how to make hush puppies

How to Make Hush Puppies: A Southern Classic You’ll Love to Fry

how to make hush puppies is a question that has delighted many home cooks
eager to bring a taste of Southern comfort food into their kitchens. These
golden, crispy, and fluffy fried cornmeal balls are a beloved side dish,
especially when paired with fried fish or barbecue. Whether you’re new to
Southern cuisine or looking to perfect your recipe, this guide will walk you
through everything you need to know to make hush puppies that are crispy on
the outside, tender on the inside, and bursting with flavor.

Understanding What Hush Puppies Are

Before diving into the cooking process, it’s helpful to know what hush
puppies actually are. Originating from the Southern United States, hush
puppies are small, deep-fried balls made primarily from cornmeal batter. They
have a slightly sweet and savory flavor profile, often enhanced with onions,
garlic, or spices. The name is said to come from hunters or fishermen who
would toss these fried treats to their dogs to keep them quiet-hence, “hush
puppies.”

These tasty morsels are a staple at seafood shacks, barbecues, and family
dinners, loved for their crunchy exterior and soft, moist interior. Making
hush puppies at home is not only economical but also allows you to customize
the flavors and textures to your liking.

Key Ingredients for Perfect Hush Puppies

Knowing the right ingredients is half the battle when learning how to make
hush puppies. The base is simple, but each component plays a crucial role in
achieving the perfect texture and taste.

Cornmeal: The Star of the Show

Cornmeal is the foundation of hush puppies. You can use either fine or medium
grind cornmeal, but medium grind tends to yield a better texture—enough
crunch without being gritty. Some recipes also incorporate a bit of all-
purpose flour to provide structure and softness.



Leavening Agents

Baking powder is typically added to help the hush puppies puff up and stay
light inside. It’s important not to skip this, as it prevents dense, heavy
results.

Flavor Enhancers

Chopped onions are classic additions, offering a subtle sweetness and texture
contrast. Some cooks add minced garlic, scallions, or even diced jalapefios
for a little heat. A pinch of salt and a touch of sugar balance the flavors
perfectly.

Liquid Components

Buttermilk is often preferred for the liquid part because it tenderizes the
batter and adds a slight tang. If you don’t have buttermilk on hand, you can
substitute with regular milk mixed with a teaspoon of lemon juice or vinegar.

Eggs and Fat

An egg helps bind the batter, while a little melted butter or oil adds
richness.

Step-by-Step Guide: How to Make Hush Puppies

Ready to get frying? Here's a straightforward method to make hush puppies
that will impress your family and friends.

Step 1: Prepare the Batter

In a large bowl, combine the dry ingredients: cornmeal, flour, baking powder,
salt, and sugar. Stir in the chopped onions (and any other add-ins like
jalapefos or garlic). In a separate bowl, whisk together the wet ingredients:
buttermilk, egg, and melted butter.

Slowly pour the wet mix into the dry, stirring gently until just combined.
Avoid overmixing to keep the batter light and airy. The consistency should be
thick yet scoopable-similar to a thick pancake batter.



Step 2: Heat the 0il

Choose a neutral oil with a high smoke point such as vegetable o0il, canola
0il, or peanut oil. Heat about two inches of 0il in a heavy-bottomed pot or
deep fryer to around 350°F (175°C). Using a thermometer is highly recommended
for consistent frying results.

Step 3: Fry the Hush Puppies

Using a small ice cream scoop or two spoons, carefully drop spoonfuls of
batter into the hot oil. Don’t overcrowd the pot, as this will lower the o0il
temperature and result in greasy hush puppies. Fry them in batches, turning
occasionally, until they are golden brown and cooked through—usually about
2-3 minutes per side.

Step 4: Drain and Serve

Use a slotted spoon to remove the hush puppies and place them on a plate
lined with paper towels to absorb excess oil. Serve warm for the best taste
and texture.

