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T H E  D O O R ' S

H O M E M A D E  R E C I P E S  S H A R E D  B Y  D O O R  S T A F F



INGREDIENTS
2 tablespoons unsalted butter, more for greasing the pan 
2 large leeks, trimmed and halved lengthwise 
1 ½ pounds peeled Yukon Gold potatoes 
1 teaspoon kosher salt 
½ teaspoon ground black pepper 
2 thyme sprigs 
1 cup heavy cream 
1 fat garlic clove, finely chopped 
1 bay leaf 
¼ teaspoon freshly ground nutmeg 
¾ cup Gruyère, grated 

VALDETE MIRZO
P O T A T O  L E E K  G R A T I N  

PREPARATION 

Heat oven to 350 degrees and butter a 2-quart gratin dish. Wash the leeks to remove any
grit and slice thinly crosswise. 
Using a mandolin or sharp knife, slice the potatoes into rounds, 1/8-inch thick. Toss with 3/4
teaspoon salt and 1/4 teaspoon pepper. Layer the rounds in the gratin dish. 
Melt the 2 tablespoons butter in a large skillet over medium heat. Add leeks, remaining salt
and pepper, and thyme. Cook, stirring, until leeks are tender and golden, 5 to 7 minutes.
Discard thyme and scatter the leeks over the potatoes. 
Add cream, garlic and bay leaf to the skillet, scraping up browned bits of leeks from the
bottom of the pan. Simmer gently for 5 minutes. Stir in nutmeg. 
Pour the cream over the leeks and potatoes and top with the Gruyère. Cover with aluminum
foil and transfer to the oven. Bake for 40 minutes, uncover and bake until the cheese is
bubbling and golden, 15 to 20 minutes longer. Let cool slightly before serving. 
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"Why this recipe? 
Tastes ohhh soo good!" 



RESHARD RIGGINS
C O R N  P U D D I N G

PREPARATION

In a bowl, beat eggs, extract, and
milk.   
Add corn and sugar then mix well.   
Cut bread into ½ inch cubes and
place in a greased 9-inch square
baking dish.   
Pour egg mixture over the bread
cubes.   
Dot with the softened butter.   
Bake, uncovered at 350 degrees
until a knife inserted in the center
comes out clean like a cake.
Approximate bake time is 50 to 60
minutes.. 

INGREDIENTS 

4 large eggs 
1 cup of whole milk 
1 teaspoon of vanilla extract 
1 can (15 oz) cream-style corn 
½ cup of sugar 
5 slices of day-old
bread/stand bread out for an
hour or so to stiffen (remove
crusts if you want) 
1 tablespoon of butter,
softened 

"Why this recipe? It tastes like home.
Like running in the sun during the

summer. It feels like laughter and joy. It
is a great way to connect with people. It

makes me grateful for my Mom and
Sister and their ability to be kind and

nurturing to everyone." 



INGREDIENTS
Pie Crust ( This is the hardest part -- I use a frozen brand that does not have
too many additives and par-cook it according to the package directions
and lined with foil that is weighted with dry beans so the crust does not
puff. However, if you can make a good pastry/tart dough go for it! Just
remember to pre-bake it lined with foil and weighted) 
1.5 Cups Pecans (about 6oz) / 1.5 Cups Walnuts (about 6oz) 
1 stick of unsalted butter 
1/2 Cup light brown sugar 
1/2 Cup honey 
1/2 Cup heavy cream 

BARBARA CLAPP
C A R A M E L  N U T  T A R T  

PREPARATION 

Pre-heat oven to 350F 
coarsely chop all nuts 
in a 3 qt heavy saucepan melt butter with brown sugar and honey, stirring,
simmer 1 minute 
Stir in nuts and cream, Simmer 1 minute 
pour into cooled pie shell 
Bake tart on a baking sheet in the middle of the oven for 30 mins or until the
filling is a few shades darker 
Cool completely in the pan on a rack 
serve with unsweetened whipped cream! 
ENJOY!!! (is really good for breakfast, too!!!) 

