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I'm so excited for the holidays this chance to gather One last thing... It would be impossible.to fit all the amazing
. with friends and family again to share play games, and recipes the Ingles Table team came up with into this issue, so
 eat some delicious food. I'm sure you'll a tas creative you head over to ingles-markets.com, click the Ingles Table
recipe, inside this Holiday Edition of the Ingles agazine, box, andifind even more recipes, along with printable shopping

to compllment any gatherlng you might be planning.

lists, tips d, instructi®nhal videos.

But, let's be honejt 'fm guessing that you might be like me
in that sometimes you have no energy to cook. Here's my

little hint... Head over to the Ingles Deli, Bakery, and Cheesef B . '
departments and buy some of delicious in-store prepared r e el ales J
foods, including delicious holiday dinners and desserts. Just - W e R
- transfer everything onto your own serving dishes an F't your =
* . guests think you made-everything from scratch. Shhh mdy Mixon

- our little secret. Vice President Deli Operations, Ingles Markets

Edltorlal Dlrector Mehssa Leavell .PhD - Advertising Director, Ingles Markets | Creative Director/Food Styhst Mlchael McMurtfey ZBIUepIa‘te Creatlve.
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Y2  tsp. grot1nd black pepper i
Rl (10 oz.) pkg. frozen spinach, i
M "I thawed and squeezeddry |
| " r¢c|:|be|| pepper, diced Al
'\ !4HAI green onions, diced | 1
|12 large sweéfl potatoes, diced
!{ -14 largeeggs | '

!'Ilbj.[df' Iun'd pork '

large yellow

tbsp.'gxtra-v:{g ',oli've oil

tsp. salt |
Itsp. garlic, minced
tsp. chili powder
tsp. smoked paprika
tsp. cumin

tsp. fennel seeds

cup unsweetened almond milk
cup grape t'pma'toes, halved
i1 | | | i

| Preheat the oven to ZI3.50°F.

2 Spraja 9x13|baking d:iish with

| | | nonstick spray. '
| 3.1| Heat a large skillet over medium-high
| |heat. Add olive Jﬂil and onion; let cook
Ll until it begins to'foften and brown, about

| then addl1 tsp. salt, garlic, chili powder,

5 minutes. Add pork, lightly brown, and

smoked paprika, cumin, fennel seeds,
and black pepper. I

Add spinach, garlic, red bell pepper,
and half of the green onions. Break up
meat into small pieces and continue
to brown the ;Lork until it reaches

a temperature of 160°F, about 7
additional minutes. Remove from the
heat and let cool slightly.

Scatter sweet potatoes in the bottom
of the baking dish. Sprinkle with
remaining %2 tsp. of salt.

In a large bowl, beat eggs and milk.
Distribute meat over the top of the
sweet potatoes. Gently pour the

egg mixture over the top. Sprinkle

it with the remaining green onions.
Cover the pan with foil.

Bake covered for 20 minutes, then
uncover and continue baking for

30 additional minutes, until the
casserole is golden at the edges

and the eggs are set in the

center. Let cool for 5 minutes

before serving. ;

Top with sliced grape tomatoes.
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& Sister, iy -
John Gifaldi & Patty Heiden
Personal Chefs —

Mini Cassata Cakes
SERVES: 4 CALORIES: 347/SERVING

cup fresh ricotta cheese
tbsp. powdered sugar
tbsp. amaretto liqueur

oz. bittersweet chocolate,
finely chopped

tbsp. granulated sugar
tbsp. unsalted butter
tsp. orange zest, for garnish

tbsp. candied orange peel,

finely chopped (optional)

1 16 oz. pound cake,

sliced %2 inch thick and cut into

2 Y-inch rounds with a cookie cutter

N= N =

N = 2w

In a mini food processor, combine
ricotta with the powdered sugar and
amaretto; puree until very smooth.
Add half of the chocolate and candied
orange peel; pulse just to combine.
Spread gar on a small
plate. Lightly press both sides of each
pound cake round into the sugar to
coat, tapping off the excess sugar. In a
large nonstick skillet, melt half of the
butter. Add the sugared pound cake
rounds in 2 batches, using remaining

butter, and cook over moderate heat,
turning once, until the rounds are
golden, and the sugar is caramelized,
about 1 min per side. Transfer the
rounds to a rack to cool slightly.

Place 6 rounds on plates and top with
half of the ricotta mixture. Top with the
remaining rounds and ricotta mixture.
Sprinkle the remaining chocolate and
candied orange peel on top and garnish
with orange zest.