Tips and Tricks for Making the Best Hush
Puppies

Choosing the Right Cornmeal

Experiment with different types of cornmeal-yellow, white, or even stone-
ground—to find your preferred flavor and texture. Stone-ground offers a more
rustic bite, while finely ground cornmeal results in a smoother hush puppy.

Enhance the Flavor with Herbs and Spices

Don’t be afraid to add herbs like chopped parsley, thyme, or a pinch of
cayenne pepper for a kick. Some recipes call for a dash of smoked paprika or
0ld Bay seasoning to complement seafood dishes.



Test Fry a Small Batch

Before frying all the batter, try cooking a small hush puppy to check
seasoning and texture. Adjust salt, sugar, or spices accordingly.

Keep the 0il Temperature Steady

Maintaining the right oil temperature is crucial. Too hot, and the hush
puppies will burn outside while remaining raw inside. Too cool, and they’ll
absorb excess 0il and become greasy.

Make Ahead and Reheat

You can prepare the batter in advance and refrigerate it for up to 24 hours.
When ready to fry, give it a gentle stir. Leftover hush puppies can be
reheated in a hot oven or air fryer to regain crispness.

Variations to Try When Making Hush Puppies

Once you master the classic hush puppy recipe, it’s fun to experiment with
variations that put your personal twist on this Southern favorite.

Cheesy Hush Puppies

Add shredded cheddar or pepper jack cheese to the batter for a melty, savory
surprise inside.

Sweet Corn Hush Puppies

Incorporate fresh or frozen corn kernels for added texture and sweetness.

Spicy Jalapeio Hush Puppies

Mix in diced jalapefos or hot sauce to give your hush puppies a lively heat.



Seafood-Infused

Some recipes include small bits of crab meat, shrimp, or crawfish for a
seafood twist that pairs wonderfully with fried fish plates.

Pairing Your Hush Puppies

Hush puppies shine as a side dish—especially alongside fried catfish, shrimp,
or barbecue ribs. They also work well with coleslaw, baked beans, or a fresh
green salad. For dipping, offer tartar sauce, spicy remoulade, or honey
butter to enhance their flavor.

Mastering how to make hush puppies opens up a world of delicious
possibilities, bringing a crunchy, golden touch to your meals. With simple
ingredients and straightforward steps, you’ll soon be frying up these
Southern gems with confidence and flair.

Frequently Asked Questions

What are hush puppies and how are they traditionally
made?

Hush puppies are deep-fried balls made from a cornmeal-based batter, often
seasoned with onions and spices. Traditionally, they are made by mixing
cornmeal, flour, baking powder, salt, sugar, chopped onions, eggs, and
buttermilk or milk, then shaping the batter into small balls or patties and
deep-frying them until golden brown.

Can I make hush puppies without buttermilk?

Yes, if you don't have buttermilk, you can make a substitute by adding 1
tablespoon of lemon juice or white vinegar to 1 cup of milk and letting it
sit for 5-10 minutes. This mixture can be used in place of buttermilk to help
achieve the desired tangy flavor and tender texture in hush puppies.

How do I make my hush puppies crispy on the outside
and soft inside?

To get crispy hush puppies, make sure your oil is heated to about 350°F
(175°C) before frying. Fry the batter balls in small batches to avoid
overcrowding, which lowers the oil temperature. Using a batter with the right
balance of cornmeal and flour and adding baking powder helps create a light
and fluffy interior.



What are some popular variations or add-ins for hush
puppies?

Popular variations include adding corn kernels, jalapenos for a spicy kick,
cheese, or herbs like parsley and chives. Some recipes also incorporate
garlic powder, cayenne pepper, or diced seafood like shrimp to enhance the
flavor.

Can hush puppies be baked instead of fried?

Yes, hush puppies can be baked as a healthier alternative. To bake them,
preheat your oven to 425°F (220°C), place spoonfuls of batter on a greased
baking sheet, and bake for about 15-20 minutes or until golden brown.
However, baking may result in less crispiness compared to deep frying.

