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“Perfectly captures the spirit of Music City . . . An incredible collection of recipes that makes you
want to spend as much time as possible in Nashville” (Sean Brock, chef and author of
Heritage). If it seems like Nashville is everywhere these days—that’s because it is. GQ recently
declared it “Nowville,” and it has become the music hotspot for both country and rock. But as hot
as the music scene is, the food scene is even hotter. In Nashville Eats, more than one hundred
mouthwatering recipes reveal why food lovers are headed south for Nashville’s hot chicken,
buttermilk biscuits, pulled pork sandwiches, cornmeal-crusted catfish, chowchow, fried green
tomatoes, and chess pie. Author Jennifer Justus whips up the classics—such as pimento
cheese and fried chicken—but also includes dishes with a twist on traditional Southern fare—
such as Curried Black Chickpeas or Catfish Tacos. And alongside the recipes, Jennifer shares
her stories of Nashville—the people, music, history, and food that make it so special. “A love
letter to the working-class cooking of Nashville . . . Nashville Eats by Jennifer Justus is a well-
honed cultural passkey to one of America’s great culinary cities.” —John T. Edge, coeditor, The
Southern Foodways Alliance Community Cookbook

About the AuthorNneka Kyari is a motivational speaker, marriage counselor, and Bible teacher
who heads the Sunday school department in her local church parish. She and her husband
arethe joyous parents of twins and live on Bonny Island, near Port Harcourt, Nigeria. --This text
refers to the paperback edition.
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baker Phila Hach (right), photographed with the author.INTRODUCTIONThe first time I visited
the Ryman Auditorium, the legendary church-turned-music-venue in downtown Nashville, I
could hardly afford a show or even a ticket for the daytime tour.“How much is it?” I asked the tour
attendant, a serious-looking woman with hair in tight white curls. “Thirteen dollars,” she
answered, peering at me over her spectacles as I calculated expenses. I eventually slid her a
twenty under the glass. She printed my ticket and slid it back—along with my twenty-dollar bill.
“Have a good time, honey,” she said.Nashville, I learned from that first visit many years ago, has
a friendly, open way of welcoming folks and making them feel like they’re home. Along Highway
100 during the 1950s, travelers could find Annie and Lon Loveless handing out biscuits and fried
chicken through their front door. They turned their home into a restaurant and motel called the
Loveless, and cooks still rise early at their old home place to make Annie’s original biscuit recipe
today.Well before that in the 1800s, a widow named Lucinda “Granny” White baked ginger cake
to give to travelers roadside until she opened a tavern and inn with hearty food and warm
company. And that road, although paved now rather than dirt, still carries the name Granny
White Pike.In addition to those just passing through Nashville, the city draws the hopeful, the
dreamers, and the entrepreneurs who come to stay. Many of those happen to be entertainers,
troubadours, and raconteurs. Nashvillians like to tell a good story, often in song. We’re apt to
throw a party for it and put on a show.Our Nashville-style hot chicken, for instance, is as rowdy a
party dish as they come. Fried and slathered with cayenne paste, it can make you sweat, swear,
cry in your beer, and tremble with rock-and-roll salvation. I know that on the day of my divorce, it
was the only thing I wanted to eat. Maybe I wanted to burn away the sadness. Or maybe I just
wanted an entertaining diversion. Regardless, it’s hard to think about much else while eating hot
chicken.The meat-and-three restaurants, our other culinary claim to fame, also have been
hospitable to the travelers and locals alike, from the producer to the postman. By offering a daily
choice of one meat along with three farm-fresh vegetables served cafeteria-style, they’ve kept



