
Fruit Salad with Poppy Seed Dressing

� is � uit salad always makes an appearance at our Fourth of July celebration. It’s one
of those recipes you’ll turn to again and again when the produce aisle is brimming with 
� esh � uit!

1 pineapple, chopped into bite-size 
pieces

2 pints fresh strawberries, washed and 
quartered

1 bunch bananas
4 cups green grapes
1 pint blueberries
1 cup vegetable oil

¼ cup white wine vinegar
½ cup fresh lemon juice (2 to 3 

lemons)
½ cup sugar
1½ tablespoons poppy seeds
Mint leaves, for garnish

Prep all your favorite fruits into 
bite-size pieces. (Peaches aren’t 
listed here, but if you can get your 
hands on fresh peaches, they abso-
lutely must be included.)

Prepare dressing by whisking veg-
etable oil with white wine vinegar, 
lemon juice, and sugar. Season 
with poppy seeds and stir again.

Transfer prepped fruit into serv-
ing bowl. Drizzle with dressing 
and stir well. If you’re not going 
to serve immediately, store in air-
tight container to prevent fruit 
from darkening. Otherwise, dig 
in! I like to garnish mine with 
fresh mint leaves.

Prep all your favorite fruits into 

INSERT2_DevotionsHungryHeart.indd   1 8/31/17   1:53 PM

Taken from Devotions for the Hungry Heart by Shellie Rushing Tomlinson



INSERT2_DevotionsHungryHeart.indd   2 8/31/17   1:53 PM

Taken from Devotions for the Hungry Heart by Shellie Rushing Tomlinson



Cheesy Lasagna with Baby Spinach

Lasagna gets a bad rap for being labor intensive. But it really isn’t. It’s just a matter of 
preparing the layers and assembling them. Trust me: your loved ones will agree that it 
is time well spent.

1 (12 count) package 
lasagna noodles

1 pound bulk sausage
1 pound ground beef
1 teaspoon dried basil
1 teaspoon Italian seasoning
1 teaspoon oregano
1 (24 ounce) can Hunt’s 

Garlic & Herb Pasta Sauce
2 (6.5 ounce) cans tomato sauce
2 to 3 tablespoons tomato paste
Salt and pepper

16 ounces ricotta cheese 
(or cottage cheese)

½ cup milk
1 egg
2 tablespoons olive oil
1 tablespoon minced garlic 
2 handfuls fresh baby spinach, roughly 

chopped
1 pound fresh mozzarella, shredded
1 cup grated Parmesan cheese 

for topping
Parsley for garnish

Bring lightly salted pot of water to rolling boil. Add lasagna noodles and boil until 
they begin to so� en, about 8 minutes. Drain noodles and rinse with cold water; set 
aside. Brown sausage and beef. Season with basil, Italian seasoning, and oregano. 
Drain grease; return meat to skillet. Add pasta sauce, tomato sauce, and tomato
paste. Season with salt and pepper and allow to simmer while preparing remaining 
layers.

For white sauce, combine ricotta cheese with milk and egg. Heat olive oil before 
adding garlic. Stir in baby spinach; let spinach wilt and cook 2 to 3 minutes before 
stirring into white sauce.

Spoon half meat sauce in bottom of greased casserole. Layer with half precooked 
noodles. Spread with half white sauce and spinach, then sprinkle with half shredded 
mozzarella. Repeat layers. Cover with foil and bake in preheated 350-degree oven 
for 20 minutes. Remove from oven and top with grated Parmesan. Bake 15 minutes 
longer. Garnish with parsley before serving.

INSERT2_DevotionsHungryHeart.indd   3 8/31/17   1:53 PM

Taken from Devotions for the Hungry Heart by Shellie Rushing Tomlinson



Layered Strawberry Pecan Delight

Strawberries are abundant in Louisiana come spring, and that suits this family just � ne. 
We can’t get enough of them. � is recipe uses another of our favorite regional crops—pecans! 
Just gaze at the butter pecan base in the pic and try not to drool!

