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For this holiday season, your Carrousel Executive Board wanted to share :
treasured family recipes to add to your holiday entertainment. And as the young e
folks, say we are giving you all the “receipts.”

Those valued recipes were often passed down from a beloved and aproned Na
on a well-worn but ink-faded index card. What you might not know, if you don’t
have deep southern roots, is that those recipes used to be called receipts.
According to all knowing Webster’s, the historic use of the southern term
receipt had more to do with having a record of what was received and taken,
while a recipe was more about how to instructions.

But whatever you call these generational yummy delights, recipes or receipts, )k
know they were given in love by your Carrousel Executive Board and in the spirit
of Carrousel sisterhood. For almost 70 years, Carrousels have met for just for
b fun “with no work to be done,” and good and gracious food was always at the =
heart and center.

P /&//ZZ Board Officers, current and immediate past, wanted to commemorate our
lﬁ = beloved organization’s 70-year milestone by sharing “receipts.” These cherished
: treasures, I'm sure, will add extra dimension, depth and a bit of decadence to
your collection of holiday favorites and your entertaining expertise. Enjoy. And

may your cooking be merry and bright.

Bon Appetit and Happy Holidays,

TR Y Lol Gradin Yo Gfprs
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CORN PUDDING

My family has a rich history in New Orleans, Louisiana and ran an inn on the
railroad where they hosted Black travelers. My great grandmother Zenobia Crozier
helped her mother make her renowned corn pudding for guests on special
occasions by skillfully driving the buggy around town to purchase the ingredients
throughout town and then helped make the dish with her mother. Eventually,
Zenobia married a Pullman porter and moved north to Chicago and kept the recipe
alive by passing it on to her son, granddaughter (Carrousel Sheila Glaze) and great
granddaughter Carrousel Veronica Glaze. The dish is still a holiday favorite made
just the way Zenobia would like it.

Carrousel Veronica Glaze,
National Vice President/President Elect

\ INGREDIENTS:

. " " 2-3Tablespoons of olive ol or butter

Wy 2-3 cups diced lean ham
(__& > 2 cups chopped red onions
ILJ_S . & 1 cup chopped red and green bell
o peppers, mixed

3 cups fresh corn kernels or frozen

corn
Y2 cup yellow cornmeal

\K 1 can evaporated milk
e

) 172 cups whole milk, in all

b 4 eggs (or use egg whites)

Olive oil cooking _ﬂnz
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SEASONING MIX:

1Y teaspoons salt

1 teaspoon white pepper

2-4 Tablespoons of fresh minced

garlic
1 teaspoon dried sweet basil leaves

/2 teaspoon black pepper
/> teaspoon onion powder

Mix all seasonings in a small bowl

and set aside

.










































http://dinneratthezoo.com/







































































































