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Mama was the original country gourmet, cooking up good food for her family and friends. Her
recipes were simple, some only needed one pot. She was a true southerner at heart, born in
Tupelo, Mississippi and living in Southern Louisiana and East Texas. She had a unique style of
cooking and her recipes reflected her expertise in flavor blending. Her recipes have even been
featured in Women's World Magazine. Try the following delicious recipes: Mama's Gumbo, Roux,
Roasted Turkey, Jailhouse Donuts, Skillet Cornbread, Cornbread Dressing, Cajun Jambalaya,
Country Chicken Fried Steak, Texas Style Chili, Mama's Crab Cakes, Costal Clm Chowder,
Crawfish and Shrimp Boil, Country Potato Soup, Mama's Pecan Pie, Lemon IceBox Pie,
Buttermilk Pie, French Country Bread, , Chocolate Sheet Cake, Coconut Cream Pie,
Gingerbread Cookies, Od Fashioned Oatmeal Cookies, Strawberry Jam, Smoked Beef Brisket,
Homemade Bbq Sauce, Mama's Tater Cakes, Mama's Goulash, Mama's Pizza, Pizza Sauce,
Mama's Meatloaf, Jalapeno Jelly, Fresh Salsa, Chili Sauce, Ambrosia, Dill Pickles, and lots more
recipes!The author has updated these recipes and shares other country recipes as well as
stories of what made Mama so special. You will find these recipes easy to prepare and enjoy the
process of memories as you go through this book. Enjoy!

About the AuthorMargie was born and grew up in southwest Louisiana and East Texas. Later
living in Dallas and San Antonio, Texas her appreciation of good food began. She has spent
most of her life as a caterer, cook and entrepreneur. She owns Iva's Cafe. She lives in the
country with her family and enjoys experimenting with recipes. --This text refers to the paperback
edition.
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172IntroductionBig white moist slices of turkey, hot steamy
cornbread dressing, covered in smooth golden gravy, ham baked in pineapple, sweet potato
soufflé, mashed potatoes, green beans, broccoli rice casserole, homemade buttery rolls that
melt in your mouth and jellied cranberry sauce to top it all off; but wait, that’s just the beginning.
Cold thick slices of pumpkin pie, sweet potato pie, moms crunchy pecan pie, chocolate cake,
brownies, ambrosia fruit salad with marshmallow and mandarin oranges, no I didn’t forget the
apple pie… all covered in dollops of whipped cream. All this piled high on a paper
plate! Laughter, tears, hugs, uncles telling jokes, cousins playing, people spread out everywhere
after dinner on chairs, lying on the floor, on the couch, with the top button of their pants
loosened. Sounds of laughter coming from the kitchen table as mother and uncles play
dominoes. Later on daddy’s side of the family, sounds of fiddles and guitars, feet stomping,
hymns and old folk ballads being sung.Everyone preparing traditional family recipes passed
down through the generations, extended family members adding their own special touches.
Family and friends coming together to visit, and rekindle the family bond. These are a few of my
favorite memories of thanksgiving and family reunions in the county. A bunch of warm friendly
country folk, coming together to enjoy food. Okay, you’re thinking another southern cookbook.
Yes and no! How about one with recipes from the country anyone can cook. A book about
delicious country food with an easy approach, to help you accomplish that warm cozy home