many musicians from starving, as they pile their plates with slabs of tomato-glazed meat loaf
and a ladleful of mashed potatoes and turnip greens like their mothers made. And to others, the
meat-and-threes become boardrooms where deals go down. As late music journalist Chet
Flippo wrote for CMT News, “Some music contracts have gravy stains on them.”That’s part of
why you’ll find music in the form of playlists sprinkled throughout this book. Music and food both
have a way of bringing us together and telling our stories. The playlists showcase artists from
Nashville, and not just country musicians. While that genre helped establish Nashville as Music
City, a vibrant scene with rock, jazz, and Grammy-winning symphony keeps our ears entertained
and boots dancing.Nashville now has one of the fastest-growing immigrant populations in the
country with newcomers opening Burmese groceries, Kurdish markets, and taco trucks. A
pioneer in that regard, Patti Myint opened the first Asian grocery here in 1975. After a robbery at
the shop, she turned it into a restaurant to increase traffic for her safety. Neighbors welcomed it,
and her son Arnold, whom she raised among the rows of tea tins and boxes of noodles, grew up
to open restaurants of his own across the street before becoming a Top Chef contestant.Another
TV personality, Andrew Zimmern of Bizarre Foods, has noted that Nashvillians—with our
musicians and creative vibes—“are good at being experimented at.” We welcome new ideas and
businesses, rather than waiting to see if they’ll fail. Nashville wants to see what you’ve got.So
what exactly is “Nashville” food, anyway? Unlike the Low Country with its shrimp and grits, or
even Memphis with its barbecue, Middle Tennessee doesn’t have an easily recognized cuisine.
We mostly celebrate simply what comes from the earth here—the corn, tomatoes, beans, greens
—the animals that proved easiest to raise—such as hogs and chickens—with some wild game
and fish from our waters. It’s the food that business owners made into our meat-and-threes,
tearooms, and chicken joints, and it’s the baked hams and green beans traditionally served in
our homes.The recipes in this book reflect that in their ingredients and simple preparation, as do
the stories about the farmers, cooks, makers, and musicians who call Nashville home. Though it
nods to our roots, this is not a scholarly study or culinary history, but rather what I hope will be a
connection between the past and the present. While a chicken recipe might be the easiest
version to fry—hopefully encouraging new generations to indulge occasionally in that Sunday-
afternoon activity handed down by our grandmothers—a recipe for squash casserole might look
a bit more modern and light, layered with sour cream, pimientos, and topped with caramelized
onions rather than the crunchy fried version from a can.When I make these recipes, hands in
cabbage for chowchow or pouring batter into a hot skillet with a hiss, I feel connected to this
place and the people who came before me. It helps make sense of the agrarian lifestyles of
those who first landed here and the ways Nashville’s food has been shaped by people who have
moved here, bringing their own preferences and creative ideas.The dishes in these pages come
from home kitchens, and they’re fit for fish fries, church dinners, bridal luncheons, family reunion
picnics, and backyard Sunday fundays. Perhaps the recipes will inspire in your home the
hospitality and entertainment of this region.It’s my hope that you’ll invite over friends and slide
them a platter of chicken or bowl of green beans, welcoming them to your place and maybe



thinking as you do, Have a good time, honey.KITCHEN PLAYLISTThe tunes of Nashville now
span genres, reaching well beyond the city’s country roots. This list demonstrates that diversity
with a country legend, an East Nashville hippie folk singer, and two singer-
songwriters.NashvilleDAVID MEADAfter traveling many miles as an artist, David Mead sings
about returning to town.Nashville BumWAYLON JENNINGSThough this book provides a better
diet than what Waylon sings about in the song, his lyrics nod to the starving-artist stereotype
with dinners of ketchup soup and Kool-Aid.NashvilleTODD SNIDERKnown as the Tipsy Gypsy
of East Nashville, Todd Snider found success outside the mainstream country machine with his
folk music and witty observations.HomeBEN RECTORThis Tulsa native, now based in Nashville,
helps represent the diversity of music being made here with his lively piano and horns. He sings
about visiting other cities but finding home in Nashville.Hospitality and tradition can be passed
on through a plate of (Martin’s Bar-B-Que Joint) ribs and Southern sides.ATHE
RECIPESCOUNTRY PAIN PERDUPHILA’S MAKE-DO BISCUITSKATHRYN’S MINI APPLE
CHEDDAR BISCUITSBEATEN BISCUITSSAWMILL SAUSAGE GRAVYREDEYE
GRAVYBUTTERMILK BISCUITSCORNBREAD DODGERSTRADITIONAL SKILLET
CORNBREADCORN LIGHT BREADYEAST DINNER MUFFINSJALAPEÑO
CORNBREADALinda Carman often spends her days in a tiny test kitchen for Martha White, the
aroma of her baking experiments perfuming the air. But as a child, she woke to the smell of
biscuits every morning, too, and came home to cornbread every evening. Her mother carried on
a farming tradition for a family that needed sustenance for long days. Then after studying home
economics in college, Linda traveled Southern back roads to teach others how to cook and bake
at cooking schools, extension offices, and 4-H clubs, sometimes punching down the dough in
the bowl that rode shotgun beside her. She understands what breads mean to people in this
area.The breads in this chapter include the types she—and many others from this region—hold
dear, from pones of cornbread baked in heirloom skillets to the simplest corn dodgers flavored
with bacon drippings. Biscuits will be served, too, along with simple but beloved
accompaniments such as redeye gravy made with black coffee and ham drippings to a family
recipe for sawmill gravy from songwriter Holly Williams.In Fortunes, Fiddles and Fried Chicken:
A Business History of Nashville, author Bill Carey notes that at the turn of the nineteenth to the
twentieth century, flour was Nashville’s number one export. Companies even outside the area
found it profitable to ship grain to Nashville from the Midwest on the L&N railroad line. Grain
would be ground and packaged there, then distributed.After the invention of commercial
leavening agents, self-rising flour took hold in Southern kitchens beginning in the late 1800s,
when a Nashville concern called the Owsley Flour Company began to mass-produce it. Other
brands with more staying power followed, including Royal Flour Mill in 1899, with its Martha
White line named for the founder’s daughter.By 1948, Martha White had tapped into the growing
country music business in Nashville by sponsoring the Grand Ole Opry despite an advertising
budget of just twenty-five dollars a week. The company hired an unknown bluegrass group
called the Foggy Mountain Boys (led by Lester Flatt and Earl Scruggs) to tour the South and play