Additional Resources

How to Make Hush Puppies: A Culinary Exploration into Southern Comfort Food

how to make hush puppies is a question that resonates deeply among culinary
enthusiasts and home cooks alike, especially those drawn to the rich
traditions of Southern American cuisine. These golden, crispy fried cornmeal
balls are more than just a side dish; they encapsulate a cultural heritage
and a comfort food legacy that has been cherished for generations.
Understanding the nuances of crafting the perfect hush puppy involves delving
into the ingredients, preparation techniques, and cooking methods that define
this iconic dish.

Understanding the Basics of Hush Puppies

Hush puppies are essentially deep-fried cornmeal-based batter, often served
alongside fried fish or barbecue. Their origins trace back to Southern United
States' coastal regions, where cornmeal has been a staple ingredient due to
its availability and versatility. The simplicity of the ingredients belies
the complexity of flavors and textures achievable through proper technique.

At its core, the hush puppy batter comprises cornmeal, flour, baking powder,
egg, milk or buttermilk, and seasoning. However, regional variations
introduce elements such as chopped onions, jalapefios, or even cheese to
enhance flavor profiles. The key to mastering how to make hush puppies lies
in balancing these components to achieve a moist interior and a crisp, golden
exterior.



The Role of Cornmeal in Hush Puppies

Cornmeal is the defining ingredient in hush puppies, giving them their
characteristic grainy texture and subtly sweet flavor. The type of
cornmeal-whether fine or coarse-significantly affects the final product. Fine
cornmeal results in a smoother batter and more cake-like texture, while
coarse cornmeal imparts a crunchier bite.

Nutritionally, cornmeal is a good source of carbohydrates and contains
essential nutrients such as iron and fiber, contributing to the dish’s
sustaining qualities. Selecting high-quality, fresh cornmeal is crucial, as
older cornmeal can develop a rancid taste that detracts from the overall
flavor.

Key Ingredients and Their Impact

The fundamental ingredients in hush puppy recipes are simple, yet each plays
a pivotal role in texture, flavor, and consistency.

Flour and Leavening Agents

All-purpose flour is commonly combined with cornmeal to provide structure to
hush puppies. Flour contains gluten, which helps bind the batter and gives
the finished product a firm but tender crumb. Baking powder, the primary
leavening agent, introduces air into the batter, ensuring the hush puppies
puff up during frying, creating a light and airy interior.

The ratio of flour to cornmeal and the amount of baking powder can vary. Too
much leavening can cause excessive puffing and cracking, while too little
results in dense, heavy hush puppies.

Adding Dairy and Eggs

Milk or buttermilk hydrates the dry ingredients and contributes to a tender

crumb. Buttermilk, with its slight acidity, reacts with the baking powder to
enhance leavening and imparts a subtle tang that complements the cornmeal’s

sweetness.

Eggs act as emulsifiers, binding fat and water components together, which
stabilizes the batter. They also add richness and contribute to the golden-
brown color during frying.



Seasonings and Flavor Enhancers

Onions, scallions, garlic, and occasionally jalapefios are popular inclusions
that elevate the flavor profile. These ingredients introduce aromatic and
spicy notes that contrast with the sweetness of the cornmeal. Salt and pepper
are essential to balance flavors, and some recipes call for a touch of sugar
or honey for additional sweetness.

Step-by-Step Guide on How to Make Hush Puppies

Achieving the perfect hush puppies requires attention to detail in
preparation and cooking. Below is a comprehensive process that outlines the
critical steps:

1. Prepare the Dry Ingredients: In a mixing bowl, combine cornmeal, flour,
baking powder, salt, and any dry spices.

2. Mix Wet Ingredients: In a separate bowl, whisk together eggs, milk or
buttermilk, and melted butter or oil.

3. Combine to Form Batter: Gradually add the wet mixture into the dry
ingredients, stirring gently to avoid overmixing. The batter should be
thick but scoopable.