"Why this recipe? The first time I
hosted Thanksgiving I made this and

everyone was "WOWED" and I've
made it every year since 1998!!!

ONLY on Thanksgiving. "



NELL RAINEY
M A S H E D  P O T A T O E S  

PREPARATION

Skin potatoes 
Boil them in very salty water till
you can easily puncture with a fork
Drain from water and put potatoes
back in the pot you boiled them in
Add 1 stick (or as much as you
want) of butter, crème fraiche/sour
cream/greek yogurt 
Roughly chop some dill and/or
scallions 
Mash together 
Salt and pepper to taste 

INGREDIENTS 

1 pound of potatoes 
Salt 
1 stick of butter crème fraiche,
sour cream, or greek yogurt 
Fresh Dill and/or scallions 

"Why this recipe? I  was
always in charge of mashed

potatoes ever s ince I  was
l i t t le because they require
very l i t t le to be del ic ious. "



INGREDIENTS
(Makes 6 servings) 
Fresh Italian parsley 
4 bunches Fresh Mint 
2 bunches Tomato 
1 medium Jalapeño 
1 medium Bulgur wheat 
1/4 cup Fresh lemon juice 
About 4 large or 6 medium or roughly 1 cup of
lemon juice 
Extra Virgin Olive Oil 
1/2 cup, more or less to taste 
Romaine lettuce 6 leaves or so 
Water 
1/4 cup or so, enough to cover the wheat 
Salt and pepper to taste 

DALIA FAKHOURI
T A B B O U L E H  /  P A R S L E Y  A N D

B U L G U R  W H E A T  S A L A D  

PREPARATION 

Bring the water to a boil and pour it over the bulgur wheat. Let it soak until it is
soft, roughly 20 to 30 minutes, while you prepare the rest of the salad. 
Remove the stems from the parsley and mint and chop very finely. This is where
the mezzaluna knife comes in handy. 
Finely dice the tomato, removing any seeds and juice. 
Finely dice the jalapeño, removing any seeds and pulp. 
Pour the lemon juice over the bulgur wheat and let it soak another few minutes. 
Mix all of the ingredients together in a large bowl. Season with salt and pepper. 
To serve, you can use romaine lettuce leaves as scoops or just eat it on its own.

"Why this recipe? This is a famous
Lebanese dish that is enjoyed all over

the Middle East but especially
Palestine, Jordan, Syria and Lebanon.
My family always eats tabbouleh on

special occasions and the flavors
make me feel at home and at peace! "



JESSICA WOLF
L E M O N  S Q U A R E S

PREPARATION

Preheat oven - 350 degrees  
mix thoroughly flour, butter,
and confectioners sugar  
Press evenly on the bottom of
the ungreased pan  
bake 20 minutes  
beat remaining ingredients
about 3 minutes or until light
and fluffy  
pour over hot crust  
bake 25 minutes or until no
imprint remains when touched
lightly in the center  
Enjoy! 

INGREDIENTS 

1 c flour  
1/2 cup butter  
1/4 c confectioners sugar  
2 eggs 1 c granulated sugar  
1/2 tsp baking powder  
1/4 tsp salt 2 tbsp lemon
juice  



PIE FILLING 
INGREDIENTS

2 cups mashed sweet potatoes 
3 eggs, well beaten 
¼ cup milk 
1 teaspoon vanilla extract 
½ stick of butter 
Pinch of salt 
2/3 cup of sugar 
½ teaspoon of nutmeg 

BAILEY HUGULEY 
S W E E T  P O T A T O  P I E  

PREPARATION 
Preheat oven to 350 degrees 
Mix all ingredients together and
pour into an unbaked pie shell 
Bake for 30 minutes 
Remove from oven 
Pour nut topping over the top
and bake for 15 more minutes 

NUT TOPPING 
INGREDIENTS

1 cup chopped nuts 
½ stick of unsalted butter 
¼ cup of light brown sugar 



RESHARD RIGGINS
A R T I C H O K E  D I P

PREPARATION

Mix all ingredients and bake for 15
minutes at 350 degrees. 
Add spinach and mushrooms for
bonus flavor! 
Serve with chips or veggies or
shamelessly eat it from the pan. 

