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t corn with hominy, which is made

places fresh swee malyeor slaked lime solu-

KE. UCKY C by soaking kernels ofCOI:n inaly to and nutri-

LAWRENCE WEEK}S; Eaé}élils}]z;g ; ti}(]); to soften them and lmPro;llT:c}]]i;::tsafnaliZa on)

SUMMERSIDE £ ORFALL tional value. (The process s ¢ d dried hominy from

VAKEOVER PERFECT F Homakes hisown, butyoucan fin o or
ByKim oo companiessuchas AnsonMillsand Rancho :

king for frozen hominy fromaMexican

hesuggestsloo !
market or using canned hominy. _
-<h Weeks prefers purple hull
£ Southern food formed a band, succotash For the resi _Of t};e ilas?\,vill r Ygu L B ith MEET THE
1d be the bass player. Like a subtlebut  peas,butblac eyedpeas e CHEF:
WOlclential backbeat, thesummerdishofcorn, butter beans or pintos. I mafanora o stand’s LAWRENCE
Esesans, squash, an’d sometimes tomatoes, he ;ays};Charred AZZEZlSrE O,:Egkl))l:::uzgsgeeks g WEEKS
with bacon, never seeks attention in for the summer .
;iﬁg :(;e fr‘jloulr:;dational,the Southernculinary  learnedtocookfroma Qajpn Cre(?le grandmother, hﬁ .
canonwould pale withoutit. incorporates the holy tf*m}ty—c.mlon.s, celery,andbe . (m e
A few things about succotash. The dish pepper. But thereal twistis a hit of vinegar temperef:l e a0
is not native to the South. For centuries, cooks from  withcoconut milk, which gives the dish alittle creami- calls Louisvillehi
the Narragansett Indian tribe in what is now Rhode  nessandtiesitto Africa and, by extension, the South. e s

Island simmered corn with seasonal ingredients and
calledit“msickquatash.” Southern cooks have happily
adoptedtherecipe,and there are asmanyversions as
there are grandmothers. Casein point:the succotash

The versatile dish can play a strong supporting
roleasahearty side oradd dimension todinner under
grilled pork or fish. “It’s great with a piece of trout,”
Weeks says. Or if you want to make it the star, he sug-

First thinghed
rab if thekitchen

caughtfire:
chefLawrence Weeks Fieyeloped forNorthofBourbon,  gestsadding some sautéed hand-torn shiitake mush- “Amff;l—!—yﬁiﬂ"
vt::;c; oggx;lzd in Louisville’s Germantown neighbor-  rooms, seasoning the succotash with lime or sriracha Butalso,the
n . . £
' ‘ andservingitoverrice as avegetarian main di Middleton Made
Weeks grew up In Kentucky, and after culinary “Igetinto these rabbit holei d Bande. i Kniveschefskoi®
schooland honinghis craft under chefs including Todd andwanttowork with

his business partnér

an ingredient or a dish all the time or until its story’s got for him. “Itfeels

Richardsin Atlantaand Ouita Michelin Lexington,he  been told” he says. “Every ingredient or dish h
; or dish has a

returned to Louisville to become the executive chefat

N deen eultinl sogood andiseasy
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orth of Bourbon, where he cogks 1« ey theg l uraistoryinthe South. Ibelieve this is where to malntam,i;?‘:;
nly uniquely American food is from.” @ looks great..ece ]
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green bellpepper QQ,,M
% cup unsweeten THEPARATION : W
ed S i ot 0 ouS
Succotash . ::\ adry sauté pan set o :;\ttﬂ translucent_, stirring nge:gya recipe
Yield: about Yatbsp, s ugar ﬂlgh heatoroveran opengas 5 en, abou't 3minutes. Add re;) - theexact
4cups Itsp. apple cider Uinaoan ame, char the whole Ana- ) °°m_’t milk, sugar, apple - dientsan start
2cups cooked homi €Imor poblano, turnine i oidervinegar, and cooked per s ndwhY
INGREDIEN (ifusing dri iy the skin Vi nis 8o hominy if using dri tounderst’ .
INGREDIENTS ing dried, simmer ; getscharredin nyifusingdried. (Note: If ingredient
Ismall Anahei DT R AL onallside Spots usingth thoseingred,
S naheimor % ntilsoft; ifusing Fons s.Remove from &thawed frozen hominy areinther®
Poblano pepper nned, rinse well; if ysin andletcool. Remg Orcanned, wait to add it until
1thsp. olive oj frozen, th 9 the seed ve th
P veoil 1 > Lhaw first) Sandstem, ghq th ©endtokeepit from getting :
y' Iclup §ined c.;l,, cooked purple PePRer measure oyt Y P mushy.) Cook for another 3 Bestad®® s
ellow onion ullpeas or blgck and set agjg 4cup, i er [’JM
% cup cho pea -eyed Side. nutes over medium-high romt 0
pped S (or butt Add oj| ) g e il
Y cup chopped ey orother bea:;beans Pot,and ol\: 3 |arg-e, hea |heat' stirring almost constant- inhis Zqo.
Salt, to taste heat, sautet;:te dium-gh t\;;Turn offthe heat and stirin ke
oelery, and by ¥ ©nion, ©c0oked peas and charred

Pepper (and hominy if frozen

58 ocr
-/Noy, 2023
GARDENg Gy °reanned). Addsalt to taste.
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