4. Add Flavorings: Fold in finely chopped onions, scallions, or peppers as
desired.

5. Heat 0il: Heat vegetable oil in a deep fryer or heavy pot to
approximately 350°F (175°C).

6. Fry the Hush Puppies: Using a spoon or small ice cream scoop, drop
portions of batter into the hot oil. Avoid overcrowding to maintain

temperature.

7. Cook Until Golden: Fry for 2 to 4 minutes, turning occasionally, until
hush puppies are golden brown and crisp.

8. Drain and Serve: Remove with a slotted spoon and drain on paper towels
to remove excess oil.

Common Pitfalls and How to Avoid Them

One frequent issue when learning how to make hush puppies is batter



consistency. A batter that is too thin will not hold its shape during frying,
resulting in flat or greasy hush puppies. Conversely, excessively thick
batter can lead to dense interiors. Adjusting the liquid-to-dry ingredient
ratio and using buttermilk can help maintain the ideal consistency.

Maintaining oil temperature is another critical factor. 0il that is too hot
burns the exterior quickly while leaving the inside undercooked. 0il that is
too cool causes excessive o0il absorption, making hush puppies greasy. Using a
reliable kitchen thermometer can mitigate this issue.

Comparisons with Similar Fried Breads

Hush puppies share similarities with other fried cornmeal-based breads, such
as corn fritters and johnnycakes. However, hush puppies are distinct in their
shape—usually small, round balls—and their texture, which strikes a balance
between fluffy and crunchy. Corn fritters often include whole corn kernels
and can be sweeter, while johnnycakes are typically flat and pan-fried rather
than deep-fried.

Understanding these subtle distinctions enhances appreciation for hush
puppies and informs how to tailor recipes to desired outcomes.

Health Considerations and Alternatives

Traditional hush puppies are deep-fried, which raises concerns about calorie
density and fat content. For those seeking healthier alternatives, baking
hush puppies in the oven or using an air fryer can reduce oil consumption
while preserving texture.

Incorporating whole-grain cornmeal or adding vegetables such as grated
zucchini or carrots can increase nutritional value. Experimentation with

gluten-free flours or plant-based milk substitutes can accommodate dietary
restrictions without compromising flavor.

Serving Suggestions and Culinary Pairings

Hush puppies are conventionally served as accompaniments to fried fish,
barbecue, and other Southern staples. Their crispy texture and mild sweetness
complement savory main dishes, adding depth and contrast.

Popular pairings include:

e Fried catfish or other freshwater fish



e Barbecue ribs or pulled pork
e Coleslaw and tangy sauces

e Chili or gumbo for dipping

The versatility of hush puppies extends beyond traditional pairings; they can
also serve as snack foods or appetizers when paired with spicy dips or honey
butter.

In exploring how to make hush puppies, it becomes evident that this humble
dish encapsulates much more than its simple ingredients suggest. Mastery
involves understanding ingredient roles, precise cooking techniques, and an
appreciation for regional and cultural variations. Whether prepared in a
traditional Southern kitchen or experimented with in modern culinary
contexts, hush puppies remain a testament to the enduring appeal of comfort
food.

How To Make Hush Puppies

how to make hush puppies: Super Easy and Delicious Air Fryer Recipes Emily Paster,
2023-02-21 Super Easy and Delicious Air Fryer Recipes, adapted from the best-selling Epic Air Fryer
Cookbook, serves up everything you love about air frying in 75 easy and delicious family-friendly
meals. With your air fryer, you can enjoy cooking and eating delicious fried foods guilt-free—because
air-frying recipes use little or no oil. And, as author Emily Paster reveals, your air fryer can cook all
kinds of dishes beyond fried foods. Turn your air fryer into the most versatile and oft-used appliance
in your kitchen arsenal with: Globally inspired recipes Homey and robust fried foods Breakfasts and
brunches Appetizers, snacks, and party food And desserts All the recipes in Super Easy and
Delicious Air Fryer Recipes use easy-to-find ingredients and feature short prep times and fast cook
times. Cooking with your air fryer has never been more easy and delicious!