shows to tout the brand. They became known as the “World’s Greatest Flour Peddlers” and
toured widely on the Martha White Bluegrass Express bus. Many others musicians like Alison
Krauss have followed in their footsteps through the years.But beyond the flour companies, cooks
turned the raw ingredients into those golden-tinted orbs of biscuit or cornmeal for spreading with
butter or a slow roll of sorghum. Lon and Annie Loveless served biscuits from their private home
to travelers along US Highway 100 and made a business of it as the Loveless Motel and Cafe.
The creaky hardwood floors have borne the weight of many steps, from twirling dancers at the
Lovelesses’ house parties in the 1940s to servers delivering trays of fried chicken and biscuits to
customers.While the motel part of the property has been converted back into shops and
ownership has changed hands, Annie’s original biscuit recipe still draws a varied group of locals,
tourists, and cyclists fueling up for a ride down the nearby Natchez Trace Parkway. The Oliphant
family, for example, has gathered at the Loveless every Easter for half a century. And at least one
customer returns on his wedding anniversary each year to sit at his and his wife’s favorite table,
even though she’s no longer here.Relative newcomers like Karl and Sarah Worley of Biscuit
Love Brunch carry on the biscuit tradition by reviving the cracker-like beaten biscuits at their
shop, and they keep it modern, too, with their biscuit sandwiches of fried hot chicken, a drizzle of
honey, and house-made pickles. The couple paid their dues schlepping lunch in a food truck to
office parks and selling to rowdy crowds at music festivals until 2015, when they opened a brick-
and-mortar shop in the Gulch area of Nashville. A formerly gritty-looking part of town where the
trains from the L&N line once met, it’s now a spot where glassy condos and hot restaurants have
sprouted, so it’s a fitting spot to keep one foot in tradition and another pointing toward a more
modern South.Even before biscuits, many of the most beloved breads in the South were baked
by Native Americans using cornmeal. Traditional recipes include the simple cornmeal-and-water
dough that bakes into dodgers or the round pones that have been sharpened and moistened
with buttermilk. We slice and share them at the table like savory pies for sopping up pot likker or
split them open to steam and smother with white beans and chowchow.A few handed-down
rules apply to some of these breads. Keep the biscuits small enough to warrant taking two and
leave the bigger versions for the restaurants. As for Southern cornbread, we use white cornmeal
more often than yellow, and though we’re apt to slip a spoonful of sugar into just about anything
Southern, we’d rather you don’t when it comes to the cornbread.But overall, these breads are
easy, with basic ingredients and simple steps for whipping up batches as regularly as you’d like.
And they’re the texture of what grows here—you can feel it as you make, serve, and break these
breads together at the table.KITCHEN PLAYLISTAlice Jarman, the first test kitchen director for
Martha White, often traveled with bands on the company’s bluegrass bus. Between sets she
would put on live advertisements by demonstrating how to make fried chicken and biscuits. So
when the bus broke down during one tour, she told her protégée Linda Carman, “We just sat on
the side of the road and ate the commercial.”Foggy Mountain BreakdownLESTER FLATT AND
EARL SCRUGGSThis song, along with the jingle “You Bake Right with Martha White,” became
two of the band’s most requested. Even during a performance and taping at Carnegie Hall in



