trout with the remaining olive oil, and season 
with salt and pepper. Place trout onto prepared baking sheet.
3. Roast in the preheated oven until the skin of the fish begins to 
brown, and the flesh flakes easily with a fork, about 20 minutes.

SERVINGS: 4
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BLACK SKILLET SOUTHERN GREENS

INGREDIENTS:

1 Fresh Bunch Of Turnip Greens - Roots Optional
Salt Pork Or Ham Hock
1 Cup Chicken Broth
Salt And Pepper To Taste
Red Pepper Flakes To Taste
Bacon Drippings
Pinch Of Sugar

DIRECTIONS:

Strip the stems from the greens and wash well.  Place in a
black skillet.  Add pork, chicken broth, salt, pepper.  Cook
covered for 1 hour over medium heat.  Add bacon drippings
and sugar.

Serve with Southern Black Skillet Cornbread!
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Pineapple AND Lemon 

Upside Down Cake
 
INGREDIENTS:

Lemon Cake Mix
3 Eggs
1 1/4 Cups Water
1/3 Cup Oil
Pineapple Rings
1 Cup Packed Brown Sugar
1/2 Cup Margarine Or Butter
Maraschino Cherries
 
DIRECTIONS:

Melt brown sugar and butter over medium heat.
Pour into greased cake pan.
Add pineapple rings and put cherries into each ring.
Preheat oven to 350 degrees.
Put cake mix, eggs, water and oil into bowl and beat. 
Pour mixture on top of pineapples. 
Bake until done (about 35 minutes) or until toothpick comes out of the 
batter clean.
Cool cake and flip over onto a cake platter.
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Sauteed Brussels Sprouts 

with Bacon and Onions

Fresh herbs, onion and bacon pair beautifully with Brussels sprouts. This vegetable 
loves the cool weather of fall and early winter. If you can find them still attached to the 
stalk, don’t be intimidated—buy them, as they’re likely more fresh. All you need to do is 
slice off each sprout with a paring knife. However you find them at the market, this is a 
delicious way to prepare them. 
INGREDIENTS:
2 1/2 Pounds Brussels Sprouts, Trimmed
4 Slices Bacon, Cut Into 1-Inch Pieces
1 Tablespoon Extra-Virgin Olive Oil 
1 Large Onion, Diced
4 Sprigs Thyme Or Savory, Plus 2 Teaspoons Chopped Leaves
1 Teaspoon Salt
Freshly Ground Pepper To Taste
2 Teaspoons Lemon Juice (Optional)
Other Optional Ingredients:
1 Can Of Diced Tomatoes (Drained)
1 Tablespoon Tarragon Vinegar
DIRECTIONS:
Bring a large pot of water to a boil. If sprouts are very small, cut in half; 
otherwise cut into quarters. Cook the sprouts until mostly tender.  Drain.
Meanwhile, cook bacon in a large heavy skillet over medium heat, stirring, until 
brown and crisp. Remove with a slotted spoon to drain on a paper towel. Pour 
out all but about 2 or 3 tablespoons bacon fat from the pan.
Add oil to the pan and heat over medium heat. Add onion and cook, stirring 
often, until soft but not browned, reducing the heat if necessary, about 4 
minutes. Stir in thyme (or savory) sprigs, salt and pepper and (you may add the 
optional ingredients: tomatoes and vinegar). Increase heat to medium-high, add 
the Brussels sprouts, and cook, tossing or stirring occasionally, until tender and 
heated through. Remove the herb sprigs. Add the bacon, thyme (or savory) 
leaves and lemon juice, if using, and toss.
TIPS AND NOTES:
Make Ahead Tip: Prepare through Step 1, rinse with cold water; store airtight in 
the refrigerator for up to 1 day. Finish with Steps 2-3, 15 to 20 minutes before 
serving.
YIELD: 10 servings, about 3/4 cup each
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Oven Fried Chicken

INGREDIENTS FOR MARINADE:

4 Boneless Skinless Chicken Breasts

¼ Cup Mayonnaise

2 T Spicy Brown Mustard

Place these ingredients into a large zip close bag and hand knead to 
mix.  Allow to marinate in the refrigerator for at least an hour.

INGREDIENTS FOR COATING:

In a large bowl mix the following:

2 Cups Of Panko Bread Crumbs

¼ T Black Pepper

½ T Salt

¼ Ground Garlic Powder

½ T Italian Seasoning

1 Heaping Tablespoon Of Flour

DIRECTIONS:

Dredge the Marinated chicken breasts in the flour mix and place into 
a greased baking dish.

Bake 325’ for 1.5 hours COVERED and then another 20 minutes 
without the cover.  60
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Pan Seared Scallops
INGREDIENTS:

1 Lb Sea Scallops
½ Cup Seasoned Bread Crumbs (Approximately)
1 Tablespoon Olive Oil
1 Tablespoon Butter
1 Lemon
Freshly Grated Romano Cheese

DIRECTIONS:

Roll scallops in bread crumbs
Put olive oil and butter in a large skillet; stir and heat until hot
Add scallops, turning once, until browned on both sides (3-4 minutes); 
remove from heat.  Halve lemon and gently squeeze juice over scallops, 
then sprinkle with cheese.  Cover with a lid and let steep for 5 minutes to 
allow the flavors to mingle.