THIS ITALIAN DESSERT IS A GREAT EASY ALTERNATIVE TO TYPICAL HOLIDAY DESSERT

ingles-markets.com
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Sugar Snap Peas
Carrots
SERVES: 4

1 tbsp. olive oil

1  cup carrots, peeled and
thinly sliced

1 tbsp. fresh ginger, minced

1 tbsp. garlic, minced

8 oz sugar snap peas

1 cup edamame, shelled

%2 cup cashews

1 tbsp. hot chili sesame oil

2 tbsp. fresh mint, chopped
salt and pepper, to taste

1. In a large wok or skillet,
heat oil over medium.

2. Sauté carrots, ginger,
and garlic for 2 min.

3. Add sugar snap peas
and sauté for 3 min.
or until the peasare
tender, but still crisp. - '

4. Add edamame, =

 cashews, sesame oil,

and salt aﬁd,pepperr
~ Sauté for "I mer'
5. Transferto a servmg

dish and garnish W|th
the fresh mﬁ
11
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- rp,'.4' “cups leftover turkey \u\' h
Y cup mayonnaise A L
% cup plain greek yogurt | .
1 tbsp. fresh lemon juice '- L
1 tbsp. fresh dill, chopped ‘ |
salt pepper, to tasté’

')

1. Combine all ingredients.
Let refrigerate and serve
on bib lettuce or hearty
whole wheat bread.

ingles-markets.com
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KAITLYN BAKER

Nashville Recording
Artist/Songwriter

Mamaw's

Soup Beans
SERVES: 4-6

O = Ry

cups pinto beans

tsp. onion powder

tsp. garlic powder

ham bone

cups water

onion, sliced for garnish
chow chow, for garnish

Start by thoroughly washing your pinto beans in a large bowl.
Soak beans in a water bath overnight.

The next day, drain your beans and place them in a large
crockpot. Add the water, seasonings, and ham bone.

Cook overnight on low.

Serve with cornbread and butter.

The Ingles Table



You'll want to add these two tasty dips
to your holiday entertaining gatherings

-

i A4

-..-f"#ERIN BARNETT
Cranberry Jalapefio I5ip

12 oz. fresh or frozen cranb

2 fresh jalapeno peppers,
chopped, seeds removed

2 tbsp. fresh cilantro
2 green onions, chopped \
% cup sugar

1 tbsp. lemon juice

pinch of salt
1. Use food processor to chop cranberries, a hand food chopper jalapenos, cilantro with sugar, lemon juice and salt.
will also work. 4. Refrigerate until ready to serve

2. Chop up green onion, jalapeno peppers and ciIantr}\ 5. Serve with ritz crackers or crostinis from ingles bakery

3. Inabowl, combine the chopped cranberries, green onions,

PAIR WITH ERIN'S CHEDDAR JALAPENO DIP RECIPE AT INGLES-MARKETS.COM

_ingles-markets.com !
e Foal] B
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Two appsino
PERFECTO! ,é, _—
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JASMIN QUEEN, CNC

e Winner, “My Diet is Better Than Yours”
.+ Jalapeiio Popper
» Stuffed Mushrooms
SERVES: 4
INGREDIENTS: -
2 pkgs. white button mushrooms,
cleaned and stems removed
4  oz. cream cheese, softened
%2 cup pimento cheese
1 cup shredded cheddar cheese,
plus more for top of mushrooms
1 jalapeno, minced
8 slices of bacon, cooked and crumbled
1 tbsp. garlic, minced
salt and pepper, to taste
TOPPINGS:
shredded cheddar cheese
green onions, sliced
4 parsley, minced
{ 1. Preheat the oven to 400°F.
- 2. Make filling by combining all cheeses
with jalaperio, bacon, garlic, salt, and
- pepper. Stir until well mixed.
‘ 3. Spoon approximately 1 tbsp. of filling
o T into each mushroom cap.
,...-#I > 4. Sprinkle with additional shredded cheddar.
F 4 5. Place mushrooms on an oven safe
- ’ cooling rack and bake for 20 min.

6. Top with green onions and parsley.

10 The Ingles Table



CHEF ABBY J
Founder of Abby J's Gourmet
Proprietor Blackhawk Flyfishing

Cranberry
Champagne
Cocktail

2 oz cranberry juice
(sweetened)

2 wedgeslime
Champagne or
sparkling wine

Y2 cup frozen cranberries

2 rosemary sprigs,
for garnishing

1. Add 6 frozen cranberries to each chilled
champagne flute.

2. Add 1 oz. cranberry juice and a squeeze

of lime juice to each flute.