New York City, a guest kept shouting for “Martha White!” until the band had no choice but to
oblige.How Many Biscuits Can You Eat?DR. HUMPHREY BATE AND HIS POSSUM
HUNTERSDr. Humphrey, a Vanderbilt graduate and physician, also happened to be one of the
great country harmonica players and the first performer ever broadcast on the Grand Ole
Opry.BiscuitsKACEY MUSGRAVESThis Nashville-based artist from Texas took home two
Grammys with her album Same Trailer, Different Park. Known for her witty lyrics, she sings in this
song about minding your own business.Keep My Skillet Good and GreasyUNCLE DAVE
MACONOne of the first favorites of the Grand Ole Opry, this old-time banjo player first
performed in vaudeville.APhila HachThe local legend serves up a mix of life wisdom with
resourceful farm upbringing.When Phila Hach makes biscuits, she doesn’t mess with measuring
cups, pastry cutters, or spoons. She plunges her fingers directly into the mound of flour and
cream. “What is life except for the feel?” she asked, batting the dough with swift experience as
the bowl rattled against the counter.She made her first batch of biscuits at age two in 1928. It’s
how her mother taught her to count: “One … two …,” she remembers, folding the dough over on
the floured surface and stopping just past ten. Then the eighty-eight-year-old chef cut the dough
into circles with an old snuff can from a brand that’s long been discontinued. “I used to have
hundreds of these and gave them away,” she says.Growing up on a farm with a Swiss mother,
who also worked as one of the first home demonstrators in Middle Tennessee, Phila picked up
cooking early and easily. She still recalls peering over the edge of a saucepan to watch the
magic transformation of an egg cracked onto the hot surface. Yet with the lessons of the country
around her, she longed to study the city, too. “I want to learn,” she told a hiring manager at the
airline where she took a job as stewardess in the 1930s. “I still do,” she says now. “But it takes
guts to step out there and be your authentic self.”It also took guts to walk into the kitchens of the
world’s best hotels and ask to cook alongside the chefs. That’s what she did at the Savoy in
London and the George V in Paris during layovers. She gathered tastes and techniques like
stamps in a passport, adding a worldly touch to her strong Southern foundation.She wrote the
first catering manual for the airlines in the 1930s and then became a local celebrity as hostess of
the first cooking show in the South, welcoming June Carter Cash and Duncan Hines the man,
among others, to her table.She married a German tobacco importer whom she had met briefly in
the lobby of a swanky Parisian hotel. He offered to carry her bags, and she politely refused his
help. A few years later, he moved to Tennessee, turned on his television, and the lovely
American flight attendant was looking back at him in black-and-white. He wrote to her, but she
tossed his note into the garbage—for a moment. Then, on second thought, she fished it out of
the wastebasket and accepted his offer for a date. “I never saw another man,” she says. They
honeymooned for a year before opening Hachland Hill Dining Inn just outside Nashville.Even
with her travels, Phila has remained rooted in her Tennessee farmland upbringing, which instilled
in her an honest resourcefulnes—the ability to make the best of what’s on hand. “What is
intriguing to me still are the resources our land supplies us with. But the most intriguing to me is
the resources of our ingenuity,” she says. “When I was growing up, we had no grocery store.