SERVE WITH MANGO AND PEACH SALSA
INGREDIENTS:

2 peaches, peeled and medium diced
1 mango, peeled and medium diced
1/2 cup chopped red onion
1 jalapeno, seeded and finely chopped
1 teaspoon fresh lime juice
1 tablespoon vegetable oil
1/4 cup chopped fresh cilantro
Salt and freshly ground black pepper

DIRECTIONS:

Toss all the peaches, mango, onions, jalapeno, lime juice, oil and cilantro 
together in a large bowl. Season with salt and pepper and refrigerate at 
least 1 hour before serving.
Cook's Note: If the fruit is under-ripe, toss with some lime juice and 1 
tablespoon sugar. Set aside to macerate for 15 minutes before adding the 
other ingredients and refrigerating. 
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Nannie’s Lemon Meringue Pie

INGREDIENTS:
1 Cup Sugar
2 Tablespoons All-Purpose Flour
3 Tablespoons Cornstarch
1/4 Teaspoon Salt
1 1/2 Cups Of Water
2 Lemons - Juiced And Zested
2 Tablespoons Butter
4 Egg Yolks Beaten
1 (9 Inch) Pie Crust Baked
4 Egg Whites
6 Tablespoons Sugar

DIRECTIONS:
Preheat oven to 350 degrees
LEMON FILLING:
In a medium saucepan, whisk together 1 c. sugar, flour,
cornstarch and salt.  Stir in lemon juice and zest.  Cook
over medium heat stirring often until it comes to a boil. 
Slowly add 1/2 cup of hot sugar mixture.  Whisk egg yolk
mixture into remaining mixture.  Continue to cook while
stirring until thick.  Remove from heat.  Pour filling into
baked pie shell.
MERINGUE DIRECTIONS:
Whip egg whites until foamy.  Add sugar slowly and
continue to whip until stiff peaks form.  Spread meringue
over pie - sealing edges at the crust.
Bake in a preheated oven 10 minutes/ until meringue is
brown.
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jasmine chun hao

A perfumed tea from the Fujian province of China, infused with the 
delicate scent of jasmine flowers. It is a sweet cup with notes of 
warmed sugar and jasmine in bloom on a summer evening. It is 
slightly toasty like a fresh biscuit and has as light and refreshing 
but not overwhelmingly floral. It is a perfect introduction to 
excellent jasmine teas.

Steep at 195° for 2-3 minutes.

(Click Here To Read About 
The Japanese Tea Ceremony For Men Or See Page 120)
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Gunline Coffee

INGREDIENTS:

2 Cups Powdered Non-Dairy Coffee Creamer
1 1/2 Cups Instant Hot Chocolate Mix 
1 1/2 Cups Instant Coffee Granules
1 1/2 Cups White Sugar 
1 Teaspoon Ground Cinnamon 
1/2 Teaspoon Ground Nutmeg

DIRECTIONS:  

In a large bowl, stir together the coffee creamer, hot chocolate mix, 
instant coffee, sugar, nutmeg and cinnamon. Store in an airtight 
container at room temperature.

To make 1 cup, spoon 2 heaping tablespoons of the mix into a coffee 
mug, and add 1 cup of boiling water. 
Stir until dissolved.
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Low Country Boil

INGREDIENTS:

Crab Boil - 2 Teaspoons Per Quart Of Water
Garlic/Butter
Fresh Lemons
Onions
Smoked Sausage Links
Fresh Corn On The Cobb
Fresh Shrimp
Fresh Crab Legs
Fresh Crawfish
New Red Potatoes

DIRECTIONS:

Fill large pot with enough water to cover all the ingredients.
Add the crab boil, lemons, onions - to taste.  When the water
boils, add the potatoes and sausage.  Cook on medium heat 
or 20 minutes.  Add corn and cook an additional 10 minutes. 
Add crab legs, crawfish and cook until tender.  Add shrimp
and cook no more than 3 minutes.  Drain and serve with
warm bread.
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Crock Pot Apple Sauce

INGREDIENTS:

5 Pounds Of  Peeled And Cored Apples, Sliced Into Just Smaller 
Than Quarters Is Fine

I Prefer A Mix Of Apples: Red Delicious And Gala Are My Favorite

1 T Of Cinnamon

Pinch Of Ground Clove

¼ T Salt

1 Cup Of Water

DIRECTIONS:

Place off of the ingredients into a large Crockpot slow cooker and set 
on LOW for 10 hours, covered.  Stir occasionally.  Cook an additional 
1-2 hours with the lid off to thicken to desired consistency, a splatter 
screen is helpful here.  

YIELD:

Makes  8 – 8 ounce jars approx.
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Granny’s Squash Relish

INGREDIENTS:

8 Cups Sliced Yellow Squash
2 Cups Sliced Bell Peppers
2 Cups Sliced Onions
14 Oz. Pimento
Salt To Taste
Let stand for 1 - 2 hours. Then drain.

BRING THE FOLLOWING TO A BOIL:

2 Cups Vinegar
3 Cups of Sugar
2 tsp of Celery Seed and Mustard Seed

DIRECTIONS:
Add the drained vegetables. Return to a boil for 5 minutes.
Fill sterilized jars and seal.  Place in a 15 minute hot bath.
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Catsup

While fresh tomatoes stewing for hours may give you the ketchupy 
goodness you prefer, using tomato paste both speeds up the 
process, and gives you an option when tomatoes aren't in season. 
Of course, if you've still got loads of tomatoes that you canned last 
season, then you're all set!
The recipe goes a little something like this: (ok, it goes exactly like 
this)

INGREDIENTS:

2 (6 Ounce) Cans Tomato Paste 
1/2 Cup White Vinegar 
4 Tablespoons Brown Sugar 
1 Tablespoon Garlic Powder
1 Tablespoon Onion Powder 
1/4 Teaspoon Allspice 
1 Teaspoon Salt 1 Teaspoon Molasses
1 Teaspoon Agave Nectar 
2 1/2 Cups Water

DIRECTIONS:

Mix all ingredients together and place 
in an airtight container in the refrigerator.
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   Pumpkin Bread                                

   with Chocolate Chips

INGREDIENTS AND DIRECTIONS:

3 Eggs

1 Cup White Sugar

½ Cup Brown Sugar

1 T Baking Soda

1 T Vanilla

½ T Salt

Mix these ingredients well until they are light in color and fluffy.  