cooking only Grandma’s talk about anymore. One of my favorite all time cookbooks is Fannie
Flagg’s ‘Original Whistle Stop Café Cookbook’. In the book, she describes southern life, and
recipes in the most entertaining fashion. I laughed for hours. I felt instant kinship to her. “Kin?”
My husband says, “You think you’re kin to everyone.” Well in the south that’s how country folk
feel about each other. Everyone is family. I guess it all boils down to (most country cliches refer
to food), our relationship with food. Country folk just love it. We love to eat. I remember my
dad’s Cajun country philosophy. “We’ll eat anything that won’t eat us first.” It‘s true, I do
remember hunting armadillo with my uncles in southern Louisiana when I was about ten years
old (just a ‘tadpole’ they said)! They cooked up armadillo stew with the thing. I got to witness
the butchering and even help, but I wasn’t about to eat it. I do have my limits! Nevertheless, I do
have fond memories of growing up in the country and wonderful food. I was born in a small
country town and grew up in the south, South central Louisiana and Southeast Texas. From my
mother and my dad I learned about cooking. I learned to love and appreciate good food. Food
you crave. Food that comforts you. Food that tastes so good, you savor every bite. In country
cuisine, you don’t require a lot fancy ingredients. Basic everyday ingredients and a desire to put
hot food on the table and have people leave comfortably full. I have compiled recipes that any
gourmet of country cuisine will enjoy. Most of these recipes are made from scratch and have
been around for generations. I’m sure you’ll recognize many. Some of the recipes have been
updated to make them easy for today’s lifestyles. I’ve also included fond memories of Mama and
country life, based around food that I just couldn’t leave out. Most of my family loves to cook. I
believe that every one of my six uncles, aunt and mother worked in small town diners at one time
or another serving up good ol’ country cooking.While my cooking style and recipes are handed
down to me from mother and family, my dad being from Louisiana, I’ve adopted some Southern-
Country and Cajun influence in my dishes. I have collected recipes from lots of country folk out
of my original hometowns’ of Woodville and Jasper, Texas. Some of Mama’s favorite recipes
were from her church friends. I also have collected recipes from country folk in both rural Idaho
and Utah. I hope you will appreciate the gourmet in country cuisine, and experience the joy of
cooking country food. Good home cooking that comforts people and brings families together, to
share the joys of just being together.I dedicate this book to my dear sweet mama, who fought
cancer so courageously, and lost. I miss her rice and gravy. It simply was the best. Mostly, I
miss her sweet smile, infectious laugh and love of life. I miss our long talks into the night. She
was everyone’s best friend. About the authorMargie Robertson-Toone was born in Woodville,
Texas and lived most of her life in Southwest Louisiana and Southeast Texas. She has lived in
Dallas and San Antonio, Texas and Utah. During her early years in Dallas, she worked in various
restaurants and learned a lot about continental cuisine, from the local chefs. While living in San
Antonio, she grew to love and appreciate good Barbecue and Tex-Mex. Later after marriage and
relocating to Utah, she opened a little sandwich shop called Country Gourmet. She specialized
in Old-fashioned sandwiches, salads and cookies. She even had the pleasure of serving her
cookies and sandwiches to the “Touched By An Angel” television crew in the 90’s. Margie has



spent the last 20 years as a caterer and entrepreneur local events such as weddings,
homecomings, farewells, business luncheons and dinners and private parties. Creating special
dishes, to meet her clients needs. She lives in the country, with her daughter, three boys, and
husband.AcknowledgementsI’d like to thank my dear sweet younger sister Theresa for all her
support and encouragement on this book. She wanted to see our mom’s recipes honored as
much as I. I’d like to thank my cousins Melody, Carrie, and niece Heather for their continued
support. My brother John, for his belief in me.Thanks also to friends and family who help me
with these recipes, my Grandma Reda Crosby, who cared so lovingly for my mom through her
last days with us. She is my exemplar, my role model and one whom I will always look up to.
She has had courage to face any hardship head on and always with a smile. My husband’s dear
departed Grandma Alverta Schmitt. I knew her briefly and loved her. Her recipes are truly
country and were a great addition to my book. My mother-in-law Dallas, she has lovingly filled
the gap Mama left behind in my life. Thanks to my husband Phil for his love, support and extra
help with our beautiful children, Victoria, Vaughn, Wyatt and Owen. My family is my reason for
living. They bring me the most joy. Lastly, I thank God for giving me the strength and inspiration
I needed to complete this book.A Country Beginning for Mama The hot east Texas sun
gleamed down upon the sand, making a dry hot surface that would peel your foot from its skin.
Yet, as Iva Lou ran barefoot with the sun gleaming through the tall pines, little did she notice the
hot sand. Her feet already roughened from years of scampering around without
shoes. Mama’s sable hair flew out behind her as long legs carried her swiftly home.
Grandma would be waiting and she had to tend her younger brothers and sisters, so Grandma
could go back out to pick cotton. Picking cotton was a way of life and a means to an
end. Grandma would pick cotton for hours in the scorching sun, until her hands were pricked and
bleeding. While Lou, as everyone called Mama, and the older children were at school, Grandma
would take the baby with her to the field. She would place him or her beside her in a wicker
basket, a linen sheet over them for protection from the ever-shining sun. Then at late afternoon,
Grandma would carry the baby back to the house, cook supper and wait for Lou to get home
from school and go back out to pick more cotton. The more cotton picked, the more money for
food to feed her kids. Grandpa was rarely at home. Being a cropper always kept him in
somebody else’s fields from sun up to sun down. The kids hardly saw him, except at breakfast
before school and on Sunday's.Life was hard, but for Lou it was natural, she didn't know other
kids had it easier. She thought everyone lived the same. Except for Susie, an only child whose
parents owned the local store, where they used traded for sugar and flour, once a week. She
had her own room and more than one doll. It was a dream for any little girl to be able to go to
Susie's to play. Though, for Lou and her brothers and sisters, toys were a product of one's
imagination or made from sticks and scrap material Grandma gave them. The back
screen door slammed shut as she darted through the door, ran past her twin brothers playing
with wooden blocks, put her books on the bed and then ran back to the kitchen to set the table
for supper."Iva Lou, what are you in such flurry about?” Grandma stood looking over a pot of