INGREDIENTS 

1 Jar artichokes, drained and
diced 
1 Cup mayonnaise  
2-3 Garlic cloves, chopped 
1 Cup cheese (Parmesan,
Romano & Asiago mix) 



INGREDIENTS

1/4 lb butter  
3/4 cup sugar  
4 eggs 
5 slices bread (crust removed; cubed) 
1 20 oz can crushed pineapple, undrained 

HANNAH ROSE BERRY 
P I N E A P P L E  P U D D I N G

PREPARATION 

Preheat oven to 350 
Cream butter and sugar until light 
Add eggs and beat until very light 
Stir in bread and pineapple 
 Pour into greased 8x8" pan and bake 1 hour 
Can be doubled for 9x13" pan 

"Why this recipe? My mom and 
I make it every winter! " 



KATE COLBURN
F L A S H  F R I E D  B R U S S E L S  S P R O U T S  W I T H  B A C O N

PREPARATION

Cook bacon to desired doneness.  
Remove bacon and save bacon grease
in the pan.  
Trim and halve brussels lengthwise.  
Heat just enough canola to cover
brussels in a pan at high heat.  
When oil is searing hot (you can check
by flicking in a bit of water- if it sizzles,
it's hot enough) toss in sprouts and
cover (be careful of potential splatter!).  
Let brussels fry for 3-5 minutes until
crispy.  
Remove brussels from oil with strainer
spoon and place on paper towel to
drain.  
Reheat bacon grease and cook brussels
sprouts in grease for one minute.  
Chop up cooked bacon and add to
brussels.  
Sprinkle on parmesan and salt and
pepper.  
Serve hot. 

INGREDIENTS 

Brussels sprouts 
canola oil 
salt, pepper 
shaved parmesan 
thick cut bacon 

"Why this recipe? A later addit ion
to our hol iday meals,  my mom and I

started experimenting with
brussels sprouts recipes when 

I  l ived with her after college.  We
had a lot  of  fun hanging out and
learning together after we both

would come home from work.  This
simple but effect ive recipe was one

of our favs.  "



INGREDIENTS
2 pounds of potatoes 
1 onion 
2 lightly beaten eggs 
2 tablespoons breadcrumbs (or matzo meal) 
 neutral oil 

SASHA HIXSON 
L A T K E S

PREPARATION 

To the grated potatoes, add 1 grated onion, 2
lightly beaten eggs and 2 tablespoons
breadcrumbs (or matzo meal); substitute
neutral oil for butter. (Be liberal with the oil.) 
Spoon the mixture into the oil to form pancakes;
fry until brown and crisp on both sides. 
Serve with sour cream and applesauce. 

"Why this recipe? Latkes are Jewish potato
pancakes, traditionally eaten for Hanukkah. My
family makes them every year for the holidays

and I NEVER get sick of them. They are not hard
to make, and I'd highly recommend giving them
a try, with a little apple sauce or sour cream...you

won't be disappointed! "



DEENA ISMAIL 
W A R A Q  D Q A L I  A K A  G R A P E  L E A V E S  ( V E G E T A R I A N
V E R S I O N )  

INGREDIENTS 

2 cups rice (short grain) 
4-5 tomatoes 
6-8 cloves garlic 
1-2 potatoes  
1/2 tsp Cumin 
1/2 tsp ground ginger  
1/2 tsp cinnamon  
1/2 tsp Nutmeg 
2 1/2 tsp All spice 
Salt to taste   

"Why this recipe? I t ’s  a true labor of  love.  Waraq dawal i  is  one of
the dishes that truly symbolize the care,  pat ience and love