SLOWLY ADD:

12 Oz Can Of Pureed Pumpkin (NOT PUMPKIN PIE FILLING)

SLOWLY ADD:

2 ½ Cups Of White All Purpose Flour

Mix In 1 Cup Of Chocolate Chips By Hand.  

BAKING DIRECTIONS:

Spread into a 9x13 inch pan and bake at 325 for 35-40 minutes.  Knife 
should pull out clean from center when fully baked.  Allow to cool before 
serving.
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CRANBERRY NUT BREAD
 

INGREDIENTS:

2 C. Flour
1 C. Sugar
1½ Tsp. Baking Powder
1 Tsp. Salt
½ Tsp. Baking Soda
¾ C. Orange Juice
2 T. Vegetable Oil
1 T. Grated Orange Peel
1 Egg, Well Beaten
1 ½ C. Cranberries, Coarsely Chopped
½ C. Chopped Nuts
 
DIRECTIONS:

Preheat oven to 350º.  Grease a 9 X 5-inch loaf pan.  Mix together 
flour, sugar, baking powder, salt, and baking soda.  Stir in orange 
juice, oil, orange peel, and egg.  Mix until well blended.  Stir in 
cranberries and nuts.  Spread evenly in pan.  Bake for 55 minutes or 
until a toothpick inserted in the center comes out clean.  Cool on rack 
for 15 minutes.  Recipe also works well for muffins.
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  Homemade Gumdrops

INGREDIENTS:

2 ½  Cups Sugar, Divided
1 1/3  Cups Applesauce
2 Packages (3 Ounces Each) Favorite Color Gelatin
2 Envelopes Unflavored Gelatin
1 Teaspoon Lemon Juice

DIRECTIONS:

In a large saucepan, combine 2 cups sugar, applesauce, flavored 
gelatin, unflavored gelatin and lemon juice; let stand for 1 minute. Bring 
this mixture to a boil over medium heat, stirring constantly. Boil for 1 
minute. Immediately pour into a cold 9x9 in baking dish coated with 
cooking spray. Refrigerate for at least 3 hours, or until firm.

With a spatula, loosen gelatin from sides of pan. To remove, invert onto 
parchment  paper. Using a pizza cutter dipped hot water, cut into 1-in. 
squares or shapes.  (You can also use kitchen scissors dipped in hot 
water.)

Place on a piece of parchment paper. Allow to air dry at room 
temperature for about 8 hours or until slightly sticky. Roll in the 
remaining sugar. Store in an airtight container.
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Aunt Shant’s Vanilla Ice Cream

INGREDIENTS:

4 Eggs
1 Cup Sugar
I Can Eagle Brand Sweetened Condensed Milk
1 Can Pet Evaporated Milk
1 Tsp. Vanilla
1/2 Gallon Sweet Milk

DIRECTIONS:

Beat eggs,  then add sugar and mix. Add Condensed milk and 
evaporated milk, then add vanilla. Mix in sweet milk and freeze in ice 
cream freezer.
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Guacamole ISLAND Dip 
INGREDIENTS:

1 Medium Tomato, Peeled & Diced 
1⁄2 Small Onion, Diced 
1 Small Garlic Clove, Minced 
2 Medium Avocados
2 T. Lemon Juice 
1 1⁄4 T. Salt 
1 (4 Oz.) Can Chopped Green Chilies, Drained

DIRECTIONS:

Prepare tomato, onion and garlic, set aside. Cut each avocado in 
half, remove seed and peel. In a medium bowl, mash avocado with 
lemon juice. Stir in salt, tomato, onion, garlic, chilies. 

Serve with fresh vegetables or corn chips.
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Old Fashioned Pear Relish
INGREDIENTS:
1 Peck Of Pears
5 Green Peppers
5 Red Bell Peppers
5 Large Onions
5 Cups Vinegar
5 Cups Sugar
1 Teaspoon Salt
DIRECTIONS:
Grind pears through a course food chopper.  Drip until excess juice is
removed.  Grind peppers and onions.  Combine all ingredients.  Bring to
a boil, then boil for 20 minutes.  Fill sterilized jars and seal.  Process in
water-bath container at 212 degrees for 10 minutes.
Serve with roasted or grilled meats.

Pear Salad
INGREDIENTS:
1 large red apple, sliced thinly
1 large pear, sliced thinly
1 large orange, peeled and sliced
1/3 cup vegetable oil
3 tablespoons white wine vinegar
1 tablespoon honey
1/2 cup chopped pecans
lettuce leaves
DIRECTIONS:
In a large bowl, combine sliced fruit. In a small bowl, combine oil, 
vinegar, and honey; blend well. Pour oil mixture over the fruit, tossing to
coat well. Arrange fruit on 6 lettuce lined salad dishes; sprinkle each
with a heaping teaspoon of chopped nuts.  Can also add a little grated
cheddar cheese as part of the topping.
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Watermelon~tini 

INGREDIENTS:  
 
Grey Goose: 2 Parts  
Basil Leaves: 4  
Ginger, Peeled: 1 Slice  
Watermelon: 2 Chunks  
Fresh Lime Juice: 1/2 Part  
Simple Syrup: 1 Part

DIRECTIONS:

Shake over ice and pour into glass.
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Fig and Strawberry Jam

INGREDIENTS:

3 Cups Rip Figs
3 Cups Sugar
1 Small Package of Strawberry Jello
1 Package of Sure Jell

DIRECTIONS:

Mash Figs and mix in the Sugar.
In a large saucepan, bring to a boil.
Stir in the Jello, continue stirring until diss olved.
Stir in the Sure Jell and follow the cooking time for Strawberry Jelly.