What did we need? Sometimes in our life, we get all mixed up. What we want is not necessarily
what we need.”With her white hair pulled into a tight bun, she ties on an ankle-length apron (it’s
where she keeps her cell phone) before buzzing through her kitchen. She imparts her wisdom
partly through the seventeen cookbooks she penned, sometimes for making biscuits and other
times on living life.“One of the things that I learned is to be free in the way that you live. Don’t
make work out of anything. When people say ‘I’m gonna work on it,’ I say ‘work on what?’ I’m all
about the moment,” she says, “because, it’s gone.”ACountry Pain PerduWhen friends visit, as
they often do, Phila Hach still displays the ingenuity and resourcefulness she’s called on for
years, like many who grew up in this region. She might pull together this pain perdu made with
half a loaf of nearly stale bread and egg yolks. Topped with tomato and slices of bacon and
paired with a grated carrot salad, it’s simple, chic, and as comfortable on the plate in Tennessee
as it is in Europe. “What more could you want?” she asks.Makes 4 servings4 large egg yolks1
cups (315 ml) whole milk½ teaspoon sea salt½ teaspoon black pepper½ cup (60 g) yellow
cornmeal1 teaspoon dried oregano2 small tomatoes4 thickly cut slices bread (I used a Tuscan-
style boule)1½ teaspoons to 1 tablespoon extra-virgin olive oil1 tablespoon butter8 slices
bacon1 tablespoon finely grated Parmesan cheeseIn a small bowl, combine the egg yolks, milk,
salt, and pepper.In a separate bowl, combine the cornmeal and oregano. Slice the tomatoes and
place them on paper towels.Place the bread flat in a casserole dish. Pour the egg mixture over it
and let it sit while you heat a sauté pan over medium-high. Add just enough of the oil to coat the
pan, and then add the butter. When the oil and butter are hot, carefully move the bread with a
spatula from the casserole pan to the sauté pan.Fry the bread for about 2 minutes on each side,
until it is golden and brown and crispy in places. Set the bread aside. Remove the pan from the
heat and wipe out excess oil with a paper towel. Return the pan to the heat and add the bacon.
Fry until they reach the desired crispness.Meanwhile, dredge the tomatoes in the cornmeal
mixture. When the bacon is done, remove it from the pan and pour off a bit of the grease, leaving
just about 1 tablespoon, and then fry the tomatoes for about 2 minutes on each side, until the
cornmeal mixture is lightly browned.Top the bread with the tomatoes and sprinkle with
Parmesan cheese. Drape the bacon across the tomatoes and serve.APhila’s Make-Do
BiscuitsPhila’s biscuits have been featured in documentaries, newspaper articles, and magazine
spreads. She can make them with buttermilk or cream, with yeast or without leavening. But on
the day we visited, she wanted to show us yet another way of making do with what she had in
the cupboard and fridge.These biscuits feel light despite the sour cream and have a breath of
orange, as you’d expect from the ingredient list. Regardless of your experience with biscuits,
these are truly simple to whip up.Makes about a dozen biscuits (depending on the size of your
cutter)1 cup (125 g) self-rising flour, plus more for turning out dough½ cup (120 ml) full-fat sour
creamSplash of orange juice (about 2 tablespoons)Preheat the oven to 450°F (230°C). Use
convection if you have it.Combine the flour, sour cream, and orange juice with your hands,
working quickly and stopping as soon as a dough forms—be careful not to overdo it. If you feel
like you need it, sprinkle on a little more orange juice.Turn the dough out onto a floured surface



and fold it over twelve times. Cut the biscuits into rounds by pressing the cutter straight down
and place them close together on a baking sheet. Combine the scraps if you would like by
pressing them together just once or twice to use up all the dough.Bake for 10 to 15 minutes. If
you’re not using convection, which I do not have, you might find these biscuits to be flatter and
less golden on top. That’s okay. They’ll be more brown on the bottom and cooked through. Serve
them warm with butter, sorghum, honey, or your favorite preserves.AKathryn’s Mini Apple
Cheddar BiscuitsKathryn Johnson, a Nashville food blogger at , cohosts occasional Sunday
afternoon potlucks with live music. For these soirées, she often makes these biscuits. They’re a
hit for their bits of apple and cheese, and for being crispy on the outside and moist inside.Makes
2 dozen mini biscuits cut into about 2-inch (5-cm) rounds2 cups (250 g) all-purpose soft wheat
flour (Kathryn uses White Lily unbleached bread flour)1 cup (120 g) whole wheat pastry flour2
tablespoons baking powder1 teaspoon sea salt6 tablespoons (85 g) unsalted butter, cut into ½-
inch (12-mm) pieces, chilled1 cup (181 g) peeled and grated apple1 cup (120 g) shredded extra-
sharp white cheddar1 cup (240 ml) buttermilkPreheat the oven to 450°F (230°C).In a medium
bowl, mix together both flours, the baking powder, and salt. Add the butter, working it into the
flour with your fingertips until the pieces are a little larger than an English pea but not larger than
a lima bean. Work quickly, but gently, so that the heat of your hands doesn’t melt the butter.Add
the grated apple and cheese. Then pour in all of the buttermilk and, using light pressure, fold the
mixture a few times until it holds together. Don’t overmix. In order to make light biscuits, it is
important to work the dough as little as possible.Turn the dough out onto a floured board and
fold it quickly and gently four to six times, just enough to get all the ingredients mixed.Sprinkle a
little flour under the dough and lightly dust the top of the dough so that it won’t stick. Roll the
dough out to about ½ inch (12 mm) thickness. Cut the dough into 2-inch (5-cm) rounds. Place
them on an ungreased baking sheet so that they are touching, and bake the biscuits for about 12
minutes. They will be light in color on top with the bits of cheese turning brown. Serve warm or at
room temperature.ABeaten BiscuitsBeaten biscuits came along before the invention of
commercial leavening, back when the dough literally took a beating: several hundred strikes with
a mallet until it blistered, causing pockets of air. Inventors later created a hand-cranked machine
called a biscuit break to make the process somewhat easier, but it still required time, attention,
and energy rarely put forth in home kitchens today. All the rolling, cranking, and beating
produces a light, flat circle that’s more crackerlike than the puffed-up biscuits we know today.
Beaten biscuits were the type of snack you could slip into your pocket before work and leave for
a few days without worrying about them going stale.Home cooks can, however, try this recipe
using a food processor. It’s similar to a version that ran in an article by Nashville writer John
Egerton in the New York Times in December 1983. And with their small, round shape, eating one
can feel like taking communion with reverence for time and tradition.Makes about 2 dozen
biscuits that are 1½ inches (38 mm) in diameter2½ cups (315 g) all-purpose flour½ heaping
teaspoon baking powder½ teaspoon salt1 tablespoon sugar½ cup (100 g) lard or vegetable
shortening (lard is preferred)¾ cup (180 ml) heavy cream, very cold (nearly icy)Position one



