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Pamela Kelley Meets the Challenge:

Piney Woods Meets Italy’s Piemonte
BLOODY MARYS by Pamela Kelley, the Piney Woods Gourmand

32 oz V8 or tomato juice

juice of 2 lemons or 2 limes

4 pinches of smoked sweet paprika

4 pinches of celery seeds

4 dashes of Tabasco pepper sauce

4 dashes of Worcestershire sauce

4-6 oz vodka (optional)

O & Co. Italian tomato powder (available at Flavors from Afar), for garnish

Vigorously stir or shake together the V8 or tomato juice, lemon or lime juice, smoked sweet paprika, celery seeds, Tabasco and Worcestershire. Stir in the vodka (if using). Pour over tall glasses filled with ice, then garnish each serving with a pinch of the tomato powder. Salut!

MAKES 4-6 servings

SOUTHERN PICKLED SHRIMP WITH AN ITALIAN TWIST

by Pamela Kelley, the Piney Woods Gourmand

1-1½ lb small to medium shrimp, peeled and deveined

1 small yellow or white onion, finely chopped

2 heaping tablespoons capers, rinsed and drained

½ cup chopped roasted sweet red peppers (see note)

1 heaping tablespoon Bagna Cauda (available at Flavors from Afar)

3 garlic cloves, minced

juice of 1 lemon

¼ cup premium quality extra virgin olive oil, such as Tutta Tuscana (available at

          Flavors from Afar)

1 teaspoon Crema di Peperoncini (available at Flavors from Afar)

1 tablespoon white wine vinegar

salt to taste

3 tablespoons finely chopped fresh flat-leaf parsley (see note)

6-8 finely chopped fresh basil leaves (see note)

To cook the shrimp, bring a large pot of water to a boil. Add the shrimp and cook just until the meat turns white and the edges are curled along the back, 2-3 minutes. Don’t overcook, or the shrimp will be tough. Drain, then pour the shrimp into a large bowl. Stir in the onion and capers. Set aside and allow the shrimp to cool.

Meanwhile, in a blender, thoroughly blend the peppers, Bagna Cauda, garlic, lemon juice, olive oil, Crema di Peperoncini and vinegar.

Pour this sauce over the shrimp; thoroughly stir to blend all the ingredients. Salt to taste.

Cover tightly and refrigerate until ready to serve. 

When ready to serve, add the chopped parsley and basil. Toss.

SERVES 4-6 as an appetizer or first course

Note: Don’t chop the parsley and basil until ready to serve. 

TUNA-STUFFED CELERY by Pamela Kelley, the Piney Woods Gourmand

1 (6-oz) can Albacore tuna packed in water

1 tablespoon Bagnetto Verde (available at Flavors from Afar)

2 teaspoons anchovy paste

⅔ cups soft (not whipped) cream cheese,softened in the microwave for a few seconds

4-6 celery stalks

minced fresh Italian flat-leaf parsley for garnish

minced fresh chives for garnish

sweet paprika for garnish

Flake the tuna in a small mixing bowl with a fork. Thoroughly stir in the Bagnetto Verde, anchovy paste and softened cream cheese.

Spoon or fork the mixture into the hollow of the celery stalks. Cut each stalk into approximately 1-inch lengths.

Arrange on a platter. Generously dust with the minced parsley and chives, then generously dust with the paprika. Refrigerate for 30 minutes to an hour to firm up the texture before serving.

SERVES 4-6

Note: Do not make these more than an hour or so in advance as they will weep.

CHEESE WIZ AND SALTINES by Pamela Kelley, the Piney Woods Gourmand

8 oz triple cream Brie cheese

2 oz blue cheese (such as Roquefort, Gorgonzola or Danish blue)

5 oz cream cheese

1 tablespoon Crema di Peperoncini (available at Flavors from Afar)

Saltine crackers

Carefully cut off and discard the rind of the Brie. In a small mixing bowl, combine the Brie, blue cheese and cream cheese. Heat in the microwave until the cheeses are just soft enough the stir them together. Don’t melt them. Add the Crema di Peperoncini. Thoroughly stir again. Refrigerate until ready to serve.

Spread on Saltine crackers.

MAKES about 1½ cups

Note: Store in the refrigerator, but allow to soften at room temperature for a few minutes before serving.