Palest inians put into their  food.  In Palest inian society,  i t  is  common
for women - family members,  fr iends,  neighbors -  to help each
other with food preparat ions,  in part icular  for  dishes that take a
long t ime to make such as waraq dawal i .  This pract ice was,  and

st i l l  is ,  part  of  the social  structure of  Palest inian society,  in
part icular  in rural  areas where l i fe evolved around the vi l lage and

farming.  Women social ize,  tel l  stor ies,  and share cooking t ips while
rol l ing leaves.  This is  also how recipes are passed down from one

generat ion to another and how strong bonds are maintained.
Whenever my grandmother knew any of her k ids or grandkids

needed a comfort  meal ,  she made us these. "

1 1/4 tsp black Pepper 
1/2 tsp Turmeric  
1/2 bunch cilantro  
1/2 bunch Fresh mint 
1/2 bunch parsley  
1/2 tsp dry mint  
1/2 tsp Garlic powder  
1/4 tsp Cardamom  
Olive Oil (good quality, we
don’t mess with our olive oil) 
Sunflower oil  



DEENA ISMAIL 
W A R A Q  D Q A L I  A K A  G R A P E  L E A V E S  ( V E G E T A R I A N
V E R S I O N )  

Prepare the vine leaves. In the U.S., you'll most likely find them in vacuum-packed. To remove the acidic
taste, drain the leaves and thoroughly rinse them in cold water. Then drain again and lay them to dry in
stacks on kitchen paper, rough side up. (Note that my recipe is made with fresh-picked vine leaves. I’m
always looking for tender leaves anywhere I am. They are the best harvested in June/July. These leaves
require soaking in boiling water before use but they have no additives so are less acidic.) 
Rinse the rice under running water and put it in a bowl. 
Finely chop (or when I’m lazy I use a food processor) cilantro, parsley, fresh mint, and garlic. Cut 2-3
tomatoes into small pieces and then mix with rice.  
Add 8 tbs of olive oil, 1 - 1 1/2 tbs salt, 2 tbs sunflower oil, and all spices to the rice mixture. Use your hands
(or a wooden spoon) to mix well 
Line the bottom of a pot with 2 sliced tomatoes and a sliced potato.  
Now it’s time to roll. Put a small teaspoon of rice stuffing just at the edge of the leaf. Make sure the leaf’s
rough side is facing up and the smooth side is facing down. Don’t put too much stuffing as the rice will
expand. Now fold the base over the stuffing, then fold the sides, and finally roll tightly to the end of the
leaf, creating a small log. Repeat with all the leaves and place over the tomatoes and potatoes (make sure
that opening is facing down) making tight layers of stuffed leaves. 
Cut one tomato in thin round slices and place on top of the dawalis. Sprinkle one teaspoon of salt and
drizzle some olive oil in the pot. Put a plate (that will fit inside the pot) to protect the leaves. Then pour
boiling water over leaves, water should just cover the leaves.  
Bring to boil, then turn the heat down to medium and simmer partially covered for 30 minutes . Remove
the lid and simmer for another 30 minutes. Keep an eye on it to make sure there is always water in the
bottom so that it doesn't burn. Add boiling water if needed. Once the water has cooked away, turn the heat
off, put the lid on and leave to rest for 10 minutes. 
Flip the pot onto a large dish for everyone to dig in alongside yogurt. It's also delicious to squeeze some
lemon juice over them. Vine leaves are very nice the next day, served cold or warm. 
Sahtein!  
* Sahtein is one of those words. Sahtein literally means two healths. Usually people from Arabic speaking
countries say saha, meaning health or eat in good health, used at mealtime, or when someone coughs (like
saying bless you). It is used when someone is really enjoying his food and eating with appetite. 