Remove from heat and ladle into sterilized pint jars, making sure to wipe
the rim of the jar. Seal and place in a water-bath for 10 minutes. 
Let sit overnight.
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Crab Cakes and Key West

INGREDIENTS:

1 Pound Crab Meat
1 Teaspoon Boil Seasoning
1/4 Teaspoon Salt
1 Egg
1 Tablespoon Real Mayonnaise
1 Tablespoon Worcestershire Sauce
1 Tablespoon Fresh Parsley
1 Teaspoon Lime Or Lemon Juice
1 Teaspoon Dried Mustard
1 Clove Fresh Minced Garlic 
1 Small White Onion (Finely Minced)
1/4 Red Bell Pepper (Finely Minced)
5-8 Ritz Crackers (Crushed To Bind)

DIRECTIONS:

Mix all ingredients (except crab and crackers.)  
Add the crackers.  
Add crab (try not to break it up.) 
Form into patties and gently squeeze out some of the juice.  
Place on a baking pan lined with aluminum foil and spray generously 
with Pam.  
Bake for 15 or 20 minutes in a pre-heated oven at 425 degrees. 

There is no way you can make a trip to Key West without dining and 
drinking in Hemingway's favorite haunt. Since 1933 Sloppy Joe's has 
welcomed patrons and the live chickens that just wander in and out of 
the building. 
(click here to read more about Sloppy Joe’s or see page 118)
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Heavenly Lemon Pie

INGREDIENTS:

4 Room Temp Eggs (Separated: whites in a bowl and yolks in a bowl)
1/4 Teaspoon Cream Of Tarter Sauce
1 Cups of Sugar (in one bowl) and
1/2 Cups of Sugar (in a 2nd bowl)
1 Tablespoon Grated Lemon Rind
3 Tablespoons Fresh Lemon Juice
1/8 Teaspoon Salt
2 Cups Of Whipping Cream (2 Liquid Boxes) Not The Ready Made Kind.

DIRECTIONS:
Beat egg whites until frothy, but not stiff. Add cream of tarter, beating 
slightly.  Add 1 cup of sugar, beating well after each addition. Beat until
 stiff peaks form. DO NOT UNDER BEAT.
Spoon Meringue into a well greased 9 inch glass pie plate (that can go in
the oven.)  Lining the pie plate like a crust.  Bake at 275 degrees for 50
minutes. Cool

Beat egg yolks until thick and lemon colored.  Gradually add 1/2 cup
sugar, lemon juice, lemon rind and salt.  Cook in the top of a double
boiler.  Stirring constantly until smooth and thick.  Cool.

Whip one carton of liquid whipping cream and fold into lemon mixture.
Spoon into the meringue shell and spread evenly.  Cover and refrigerate
for at least 12 hours.

Whip the remaining carton of liquid whipping cream add a little sugar to
sweeten slightly and whip until stiff peaks form. Top the pie and it is 
finally ready to serve.  Keeps well in the refrigerator.

NOTE:  This takes a little extra time, but is worth the time and effort.
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Fresh Apple Cake

INGREDIENTS:

2 Cups Sugar
3 Eggs
1 1/2 Cup Vegetable Oil
3 Cups Self Rising Flour
3 Cups Chopped Apples
1 Cup Chopped Nuts (Preferable Pecan)
1 Teaspoon Nutmeg
1 Teaspoon Cinnamon
2 Teaspoons Vanilla

DIRECTIONS:

Cream first three ingredients, add flour and mix well.
IN A SEPARATE BOWL:
Mix apples, nuts and spices with a little flour.  Fold this into the flour
mixture.
Bake at 325 degrees in a greased and floured tube pan for 1 to 1/2 
hours.

ICING:

1 1/2 Cups Brown Sugar (Packed)
1/2 Cup Finely Chopped Nuts
1 Stick Margarine Or Butter
3 Teaspoons Evaporated Milk 
(Can Use Regular Milk, But Better With Evaporated Milk)

Bring to a boil on medium heat - pour over cake. 98
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PUMPKIN ICE CREAM PIE

INGREDIENTS:

1 (18 Oz.) Can Pumpkin Pie Mix
1 Pint Fat-free Vanilla Ice Cream
½ Cup Brown Sugar (I Use Splenda Brown)
2 Tablespoons Fat-free Margarine

DIRECTIONS:

Beat pumpkin pie and ice cream together.  
Spoon into a prepared light graham cracker crust.  
Freeze 1 hour.  
In saucepan heat brown sugar and margarine to boiling.  
Remove from heat and drizzle over pie.   
Freeze until firm. 
Let pie stand at room temperature 15 minutes before serving.
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Gorganzola Salad

INGREDIENTS:

Apples
Grapes
Romaine Lettuce
Celery
Walnuts
Gorganzola Cheese (May Use Feta)
Honey Dijon Vinaigrette Salad Dressing

DIRECTIONS:

Mix ingredients together, pour salad dressing over it, and enjoy!
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MEXICAN CHEESE SNACKS

INGREDIENTS:

1 ½ Cups Original Bisquick
¼ Cup Sour Cream
1 Egg
1 Can (4 Oz.) Chopped Green Chilies, Drained
1 Cup Shredded Cheddar Cheese (4 Oz.)

DIRECTIONS:

Heat oven to 400º. 
Grease cookie sheet. 
Stir Bisquick, sour cream, egg and chilies until blended. 
Stir in cheese.
Drop dough by rounded teaspoonfuls about 2 inches apart onto 
cookie sheet.