how to make hush puppies: Carolina Classics Carole Marsh, 1997

how to make hush puppies: Mother Earth News Almanac Mother Earth News, 2016-02-15
“A great resource for both professional and amateur gardeners. . . . This book provides hundreds of
useful tips in a very easy, readable language and style.” —The Washington Book Review Mother
Earth News Almanac is back—refreshed and ready for the next generation of self-sufficient makers
and DIYers. The 1970s classic has been updated for today’s readers, its information is as useful as
ever. Containing instructions and illustrations for everything from harnessing solar energy to
cultivating a sustainable garden to learning how to keep bees, Mother Earth News Almanac is
designed to empower readers to be self-sufficient. With all the charm of the original—from the
writing style to the signature line drawings, this budget-friendly guide is a must-have for any fan of
Mother Earth News. Organized by season, the guide contains recipes, money-saving tips, and
homesteading techniques such as illustrated directions for tying a timber hitch, cat’s-paw,
sheepshank, and other knots; folk medicine treatments and preventatives; tips on raising chickens
and keeping bees; plans for building three kinds of kites; complete instructions for fast and easy
compost; and much, much more! The simple life doesn’t have to be hard—not when you have this
timeless almanac.


https://www.americancontractorsorganization.org/archive-th-180/how-to-make-hush-puppies.pdf

how to make hush puppies: The Nineties x Anna Sui Anna Sui, 2025-09-09 From her iconic
hippie and grunge-inspired collections to her beloved baby-doll dresses, Anna Sui’s clothes defined
'90s fashion. A favorite of Gen Z and nostalgic Gen Xers, the '90s remain a beloved moment in
fashion and culture. It was the last analog decade—a time when DIY aesthetics, zines, and landlines
were the norm. This book goes in depth with the designer in her own words about her raucous
shows and the many inspirations for her clothes that were the epicenter of the fashion world. A
self-taught historian of culture, art, and fashion, Sui samples music, books, movies, photography,
and art in her designs. From the iconic slip dresses donned by the “it girls” of the moment, like
Winona Ryder and pop icon Madonna, to the baby-doll dresses favored by Kurt Cobain and Courtney
Love, each chapter details the defining moments and trends of the era, ranging from the rebellious
energy of punk, grunge, and rock, to the ethos behind her preppy and vintage-inspired designs.
Featured throughout the book are interviews with friends and colleagues Marc Jacobs, Sofia
Coppola, Christy Turlington Burns, and Steff Yotka, who talk about Sui’s singular sartorial genius.

how to make hush puppies: Congressional Record United States. Congress, 1949

how to make hush puppies: Making Memories Verna Craig Shelton, 2011-10 Compiled and
written by a veteran teacher of home economics, Making Memories takes you back a step in time to
an age when life was just simpler. Culled from the best of author Verna Shelton's many years as a
teacher, this collection shares not only tried-and-true recipes but also touches of humor and
generous tributes to the past through memories of the classroom, family, and friends. Shelton's
professional advice, time-tested techniques, easy-to-understand instructions, and witty banter offer
something for every cook, no matter their level of competence-or confidence. In her thirty-two years
teaching high school students, she was twice chosen teacher of the year by her colleagues, and she
was featured in Who's Who Among America's Teachers. As versatile as all-purpose flour and
containing over four hundred recipes, Making Memories provides a practical and very human look
inside a remarkable career, proving that we're never too old to learn.