PREPARATION



INGREDIENTS
¼ cup extra virgin olive oil 
1 medium yellow or white onion, chopped 
2 carrots, peeled and chopped 
4 garlic cloves, pressed or minced 
2 teaspoons ground cumin 
1 teaspoon curry powder 
½ teaspoon dried thyme 
1 large can (28 ounces) diced tomatoes, lightly drained 
1 cup brown or green lentils, picked over and rinsed 
4 cups vegetable broth 
2 cups water 
1 teaspoon salt, more to taste 
Pinch of red pepper flakes 
Freshly ground black pepper, to taste 
1 cup chopped fresh collard greens or kale, tough ribs removed 
1 to 2 tablespoons lemon juice (½ to 1 medium lemon), to taste 

JESSIE GRAHAM 
V E G A N  L E N T I L  S O U P  

PREPARATION 
Warm olive oil in a large Dutch oven or pot over medium heat. 1/4th cup olive oil may seem like a lot, but it adds a
lovely richness and heartiness to this nutritious soup. 
Once the oil is shimmering, add the chopped onion and carrot, stirring often, until the onion has softened and is
turning translucent, about 5 minutes. 
Add the garlic, cumin, curry powder, and thyme. Cook until for about 30 seconds. Pour in the drained diced tomatoes
and cook for a few more minutes, stirring often, in order to enhance their flavor. 
Pour in the lentils, broth, and water. Add 1 teaspoon salt and a pinch of red pepper flakes. Season generously with
freshly ground black pepper. Raise heat and bring the mixture to a boil, then partially cover the pot and reduce the
heat to maintain a gentle simmer. Cook for 25 to 30 minutes, or until the lentils are tender but still hold their shape. 
Transfer 2 cups of the soup to a blender. Securely fasten the lid, making sure to protect your hands from the hot lid,
and purée the soup until smooth. Pour the puréed soup back into the pot. (Or, use an immersion blender to blend a
portion of the soup.) 
Add the chopped greens and cook for 5 more minutes, or until the greens have softened to your liking. Remove the
pot from the heat and stir in 1 tablespoon of lemon juice. Taste and season with more salt, pepper and/or lemon
juice until the flavors really sing. For a spicier soup, add another pinch or two of red pepper flakes. 
Serve while hot. Leftovers will keep well for about 4 days in the refrigerator, or can be frozen for several months (just
defrost before serving). 

"Why this recipe? Easy to make 
and always a crowd pleaser! "



BAILEY HUGULEY
B A K E D  A P P L E S

INGREDIENTS 

6 large apples 
1/3 cup of flour 
½ teaspoon of cinnamon 
1 egg, slightly beaten 
2/3 cup of sugar 
1/3 cup of butter, softened 
¾ cup of orange juice 

"Why this recipe? These are a few
of my grandmother ’s  recipes.  I  have
a handwritten book of her favor ites

that I  t reasure,  and they always
make me smile and think of  her .

(They can take a l i t t le guess work,
she wasn’t  always specif ic . . .and you

can’t  be afraid of  butter .  😊 )  "

PREPARATION

Heat oven to 350 degrees 
Butter a baking dish 
Core and pare apples 
Combine flour, sugar, and cinnamon 
Cut in the butter until the mixture
resembles coarse cornmeal 
Place apples in baking dish 
Sprinkle crumb mixture into the apples
and add orange juice 
Bake until apples are soft 



INGREDIENTS
Cooking Oil 
1 Small Red onion, sliced, minced  
1 tsp Garlic Paste or 2 minced cloves of Garlic
1/2 Tbsp Distilled White Vinegar  
3 Chicken Bouillon Cubes  
1/4 cup Tomato Paste  
2 Tbsp Olives  
1 3/4 cups Canned Black Beans  
1/2 Cubanelle Pepper 
3 cups White Rice  
3 1/2 cups Water  
1 tsp Salt or sazón  
4 sprigs of Fresh Cilantro.  
Enjoy Smile 

STEPHANY REYNOSO 
M O R O  ( D O M I N I C A N  R I C E  W I T H

B L A C K  B E A N S )  

"Why this recipe? This r ice br ings
back so many memories from my

childhood, I  wouldn't  eat for
nothing in the world.  Now I  make
it  al l  the t ime and is  my favorite . "