Bake 10 – 12 minutes or until golden grown.  Serve warm. 
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CHILE CON QUESO

INGREDIENTS:

2 Pounds Fat-Free Cheddar Cheese, Grated
1 (10 Oz.) Can Rotel Tomatoes And Green Chilies
Fat-Free Chips
Fresh Vegetables Or Fat-Free Tortilla Chips

DIRECTIONS:

Melt cheese slowly in saucepan or microwave.  
Stir in tomatoes. 
Use as a dip with fat-free tortilla chips or vegetables.
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PEAR UPSIDE DOWN CAKE

INGREDIENTS:

¼ Cup Margarine Or Butter
¼ Cup Packed Brown Sugar (I Use Splenda Brown)
1 Large Pear, Thinly Sliced
2 Tablespoons Chopped Pecans, If Desired
Maraschino Cherries, If Desired
1 ½ Cups Original Bisquick
½ Cup Granulated Sugar (I Use Splenda White)
½ Cup Milk Or Water
2 Tablespoons Vegetable Oil
1 Teaspoon Vanilla
1 Egg

DIRECTIONS:

Heat oven to 350º. Melt margarine in round pan, 9x1 ¼ inches, or 
square pan, 8x8x2 inches, in oven.  Sprinkle brown sugar over 
margarine. Arrange pear slices in single layer on sugar mixture. 
Sprinkle with pecans.  Place cherries among pear slices.

Beat remaining ingredients in large bowl with electric mixer on low 
speed 30 seconds, scraping bowl constantly.  Beat on medium speed 
4 minutes, scraping bowl occasionally.  Pour batter over pears.

Bake 30-35 minutes or until toothpick inserted in center comes out 
clean.  Immediately turn pan upside down onto heatproof serving 
plate: leave pan over cake a few minutes.  Remove pan. Let cake 
stand at least 10 minutes before serving.
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MARGARITA PIE

INGREDIENTS:

Graham Cracker Crust
1 (8 Oz.) Package Cream Cheese, Softened
2 Packages Holland House Margarita Mix
½ To ¾ Cup Sugar
1 (8 Oz.) Carton Cool Whip

DIRECTIONS:

Cream the cream cheese until fluffy.  
Add margarita mix and sugar and beat until smooth.  
Add Cool Whip and mix.  
Freeze in graham cracker crust until ready to serve.
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EGGS BRAVO

INGREDIENTS:

1/3 Cup All-Purpose Flour
1/8 To ¼ Teaspoon Salt
Dash Pepper
1 ¾ Cups Milk
4 Ox Process Cheese (Velveeta), Cubed
1 ½ Cups Cubed Fully Cooked Ham
4 Hard-Cooked Eggs, Chopped
½ Cup Mayonnaise
¼ Cup Sliced Green Onions
¼ Cup Chopped Pimientos
6 To 8 English Muffins, Split And Toasted

DIRECTIONS:

In saucepan, combine flour, salt, pepper and milk until smooth. 
Bring to a boil; cook and stir for 2 minutes or until thickened.  
Add cheese; cook and stir until melted.  
Stir in ham, eggs, mayonnaise, onions and pimientos; heat through.  
Serve over English muffins.
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ICE CREAM SALAD

INGREDIENTS:

1 (3 Oz.) Package Orange Jello Plus 1 Cup Boiling Water
1 Pint Vanilla Ice Cream, Softened
½ Cup Pecans, Chopped
1 (8 Oz.) Can Crushed Pineapple, Drained

DIRECTIONS:

Dissolve Jello in boiling water.  
Mix in remaining ingredients and place in serving dish.  
Refrigerate until set.
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PURPLE COWS

INGREDIENTS:

1 ½ Cups Milk
¾ Cup Grape Juice Concentrate
2 Cups Vanilla Ice Cream

DIRECTIONS:

In a blender, combine milk and grape juice concentrate.  
Add ice cream; cover and blend until smooth.  
Serve immediately.  

Kids love to make these!
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Sloppy Joe’s History Continued

Visiting the internationally known bar and restaurant, guests are 
instantly enveloped in the history of Sloppy Joe's, Key West and 
Ernest Hemingway. When Joe officially opened the bar, Hemingway 
and his "Mob" of cohorts were enthusiastic regular customers. In fact, 
the author once called himself a co-owner or silent partner in the 
enterprise. The "Mob" was comprised of some of the literary lights of 
the day as well as a variety of famous and infamous local residents: 
John Dos Pasos, Waldo Pierce, J.B. Sullivan, Hamilton Adams, 
Captain Eddie Saunders, Henry Strater. They wrangled, drank, and 
philosophized the days away, never knowing they were building a 
legend.
In its early days in Key West, Sloppy Joe's boasted several trademark 
"fixtures" besides Hemingway. There was "Big" Skinner, the hearty 
black bartender who tipped the scales at 300 pounds and served 
Sloppy's customers for more than two decades and the infamous rum 
runner Habana Joe. The long bar curved rakishly; gambling and the 
requisite pool tables were in the rear.
Sloppy Joe's has been located at the Corner of Greene and Duval 
streets since 1937. A move occurred in 1937 when the rent at the 
original location was increased from three dollars a week to four. The 
patrons literally picked up their drinks, the fixtures and walked to the 
new location, which opened within a matter of minutes! Service 
resumed with barely a blink. The new Sloppy Joe's boasted the 
longest bar in town, a walled-off room often used for gambling, and 
life-size paintings of fighters on the walls. Also, the 119 pound sailfish 
adorning one wall was a caught by Hemingway and Skinner. It has 
always had a place of pride above the huge bar.  If you make it to Key 
West, make sure you visit Sloppy Joe’s and try their Crab Cake 
Sandwich!
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Japanese Tea Ceremony for Women
Sit straight, facing the Mizusashi when putting down the Kensui. With the left hand Hishaku is lifted, the 
right hand reaches across the body to pick up Futaoki. Hishaku is lowered down on the Mizusashi again, 
place Futaoki on the palm of the left hand. Hold the Futaoki at stomach hight and turn right in a smooth 
motion so that the center between the knees face the inner corner of the Ro. Place the Futaoki next to the 
Ro approximately three centimeters from the edge of the Ro and the Tatami. Now the left hand grabs the 
Hishaku from the top and hold it in front of the chest at an angle so that the inside of the Hishaku can be 
seen (Kamaeru). Hold the Hishaku between the thumb and index finger and it anti-clockwise. With the 
right hand place the Hishaku on the Futaoki parallel to the legs. Now greet the Kyaku and announce that 
you will begin making tea for them (“ippuku wo sashiagemasu”). Prepare yourself by taking a relaxed 
breath and adjust clothing so that it will be comfortable to sit in the same position for the duration of the 
tea ceremony.