Crust:
2 cups pecans
2 teaspoons butter, melted
3 tablespoons brown sugar
½ teaspoon vanilla
1 tablespoon water

Strawberry layer:
1 (6 ounce) package strawberry gelatin
2 cups fresh strawberries, cleaned, 

sliced, and frozen

Cream cheese layer:
1 (8 ounce) package cream cheese, 

so� ened
1 cup sugar
1 recipe whipped cream (2 tablespoons 

powdered sugar, 1 cup heavy cream, 
1 teaspoon vanilla), or substitute 
one 8-ounce carton nondairy 
whipped topping

Wash and slice strawberries. Freeze overnight. Prepare crust the following day by 
pulsing pecans in food processor until � ne. Add melted butter, brown sugar, vanilla, 
and water. Pulse again until mixture is crumbly. Press into 9x13 baking dish. Bake in 
preheated 350-degree oven for 15 to 20 minutes.

Prepare second layer by combining so� ened cream cheese and sugar. Fold in whipped 
topping and spread cream cheese mixture over baked and cooled crust. To make 
whipped cream, add 2 tablespoons powdered sugar to 1 cup heavy cream. Beat in 
chilled mixing bowl until peaks form, and stir in vanilla. Refrigerate while preparing 
strawberry topping.

Dissolve strawberry gelatin in two cups boiling water. Add frozen strawberries. 
Refrigerate gelatin mixture for a few minutes until it becomes syrupy. Don’t let it 
set up! Once it’s syrupy, pour over cream cheese layer. Return � nished dish to fridge 
and chill 3 to 4 hours. It’s worth the wait, folks. Tomboy honor!
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Sensational Asparagus

I took the inspiration for this asparagus dish � om my Sensation Salad recipe. You can � nd 
that salad in my storytelling cookbook Hungry Is a Mighty Fine Sauce, but it basically 
treats your chopped greens with the delicious dressing used here. I simply substituted � esh 
asparagus on a lark. Score! Win, win! However you describe it, my idea was a hit, even 
with the non-asparagus people in my family!

1 pound washed asparagus with woody 
ends removed

1 cup Romano cheese, grated
¼ cup olive oil

1½ tablespoons concentrated lemon 
juice, or juice of one lemon

3 teaspoons crushed garlic
Salt and pepper

Place asparagus in single layer 
on baking sheet and sprinkle 
with Romano cheese. Whisk 
olive oil with lemon juice. Stir 
in crushed garlic. Add salt and 
pepper to taste. Drizzle aspar-
agus with dressing and bake in 
preheated 450-degree oven for 
12 to 15 minutes. Serve warm 
and enjoy!

Place asparagus in single layer 
on baking sheet and sprinkle 
with Romano cheese. Whisk 
olive oil with lemon juice. Stir 
in crushed garlic. Add salt and 
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Roasted Avocado and Sesame Oil 
Hummus from Kitchen Belleicious

I introduced my readers to my food-blogging daughter’s website, KitchenBelleicious.com,
in the pages of my storytelling cookbook Hungry Is a Mighty Fine Sauce. Here’s another 
of Jessica’s dishes. She developed this Roasted Avocado and Sesame Oil Hummus for her 
gluten-� ee readers.

1 large avocado
⅛ cup olive oil, or more, depending on 

desired consistency 
½ teaspoon each salt and pepper

1 can chickpeas, drained
1 teaspoon toasted sesame seed oil
1 lime, juiced
½ teaspoon garlic powder

Prepare avocado by peeling it, cutting it into quarters, and discarding stone. Drizzle 
with tablespoon of olive oil; season with salt and pepper. Bake in preheated 400-
degree oven for 15 minutes. Remove and allow to cool.

