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Use food amounts appropriate for number of people to be served.
Sweet corn-- could be broken into halves
Link sausage (we use Conecuh, which is spicy, small diameter), cut in pieces
New (or at least small red) potatoes (cut potatoes go to pieces when cooked)
Headless shrimp, shell on
1 bag Zatarain's shrimp & crab boil seasoning
Sweet onions
Lemon

Cook outside in a large fish cooker or turkey fryer with a basket.  Fill the
cooking pot ½ to 2/3 full of water. Add the sweet onions cut in half, & squeeze
the lemon into the pot.  Drop in 1 bag Zatarain's (add cayenne pepper or Cajun
seasoning, if desired a little hotter).
Bring to boil, add potatoes.
Bring back to boil, time for 10 minutes, add corn & sausage.
Bring back to boil, time for 10 minutes, add shrimp.
Bring back to boil, time for 5 minutes.
Drain & serve with butter, salt, pepper and Tony Chachere's Creole Seasoning.
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1 box Jiffy cornbread mix
2 eggs
¼ cup milk
1 or more cups corn
1 can cream style corn
1 green pepper – chopped
1 onion – chopped
½ cup margarine
8 oz. sour cream
2 cups shredded cheddar cheese

Sauté onions and green pepper in margarine. Beat eggs and milk, fold in the
corn and the muffin mix.  Mix well.  Pour in a greased 9 x 13 pan. Spoon onion,
pepper and margarine mixture on top and dot with sour cream. Top with
cheese. Bake at 350º  for 40 minutes.
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You will need  enchilada sauce and corn tortillas, along with the ingredients
listed below.

Filling:
3 cups fresh or frozen corn
3 med. onions, chopped
2 T. butter or margarine

Sauté onion in butter until limp – add corn and sauté till just starting to brown a
little. Add a little water and simmer while you add:
½ tsp cumin
Garlic to taste
1 can chopped green chilies

Remove from heat and stir in:
1 cup sour cream
1 cup shredded Jack cheese

Pour a little enchilada sauce in a 9 x 13 pan. Fill corn tortillas with corn filling
and arrange in pan. Top with more enchilada sauce and sprinkle with cheese.
Bake covered at 350º for 30 min. Top with shredded lettuce and serve with
sour cream and lime juice.

Sweet corn freezing

Freezing peas or butterbeans

Sweet corn canning

firmly tight

Canning peas or butterbeans

firmly tight

Remove husks & silks.  Drop the ears in boiling water.  (We use a fish cooker on high.)
Remove after 3 minutes & place immediately in cold tap water.  Exchange this water a couple
times until most of the heat is removed; then place the ears in ice water to further cool them.
(We use 2 large ice chests, 1 filled with tap water, and one with ice water. A water hose works
well to exchange the water in the first chest. The key is to cool the corn as rapidly as possible
after removing it from the boiling water.) After the corn is thoroughly chilled, cut the kernels off
the cob.  For cream style corn, cut the top half off the kernels, then scrape the cob. Freeze in
Ziploc bags.  If possible, place a single layer in the freezer so they'll freeze quickly.

Wash the shelled peas or butterbeans, drop in boiling water, and skim the foam off as it boils.
When the foaming stops, or at 3 to 5 minutes, dump them into a colander in the sink and run
cold water over them.  Set the colander into a sink of ice water for them to completely cool,
then drain and bag.  Freeze in Ziploc bags.  If possible, place a single layer in the freezer so
they'll freeze quickly.

Remove husks & silks.  Cut corn from cob.  Pack loosely into jars to within 1 inch of top. Add
½ teaspoon salt to each pint jar.  Fill with BOILING water to within ½ inch of top of jar.  Install
cap, screw band .

Process    Pints 55 minutes
Quarts 85 minutes.

10 pounds pressure

Wash the shelled peas or butterbeans, pack loosely in jars to within 1 inch of top. Add ½
teaspoon salt to each pint jar.  Fill with BOILING water to within ½ inch of top of jar.  Install
cap, screw band .

Process    Pints 40 minutes
Quarts 50 minutes.

10 pounds pressure
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Thaw and drain fillets.  Cut into portion size pieces; roll in the following
mixture: 3 cups self rising cornmeal, 1 cup flour (self rising or all purpose),
and 1-2 tbsp salt.  Fry at 360 to 370 degrees to a medium to dark golden
brown.
Serve with Hush Puppies below, cooked grits with melted Velveeta cheese
in them, cole slaw, butterbeans, onion rings, fried green tomatoes, boiled
shrimp, etc, etc!  Eat the hush puppies plain or dip in a cheese sauce or
ketchup w/ habanero or some other hot sauce or a cocktail sauce.

Option: add creole seasoning to the breading mix

(Be sure to use catfish from Steve's Farm!!)
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(Optional; see below)  Dip fillets in melted margarine.
Spray grill basket w/ cooking spray
Grill over low to medium heat 'til browned on one side.
Turn over & baste the browned side with Dale's steak sauce.
Repeat when 2 side is browned.
Ready to eat with no further salt or other seasonings.

For low fat option, and less flareup, omit the margarine; spray both the
basket and the fillets w/ butter flavored cooking spray.

Option 2:  marinate fillets in Italian dressing, grill as above; baste w/
Catalina dressing instead of Dale's steak sauce.

These can be held in a casserole in the oven till ready to eat.

(Be sure to use catfish from Steve's Farm!!)
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