
S U M M E R  S Q U A S H  C A S S E R O L E
A family favorite at my Georgia home, squash  
casserole pairs so well with the fried chicken that 
was on the table at least once a week. Now I serve 
it with big summer vegetable dinners—corn on the 
cob, tomato tarts, and big green salads. The original 
recipe used no olive oil, of course, and instead of the 
béchamel, my mother and aunts simply opened  
a can of cream of celery soup. I must say, it was  
delicious. In my zeal for non-processed food, I prefer 
to make the sauce. One of my favorite aspects of this 
dish is its sunny color!  

M A R T H A  W A S H I N G T O N  J E T T I E S
I don’t know if Martha actually made these. A lot 
of things from bedspreads to desserts are named 
after her. She must have been a domestic diva.These 
chocolate-dipped fondants just spell Christmas to 
me. My mother made them on the cold back porch 
every Christmas of my life, and I do the same, as does 
my daughter. The cold back porch because you dip 
chilled fondant balls in a chocolate bath and you want 
the chocolate to set quickly so you can use all the 
chocolate before it cools. If it does thicken and cool, 
just warm it briefly again. These are simply lovely gifts. 
My mother kept them in a Depression glass covered 
compote and I bring it out once a year for my jetties. 
Rich! Oh, my, my. People tend to shriek when they first 
taste one. They are so rich you only want one.  
Or maybe two.

C H E E S E  G R I T S
We were always served grits for breakfast at my 
house, but somehow I never appreciated them until 
I lived in Italy and learned all about polenta, kissing 
cousin of grits. Now, living in the South again, I can’t 
get enough of shrimp and grits, or of this Cheese  
Grits dish my mother used to make. Sometimes, when 
she served it with quail, she beat the egg whites  
separately, folded them in before turning the mixture 
into a baking dish, and called it Grits Soufflé.

Menu
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R E C I P E S

2 pounds yellow summer squash, thickly sliced
3 tablespoons butter
1 large onion, chopped
2 tablespoons olive oil
1 teaspoon salt
½ teaspoon pepper
2 tablespoons flour
2 tablespoons butter
1 cup whole milk
3 eggs, beaten
¾ cup coarse breadcrumbs, sautéed in  
1 tablespoon olive oil and seasoned to taste 
1 teaspoon of thyme, plus sprigs for the top

3½ cups water
1 teaspoon salt
½ teaspoon pepper
1 cup stone-ground grits
½ cup butter
1 pound sharp cheddar, grated
1 cup whole milk
4 eggs, beaten

½ cup softened sweet butter
1 pound confectioner’s sugar
4 tablespoons heavy cream (plus 3 additional tablespoons if needed)
1 teaspoon vanilla extract (plus 5-6 drops)
1 cup chopped pecans
8 ounces semi-sweet chocolate
4 tablespoons butter

Preheat oven to 350 degrees.

In a large pot, steam the squash until almost tender, about 
five minutes. Drain, mash with a fork, and dot with butter. 
Sauté the onion in olive oil until golden and translucent. Stir 
the onion into the squash, and season with salt and pepper.

In a small saucepan, prepare a béchamel sauce. Melt the 
2 tablespoons butter and stir in the flour, making a roux by 
gently cooking it on medium heat until well blended and just 
slightly beginning to brown. Remove from heat and whisk in 
the milk all at once. Return to medium heat and stir until the 
sauce thickens nicely. Remove from the heat and whisk in the 
eggs, then stir the sauce into the squash. 

Brown the breadcrumbs in the same pan used for the onion, 
and stir in the thyme. Mix most of the breadcrumbs into the 
squash and pour the mixture into a 9 x 12 inch buttered 
baking dish. Top with remaining crumbs and sprigs of thyme. 
Bake, uncovered, for 20 minutes and allow to cool slightly 
before serving.

Preheat oven to 350 degrees.

In a large saucepan, boil the water with the salt and pepper, and add the grits gradually, stirring 
until they’re blended. Cover the pot, turn the heat to low, and simmer for 15 minutes, stirring now 
and then.

Add the butter, cheese, milk, and eggs, and stir over low heat until the cheese and butter are 
melted. Pour into a 2½ quart buttered dish and bake uncovered for 30 minutes. Serves 10.

First, make small fondant balls:

In a mixer, or by hand, beat ½ cup of softened sweet  
butter and gradually incorporate 1 pound of sifted  
confectioner’s sugar, 4 tablespoons of heavy cream, and  
1 teaspoon of vanilla. When dense but fully mixed, stir in 1 
cup of chopped pecans. You can taste now! Form about  
4 dozen small balls on a wax paper lined baking sheet  
and chill them.

Next dip them in chocolate:

Once they are cold, make the chocolate dip. Simple melt—
slowly—8 ounces of semi-sweet chocolate (or whatever level 
of sweetness you want), 4 tablespoons of butter, and 5-6 
drops of vanilla. If the chocolate seems very thick, thin it with 
up to 3 tablespoons of heavy cream.

Raise the heat until chocolate is simmering, then remove  
to the counter. Lift each ball with a toothpick and submerge 
the ball into the chocolate. Place it on the wax paper, then 
allow to cool. If there’s a white spot where the toothpick 
emerged, dot it with a bit of chocolate. When all are  
finished, chill the jetties in the fridge until set, then peel them 
off the wax paper and place in gift tins. Keep them cool.
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