Drain chickpeas and pulse in food processor with toasted sesame seed oil and re-
maining olive oil. Add lime juice and garlic powder. Pulse a few more times and add 
cooled avocado. Pulse again, adding a little more olive oil if necessary until hummus 
is smooth. Taste and add more salt and pepper if desired. Serve with your favorite 
chip or cracker—gluten-free if you need to—and enjoy!
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Shellie’s Go-To Boston Butt Recipe

I have an o� en used and much loved barbecue pulled pork recipe in my tried-and-true 
� le. � is, however, is the supereasy pulled pork method I use when I don’t want a barbecue 
taste. It produces tons of � avor and a delightful sauce � om its own juices. Serve it as a 
great main meat dish for a dinner and then use the le� overs in a dish like my Pulled 
Pork Corn Chowder, featured on the following page.

1 Boston butt
Your favorite pork rub 

(mine is pepper, Cajun seasoning, 
and paprika)

1 large white onion, sliced
2 to 3 garlic cloves, diced

Rub Boston butt with your favorite pork seasonings. Don’t be too cautious here. 
Season it well, maybe a tablespoon or so of each! Set aside to rest.

Place sliced onion in slow cooker. Layer diced garlic over onions. You’re almost done. 
Seriously! Simply place pork butt on onion and garlic bed, place lid on slow cooker, 
and step away for 8 to 10 hours while pork cooks on low. (I like to sear mine � rst on 
all sides in my heavy cast-iron skillet, but you don’t have to if you’re short on time. 
One of the bene� ts of doing so, however, is that gorgeous look of the fully cooked 
rubbed roast in the photo!)

� is pork butt will make a delicious sauce all on its own. Of course, if you’re using
it for pulled pork sandwiches, you may want to add barbecue sauce as a condiment.
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The Belle’s Pulled Pork Corn 
and Potato Chowder

� is chowder utilizes the le� over pork � om my Boston Butt recipe on the previous page. 
Making one dish pull double duty is a great way to feed your loved ones and lighten a
busy schedule at the same time.

3 to 4 large potatoes, diced
1 stick butter
1 (10 ounce) bag frozen vegetable 

blend (onion, celery, bell pepper)
1 garlic clove, minced
½ cup � our, divided
4 cups pulled pork stock
2 cups half-and-half

1 cup chicken stock
1 cup water
1 (16 ounce) bag frozen corn
Salt and pepper, to taste
Pinch nutmeg, freshly ground
Green onions, sliced
Cheddar cheese, grated

Wash, peel, and prep spuds into bite-size pieces. Melt butter in skillet and sauté diced 
onion, celery, and bell pepper. Once veggies are tender and clear, add garlic.

Time to make a roux. Remove veggies with slotted spoon and transfer them to your 
slow cooker (or soup pot if you’re cooking on stovetop). Gradually stir 2 to 3 table-
spoons of � our into remaining butter. Stir until roux turns light brown. Add 4 cups 
of stock reserved from cooking Boston butt, along with two cups half-and-half and 
1 cup each of chicken stock and water. Add liquids slowly to avoid clumps. Transfer 
this stock to slow cooker, set heat to low, and your chowder is o  to a delicious start.

Add parboiled potatoes and frozen corn. (Parboil just means to add them to a pot of 
boiling water until they begin to get tender.) Stir well, season with salt and pepper 
and a pinch of nutmeg, and allow to cook on low for 4 to 6 hours so � avors can blend. 
Yum! Top chowder with green onions and a bit of grated cheddar cheese.
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Sweet Potato Swirl

My Sweet Potato Swirl has o�  cially converted more than a few anti–sweet potato 
folks—yours truly included. As a bonus, it makes a beautiful presentation. And that 
gives it extra marks in my book!