how to make hush puppies: Make-Ahead Meals Made Healthy Michele Borboa, 2011-07-01
Easily enjoy home-cooked meals with wholesome ingredients every day of the week with a little help
from your freezer. Delight in delicious, nutritious food and save time and money with this guide to
preparing meals you can fix and freeze now and enjoy any night of your crazy-busy week! Unlike the
sodium-laced, preservative-filled meals you might find in your grocer’s freezer aisle, Make-Ahead
Meals Made Healthy features all-natural recipes full of flavors that come to life the instant you
reheat them—so your meals don’t just taste as good as the day you stored them away, but better. In
addition, you'll find great tips and advice on how to best prep, store, and reheat every single dish (in
any portion), making mealtime prep a cinch for any member of your household. From comforting
casserole and lasagna recipes made new again with fresh veggies and whole grains, to hearty and
wholesome breakfast baked goods and sweet treats, you'll discover so many “must-make” recipes
inside that you may need to consider a larger freezer! Such show-stopping recipes include: Saucy
Saffron Chicken Whole-Grain Pesto Pasta Casserole Asian-Spiced Tuna Cakes Apricot-Pistachio Rice
Pilaf Vegetarian Teriyaki Stir-Fry Fast and Easy Fresh Herb Focaccia Baked Gingerbread Cake
Doughnuts with Maple Glaze Blackberry Buttermilk Cake With Make-Ahead Meals Made Healthy,
serving healthy, home-cooked meals every night of the week has never been simpler—or more
delicious.

how to make hush puppies: Southern Cooking S. R. Dull, 2006 More than thirteen hundred
individual recipes, as well as suggested menus for various occasions and holidays, are collected in a
new edition of this classic cookbook, first published in 1928, that is the starting place for anyone in
search of authentic dishes done in the traditional style.

how to make hush puppies: Tailgreat John Currence, 2020-08-25 Bring home all the flavors
and excitement of game day thanks to a lifetime of tailgating wisdom from James Beard Award
winner and Top Chef Masters contestant John Currence. John Currence is one of the most celebrated
and beloved chefs in America, but he’s also a tailgating fanatic. For years he has prepared fans to go
into battle before football games on his home turf in Oxford, Mississippi, supplying them with dishes



that go way beyond the expected burgers and hot dogs. In Tailgreat he makes his case that
tailgating food can be so much more than sad store-bought dips and chips, as we celebrate the spirit
of coming together with friends and family to support a common cause: our team. The dishes are
flavor-packed hits like Korean BBQ Wings, Grilled Corn Guacamole, Sweet Mustard Pulled Pork, and
NOLA Roast Beef Po’Boy Bites. With these recipes you will surely lead your team, or at least your
next meal, to victory.

how to make hush puppies: The Black Family Reunion Cookbook National Council of Negro
Women, 2023-07-18 The Black Family Reunion Celebrations, organized by The National Council of
Negro Women and held in seven cities across America every summer, celebrate and preserve the
values, traditions, and strengths of the African-American family. Inspired by these festivals, The
Black Family Reunion Cookbook contains more than 250 recipes from home kitchens across
America, seasoned with warm memories and “homemade love.” Including personal reminiscences
from celebrities such as Natalie Cole, Wilma Rudolph, Patti LaBelle, and Spelman College President
Johnnetta Cole, this unique collection reflects the local, national, and international heritage of the
Black community. It offers dishes for every occasion and every taste, from African-inspired Mustard
Greens with Peanut Sauce to down-home Family Famous Chicken and Dumplings, from a traditional
gumbo to sophisticated Sweet Potato Smoked Turkey Bisque, and, in honor of the council's founder,
Mary McLeod Bethune, her own recipe for her celebrated Sweet Potato Pie.

how to make hush puppies: Ebony , 1964-05 EBONY is the flagship magazine of Johnson
Publishing. Founded in 1945 by John H. Johnson, it still maintains the highest global circulation of
any African American-focused magazine.

how to make hush puppies: Larissa's Breadbook Lorraine Johnson-Coleman, 2003-03-13 Do
you ever wonder what makes the South one of the most incredible places on Earth? As Larissa
discovers, it's the awe-inspiring women. In this engaging story, ten remarkable women from rich and
varied cultures share their words, their wit, their wisdom, and their lives. The language of these
women is colorful and nuanced and often poetic, and the folks whose lives the storyteller enters and
exits are complicated and comic, and at the same time often tragic. This community, woven together
by the storyteller's enchantments...is moving and memorable. Lois Parkinson Zamora, professor at
University of Houston, made those comments about the stories in Just Plain Folks, Lorraine
Johnson-Coleman's earlier work. But they could just as easily have been written about the characters
in Larissa's BreadBook.