LAUREN SUMIDA 
C R U S T Y  C R A N B E R R Y  B R E A D

INGREDIENTS 

3 cups + 2 Tablespoons (390g) all-purpose flour (spoon &
leveled), plus more for hands 
2 teaspoons coarse sea salt (I find the flavor lacking using
regular table salt) 
1/2 teaspoon Red Star Platinum yeast (instant yeast) 
3/4 cup (95g) chopped nuts (I like walnuts or pecans) 
3/4 cup (105g) dried cranberries* 
1 Tablespoon honey 
1 and 1/2 cups (360ml) warm water (about 95°F (35°C)) 

"Why this recipe? I  l ike to bake this bread during the
hol idays and for any community gatherings in general  --

i t 's  a super versat i le recipe you can adapt however
you're feel ing!  I  recommend using the Trader Joes'

Golden Berry blend (cranberr ies,  cherr ies,  golden rais ins,
and blueberr ies)  i f  you want more than just  cranberr ies
for your bread! I t 's  my go-to recipe to gift  to others or
welcome someone to a space they're new to.  Enjoy!  "

https://sallysbakingaddiction.com/how-to-measure-baking-ingredients/


LAUREN SUMIDA 
C R U S T Y  C R A N B E R R Y  B R E A D

PREPARATION

*No need to grease the bowl.* Stir the first 6 ingredients together in a large bowl. Stir in
the warm water. The dough will be pretty sticky– don’t be tempted to add more flour–
you want a sticky dough. Gently shape into a ball as best you can. Cover tightly with
plastic wrap or aluminum foil. Set on the counter at room temperature (honestly any
normal room temperature is fine!) and allow to rise for 12-18 hours. The dough will
double in size, stick to the sides of the bowl, and be covered in air bubbles. 
Turn the dough out onto a lightly floured work surface and, using lightly floured hands,
shape it into a ball as best you can. Doesn’t have to be perfect! Transfer dough to a
large piece of parchment paper. (Large enough to fit inside your pot and one that is safe
under such high heat. I use this parchment and it’s never been an issue.) 
Using a very sharp knife, gently score an X into the top. Cover dough lightly with plastic
wrap and leave alone for 30 minutes. 
During these 30 minutes, preheat the oven to 475°F (246°C). (Yes, very hot!) Place your
dutch oven (with the lid) or heavy-duty pot inside for 30 minutes so that it’s extremely
hot before the dough is placed inside. After 30 minutes, remove the dutch oven from
the oven and carefully place the dough inside by lifting it up with the parchment paper
and sticking it all– the parchment paper included– inside the pot. Cover with the lid. 
Bake for 25 minutes with the lid on. Carefully remove the lid and continue baking for 8-
10 more minutes until the bread is golden brown. Remove pot from the oven, carefully
remove the bread from the pot, and allow to cool on the counter for 30 minutes before
breaking/slicing/serving. 
Cover and store leftover bread at room temperature for 1 week. 

http://amzn.to/2yjRx0K


"Why this recipe? My grandma often made this
around the hol idays and I  love i t  so much and
remember i t  so fondly because i t 's  def initely
not a tradit ional  recipe for this season but i t
was our unique family tradit ion.  I  th ink that 's
what this season is  al l  about -  celebrat ing in

our own unique ways with those we love.  "

TOMATO SAUCE
INGREDIENTS

2 tablespoons butter 
1/2 cup onion finely chopped 
1 teaspoon garlic minced 
28 ounce can crushed tomatoes
do not drain 
15 ounce can tomato sauce 
salt and pepper to taste 
2 tablespoons brown sugar 
1 tablespoon red wine vinegar 

 

ANGIE TORIBIO 
S T U F F E D  C A B B A G E  R O L L S

CABBAGE ROLLS
INGREDIENTS

1 pound ground beef I use 90%
lean 
1 cup cooked rice 
1/2 cup onion finely chopped 
1 teaspoon garlic minced 
1 teaspoon salt 
1/2 teaspoon pepper 
1/4 cup fresh parsley leaves
chopped, divided use 
1 egg 
1 head cabbage 
cooking spray 



PREPARATION 

ANGIE TORIBIO 
S T U F F E D  C A B B A G E  R O L L S

For the tomato sauce: Melt the butter in a large pot over medium heat. Add the onion and

cook for 4-5 minutes or until translucent. 