½ pound bacon
5 sweet potatoes
1 cup butter, melted

3 tablespoons brown sugar
1 tablespoon cinnamon
Salt and pepper, to taste

Fry bacon in a cast-iron skillet. Remove bacon and save the grease. Cool bacon, 
crumble, and set aside. Slice washed and peeled sweet potatoes into thinnest slices 
possible. (Shhh—that’s a tricky step that makes these babies more appealing to folks 
who think they aren’t sweet potato fans!) Combine melted butter, brown sugar, and 
cinnamon in mixing bowl. Add sweet potato slices and toss well.

Using skillet that still contains bacon grease, construct swirl by propping slices against 
sides of the skillet one by one, overlapping edges. Once outside circle is complete, 
start another, and repeat until you have a gorgeous swirl of sweet potatoes that ends 
in a tight curl in middle of skillet. Perfect!

Sprinkle with crumbled bacon and salt and pepper to taste, and bake in preheated 
350-degree oven for about an hour, or until potatoes are fork tender.

INSERT2_DevotionsHungryHeart.indd   12 8/31/17   1:53 PM

Taken from Devotions for the Hungry Heart by Shellie Rushing Tomlinson



Mama’s Hot Fried Corn Bread

Some recipes have a way of falling o�  your radar. It happened to me with Mama’s Hot 
Fried Corn Bread (also known as hoecakes)—that is, until I popped in on my parents 
one day just in time to see Mama dropping these sweet darlings into a hot skillet. Have 
mercy. Please don’t ask me how many servings I had that day or how many times I’ve 
prepared these since. I need to keep some things to myself. Don’t take this recipe lightly, 
y’all. It’s got � avor, plus.

1 (8.5 ounce) box Ji y 
corn mu�  n mix

1 to 2 tablespoons self-rising � our
1 egg
¾ cup buttermilk to make a 

thick consistency
2 to 3 heaping tablespoons 

cornmeal mix
¼ to ½ cup vegetable oil
Salt

Mama doesn’t bother with a scratch 
mix for these little beauties, although 
she could if she wanted. No, for her 
fried corn bread, she starts with a box 
of Ji y corn mu�  n mix. Prepare with 
one egg per package directions but use 
buttermilk instead of whole milk and 
a bit of extra cornmeal mix. � at’s to 
help the little darlings stick together better for frying.

Per Mama’s instructions, cover bottom of skillet with vegetable oil. We’re not deep 
frying, y’all. � is is what southerners call “quick frying.” When oil is hot, drop corn 
bread in by teaspoons. Let it fry on one side till it begins to brown. Flip it over and 
� atten it with spatula or spoon. � is allows it to fry all the way through without 
being in the grease too long. Once it’s brown on both sides, drain on paper towels, 
salt lightly, and enjoy!
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Grandma Stone’s Butter Pecan Muffi  ns

Grandma Stone’s Butter Pecan Mu�  ns aren’t supersweet, which makes them perfectly 
suited for breakfast. (Or snack, or supper, or. . . you get me?)

¼ cup butter, melted and cooled
1½ cups � our
2¼ teaspoons baking powder
½ teaspoon salt
1 cup chopped pecans

½ cup brown sugar, � rmly packed
1 egg, well beaten
¾ cup milk
1 teaspoon vanilla

Preheat oven to 400 degrees and melt ¼ cup butter. Set butter aside to cool. Line mu�  n 
tin with 10 cupcake liners. (Tip: Put a tablespoon or so of water in the remaining 
two tins and your mu�  ns will bake evenly.)

Prepare dry ingredients by com-
bining � our with baking powder 
and salt. Whisk in chopped pecans 
and brown sugar.

In separate bowl, combine 
well-beaten egg with cooled but-
ter, milk, and vanilla. Combine 
liquid ingredients with dry ones 
and stir just until dry ingredi-
ents are incorporated. (Warning: 
Stirring too much will give you 
packy mu�  ns. Nobody wants 
that.) Divide batter between 
liners and bake for about 15 
minutes. Remove them when 
they’re golden brown and they 
spring back to a light touch.

Prepare dry ingredients by com-
bining � our with baking powder 
and salt. Whisk in chopped pecans 
and brown sugar.

