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Everyihing |
old is new {
again |
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t the tears: We moved this week ‘

from the beauiful, warm Rio Grande
falley where Joe and I have lived for

e past 14 plus years, The people ‘

there are as warm as the weather.

Now for the chéers: we moved back |
{o.0ur roots i East Texas. It has been |
50800l o b able to celebrate the hal-
idays with our families, Also, [ guess [
forgot how beautiful East Texas can

INSIDE

Eggnog pancakes?

Columnist Heloise says don't thiow odt eftover eggnog.
insteattuse It to make pancates of waffies. Page 38

news-Journal.com

A New Year’s feast

Annual meal brings

good luck, good
health, some say

BY ROBYN CLARIDY.
s

n the South, no New Year's tradition

‘would be complete without black-eyes

peas and their promise of good luck —
4 e bt ot gt 1 gres and

However for one local whlo fo0ds chef,
one of the many benefits
of the hearty holiday feast
“Black-eyed peas are not. sty o oow:
pea to southern folk. They symi
th and prosperity.” said. Daniell

and Naturel Whole B
Wil ot ners wat for. the stroke of

biein the winter, as well
fall. The paim trees in the Valley were
beautiful and welcoming in a casual
way, just as the way of ife is there.

mi taste of L

itk et v Ieay greens stew-

mg e e, e i ahoadt
New Year's practice into their every

ere, very al pine
frees have  majesty alltheir own,

Jou have recently moved you
Know whata challenge it s Somehow
e dont ealz Liow many ordly |
=

Bladtlayed peas are high in fiber and

acid,
vitamins, vitaniin C and anfioxidants and

both are pack rats) until a move. Inci-
dentally, ifa marriage survives a
move, then 1 truly believe it will be a
stronger one,
Are we all settled in’ |
No, Arewehawymmhsckm
Lo

Ihal help
well as cancer;” Heard
‘ThPy Tave aleo beon known 0 nly
lawer cholesterol levels and control blood
lucose Jevels."
Greens, which are thought to bring pros-
perity and wealth when eaten on New,
‘Years, also provide nutritious value that

igview! ‘

Yes,
Before ye loft the Valley, many
mendswmsokmd to l;lvell.slmle

gifts, and
e, My o o Grtchen o

“Leafy green vegetables pwatruma]
role in healing

and maintaining a healthy
body," Heard said. “They help rsguhne body

‘pH, build the immune system, prevent can-

B, a group,

Ith,"

Kitt brestytevian Ghurch
MecAllen, It has recipes et might ot

h
‘s for corm bread, wel that's comfort

»

prepare a fradiional
News Year's Day meal.
tos sl vl
olon

s famili e, Just a5 our ool T want people to start the year healthy,
ook et the o o ‘anitlearn healthy eating habits;” she sald.
tooura

One. lel.\pe 1 want o share would be
nico for a Neww Year's celebration, Itis Collard, Kale and Turnip Greens
o of thoss uick i eay things With Pearl Onions

latge bunch tump reens
Mellssa Goebel’s e ol rees
bt ¢ bunch kale
Green Chill Dip iablespon ol o
8 ounces :ream cheese, softened to room espoun i:me'g ur:ivr\nﬁnl\vnnmﬁﬂz ik “Black-eyed peas are not just any ol L]
sspoon garlic MY chopped (at loves) 24
Slabiegonns P s et st oM ol b omilie Festive Black-Eyed Peas
4ounce can chcwsd ule!« chiles 4 cups survi and prosperity” cups dried black-eyed peas (soaked overnight 812
oo o e E e A — Dalelle Heard Hours)
h of Tabasc lke) 1/2 cup swee y
Nut papr\ka mr red pepper) 2 |/2 teaspoon sea sal 2 garlic cloves finely chopped
nalse. Mix i remaining ingred; oty v St ol b S e
lients, cups vegetable stock
xeptppi o peppe Placo na and turnip greens, Remove the nard middle Stirthe colard, kale and turnip greens 4 cun v
Sorving dish, Cover and chil over vein and stem, Cut the s o biesize );lmm(e e stckpot wih e cnlons, P onts (04 s o)
ez e gy leaves
K, before serving with tortilla chi anmggmnsarzldﬂedmﬂlepu(and 7 o e
i = 5 o mid the oliseoll a0 quart sock  coversd vih e golabl lock and vater, I ‘ﬁf,';?,z’;:’"; 0 2 st s
i pot and heaton ce the oil ofsea saltand 12 teaspoon | tesspon swel papcs