oven rack at the bottom and one at the top, then preheat the oven to 325°F (165°C).Sift together
the flour, baking powder, salt, and sugar.Using a pastry cutter, cut in the lard until the mixture
looks like coarse meal. Add the cream and knead the dough into a ball. Divide the mixture in half
and whirl each piece for 2 minutes in a food processor fitted with the dough blade.Recombine
the two pieces of dough, roll it out, and fold it several times. When the dough is smooth, cut the
biscuits into 1½-inch (38-mm) circles. Pierce each biscuit two or three times with a fork to allow
air to escape from the layers during baking.Bake the biscuits on the bottom rack for 5 minutes
and then move them to the top rack for about 25 to 30 minutes. They should be very lightly
golden and firm. Serve them with very thinly sliced pieces (almost like shavings) of country
ham.ASawmill Sausage GravyHolly Williams, daughter to Hank Williams Jr., granddaughter to
Hank Williams Sr., and a talented singer-songwriter in her own right, makes this sausage gravy
when she bakes biscuits for her family. She learned to prepare this gravy from her mother, who
learned from her grandmother, making this a family tradition too.Makes about 2 cups (480 ml)1
pound (455 g) mild breakfast sausage meat½ cup (60 g) all-purpose flourAbout 2½ cups (600
ml) whole milk¼ teaspoon salt¼ teaspoon black pepperHeat a medium saucepan over medium
heat and add the sausage. Cook until brown, about 6 minutes, breaking it up with the back of the
spoon. Remove the sausage from the pan.Begin incorporating the flour and milk, adding about 2
tablespoons of each at a time, whisking constantly. Continue adding the flour and milk until the
gravy is thickened but still thin enough to pour. Stir the sausage back into the gravy, season with
the salt and pepper, and serve warm over biscuits.ARedeye GravyA generous splash of morning
coffee plus the bits left in the pan from frying slices of ham produces a simple, ingenious
moistener for the morning bread. Butter added to the drippings softens and readies the mixture
for a biscuit, while brown sugar balances out the salt in the ham. This gravy might get its name
from the red hue it casts or maybe because we’re red-eyed in the morning.Makes about 1 cup
(240 ml)Drippings from 1 pound (455 g) country ham (see this page for country ham
preparation)1 tablespoon butter½ cup (120 ml) brewed coffee2 tablespoons dark brown sugarIn
the same cast-iron skillet in which you prepared the ham, add the butter to the drippings and
cook over medium-high until the butter has melted. Add the coffee, brown sugar, and 1 cup (240
ml) water, stirring to combine. Bring the mixture to a boil. Reduce the heat and simmer for about
1 minute. Pour into a gravy boat or individual ramekins for serving.Karl Worley serves beaten
biscuits at his shop, Biscuit Love Brunch.AButtermilk BiscuitsEveryone needs a straightforward
biscuit recipe to practice and master. Though this recipe calls for butter, feel free to experiment
with the type of fat you prefer. Linda Carman of Martha White prefers shortening to the butter, for
example, as she likes to taste the flavor of the wheat, which grows softer in this part of the
country. Meanwhile, some of Nashville’s most famous biscuit houses prefer the flavor of
lard.Makes 14 to 24 biscuits, depending on the size of the cutter½ cup (1 stick/115 g) butter,
chilled2 cups (250 g) all-purpose flour, plus more for sprinkling2 teaspoons baking powder¼
teaspoon baking soda1 tablespoon sugar1 teaspoon salt1 cup (240 ml) buttermilkPreheat the
oven to 450°F (230°C).Cut the butter into pieces about the size of a chickpea and place them in