In separate bowl, combine 
well-beaten egg with cooled but-
ter, milk, and vanilla. Combine 
liquid ingredients with dry ones 
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Shellie’s Deep-Dish Skillet Pizza

It all began with a burst of kitchen inspiration. I was wondering how or if it was possible 
to create a deep-dish pizzeria-worthy crust � om plain old re� igerator pizza dough when 
the answer hit me like a ton of bricks—or at least like a heavy skillet. Why not my cast-
iron skillet? I mean, why not? Why haven’t I thought of this before? I had no idea, 
but the result was very satisfying. My Deep-Dish Skillet Pizza will make you think you’re 
sitting at your favorite pizza restaurant.

2 tablespoons olive oil
2 (14.5 ounce) cans Hunt’s Basil, 

Garlic & Oregano tomato sauce
2 tablespoons tomato paste
3 to 4 tablespoons grated three-cheese 

blend of Romano, Asiago, and 
Parmesan

¾ teaspoon dried oregano, crushed
¾ teaspoon dried basil, crushed

½ teaspoon crushed red pepper
2 (13.8 ounce) cans Pillsbury 

refrigerated pizza dough
8 ounces Italian bulk sausage, browned 

and drained
½ pound ground beef, browned and 

drained
½ package pepperoni slices
2 cups shredded mozzarella

Preheat oven to 475 degrees. Brush bottom of cast-iron skillet with olive oil. (FYI: 
For these ingredients I used my 16-inch skillet. If you use a smaller skillet, you may 
want to scale back.) Prepare pizza sauce by combining tomato sauce, tomato paste, 
and three-cheese blend. Season with crushed oregano, basil, and red pepper. Set aside.

Combine two cans refrigerated pizza dough into one ball. Lay dough on � oured 
surface and roll into a circle a bit larger than the bottom of your cast-iron skillet. 
Place circle of dough in skillet and pinch extra dough around edges to create a rolled 
crust and a well for your sauce and � xings. Top dough with sauce and meats of
your choice. Top with shredded mozzarella and bake for 15 to 20 minutes, or until 
your crust is browned to your personal preference.
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Summer’s Garden Fresh Pasta

Sautéed spinach and baby tomatoes pair with Kalamata olives and a couple di� erent 
cheeses in my Garden Fresh Pasta to deliver big � avor. You can stir it up and serve it right 
away, but it gets even better if you chill it overnight.

12 ounces of your favorite pasta
1 cup chicken broth
10 ounces fresh spinach
½ bunch green onions
1 (9.5 ounce) jar Kalamata olives
2 to 3 tablespoons olive oil

3 to 4 garlic cloves, minced
10 ounces baby plum tomatoes, halved
Coarse salt and black pepper
½ cup Parmesan cheese, grated
2 to 3 tablespoons Italian dressing
½ cup feta cheese

Cook pasta per package instructions in boiling water along with a cup of chicken 
broth. Drain and place in serving bowl.

Wash fresh spinach and give it a rough chop. Dice green onions and Kalamata olives.

Heat olive oil in cast-iron skillet. Add half minced garlic. Sauté brie� y, maybe a min-
ute, just to let garlic infuse the oil—but don’t let it burn. Add spinach and stir until 
it wilts before transferring it with a slotted spoon to serving bowl with pasta. (FYI: 
Y’all, you don’t have to sauté the spinach, but I think doing so delivers more � avor 
throughout the dish.) Add another tablespoon of oil to pan along with remaining 
garlic, stir a few seconds, and add baby tomatoes. Season with salt and black pepper 
and cook for a few minutes until tomatoes start puckering.

Add tomatoes to serving bowl with drained pasta and spinach. Stir in olives, green 
onions, Parmesan cheese, and just enough bottled Italian dressing to wet the dish—
2 to 3 tablespoons should do it. Top with feta cheese prior to serving.
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