Fill each flute with champagne.

4. Garnish with a sprig of rosemary and a
couple more cranberries.

o

ingles-markets.com
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Zucchini with
Bleu Cheese
and Walnuts

SERVES: 6

3 zucchini
3  tbsp. walnut oil
_ 1  tsp. red wine vinegar
T 3 tbsp. bleu cheese,
TN . ," crumbled
3 tbsp. walnuts,

chopped

1. Cut zucchini into
1/4" rounds.

2. Place in a steamer
basket over boiling
water and spread out
as much as possible.
Steam for 3 min.

3. Transfer to paper
towel lined plate.

4. Combine walnut
oil and vinegar in a
small bowl| and stir to
combine well.

5. Put the zucchini on
a serving dish, salt
and pepper, to taste.
Drizzle with oil and
vinegar dressing.

6. Top with bleu cheese
and walnuts.

DEBORAH ADAMS

French Food Made Easy
Trained in France then Adapted
for the Busy American Family
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Potato Latkes

SERVES: 4

2 cups leftover mashed potatoes
% cup onion, grated

1 egg

3  tbsp. chives, chopped

2  tbsp. flour:

1 cup plain panko bread crumbs
2  tbsp. olive oil

2 tbsp. butter

1. In a bowl, mix together potatoes,
onion, egg, chives, and flour.
Refrigerate for at least 2 hours.

Once chilled, use an ice cream scoop

to form potato balls; roll in panko.

Heat oil and butter in a large skillet.
(you can also sub 4 tbsp. vegetable oil)
Place each ball into hot skillet and
gently press down into rounds. Pan fry
on both sides until brown on the outside
and hot on the:I inside.

Serve with sour cream or applesauce.

CELERRNTE!

CAROLINE TAYLOR
Market President, iHeart Media




Preheat oven to 400°F.

In a small bowl, combine parsley and garlic; stir until

tk thoroughly mixed together.

tsp. sea,g g
b..itsp black peﬂér ! brown sugar, and garlic and parsley mixture. Stir until
cu npwn..sugar . . carrots are evenly coated with other ingredients.

. ’ lncgd garll'" 4. Transfer to a baking dish and bake at 400°F for 25
) é’b‘/ﬁ ﬁ fresh‘parsley, c‘hopped ) minutes until carrot edges are slightly caramelized.

F"‘r‘r

EMIOV' THIS FAIVTAS'TIC’ SIDE DISH AT THE HOLIDAYS OR ANY TIME
YEAR! | LOVE IT PAIRED WITH ROASTED LAMB AND POTATOES.

h* . Inalarge bowl, combine carrots, oil, sea salt, pepper,

JULIA BROCAILE
Mom and wife with a
passion for creativity

The Ingles Table



Fire Roasted Brussels Sprouts

SERVES: 4-6 ]
- -
1 Ib. brussels sprouts, halved OPTIONAL GARNISHES: o
Y2 cup extra virgin olive oil Y2 cup fresh blueberries
Ya  cup rice wine vinegar Ya  cup dried cranberries

and blueberries

. .
thsp. hot sauce Y2 cup candied walnuts FR

2
1  tsp. cayenne pepper L )
1
1

Ya  cup honey

tsp. kosher salt
tsp. ground white pepper

1 In a bowl, mix all your ingredients (minus the garnish).

2.  Be sure to coat all the brussel sprouts thoroughly. -

3. Spray baking sheet with pan spray. > ad ,; -
4 Place brussels on a baking sheet and cook £ =

at 450°F for 12 minutes in the air fryer. If
using an oven, cook at 450°F for 20 minutes.

5. Once cooked, place on a serving dish
and garnish with fresh blueberries,
dried cranberries and blueberries,
and candied walnuts.

BRIGHTEN YOUR
TABLE COLORFUL
HOLIDAY DISH.

-

DEREK ST. ROMAIN

Regional Coordinator,
Backyard Bow Pro

ingles-markets.com
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Pepper Pc/aré Stir Fry

SERVES: 4

12 oz. porlg, diced into small cubes ;
tbsp. yegetable oil <

sp. sesame oil i i
cups (any color) bell peppeis," (x
seeded and julienne iy - =’
cup poblano pepper, seeded and julienne

cup zucchini, sliced and quartered m
cup snow peas, ends trlrrnmed and d
cup water chestnuts, dram‘e,_d and julienne
cup mushrooms, shced or. quartered

cup green onions, diced ¥
cup grape tomatoes, halved 8
cup bean sprouts A o P
oz. whole baby corn, dramed'_“\.\
cup cauliflower fldrets
rice, steamed qut;t_)oked

1

" “In'a preheated wok,. Q\Ler medwd
add 2 tbsgs. vegetgbfe‘?
with salt and peppér((t’ ;

of vegetable oil and-’-a]l of the sesa
Add bell and poblano_ _peppers, sti

one minute.