Take the Fukusa which is still biside the right knee and place it on the Futa of the Kama so not to burn 
one’s hand while transferring the Futa to the Futaoki . Take the Fukin from the Chawan and place it on the 
Futa. Now take the Hishaku in the right hand and scoop a full ladle of hot water into the Chawan. Rest the 
Hishaku on the Kama with the cup facing down and as before in line with the legs.  Take the Chasen with 
the right hand and stir the water in the Chawan gently from the right side down to the left and back. Put 
the Chasen down facing to the right. Hold the Chawan steady with the left hand. Lift the Chasen with the 
right hand and slowly bring it up while turning it in order to check all the hairs of the whisk. Look closely to 
make sure the Chasen is clean and in perfect condition. Bring it down again and stir again from right to 
left and back. Put the Chasen down on the right for one moment and repeat two times more (lift and turn). 
Next, whisk the water to warm up the hairs of the Chasen and to make soft so that they won’t break while 
whisking the powdered green-tea with the water later on. Finish by drawing a の (Hiragana “No”) shape in 
the water and place the Chasen next to the Natsume again.

Hot water which was just stirred with the Chasen is still in the Chawa. Pick up the Chawan and place it on 
the palm of the left hand. Holding the Chawan with two hands, slowly tilt the Chawan around in an anti-
clockwise motion three times to warm the tea-bowl. Next, discard the water into the Kensui with the left 
hand only, take the Chawan with the right hand and put it down in front of the knees again.

With the right hand take the Chashaku from the Natsume and pick up the Natsume with the left hand from 
the side. Bring the Natsume in front of the chest, hold the Chashaku with only the little and ring fingers so 
the other two fingers and the thumb are free the take the lit from the Natsume. Place the lit next to the 
Chawan on the right. Bring the Natsume closer to the Chawan and scoop one-and-a-half spoons of 
powdered Macha into the Chawan. Bring the Natsume closer to the chest again. Smoothen out the 
powdered Macha in the Chawan and tap the Chashaku twice on the edge of the Chawan in order to 
remove some Macha which might still be stuck to it. Put the lit back on the Natsume, place it back by the 
Mizusashi and the Chashaku on top of it.

Before adding hot water to the powdered Macha in the Chawan, the lit of the Mizusashi should be 
removed. With the right hand lift the lit, bring it closer to the body, and flip it so that the top is facing to the 
right. It is now in a vertical position. Take it with the left hand with the thumb on the right and place it 
standing against the Mizusashi on the left side. 
During the Japanese tea ceremony there is a lot of transferring utensils from one hand to the other for 
aesthetical reasons. At first, these small movements will seem unnecessary in the beginning but after 
becoming more familiar with the Temae one will come to realize the simplicity of it.

To take the Hishaku from the Kama, use index and middle finger to lift it from underneath. Slide these two 
fingers slightly forward and bring them around to hold the ladle like a pen. Take a full cup of water; pour it 
slowly in the Chawan. If a full cup of hot water is scooped from the Kama, we should pour a little more 
than half of it to get the perfect mix of green-tea. - It will take years of experience to get the correct 
balance of Macha and Oyu. Return leftover Oyu to the Kama and place the Hishaku on the Kama. 

Take the Chasen in the right hand and hold the Chawan with the left to make sure it doesn’t tumble over 
when whisking. Whisk the Oyu and Macha to froth with about half of the Chawan covered with foam. 
Depending on the ceramics, a rough Chawan might require extra care when whisking, making sure 
Macha doesn’t fly all over the room. When the green-tea froth is well mixed, finish by drawing a の (No) 
shape in the Chawan so that the foam floats in the center. Place the Chasen in front of the Mizusashi 
again.

Now tea is ready to be served to the guests. Pick up the Chawan with the right hand and place it on the 
palm of the left hand. Turn it two times about one-quarter anticlockwise so that the Shomen (front side) of 
the Chawan comes to face to guest when he or she comes to receive it. With the right hand the Chawan 
is placed on the other side of the Temaeza Tatami border. (Women should turn about forty-five degrees 
toward the guest, so that the arm doesn’t need to be stretched very far to place it on the other side of 
Temaeza Tatami border. After the Chawan has been put down, women can turn back facing the Furo 
again.)
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Japanese Tea Ceremony For Men
Sit diagonally from the beginning and place Mizusashi on the left side. Pick up the Hishaku and hold it in 
front of the chest (Kamaeru). While holding Hishaku in front, take the Futaoki from the Kensui and place it 
next to the Ro. Turn the Hishaku anti-clickwise and place it on the Futaoki parallel to the legs. Now greet 
the Kyaku and announce that you will begin making tea for them (“ippuku wo sashiagemasu”). Prepare 
yourself by taking a relaxed breath and adjust clothing so that it will be comfortable to sit in the same 
position for the duration of the tea ceremony.

Without the Fukusa, with the right hand remove the Futa from the Kama and place it on the Futa-oki. Take 
the Fukin from the Chawan and place it on the Futa. Now take the Hishaku in the right hand and scoop a 
full ladle of hot water into the Chawan. Rest the Hishaku on the Kama with the cup facing down and as 
before in line with the legs.Take the Chasen with the right hand and stir the water in the Chawan gently 
from the right side down to the left and back. Put the Chasen down facing to the right. Hold the Chawan 
steady with the left hand. Lift the Chasen with the right hand and slowly bring it up while turning it in order 
to check all the hairs of the whisk. Look closely to make sure the Chasen is clean and in perfect condition. 
Bring it down again and stir again from right to left and back. Put the Chasen down on the right for one 
moment and repeat two times more (lift and turn). Next, whisk the water to warm up the hairs of the 
Chasen and to make soft so that they won’t break while whisking the powdered green-tea with the water 
later on. Finish by drawing a の (Hiragana “No”) shape in the water and place the Chasen next to the 

Natsume again.