the freezer while you prepare the other ingredients.Into a medium bowl, sift together the flour,
baking powder, baking soda, sugar, and salt. Using your hands and moving as quickly and lightly
as possible, work the butter into the flour until the mixture is just combined. It will be mealy-
looking, with some butter pieces about the size of a pea. Mix in the buttermilk, being careful not
to overmix. The dough should still be slightly sticky, and the flour should be incorporated but not
perfectly mixed.Turn the dough out onto a floured surface and sprinkle a little more flour on top
to keep it from sticking as you fold it over six times. Press it down to about a ½-inch (12-mm)
thickness. Cut it into rounds and place the biscuits close together on a baking sheet. Combine
the scraps if you would like by pressing them together just once or twice to use up all the dough.
Bake until they are golden, about 10 to 12 minutes depending on the size of the biscuits. Serve
warm.ACornbread DodgersWriter and Southern Foodways Alliance cofounder John Egerton
once made corn pones similar to these to kick off a Tennessean newspaper series I wrote about
home cooking.I prefer these dodgers to another Southern favorite, hot water cornbread, which is
prepared with similar ingredients but fried rather than baked. The dodgers produce an earthy
aroma like corn tortillas as you add the hot water to the cornmeal, then sweeten as they bake.
Crunchy on the outside and soft inside, they’re perfect for dunking and scooping.Makes about 8
dodgers2 cups (245 g) white cornmeal½ teaspoon kosher or sea salt1 tablespoon hot bacon
drippings3 cups (720 ml) boiling waterPreheat the oven to 425°F (220°C).Combine the
cornmeal and salt in a bowl. Add the bacon drippings and then the boiling water, stirring it in
slowly, until a thick mush forms; it should be the consistency of mashed potatoes, but not too
thick. Spoon the batter onto an ungreased cookie sheet, being careful to keep the mounds no
thicker than a deck of cards. Piling the cornmeal mixture too high makes them too thick and thus
mushy in the middle.Bake the dodgers for about 35 minutes, then flip them over and continue
baking for another 10 minutes. They should be very light brown in color.ATraditional Skillet
CornbreadThe funny thing about family recipes is they can be handed down with both too much
information and not enough. My grandfather J.J.’s cornbread, passed on from my mother,
includes self-rising flour and an additional pinch of baking powder. When I asked Mom why she
includes it, she said, “Because J.J. told me to.”Though he’s no longer around to answer the
question firsthand, I asked a professional, Linda Carman of the Martha White Test Kitchen, who
said adding a smidgen of extra leavening to self-rising flour sometimes helps offset the acid in
buttermilk, which can compromise the leavening.So the recipe is missing that info—but it did
include a long set of instructions on putting out a grease fire (which I have omitted here), as well
as a reminder to “call your mother.”Makes 8 generous servings1 cup (125 g) self-rising flour1
cup (140 g) self-rising white cornmealPinch of baking sodaPinch of baking powder¼ teaspoon
kosher or sea salt1 large egg, beaten1½ cups (360 ml) buttermilk¼ cup (60 ml) bacon
drippingsPosition one oven rack at the bottom and one at the top, then preheat the oven to
450°F (230°C).In a medium bowl, combine the flour, cornmeal, baking soda, baking powder,
and salt. Form an indentation in the middle of the flour mixture and pour in first the egg and then
1¼ cups (300 ml) of the buttermilk. Stir the ingredients to combine and gradually add the