3. Add zucchini and cauhﬂow gl
stir fry for an aiddltnona[ml ;

4. Add the. snow-peas, water
\ mushrooms, and baby corn
\ stir for an addltlonal two mlnut-es
5'"- Add back the eubes of pork( >
\\ juices) to the wok. Sti r
\together for another minute.

TR oz b g o DT
'L"l'.""*‘.-'L-A.J
o

all. lngredlents for two minute
6. Serve the finished stir fry ové
with'green onions and serve with desired
condiments and sauces..

BRUCEBROWN
- Chef/Owner, Bruce's Fabulous Fol
~ Star'of ABC's “Carolina Kitchen”



JOE LASHER, SR
Co-Owner and Founder
M7 Event Solutions and Catering

Pork Loin Roast
SERVES: 4-6

BRINE:

6 cups water

%2 cup salt

Y2 cup dark brown sugar
2 bay leaves

1 handful peppercorns
4 sprigs thyme

2 sprigs rosemary

GRILLED PORK LOIN:

1 (3-4Ib.) pork loin roast

Y2 cup parsley, finely chopped
3  tbsp. ground mustard

2 tbsp. olive oil

1 tbsp. rosemary, chopped

1 tbsp. thyme, chopped

1 small garlic clove

2 tsp. kosher salt

%2 tsp. ground black pepper

Grilled Cherry Mustard

DELIGHTFUL CHERRY MUSTARD SAUCE:
16 oz. black cherry preserves

Ya cup spicy brown mustard

1 tbsp. prepared horseradish

2  tbsp. soy sauce

BLACKBERRY SAUCE INSTRUCTIONS:

1. Prepare blackberry sauce by cooking
all ingredients on stovetop over
medium heat, stirring occasionally, until
blackberries begin to break down and
form a thickened sauce.

BRINING DIRECTIONS:

1. Bring water, salt, and brown sugar to boil
for 5 min.

2. Reduce heat and add in other
ingredients, let simmer for 5 min.

3. Let cool completely.

4. Place pork in a 2-gal. freezer bag or high-
sided pan; completely cover in brine.

5. Refrigerate for 12-24 hours.

CHERRY MUSTARD SAUCE DIRECTIONS:
1. Simmer all ingredients together in a

saucepan over medium heat for 5-10
minutes, stirring occasionally until the
sauce has thickened.

PORK LOIN DIRECTIONS:

1. Preheat grill for direct/indirect cooking
over medium-high heat (400-450°F).

2. Combine all paste ingredients in a mixing
bowl and completely coat pork. Let sit at
room temperature for 15-30 minutes.

3. Place pork over direct heat for 3-4

minutes per side until each side is seared.

Move to indirect heat and let roast cook

until internal temperature of 145°F.

5. Pull from heat; let rest for 15 min. Slice
and serve with cherry mustard sauce.

=
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CHEF ABBY J
Founder of Abby J's Gourmet
Proprietor Blackhawk Flyfishing

CRANBERRY, POMEGRANATE, PEAR, CREAM CHEESE, SMOKED SALMON, CREAM CHEESE,

AND BRIE: AND HONEY: & JALAPENO:

4 oz. baguette-style French bread, 4  oz. baguette-style French bread, 4  oz. baguette-style French bread,
cut diagonally into 8 slices cut diagonally into 8 slices cut diagonally into 8 slices

%2 cup pomegranate seeds /s cup honey buttered cream cheese /s cup spicy jalapefio cream cheese

2 tbsp. sugar 8 slices of red pear 3 radishes, sliced

Ya cup frozen cranberries, thawed/chopped 8 slices green pear 3  oz. smoked salmon

1 tsp. orange zest 2 tbsp. honey s cup jalapefios, chopped

3 oz log brie cheese, cut into 8 slices 1 lemon, zested fresh dill, for garnishing

1  tbsp. fresh basil, finely chopped

1. First, lay out all the baguette slices in a single layer on a baking and layer the green and red pear slices and drizzle with honey
sheet and brush each side with olive oil. Broil for 5 minutes on and garnish with lemon zest.
each side. Remove all but 8 and then put the brie on the slices 4. Finally, spread the jalapeno cream cheese on the remaining 8
and put back into the oven for 2 minutes so the brie can melt. crostinis and add 2 slices of the radish and top with a slice of

2. In asmall bowl combine the pomegranate seeds, sugar, smoked salmon and garnish with chopped jalapenos.
cranberries and orange zest together. Spoon on each crostini 5. Assemble this delicious crostini trio on a beautiful platter and
and garnish with basil. enjoy!