how to make hush puppies: Buxton Hall Barbecue's Book of Smoke Elliott Moss,
2016-10-01 Smoke savory meats and vegetables and cook the signature recipes from the kitchen of
Buxton Hall Barbecue in Asheville, NC, with Buxton Hall Barbecue's Book of Smoke. Named by
Southern Living in the top 10 of The South's Best BBQ Joints in 2020! In Buxton Hall Barbecue's
Book of Smoke, believers in slow-smoked, old-fashioned barbecue will learn how to build and master
their own pit, right at home. Start small with chicken or pit beef and work your way up to a whole
hog. If you're not yet ready for the pit or limited on space, Moss also teaches easy, economical ways
to infuse wood-smoke into your food. Therecipes include all of the Buxton Hall favorites, including:
Deep-fried Smoked Catfish Smoky Pimento Cheese Turnip Soup with Charred Onions Slow-cooked
Collards You will also get whole hog, zero-waste recipes with tastes including: Brussels Sprouts with
Crispy Cracklin Classic South Carolina-style Hash Chicken Bog And will finish the meal with
Buxton's take on classic southern desserts like: Banana Pudding Pie Grape Hull Pie S'mores with
Homemade Marshmallows

how to make hush puppies: Boys' Life , 1938-05 Boys' Life is the official youth magazine for
the Boy Scouts of America. Published since 1911, it contains a proven mix of news, nature, sports,
history, fiction, science, comics, and Scouting.

how to make hush puppies: Keto Comfort Foods Maria Emmerich, 2017-05-02 The
ketogenic diet is all about nourishing and healing your body with nutrient-dense whole foods, as
international bestselling author Maria Emmerich has demonstrated in her previous books, including
The Ketogenic Cookbook (with Jimmy Moore) and The 30-Day Ketogenic Cleanse. But food is more




than just nourishment; food is tradition, food is love, and most importantly, food is a celebration. The
mere thought of eating a particular meal or the smell of a favorite childhood dish can evoke positive
memories, whether it’s a simple Sunday dinner with family or a major life event. When you begin
following the ketogenic diet, whether your goal is to promote weight loss, improve blood markers, or
just enhance overall health and well-being, it’s easy to forget to enjoy food. Some people fall into a
drab routine of consuming the same dishes over and over, which can lead to boredom and
frustration—and ultimately to the desire to fall back into old, poor eating habits. With Keto Comfort
Foods, Maria Emmerich reassures everyone on the keto diet that it isn’t difficult at all to recreate
those favorite foods and meals in healthy ways—you just need to use a little creativity. By using
clever low- or no-calorie substitutions for sugar and scrubbing all recipes clean of gluten-containing
additives, Maria has created an incredible resource for comforting home-cooked meals that are safe
enough for everyone in the family and delicious enough for the most discerning eaters. These
recipes are sure to become new family favorites! In Keto Comfort Foods, Maria Emmerich has
compiled her most soul-warming, happiness-invoking recipes. The book’s more than 170 tantalizing,
hearty comfort food recipes include everything from cinnamon rolls to steak fries, and from chicken
cordon bleu to tiramisu cheesecake. Maria has covered all the bases, giving you the recipes and tips
you need to make delicious and healthy versions of your favorite dishes.