Hot water which was just stirred with the Chasen is still in the Chawa. Pick up the Chawan and place it on 
the palm of the left hand. Holding the Chawan with two hands, slowly tilt the Chawan around in an anti-
clockwise motion three times to warm the tea-bowl. Next, discard the water into the Kensui with the left 
hand only, take the Chawan with the right hand and put it down in front of the knees again.

With the right hand take the Chashaku from the Natsume and pick up the Natsume with the left hand from 
the side. Bring the Natsume in front of the chest, hold the Chashaku with only the little and ring fingers so 
the other two fingers and the thumb are free the take the lit from the Natsume. Place the lit next to the 
Chawan on the right. Bring the Natsume closer to the Chawan and scoop one-and-a-half spoons of 
powdered Macha into the Chawan. Bring the Natsume closer to the chest again. Smoothen out the 
powdered Macha in the Chawan and tap the Chashaku twice on the edge of the Chawan in order to 
remove some Macha which might still be stuck to it. Put the lit back on the Natsume, place it back by the 
Mizusashi and the Chashaku on top of it.

Before adding hot water to the powdered Macha in the Chawan, the lit of the Mizusashi should be 
removed. With the right hand lift the lit, bring it closer to the body, and flip it so that the top is facing to the 
right. It is now in a vertical position. Take it with the left hand with the thumb on the right and place it 
standing against the Mizusashi on the left side. 

During the Japanese tea ceremony there is a lot of transferring utensils from one hand to the other for 
aesthetical reasons. At first, these small movements will seem unnecessary in the beginning but after 
becoming more familiar with the Temae one will come to realize the simplicity of it.

To take the Hishaku from the Kama, use index and middle finger to lift it from underneath. Slide these two 
fingers slightly forward and bring them around to hold the ladle like a pen. Take a full cup of water; pour it 
slowly in the Chawan. If a full cup of hot water is scooped from the Kama, we should pour a little more 
than half of it to get the perfect mix of green-tea. - It will take years of experience to get the correct 
balance of Macha and Oyu. Return leftover Oyu to the Kama and place the Hishaku on the Kama. 

Take the Chasen in the right hand and hold the Chawan with the left to make sure it doesn’t tumble over 
when whisking. Whisk the Oyu and Macha to froth with about half of the Chawan covered with foam. 
Depending on the ceramics, a rough Chawan might require extra care when whisking, making sure 
Macha doesn’t fly all over the room. When the green-tea froth is well mixed, finish by drawing a の (No) 

shape in the Chawan so that the foam floats in the center. Place the Chasen in front of the Mizusashi 
again.

Now tea is ready to be served to the guests. Pick up the Chawan with the right hand and place it on the 
palm of the left hand. Turn it two times about one-quarter anticlockwise so that the Shomen (front side) of 
the Chawan comes to face to guest when he or she comes to receive it. With the right hand the Chawan 
is placed on the other side of the Temaeza Tatami border.
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Bon Appetite!

Carol Barksdale, Doris Bell, Caryl Bohn, Carol Jean Boyd, Hope Brannon, 
Bobby Carr, Libby Christensen, Shirley Esco, Gina Fuller, Kitty Gilbert, 
Dylan Goodson, Brenda Grey, Richard Grey, Victoria Ham, Aimee Harbin, 
Carol Hickman, Mary Jacobs, Manjula Kumar, Carla Luck, Avis Reid, 
Alexander Schmidt, Lynn Schmidt, Teresa Wayne, Michael Young.



INDEX
Beverages
BLACKBERRY MOJITO GREEN TEA, Alexander Schmidt, Anagama Tea Cup, 
 Ceramic, pages 7-8 and 119
APPLETINI, Carol Barksdale, Acrylic, pages19-20
WATERMELON SMOOTHIES, Avis Reid, Fantasy Garden, Oil, pages 47-48
JASMINE CHUN HAO TEA, Alexander Schmidt, Raku Tea Cup, Ceramic, pages 65-66 and 120
GUNLINE COFFEE, Lynn Schmidt, Waffle House Old Greensboro Road, Photograph, pages 67-68
WATERMELON-TINI, Carol Barksdale, Celebration, Acrylic, pages 89-90

Breakfast
CHEESE SCRAMBLED EGGS AND GRITS, Lynn Schmidt, 

Waffle House Old Greesboro Road: Breakfast of Champions, pages 27-28                  
NACHO TOAD IN THE HOLE, Dylan Goodson, Egg Head,                                                                          
 Hand Carved Butternut, pages 3-4                                                                      
EGGS BRAVO, Richard Grey, Stars and Stripes Egg, Bass Wood: Acrylic and Wood Burning, 
pages 111-112

Bread
SPOON BREAD, Carol Jean Boyd, Hand Carved Spoons and Fork, Bass Wood and Western 
 Cedar, pages 17-18
SOURDOUGH BREAD AND STARTER, Hope Brannon, Bee Hive Ovens I & II, Digital 
 Photograph, pages 43-46
PUMPKIN BREAD WITH CHOCOLATE CHIPS, Caryl Bohn, Thinking of Pie, Watercolor, 

pages 77-78
CRANBERRY NUT BREAD, Carla Luck, Cranberry Love, Acrylic, pages 79-80
SOUTHERN SPOON BISCUTS, Carole Jean Boyd, Spoons and Fork