Iength oftime, you know about the 35 warm,add the o st o o o pepper, Cook covered 015 easpoon round bk pesper
‘black-eyed peas on New Years tradi- the pot and stir and sweat for approxi-  minutes ntil all of the greens are wilted 1 cyp green bel pegper small dice
tion No eaely soft. soft et rght gren. Bo care- 4 cp o el pgor sl e
eatblackeved peason New Year's Day! Addmed e kgl 0ok he Rioo blackaysd and re-

Because some of you might not like: ‘anions and 1/2 teaspaon move from e F the herd. i
s i L st i slockpo i ring o bl e e sur o o ik th i otV O R dak brov b
vecipe with you. simmer covered for 10 minutes to' liguor” as it contains many nutrients from

mklhe onions. See NEW YEARS, Page 2B
Black-Eyed Peas Dip
inined

1”2 :nn ‘ach of the following: red bell pep-
el pepper onion, celery
W mp mnpped pamw o ‘

{ormath Sary
Fora delous ot punch try this.

Spicy Hot Punch

Vet e
Tctp oa
1 ap el e
s cup lemon ice
1 teaspoon whole cloves
2 cinnanon sticks
Place in saucepar, and simmer for
about 30 minutes, Serve hot. Makes
about 810 servings, Can be doubled,
Jad to back visiting with all yall.
St Rlordon N S o g fond
ol s s ks ok

This easy souffle won’t deflate your ego

books. e

1ot T o e etesy Wb o e
of e L el £, 2, Lorge
I Te06 o ks fourmalco

BY ALISON LADMAN Feel freo to play with the fla-  bow, combine the butter and
s s vors, sitching out thebourbon_ both chocolats. Microwat on
for other sun-  high in stir-
Notsing s morelgen,  daesyrups and Imlumrs ring each, until melted
mismoo
In another Wi, com-
Chocolate Bourbon bine the ege yglwkx and salt. Use
Souffles .
liapee. And_ Bulerand suge 1o coat the Slanty Ul ket st il S
lly nail ft and /30K W
iow do i funthigh, combine the ya-
ot get it to the table without i lerlndha]fof sugar, Bring.
your
souflle and your ego. £ nces seomRl coroite mumemmgmuggyolks
"This version has you covered.
s sturdy soullethat il by. &&00% s and ol seprted et o Whip
you hesort of wiglo oam you 11018 on high until ight and fuffy,
need (oensumgma( ‘about 5 minutes. Fold the ega
You make the batter ahead of 3 48 WW mwm o0t s chusnif o it
{ime, then etgerste gl e Stirin the n
fime o bake, B sure ot (0 sy ’“ﬁmﬂ m'""“m' aside. .S,
Thoroughly clean the!
when you Famekins with butter. Coat them. g sk of the electric e,
hake u nmugn it dnum rseas. viththesugar, tapping outany. {1 U S
1 a raditional souflle it CXCeSS Place 1abIespoon Of L grecms of o i
Gy G impresive I ot souapu if ferscotch sauce in the bOHOM of - §jqy1y add the remaining sugar
Ths Chocolate Bourbon Butterscalch Souffle s youy sneezs ar, vt each
designed {o be easy o make. movelt o the Inalarge microwavessafe. See SOUFFLE, Page 2B