Add the garlic and cook for 30 seconds. Add the crushed tomatoes, tomato sauce, salt,

and pepper to the pot. 

Stir in the brown sugar and red wine vinegar. Bring to a simmer. 

Cook for 10-15 minutes, stirring occasionally. 

While the sauce is simmering, assemble the cabbage rolls. Bring a large pot of water to a

boil. 

Immerse the cabbage head in the boiling water. Cook for 3-5 minutes or until cabbage

leaves are pliable. Peel 12 large leaves off the cabbage. 

Place the ground beef, rice, onion, garlic, salt, pepper, 2 tablespoons of parsley, and egg in

a bowl. Add 1/2 cup of tomato sauce to the bowl. Stir to combine.  

Lay each cabbage leaf on a flat surface. Use a small knife to cut a V-shaped notch to

remove the thick part of the cabbage rib. 

Shape 1/3 of a cup of the meat mixture into a log shape and place in the center of a

cabbage leaf. Roll the cabbage leaf around the meat mixture. Repeat with remaining meat

and cabbage leaves. 

Preheat the oven to 350 degrees F. 

Coat a 9"x13" pan with cooking spray. Place 1/2 of the tomato sauce in the bottom of the

baking dish. Place the cabbage rolls, seam side down, in the dish. Top with remaining

sauce. 

Cover with foil. Bake for 60-90 minutes or until cabbage is tender and meat is cooked

through. 

Sprinkle with the remaining 2 tablespoons of parsley, then serve. 



RESHARD RIGGINS
S H R I M P  A N D  G R I T S

GRAVY INGREDIENTS

½ cup of leeks or ¾ cup of large scallion 
1 tablespoon of butter, plus 3 tablespoons of melted butter 
1 tablespoon of chili powder 
1 tablespoon of paprika 
¼ cup of dried chopped basil 
2 tablespoons of chopped oregano 
2 tablespoons of chopped thyme 
1 ½ teaspoons of ground black pepper 
2 teaspoons of seasoning salt (Lawry preferred) 
1 teaspoon of Old Bay 
1 teaspoon of chopped garlic 
1 chopped small yellow onion
1 chopped small green bell pepper 
1 chopped small red bell pepper
1 small jar or 1 ½ cups of clam juice 
1 small can or 1 ½ cups of tomato juice 
1 cup of half and half 
¼ cup of all-purpose flour 
2 to 3 ounces of Andouille sausage or spicy ham 
2 pounds of shrimp, shelled and deveined 
2 tablespoons of butter 
1 can of chicken broth (14 ounces) 



RESHARD RIGGINS
S H R I M P  A N D  G R I T S

GRAVY 

PREPARATION

Cook the leeks or scallions in 1 tablespoon
of butter in a medium saucepan until soft. 
Add all season specific ingredients into the
pan to cook and release the flavors. 
Add chicken broth, clam and tomato juice
and simmer for 10 minutes. 
Add half and half and simmer for 10 minutes. 
While that is cooking, make a roux on the
side with the flour and 3 tablespoons of
melted butter in a small bowl. 
Slowly add it to the gravy mixture and stir
continually. 
Stir until the mixture thickens. 
Remove from heat and add sausage/ham. 

SHRIMP 

PREPARATION

Sautee the shrimp in the
butter in a large pan on the
side until it turns pink.
Add to the gravy and
simmer for 1 to 2 minutes 

GRITS PREPARATIONS

Place the grits and broth into a pan with butter.   

Let heat but you must stir continually to keep from sticking to the pan.

When it starts to thicken add heavy cream.  

And continue to stir, add in the cheese as you stir.   

Remove when it is a creamy and smooth consistency. 


