
Southern Nights Recipes 

 

Coleslaw 

(12-16 servings – adapted from KFC Coleslaw recipe) 

 

Ingredients 

3 TBSP tarragon vinegar (or more to taste) 

6 ½ TBSP vegetable oil 

1 ½ tsp celery salt or celery seed 

2 ½ cups mayonnaise 

¾ cup sugar (or more to taste) 

1 large (32 oz) bag tri-color cole slaw mix 

¾ cup green onion, chopped 

Salt and pepper to taste 

 

Instructions 

1. Mix oil, sugar, vinegar, mayonnaise, and celery salt. This can be made the  

day before 

2. Combine cabbage, carrot, and green onions. 

3. About an hour before serving, coat the cabbage mixture lightly with the  

dressing. 

4. Just before serving, add additional dressing as needed, to taste. 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 



C R O C K P O T   B B Q   C H I C K E N   W I T H   H O M E M A D E  B B Q   S A U C E 

 

I N G R E D I E N T S 

serves 4 - 6 

2lbs boneless skinless chicken thighs 

1 cup ketchup 

1/4 cup + 2 Tablespoons brown sugar 

1/3 cup pineapple juice or apple juice 

2 Tablespoons apple cider vinegar 

1 Tablespoon Worcestershire sauce 

2 teaspoons smoked paprika 

1-1/2 teaspoons salt 

¼ teaspoon (or more or less,) cayenne pepper 

¼ teaspoon pepper 

1/2 teaspoon garlic powder 

1/2 teaspoon onion powder 

1 tsp liquid smoke 

 

D I R E C T I O N S 

1. Place chicken in the bottom of a 6-quart crock pot. 

2. Whisk together the remaining ingredients in a large bowl and pour over the chicken.  

Lift each chicken piece to make sure some of the sauce has gotten underneath then place a lid on top and cook 

on high for 4 hours or until the chicken shreds easily with a fork. 

3. Remove chicken from crock pot and shred with a fork. Return to crock pot after removing most of the sauce 

but retain enough to keep chicken moist. Cook on low for 30 minutes or until ready to serve. 

4. Cook the sauce you removed until thick. Serve on the side with the chicken. 

 

 

 

 

 



Crockpot Pulled Pork 

Makes 8-9 sandwiches 

3 lb pork loin 

¼ tsp garlic powder 

¼ tsp smoked paprika, optional 

buns for sandwiches 

BBQ sauce for sandwiches 

 

Trim the pork loin of most of the outside fat. Cut it in half and place in the  

crockpot. 

Turn the crockpot on low, 8 hours. 

The pork loin should be tender and falling apart when cooked. 

To shred with forks: 

Remove pork loin to a cutting board and using two forks, shred pork. Repeat with  

the other half. 

To shred with a Kitchen Aid mixer: 

Put paddle attachment on mixer. 

Cut each half of pork in half, making 4 quarters. Place 2 pieces, one half, of pork  

loin in bowl. Lock mixer and turn it on to low. 

Watch it carefully, making sure it doesn't shred into too small of pieces. 

Repeat with the other half. 

Drain off about half of the fat/ broth left in the crockpot. 

Return the now shredded pork to the crockpot and stir to mix in. 

Use it right away or turn the crockpot on low and let it sit until ready to serve. 

Serve the pork alone or on a bun for sandwiches. Enjoy with BBQ sauce also. 

 

 

 

 

 



 



 

 

 

 

 

 

 



Four Bean Bake ("Funeral Beans") 

Serves 18-20 

 

INGREDIENTS: 

- 1 can kidney beans 

- 1 can green lima beans (half-drained) 

- 2 cans pork and beans 

- 2 cans butter beans (or Great Northern) 

- 8 slices of bacon (lower quality), sliced into 1-inch pieces 

- 3 medium onions, sliced into quarter-rings, or 1/8 rings 

- 1 cup brown sugar 

- 1/4 cup vinegar 

- ~ 1 tablespoon garlic juice 

 

DIRECTIONS: 

- Fry bacon until crisp in a dutch oven; remove from fat (save). 

- Fry onions in fat 2-3 minutes. 

- Add sugar, vinegar and garlic juice; stir and simmer a few minutes. 

- Add all beans and bacon pieces; heat medium until starts to boil. Transfer to 1,  

2 or 3 casserole dishes. 

- Bake, uncovered one hour 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 



Prize Winning Key Lime Pie Recipe 

SERVINGS 8 

 

INGREDIENTS 

Crust 

1 – 1 ¼ cups of graham cracker crumbs 

¼ cups sugar 

4 TBS butter, melted 

Filling 

Two 14 oz. cans sweetened condensed milk½ cup sour cream 

2/3 cup key lime juice (recommend Nellie and Joes Key Lime Juice) 

2 egg yolks 

1 tsp lime  

Whipped Cream 

8 oz heavy cream very cold 

1 ½ tsp vanilla 

3-4 TBS powdered sugar 

1/3 packet of Whip-It (whipped cream stabilizer) - optional 

 

INSTRUCTIONS 

1. Preheat oven to 350 degrees. 

2. Combine graham cracker crumbs, butter and sugar 

3. Press crumbs into pie plate, across the bottom and up the sides. 

4. Bake for 6-8 minutes or until golden brown. 

5. Allow crust to cool completely. 

 

Filling 

1. Preheat oven to 350 degrees. 

2. Combine all ingredients in your mixing bowl and allow them to beat on med-high  

for 2 minutes. 



3. Scrape filling into your prepared (and cooled) pie crusts) 

4. Bake for 15-20 minutes or until filling only wiggles a bit in the center when you  

gently shake the pan back & forth a bit. 

5. Don't allow pie to brown. 

6. Cool on your counter for at least 30 minutes, then place in the fridge for at least 3  

hours or overnight. Cut into 8 slices. Keep pie chilled until serving. 

 

Whipped Cream 

1. In your mixing bowl, whip the cream and Whip-It on high until stiff peaks begin to  

form. 

2. Add in vanilla and powdered sugar and whip until firm. 

3. Put a dollop of whipped cream on each slice of pie. 

4. Sprinkle a little fresh lime zest over-top (optional) 


