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Paula Deen, Melissa Clark : Paula Deen's Southern Cooking Bible: The New Classic Guide to Delicious Dishes 
with More Than 300 Recipes  before purchasing it in order to gage whether or not it would be worth my time, and all 
praised Paula Deen's Southern Cooking Bible: The New Classic Guide to Delicious Dishes with More Than 300 
Recipes: 

1 of 1 people found the following review helpful. Nice cookbook!By ReadMyLips29Great cookbook! Made several 
recipes so far and all turned out great!! Love this book, love Paula Deen!8 of 9 people found the following review 
helpful. Wonderful recipes!By Kindle CustomerI bought this book to show my support for Paula Deen as she is going 
thru her ordeal. I had always been a fan of hers. I love this cook book with easy following instructions. She as an 
amazing attitude with her stories as well in the cook book. is very cool, and they send their merchandise as quick as 
they can. Depending how fast you want your item to reach you. This cook book was nicely done and well written. Try 

http://f3db.com/pub/links.php?id=1416564071


her cheeseburger meatloaf, chicken fried steak, and fried pork chops! It is outta site! Just to name a few I had tried so 
far.0 of 0 people found the following review helpful. A good buy!By MTNBought this cook book to support Paula 
Deen, and I really like it very much.

A definitive guide to Southern cooking and hospitality with 300 recipes, a two-color interior with nearly 100 
instructional illustrations, an extensive appendix, 16 pages of gorgeous color photography, and plenty of tips, stories, 
and Southern history throughout.Hi, yall! This book is my proudest achievement so far, and I just have to tell yall why 
I am so excited about it. Its a book of classic dishes, dedicated to a whole new generation of cooksfor every bride, 
graduate, and anyone who has a love of a great Southern meal. My family is growing and expanding all the time. Were 
blessed with marriages and grandbabies, and so sharing these recipes for honest, down-home dishes feels like passing 
a generations worth of stovetop secrets on to my family, and yours.Ive been cooking and eating Southern food my 
whole life, and I can tell you that every meal you make from this book will be a mouthful of our one-of-akind spirit 
and traditions. These recipes showcase the diversity and ingenuity of Southern cuisine, from Cajun to Low-Country 
and beyond, highlighting the deep cultural richness of our gumbos and collards, our barbecues and pies. You may 
remember a few beloved classics from The Lady Sons, but nearly all of these recipes are brand-newand I think youll 
find that they are all mouthwateringly delicious. It is, without a doubt, a true Southern cooking bible.I sincerely hope 
that this book will take its place in your kitchen for many years to come, as I know it will in mine. Heres to happy 
cookingand the best part, happy eating, yall! Best dishes, Paula Deen

"This omnibus is [Paula] Deen's answer to The Joy of Cooking . . . an honorable addition to the field." Publishers 
Weekly About the AuthorPaula Deen is the bestselling author of thirteen books and an Emmy Awardwinning Food 
Network television star. She was born and raised in Albany, Georgia. She later moved to Savannah, where she started 
The Bag Lady catering company. The business took off and evolved into The Lady Sons restaurant, which is located 
in Savannahs historic district and specializes in Southern cooking. She also co-owns Uncle Bubbas Oyster House with 
her brother. Paula publishes a bimonthly magazine, Cooking with Paula Deen, and is a regular guest on QVC, where 
she sells her books and food products. 