3. Next, spread the honey buttered cream cheese on the crostini

The Ingles Table



UNICOI'PRE
Suzy & Clark

-
Hamand & ™\
Cheddar Biscuit

;"’ SERVES: 8

f] f‘ 1ps baking mix
p ham, chopped )
" " cup cheddar cheese, shredded"
“ tsp. cayenne pepper
/s cup milk ' \
nn unsalted butter, melted

- ‘canola oil cooking spray N

W
!ef‘ves Salted Caramel Peach Sp '- :

1&#1 6 450° F. Spray baking sheet with c\ﬁgfﬂ
ixing bow I,_ stir together baking mix, ham, cheese
dd ;a'ﬁtll combined, and a soft dough forms; do
| j0'spoons 1o drop 8 biscuits, evenly spaced, on prepared
: Sake | 9'45 min., or until gﬁ)lden brown. Brush with melted b‘t,'rtt




SIDE DISH? §1[331 21k

KELLI SMITH

Pineapple
Casserole

(20 0z.) can pineapple chunks

(20 oz.) can pineapple crushed i i YOU'RE GOING
(20 oz.) cans pineapple tidbits g = di To LO”E T”Ig Dlg”
CUPS(SLEEI gl WHENEVER YOU
tbSp. self rising flour DECIDE To EAT lT!

eggs
loaf of sandwich bread
sticks butter, melted
cinnamon sugar (optional)

Preheat oven to 350°F. Open pineapple cans and drain liquid. . In another bowl, tear bread into cube-like pieces (I typically use
Place drained pineapple into a mixing bowl and drain a second almost the entire loaf). Pour 3/4 of the butter over the bread,
time, pressing out all additional liquid. Set aside. stir to coat, and place over the top of the pineapple (Hint:

In a second bowl, mix together sugar, flour, and eggs until it place bread crust up to create a beautiful buttery crust). Pour
makes a thick paste. Add to pineapple and stir to coat. Pour remaining butter evenly over top of bread. Cook 30-35 minutes.
mixture into a casserole dish. 4. Sprinkle cinnamon sugar on top for an extra yummy treat!

The Ingles Table



ERIN BARNETT

Winter Crisp
Salad with Maple
Vinaigrette

SALAD:

10 oz. spring mix lettuce
(or romaine)

Y2 bag premix salad kit
with kale and cabbage

1  cup fresh blackberries

1 cup candied walnuts
or pecans

Y2 red onion, finely sliced
1 cup dried cranberries
%2 cup dried dates

1 (4 oz.) container
crumbled blue cheese

1 honey crisp apple, sliced

DRESSING:

1/3 cup apple cider vinegar
2 tbsp. maple syrup

2/3 cup extra virgin olive oil
1 tbsp. dijon mustard

Ya tsp. pepper

Ya tsp. salt

1. In a bowl, whisk together
vinegar, syrup, mustard, salt,
and pepper. Slowly pour in the
olive oil, whisk as you go to make
sure the vinagrette is well blended.

2. Toss salad with dressing and serve.

ingles-markets.com
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SCOTT CULP

Proud Marine wii
n

¢ turkey Stic

ei icock and bl"fﬁ”@*«“}”_'f‘
'l

Turkey Brine o ey .
FOR TURKEYS UP TO 25 | & 3 : %red'e’,‘ﬁ‘ ie,xse‘ﬁ“”r. Lo perature.
' herb "._3 a large st i : &has cooled, gently
1 whole turkey of desired weightie. : e = %e the turkey. Cover and let
1 gal apple cider ; _ '\ﬂkey brme for a minimum of 24 hours,
2 cups Kosher salt ' but up to 48 hours, in the refrigerator.
1 tbsp. Allspice : ~ While turkey is brining, stir occasionally
4 cinnamon sticks bunches tied together afid add all fresh to keep ingredients from settling to the
4 bay leaves herbs to the pot; let steép.for 5 min. bottom of the pot.
1 cup dark brown sugar 3. _After 5 min., remove fresh hérbs from 7. After 24-48 hour time is up, remove
1 tbsp. black peppercorns the pot and discard. turkey from brine, rinse well, pat dry,
1  bunch of fresh thyme 4. . Remove pot from heat. and cook by your desired method.