remaining ¼ cup (60 ml) buttermilk until the mixture is smooth and soupy.Pour the bacon
drippings into a cast-iron skillet and place it over medium heat until it is shimmering. Pour two-
thirds of the hot grease into the cornbread mixture and quickly combine. Add the cornmeal
mixture to the hot skillet and place it in the oven. Reduce the temperature to 425°F (220°C) and
bake for 20 to 25 minutes. The edges should be caramel-colored and the top golden brown. If
the edges begin to brown too quickly during baking, move the skillet to the top rack and continue
cooking. Cool the cornbread for 5 to 10 minutes before turning it out of the skillet onto a plate.
Slice and serve warm.ACorn Light BreadThis old-fashioned recipe for a loaf cornbread that’s
also part cake comes from Nashville chef Guerry McComas. He passed it along from his Aunt
Francis Jackson. It’s just about the only time a true Southerner welcomes sugar in the
cornbread. Keep in mind that the cornmeal mush needs to sit overnight before you can mix up
and bake the batter.Makes two 9-inch (23-cm) loaves6 cups (1.4 L) cold water¼ teaspoon
kosher salt5 cups (650 g) white cornmeal1 cup (200 g) sugar1 teaspoon baking soda2
teaspoons kosher salt2 heaping teaspoons vegetable shortening, melted, plus more for
greasing panBring 3 cups (720 ml) of the water to a boil. Stir in the salt, then add 1 cups (160 g)
of the cornmeal and cook the mixture into a mush, about 2 minutes. Remove the pan from the
heat and stir in the remaining 3 cups (720 ml) cold water. Add the remaining 4 cups (490 g)
cornmeal; this will make the batter thick, like for corn pones. Let it stand overnight, covered and
at room temperature.The next day, set the oven to 425°F (220°C) and place two greased loaf
pans in it to heat. Add the sugar, baking soda, salt, and shortening to the cornmeal mixture.
Divide the batter between the two hot loaf pans and bake for about 50 minutes, until the
cornbread is deep golden and browning around the edges. Serve it sliced.AYeast Dinner
MuffinsYeast rolls make the table in homes, tearooms, and diners around the South, but this
bread tastes like a cross between a biscuit and a roll. This recipe, passed along to me by Middle
Tennesseean 4-H teacher Barbara Davenport, is by far the easiest and most no-fail dinner bread
I’ve encountered.Makes about a dozen muffins
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Ellie Brown, “DO NOT READ THIS WHEN YOU'RE HUNGRY. Close as I live to Music City --
well, in a neighboring state -- I knew nothing much about the cuisine of that area till a friend
posted a pic of something he'd made from the book, and that got my attention. The recipes look
fabulous, and I'm going to make the "boozy peached baked in muffin tins" as soon as peaches
begin to pop, but get a copy of the book if only for the food history and great prose. You'll be
captivated, I promise.”

denise mcwilliams, “Awesome cookbook. This is a great book- wicked fun to read about what
you might cook. Great Nashville recipes.”

Paula Sue Johnson, “Great cookbook. Love this cookbook! It’s the best!!”

Heather Scruggs, “BEST Nashville cookbook!. There are sooooo many great recipes in this
book! It was on display at a B&B I stayed at. I flipped through it and ordered it immediately”

leslye, “Cook your way around town. With his cookbook, you can literally cook your way around
Nashville. If you enjoy Nashville eating, then you will enjoy this book. The pictures and quality of
the cookbook itself are beautiful. Great addition to any cookbook stash!”

Mindy, “Yummyyyyy. Great southern recipes. Easy to make too!”

Ebook LibraryReader#1trillion, “Perfect cookbook to replicate Nashville's favorite recipes. I
bought this cookbook as a gift for family missing home and for myself. Great recipes, easy to
follow, quality updates for some favorites and recipes you can't find elsewhere from favorite
Nashville spots. I love the stories about the farmers, companies and food movement- this
cookbook shares an authentic story about where we are as a city, as we grew into our "It" city
label and further define food trends.”

Kathy Gore, “Great book. Love the book and the author”

Mrs. Joyce Wheeler, “Master chef watch out!. My son in law was delighted.”

Scottie, “Great book, great present, only 4 stars because of damage. Beautiful book, hardback,
lots of great recipies, unfortunatly the hardback was damanged when I received and it was a gift,
but I doubt this will effect the cooking!!”

The book by Jennifer Justus has a rating of  5 out of 4.6. 129 people have provided feedback.
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