beans that simmered on the cast iron stove. "I'm sorry I'm late Mama, but before Gary comes a
tattlin’ on me and you get mad, let me tell you how it happened.” Lou placed the last
mismatched plate on the long warped planks, they called a table, declaring hotly. "Mama, I hit a
boy at school today!"Turning cornbread out of the iron skillet, and pushing her hair back off her
damp forehead, Grandma turned to face her daughter."What boy? Didn’t I tell you fighting is for
the men folk. Young ladies don’t hit." Grandma sighed, knowing she’d have to find out the
rest.“It was Milton and it was cause’ he was teasing Jean. She didn’t have no underwear on
under her dress today.” Lou informed her mama with green eyes sparkling defensively, against
freckled skin."Oh for hells sake!” Grandma swore. “Where is that girl? I gonna have me a talk
with that young’un. If she’s gonna be old enough to dress herself, she’s gotta’ learn to do it
right.”“She’s coming and a whining like a baby. Bill is carrying her books for her and Gary is
holding her hand. Lucy Lee and Martha was laughing at her, calling her moonshiney hiney.”“I
guess you better go pick me a mess of switches. It looks like I’m gonna be whupping the whole
lot of you!” Grandma shook her finger at Lou. She’d set them all straight come supper time.As
Mama grew, she had other opportunities to defend her siblings. Yet in spite of it all, she became
a beautiful woman. Tall, long brown hair, and green eyes that reflected a wisdom and realistic
perception of life. Hard times that her family experienced during World War II had made her
tough and spirited. After high school, she decided to spend time with her aunt in Memphis. She
left home with eagerness to make the most of her country girl dreams. Memphis was a great
hustle-bustle of activity after the quiet East Texas woods, where the only noise ever heard was
created by the millions of crickets playing their violins. She got a job at a local diner as a
waitress. Work was hard, but the people she met, made it fun. She made many friends. People
were just naturally attracted to her passion and zest for living. She could laugh and joke with the
best of them. Her elegant hands, sparkling eyes and voluptuous figure attracted many men to
her circle, to vie for her attention. Lou noticed few men. So caught up in the active social life she
had come to know, and the numerous friends that she made, she had little time to be courted by
a man. That is until one day, when her life would change forever…EssentialsThere’s not much to
country cooking. A few ingredients, a little know how and the right equipment and your cooking
up a storm. Country cooking should be simple and uncomplicated. Grandma always said
Mama would start at one end of the kitchen and by the time she reached the other, she would
have a complete meal prepared. Fresh ingredients are almost always used with the exception of
spices. Dry spices are easy and most often are added to give country cooking a unique flavor.
Mama’s kitchen was stocked with a square iron skillet, a deep round iron skillet, a rice pot, a
wooden spatula and a paring knife. Seriously, these were the items she used most in her
kitchen.What you do need though are these few items added to your basic kitchenware:•
Large and small iron skillet (for making roux’s & corn bread)• Wooden spatula for stirring
roux• Cast iron dutch oven with lid (for deep-frying) and wire handle.• A good thick non-
stick 2-quart pot with lid. (For rice. I never use expensive rice cookers. They just take up more
space. Plus, you get the same results in a pot, and your pot has multiple uses. You can make