The Ingles Table



This unique side dish will

‘ - have everyone talking
N[e] LASI‘ER, SR .

Co-Owner and Founder
M7 Evefit Solutions ar‘Catering -

» A
\i v

- L]
SERVES: 4

ONIONS:
Ig. Vidalia onions, peeled and cut inthalf
tbsp. olive oil

tbsp. kosher salt

tbsp. coarse ground black pepper

tbsp. light brown sugar, divided =
tsp. butter, divided

A N=2 = NNDN

KALE AND WILD RICE STUFFING:
1  cup microwaveable wild rice
2 tbsp. olive ol

Y2 cup sliced mushrooms

1 celery stalk, diced

8 large kale leaves, sliced, ribs discarded
1  tbsp. sage

1 tsp. thyme

Ya cup golden raisins

1 tbsp. parsley

1 salt and pepper, to taste

1. Preheat the grill for high heat (400°F-450°F).

2. Slice onion in half. Then slice the “bottom” of each half so the onion will sit flat. Use'a ow out the -r‘*'-‘-;
of the onion making an onion “"bowl.” . ’ w o . ;l ' ]

3. Lightly coat inside and outside of onion bowls with olive oil. Sprinkle with salt and pepper. Place 1 tsp. of butter in each onion ﬂ'f_\;v,__ ]
nd top with %2 tbsp. of light brown sugar. A

4. Wrap tightly in aluminum foil and place directly on the grill; close the lid. Let cook for 20-25 mins. =

5. Heatalarge skillet over medium heat with 1 tbsp. of olive oil. Cook mushrooms, kale, sage, thyme,-np'ai'

wilted and mushrooms are soft. b RiRR i

Put back on the grill for :

6. Remove from heat; mix in wild rice and golden raisins. ik
7. Remove onions from the grill and carefully open feil. Spoon wild :ricezkg;l?:

another 15 min. ! ; b -
8. - Remove onion from foil, pour juices from fail ovﬁq;hé;_

] L ___". i 3 u . 1 W 1 * . T .I' = .
i £ ._ Y ..' '_ : i 4 P '4__ 1 L l'l"‘- 15 ; .-;:.-"

/ : i Coni | B e ST R
% F ' BT Tk e L



YN BAKER® A

Nashville'Recording Arti ongw

—
Old Fashioned

Potato Cakes™
SERVES: 6

additional flour
to dredge your cakes in

before frying) "

In a large bowl, combine

mashed potatoe

chives, and

flour to form @

) mixture shoul
sticky. Mixwell”

P abdut 72 cup of flour =
|sﬁ',' form mixture into
and aredge in flour.

a large skillet, heat oil on
“medium heat. Once the oil§s*
hot, place the potato cakesin®
the oil and cook for S€GUPIE"
minutes on each sidesintil
‘golden bro

24 The Ingles Table



Broiled Lobster Tails

with Lemon Cream Sauce
SERVES: 2

LOBSTER:

2  lobster tails

2  tbsp. butter, melted

Y2 tsp. sea salt

Ya tsp. paprika

Y2 tsp. black pepper

1 lemon, sliced for garnish

1 tbsp. fresh parsley, chopped,
for garnish

LEMON CREAM SAUCE:

1  tbsp. olive oil

2 cloves garlic, minced

Ya cup vegetable broth

2 tbsp. lemon juice

%2 cup heavy whipping cream

ingles-markets.com

Prepare the lobster tails by using scissors
to cut lengthwise down the shell. Cut
towards the tail, stopping before the end
to keep the tail connected. Using your
fingers, push inside the shell to loosen
the meat, then gently push the meat up
through the butterflied shell. Place on a
baking tray.

Mix butter, salt, pepper, and paprika in

a small bowl then use a pastry brush to
coat the meat of each lobster tail.

Set broiler on low and place tails on
highest rack in oven for approximately
5-6 min. Remove tails and brush with
more of the butter mixture. Set broil

to high and continue to cook tails for
another 6-7 min. until they are completely
opaque and browned in places on top.
While the tails are cooking, in a saucepan

over medium heat, add olive oil and
garlic. Sauté until fully softened, but

not browned.

Add the vegetable broth, lemon juice,
and heavy whipping cream. Whisk until a
low simmer, then remove from heat.
Plate the Lobster tail drizzled with lemon
cream sauce and served with lemon
wedge and chopped parsley.