Salads, Appetizers and Dips
DEVILED EGGS, CarolE Jean Boyd, Easter Egg, Jelutong, pages 33-34
FRESH SALSA, Mary Jacobs, Market Day, Watercolor, pages 5-6
GUACAMOLE ISLAND DIP, Carla Luck, Island Love, Acrylic, pages 84-85
FISH CHOWDER, Dylan Goodson, Little Fish, pages 11-12
PEAR SALAD, Teresa Wayne, Pear Halves, 87-88                                                         
GORGANZOLA SALAD, Brenda Grey, Acrylic and Printed Fruit Stickers!, pages 101-102                  
ICE CREAM SALAD, Brenda Grey, Ice Cream Hiking Stick, Hickory: Acrylic and Wood Burning, 
pages 113 – 114                                                                                                                        
MEXICAN CHEESE SNACKS, Brenda Grey, RV Steering Wheel Cover, Quilted, pages 103-104     
CHILE CON QUESO, Richard Grey, Chile Peppers, Stained Glass, pages 105-106

Soups and Stews
SPICY BUG SOUP: GUMBO, Victoria Ham, Spicy Bug Soup Quilt, Fiber, pages 31-32
LOW COUNTRY BOIL, Mike Young, Morning Star, After Ivan, Watercolor, pages 69-70                  
FISH CHOWDER, Dylan Goodson, Little Fish, Wood, pages 11-12

Sauces
RED CHILE SAUCE, Hope Brannon, Dried Chilies, Photograph, pages 21-22
CROCK POT APPLE SAUCE, Carol Bohn, In the Orchard with Mamie, Watercolor, pages 71-72
CATSUP, Lynn Schmidt, Waffle House Old Greensboro Road, Still Life, Photograph, pages 75-76
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Vegetables
GREEN TOMATOE PIE, Libby Christensen, Irondale Café: Cafeteria Line, Enhanced 
 Photograph, pages 13-14
FRIED GREEN TOMATOES, Libby Christensen, Irondale Café: Buy Fresh Buy Local & 

Home of Fried Green Tomatoes, Enhanced Photograph, pages 23-26
BRUSSELS SPROUTS WITH BACON AND ONIONS, Hope Brannon, 

Brussels Sprouts: Children’s Book Illustration, Watercolor and Ink, pages 57-58
BLACK SKILLET SOUTHERN GREENS, Mike Young, Turnip Head, Wood, pages 53-54

Meats and Fish
TUSCAN CHICKEN, Carol Hickman, Tuscan Holiday, Oil, pages 9-10
OVEN ROASTED TROUT WITH LEMON DILL STUFFING, Hope Brannon, Trout for Lunch: San

Juan, New Mexico, Digital Photograph, pages 51-52
OVEN FRIED CHICKEN, Someday You’ll Be Dinner, But Today You’re my Friend, Watercolor, 
 pages 59-60
PAN SEARED SCALLOPS, Lynn Schmidt, El Barrio 2211 2nd Avenue, North Birmingham, Soft 
 Pastel, pages 61-62 
CRAB CAKES, Hope Brannon, Sloppy Joe’s, pages 92-93

Deserts
BOBBY CARR’S FRESH APPLE CAKE, Bobby Carr, Apple Tree (media) pages 15-16
CARROT CAKE, Kitty Gilbert, Making Carrot Cake, Oil, pages 29-30
BLACKBERRY PIE, Aimee Harbin, Jewels of the Briars, Mixed Media, pages 35-36
MANJULA’S BLUEBERRY PIE, Manjula Kumar, Blueberry Pie, Oil, pages 39-40
CHINESE LANTERN BERRY PIE, Caryl Bohn, Heart of the Matter: The Japanese Winter Cherry, 
 Watercolor, pages 49-50
PINEAPPLE AND LEMON UPSIDE DOWN CAKE, Doris Bell, Acrylic, pages 55-56
NANNIE’S LEMON MERINGUE PIE, Mike Young, Avocado Bowl, Multi Axes, Ash, pages 63-64
HOMEMADE GUMDROPS, Caryl Bohn, Goody Gum Drops, Watercolor, pages 81-82
AUNT SHANT’S VANILLA ICE CREAM, Gina Fuller, Sunday Treat, Opaque, pages 83-84
HEAVENLY LEMON PIE, Theresa Wayne, Lemons, pages 95-96
FRESH APPLE CAKE, Theresa Wayne, Apple, pages 97-98                                                      
PUMPKIN ICE CREAM, Richard Grey, Pumpkin House, Cottonwood Bark & Shoe Polish, pages 
99-100                                                                                                                                              
PEAR UPSIDE DOWN CAKE, Brenda Grey, Bartlett Pear, Gourd: Dyes, Acrylic and Real fruit 
Sticker!, pages 107-108                                                                                                            
MARGARITA PIE, Brenda Grey, Margarita, Acrylic, pages 109-110                                                 
PURPLE COWS, Richard Grey, Ice Cream Cone, Basswood and Acrylic

Pickles and Preserves
DILLED OKRA, Carol Hickman, Okra Mary,, Oil, pages 37-38
PEAR PRESERVES, Shirley Esco, Pears Unwrapped, Acrylic, pages 41-42
GRANNY’S SQUASH RELISH, Mike Young, El Grande, Red Oak, pages 73-74
OLD FASHIONED PEAR RELISH, Theresa Wayne, Pear Halves, 87-88
FIG AND STRAWBERRY JAM, Theresa Wayne, Figs, pages 91-92 121



kfmg
The Kelly Fitzpatrick Memorial Gallery

The goal of the Gallery is to support the recognition, 
documentation, and publication of excellent, current, and 
relevant works of art from Wetumpka and Elmore County.  
The gallery exhibition program expands our inquiry into the 
creative efforts of artists working today, and serves as a 
document of the exceptional results for posterity.

A wide variety of approaches to the arts are encouraged, 
including a range of types, from the most academic to the 
most experimental, but all with some relevance to the artists' 
honest understanding of the practice of "art." Works that 
challenge the common notion that art must be made with 
'traditional medias” are also encouraged.

The Kelly Fitzpatrick Memorial Gallery, located in the           
City Hall of Wetumpka, Alabama is a project of the City of 
Wetumpka.
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