vegetables, sauces and even place a glass bowl on top for a double boiler when melting
chocolate.)• A couple of good stock pots for cooking vegetables, stews and beans.•
Sharp knives – a sharp knife is safer than a dull one. If you have to apply too much pressure
and saw at the meat or whatever else it is you want to cut. You are more likely to slip and cut your
self. A good sharp chef’s knife is perfect for chopping vegetables, a paring knife for peeling, and
a fillet knife for fish and trimming fat from meats.• Gas stove and oven. Of course, this is my
preference. You may use any thing you like. Country cooking is not cooked in microwaves,
except to reheat those wonderful leftovers. One reason I like gas is the instant heat when I want
it, and it sure is nice to be able to cook when the electricity goes out because of bad
weather. Cast IronDon’t let the word iron skillet scare you, unless someone’s chasing you with
one, which country women are prone to do when provoked by some one overstepping the
boundaries in her kitchen. Today’s word is cast iron and dutch ovens. I will give you the
particulars on buying and caring for your cast iron.What to look for when buying cast iron ware:•
Make sure the iron is evenly cast. No thin spots or thick spots. • Make sure there are no
noticeable nicks or scrapes in the finish.• Finish should be smooth and even when you run
your hand across it.• If a lid comes with the dutch oven make sure it fits securely, as this will
affect performance in cooking.Seasoning your cast iron:• Put your cast iron in a very hot
oven 400 degrees and heat it until it no longer smokes. This may take 30 minutes or longer.
Remove it and let it cool down. Then with a paper towel coat with oil. Then the first few times
you cook in your cast iron, cook meat or fry something in oil. This will help to create a good non-
stick surface. Cleaning your cast iron:• To clean, simply rinse in hot water and use nylon
scrubbers to remove any food stuck to surface. If you must use soap, use only a couple of
drops. Then wipe completely dry or dry over a fire. Heat just till your cast iron is dry, you don’t
need to burnout. Then apply a light coat of vegetable oil to inside. • You can re-season old
dutch oven’s if they become rusted or lose their non-stick surface. Simply burn it out in your
oven and apply oil again.BreadsMama’s Zucchini BreadDid you ever plant a zucchini plant?
Notice how it gives and gives. This is the best way I know to cook zucchini. My kids eat it up
and they don’t even know it’s good for them. This recipe makes a large batch. You can divide it
if you want just 2 loaves.6 eggs1 ½ cup oil3 ½ cups sugar4 cups raw grated zucchini1 ½ T.
vanilla6 cups all purpose flour2 tsp. salt1T. cinnamon2 tsp. baking soda½ tsp. baking powder1
cup chopped nuts (optional)In large bowl, combine eggs, oil, sugar, zucchini and vanilla and mix
well. Add remaining ingredients and beat gently to make a batter, folding in nuts last. Pour into 2
large loaf pans that are greased and floured. Bake in preheated oven at 350 for 1 hour.Note:
This recipe can be used for sweet potato or pumpkin bread also. Just replace zucchini with
sweet potato or pumpkin and add ½ teaspoon of ground cloves. Chocolate chips can replace
the nuts.Grandma always had hot rolls for us to eat, when we went to her house. These were
her favorite to make. She said she got the recipe from the cook at the jailhouse. These were
served to the inmates there, hence the name.Grandma’s Jailhouse Rolls(make night before or at
least 8 hours in advance and chill)1 cup mashed potatoes2 sticks butter or margarine, softened3