JOE LASHER, SR

Co-Owner and Founder
M7 Event Solutions and Catering
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tbsp. cornmeal
tbsp. cooking oil of your choice
salt, to taste
pepper, to taste
oregano, to taste

Wash and dry catfish fillets

Heat cooking oil of your choice

in a pan over medium-high heat

Brush each side of fillets with a

dash of cornmeal

Lower heat to medium

Sear fillets for 4 minutes on each side
Once browned, remove fish from heat
Serve with salt, pepper, and

oregano to taste

The Ingles Table



Sartu di Riso

SERVES: 4 CALORIES: 347/SERVING

1 Ib. Arborio rice (2 1/3 cups)

4 cups low-sodium chicken broth
1% tsp. Kosher salt

3 cups fresh parmigiano-reggiano

cheese, grated
8 oz. mozzarella cheese, diced
3 Ig. eggs, room temperature
1 cup peas (optional)
3 hardboiled eggs
12 meatballs

4 cups marinara sauce
Y2 stick butter, to grease the pan
Y2 cup breadcrumbs, to dust the pan

1. In alarge saucepan combine rice, chicken broth
and Kosher salt. Stir and bring to a boil over
high heat. Cover the pan with a tight-fitting
lid, reduce the heat to low and simmer, stirring
once, until the rice is still slightly undercooked,
but the liquid is absorbed, 8 mins. Pour the rice
into a large bowl and cool to room temperature,
stirring occasionally. Stir in 2 1/2 cups of the
cheese and 3 eggs until well combined and set
aside.

2. Preheat the oven to 350°F. Using the butter,
grease the inside of a Bundt pan, making sure
to coat it very well. Dust the inside of the pan
with 3 tbsp. of the breadcrumbs. Make sure it is
evenly coated and there are no bald spots. This
is very important to prevent sticking. Set aside.

3. Add the peas to the sauce and toss gently to
incorporate.

4. Spoon two-thirds of the rice mixture into the
prepared Bundt pan. Using damp hands, press
the rice evenly over the bottom of the pan and
2 1/2-inches up the sides and middle of the pan
creating a well to hold the filling. Spoon a layer
of sauce in the well of rice, add mozzarella and
meatballs. Cut hard boiled eggs and place on
top of the meatballs. Press gently to make sure
it is evenly packed and add a little more sauce.
Spoon the remaining rice over the filling and,
using damp hands, press the rice evenly over
the filling, being sure to press the rice on top
into the rice along the edges to seal. Sprinkle
evenly with the remaining 2 tbsps. breadcrumbs
and dot with the remaining 1/2 tbsp. butter.
Bake until lightly browned on top, 45 mins.

5. Cool 15 mins.

6. Place a plate, large enough to cover the top
of the pan, over the pan. Invert onto the plate,

then carefully lift the pan off the rice, shaking =

gently if needed. Warm the remaining sauce SWEE'FE MrFMg?SRIES
. P : rother & Sister,

a.nd fl” the opening in the middle of the molded John Gifaldi & Patty Heiden

rice with the sauce to serve. R
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UNICOI PRESERVES
Suzy & Clark Neal

Crisp Mix

ERVES: 30
3 cups Laura Lynn Bite Size Rice cereal 2 cups Laura Lynn Soup 2  tbsp. hot sauce
3  cups Corn Chex cereal and Oyster Crackers 1 tbsp. lemon juice
:r’, cups Laura Lynn Wheat Bran 2 cups Laura Lynn dry roasted peanuts 2  tsp. Laura Lynn seasoning salt
Flakes cereal 1 stick Laura Lynn butter, unsalted 1 tsp. garlic, granulated
2 cups mini pretzels % cup Laura Lynn Worcestershire sauce 1 tsp. onion powder

1. Preheat the oven to 250°F.
d cereal, pretzels, crackers and peanuts to a large mixing bowl, and stir to combine.
3. Melt butter in a microwave safe bowl; whisk in Worcestershire sauce, hot sauce, lemon juice, seasoning salt, garlic and onion powder.
4. Pour melted butter mixture over crisp mix, stirring as you go.
f- B _’%@Erisp mix between two baking sheets and bake for 60 minutes, stirring and rotating baking sheets every 15 minutes.
6.7 Cool on clean dish towels for about 15 min. Store in an airtight container.




GEE GEE PALMORE
Head Designer, Uniquely Neva

Peppermint Bark

12 oz. semisweet chocolate
chips or chopped semi
sweet chocolate

oz. white chocolate chips
or chopped white chocolate

tsp. peppermint extract
cup candy canes, crushed

Place semisweet chocolate
chips in a medium bowl and
microwave for 30 second
increments, until melted. Stir
until smooth.