how to make hush puppies: Baltimore and Ohio Employes Magazine , 1949

how to make hush puppies: Corn Dance Loretta Barrett Oden, 2023-10-03 Growing up in
Shawnee, Oklahoma, among a host of grandmothers and aunties, Loretta Barrett Oden learned the
lessons and lore of Potawatomi cooking, along with those of her father’s family, whose ancestors
arrived on the Mayflower. This rich cultural blend came to bear in the iconic restaurant she opened
in Santa Fe, the Corn Dance Café, where many of the dishes in this book had their debut, setting
Loretta on her path to fame as one of the most influential Native chefs in the nation, a leader in the
new Indigenous food movement, and, with her Emmy Award-winning PBS series, Seasoned with
Spirit: A Native Cook’s Journey, a cross-cultural ambassador for First American cuisine. Corn Dance:
Inspired First American Cuisine tells the story of Loretta’s journey and of the dishes she created
along the way. Alongside recipes that combine the flavors of her Oklahoma upbringing and
Indigenous heritage with the Southwest flair of her Santa Fe restaurant, Loretta offers entertaining
and edifying observations about ingredients and cooking culture. What kind of quail might turn up in
your vicinity, for instance; what to do with pifion nuts, sumac, or nopales (cactus paddles); when to
add a bundle of pine needles or a small branch of cedar to your braise: these and many practical
words of wisdom about using the fruits of the forest, stream, or plain, accompany Loretta’s insights
on everything from the dubious provenance of fry bread to the Potawatomi legend behind the Three
Sisters—corn, beans, and squash, the namesake ingredients of Three Sisters and Friends Salad,
served at Corn Dance Café and now at Thirty Nine Restaurant at First Americans Museum in
Oklahoma City, where Oden is the Chef Consultant. Amply illustrated and adapted to bring the taste
of Native tradition into the home kitchen, Corn Dance invites readers to join Loretta Oden on her
inspiring journey into the Indigenous heritage, and the exhilarating culinary future, of North
America.

how to make hush puppies: Big Food Big Love Heather L. Earnhardt, 2016-09-06 Featuring
over 100 Southern recipes alongside “heartwarming” anecdotes, this cookbook is “a celebration of
Southern hospitality, local ingredients and good cooking” (Chef Emeril Lagasse). When Heather
Earnhardt opened her tiny, magical café, The Wandering Goose, in Seattle, she infused a little
Southern comfort into the heart of a city that’s skies are often gray. Her specialty is biscuits,
slathered with butter and homemade jam, piled high with fried chicken and bread-and-butter
pickles, or country ham and an over-easy egg. In Big Food Big Love, this “red-dirt girl” shares
stories from her childhood in the South and 130 recipes that contain a satisfying mix of nostalgic and
traditional Southern favorites. Served up with a side of Southern charm, this is genuinely good and
unfussy food that’s meant to be eaten with family and friends.

how to make hush puppies: Wolf's Tale Dan Foley, 2018-03-15 Melvin “Wolf” Lobo is



returning to his beloved bayou to face Old Ben, the ghost who hungers for his blood. Wolf fled the
bayou to escape Ben, but now, having defeated one ghost aboard the nuclear submarine USS John
Hancock, Wolf is confident he can do it again. What he doesn’t know, but will soon find out, is that
there are things more dangerous in the Louisiana swamps than a malignant spirit. Foley's WOLF'S
TALE is a classic ghost story and a rollicking adventure. New Orleans is so well drawn it leaps off
the page, becoming as much a character as anyone else, living or otherwise. Terrifying and loads of
fun! - Nate Kenyon, author of BLOODSTONE, THE REACH, and DAY ONE: A NOVEL
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published in the year 1942, 'Cross Creek' was written by a twentieth century American novelist
Marjorie Kinnan Rawlings, who lived in rural Florida and wrote novels with rural themes and
settings. Cross Creek is a bend in a country road, by land, and the flowing of Lochloosa Lake into
Orange Lake, by water. We are four miles west of the small village of Island Grove, nine miles east of
a turpentine still, and on the other sides we do not count distance at all, for the two lakes and the
broad marshes create an infinite space between us and the horizon. We are five white families; Old
Boss Brice, the Glissons, the Mackays and the Bernie Basses; and two colored families, Henry
Woodward and the Mickenses. People in Island Grove consider us just a little biggety and more than
a little queer. Black Kate and I between us once misplaced some household object, quite
unreasonably. -Preface
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