whole eggs7 cups flour1 ½ tsp. salt1 cup sugar1 ½ cups lukewarm water1 pkg. dry
yeastDissolve yeast in water. Then add potatoes, softened margarine and eggs, sugar and salt.
Stir in flour. If dough is not slightly sticky add about 1/8 cup more warm water to dough and mix
well. Knead about 5 minutes by hand on a lightly floured surface. (Knead by folding and
pressing down on dough, pushing away from you and repeating the process until dough
becomes soft and pliable. Place dough in greased bowl and place in refrigerator overnight.
Next day roll out dough, cut and shape to any shape you want, butter tops and let rise until
double for about 2 hours. Bake at 375’ for 12 to 15 minutes.Grandma’s Jailhouse
DoughnutsJailhouse roll from previous recipe, made at least 8 hours before and refrigerated.
On floured surface, roll out dough to about ½ inch thick. Cut with doughnut cutter and place on
grease cookie sheet or waxed paper. Cover with greased plastic wrap and let rise until
double. In large dutch oven or fryer heat at least 3 inches oil to about 375’. Carefully slide
doughnuts into hot oil, turning with fork or tongs immediately. Fry about 1 minute per side just
until golden. Remove and drain on paper towels. Dip cooked donuts in vanilla glaze. Or you
may dip in chocolate frosting and sprinkles. I like to dip in vanilla glaze and then dip one side in
chocolate frosting and sprinkles.Vanilla Glaze2 cups powder sugar1/3 cup milk½ tsp. vanillaMix
together in bowl until powdered sugar is well blended. Ma Schmitt was dubbed the rollmaker in
her small town of St. Anthony, Idaho. She made dozens of rolls every day. I always loved the
double meaning of the word. Because I could find no easier or better tasting hot roll, here it is.
These rolls are still good two days later. I sometimes divide the dough and make rolls for dinner
and cinnamon rolls with the remaining for breakfast the next morning. One essential rule is to
never overcook bread. Always bake until just lightly golden. Adjust your time
accordingly.Grandma Schmitt’s Homemade RollsAbout 3 dozen rolls1 ½ cups milk½ cup
margarine2 T. yeast2 cups lukewarm water1 T. salt1 T. sugar1 egg¾ cup sugarabout 9 cups
flourScald milk with margarine, let cool. Dissolve yeast in water; add tablespoon sugar after
yeast is soft. Mix together egg, sugar, and salt. Add scalded milk and yeast. Add enough flour
to make a thick dough. You want the dough to be a little sticky. Knead by hand 5 minutes or
about same in mixer with dough hook. Let rise in large bowl with butter melted to coat sides so
dough doesn’t stick. Let rise twice – meaning rise once till double, punch down, rise again.
Punch down second time and divide dough in to half. Roll out on floured surface and cut each
into 24 Parker house rolls with end of glass or biscuit cutter and fold over. Or make whichever
shape you desire. Let rise again until double and bake for 15 minutes in a preheated 350’
oven.Grandma Schmitt’s White Bread1 tsp. sugar2 ½ cups water1 T. salt1 heaping T. yeast6
cups flour3 T. shorteningMix sugar, yeast, water, flour, and salt in a bowl. Add melted
shortening. Knead together really good. Put a little grease in the bottom so it doesn’t stick. Let
rise. Poke down and let rise again. Put in tins and let raise. Bake at 350’ for 45 minutes or until
brown.Mom Schmitt's Rye Bread1 T. sugar3 cups white flour1 tsp. caraway seed1 T. salt3 T.
shortening or oil½ cup warm water1 ½ cups warm water3 cups rye flour2 T. molasses1 T.
yeastDissolve sugar in ½ cups warm water. Add all other ingredients and knead until smooth.



Place in greased bowl and cover and let rise until double in bulk. The punch down let rise again
until double. Punch down again, then make into three small or two large round loaves and place
in pie tins or on a cookie sheet. Make about two or three slits in top of loaf. Let rise until double
and then bake at 375’ for about 40 minutes or until done.Grandma Schmitt’s Hot Cross
BunsThese are great for your Easter dinner.1 ½ cups milk1 cup sugar1 T. saltgrated lemon rind1
tsp. nutmegcurrants1 T. sugarlittle lemon extract1 stick margarine2 eggs1 ½ cups warm
watergrated orange rind½ cup ground fruit cake mix1 T. yeast½ cup warm water8 or 9 cups
flourScald milk, add margarine, let cool. Combine sugar, eggs, salt, 1 ½ cups warm water,
grated lemon rind and some grated orange rind, nutmeg, fruit cake mix, currants, lemon extract,
and yeast and sugar dissolved in ½ cup warm water. Mix the above ingredients and add flour.
Let rise until double and punch down and let rise again. Make balls about the size of a small
orange and put on greased cookie sheet. Flatten down and then let rise until double. Bake at
375’ until brown. Ice with powdered sugar frosting flavored with lemon and vanilla. Make a cross
with another color frosting across the top of bun. Grandma Schmitt's Blueberry Muffins
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Carol J. Dingwell, “Great recipes. Loved these down to earth recipes.”

E. Louise Diefenback, “Food. I like all the simple recipes.”

Emma Lions, “no ordinary cookbook. This is a wonderful book that includes some touching
family stories mixed in with recipes. These stories help bring the recipes to life. This is no
ordinary cookbook.”

Aislinn, “Great Recipes. I enjoyed the humor and recipes in this little book. It was a joy to read
and I liked many of the recipes.”

Ebook Library Reader, “I like a bit of story mixed in with the recipes.. I like cookbooks that have a
story along with the recipes. There were some good sounding recipes that I will be making.”

HDGirl, “ebook. love itwhy do you have to put so many words in your comments on an stuff? why
why why”

Kala, “Love & warmth. Many down to earth recipes that I have very similar to, but will be having
ago at others that sound easy & tasty. Some of the ingredients I will have to find out about &
seek a substitite for here in the UK. But reading all through the book, I have laughed and cried
with you and feel it's such a lovely dedication to your mama & all the love and warmth shared by
all your family.”

The book by Adele Tyler has a rating of  5 out of 4.1. 19 people have provided feedback.
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