Spread chocolate into a
roughly 9 x 13 rectangle on
a piece of parchment paper.
Place chocolate in the fridge
for 15 minutes to set.

Place white chocolate chips
in a medium bowl and
microwave for 30 second
increments, until melted.
Add peppermint extract and
stir until smooth.

Spread white chocolate over
the semisweet chocolate
layer. Top with candy canes.
Let harden in the fridge

for about 20 minutes, then
break into pieces and serve.

ingles-markets.com




HAWAI'S FAVORITE
. HOLIDAY DESSERT
‘ WILL HAVE YOU

%

GOING BACK FOR
S’E(.’OIVD&’ OB THIRD&'

ESTEE FELTON-.
Dlgltal Sales ManagerﬂNLO?""

' .'Hawau-Ster Pu?tpkm o

. SERVES: 18

P i

PUMPKIN CRUNCI-E.' | ‘ 1.
v

1 (15 oz.) can pumpkin i paper, ensul sid 2P A T PR R Y
1 (12 oz) can evaporated milk® 2. * Mix pumpkingimillkise inamon; and the mixture
1 cupsugar *  onto the parg { the pan. : A % ! 7
3 eggs 3 . '".3.  Pour the yelloW'eakets ly and evenly'-over the 3
X e _'. K =
1  (15% oz.) box yellow cake mix gumpklil_ntrr?lx_tu 13 Y
1  cup macadamia nuts, pI:In e A 5 nb
walnuts or pecans, chopped cake mix qrem 4 't' iy
; 54 ~Meltthe2 trc 5! Ol \
1 tsp. cinnamon A\ put e uré Ve L") _ : " < PR -
2 ?;':Zi::ltt;rs thsp.) 6.. ak.eka;f%ﬂq-“ fé ', ' I complete|y' X *ﬁ\‘r‘ REERIYT Ak : __':.“:
¥l .,‘\‘i ‘)- ooled, invert 1 ray. Remove thep r,c e Che S AT Lk
8 g _,; o R
i ik ".. = U‘u a V 3
FROSTING: = P-'-’- .i N B h_f‘L L4

. 8 ' oz.cream cheese
%-1 cup whlpped tohiplng Tﬁ- h Lou\
% cup powddred'st% v L, T

parchment pap'?r R or extra crundLarft:!rsérve




Chocolate Pot de Créeme
SERVES: 6

1 cup 60% cocoa bittersweet
chocolate chips

2 cups heavy whipping cream,
room temperature

7 egg yolks, room temperature
%2 cup granulated sugar
1 tbsp. butter, softened

1. Set your oven to 325°F. Place ramekins
on top of a rack inside your roasting
pan. Fill each ramekin with water to just
below the lip. Now, add water to the
roasting pan until it's 4" to 2" from the
top of the ramekins. Next, remove the
ramekins from the roasting pan, empty
each of the water, dry well, and butter
the insides.

2. Using a double boiler on medium, add
heavy whipping cream and chocolate
chips to the top pot. While the
mixture is warming up (about
5 min.), start the next step.

3. Separate egg yolks

(reserve whites for

use) and

DEBORAH ADAMS
French Food Made Easy
Trained in France then Adapted
for the Busy American Family

ingles-markets.com

add them to a large mixing bowl. With
a whisk, or mixer on very low, mix the
yolks, sugar, and salt. Continue to blend
for 2 min. Try not to create bubbles in
the mixture.

Continue stirring cream and chocolate
chip mixture, making sure all the chips
have melted and incorporated into the
cream (about 15 min.). When finished,
transfer the chocolate cream mixture to
a 4-cup measuring cup (or use a 2-cup
size twice). Very slowly, pour the warm
chocolate cream mixture into the bowl
of egg yolks and sugar, letting it . very
slowly, to the mixing bowl with egg
yolks and sugar mixture. Hint: Letting
the warm chocolate cream glide down
the side of the bowl, instead of directly

IT'S RICH AND CREAMY A/V’ *’

into the egg mixture,
mixing or very gently, wil
eggs from scrambling.
After the two mixtures are well
combined, strain it through a sieve
back into the measuring cup. This step
will make it easier to pour into the
ramekins. Fill the ramekins, add the lids
(don’t use plastic lids) or foil, and gently
lower each into the roasting pan. Avoid
splashing any water into the ramekins.
Cook for about an hour. Remove each
ramekin from the water bath and

take off the lids or foil. Let sit on the
countertop for 30 min. Refrigerate for
at least 3 hours. Serve with whipped
cream, berries, or shaved chocolate.

EVERY CALORIE
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