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the Perfect

Pantry
Southern

Keep these essentials on hand  
to deliver down-home flavor.

Proudly Featuring Wellborn Cabinet, Inc.
Pictured: Bridgeport Maple with a Sage Mocha finish 

Organize your life with cabinetry by Wellborn. 
Wellborn offers multiple storage solutions 
for every room of your home, including your 
pantry. Visit wellborn.com today to find your 
perfect space.

Classic Southern dishes start 

with farm-fresh ingredients, 

but a well-stock
ed pantry 

helps you bring it all 

together.
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ButtermIlK-BaCon 
DressIng
Yield: approximately 2 cups

4 slices bacon
1 cup whole buttermilk
3⁄4 cup mayonnaise
2 tablespoons distilled white 

vinegar
1 tablespoon whole-grain 

mustard
2 tablespoons chopped fresh 

chives 
2 teaspoons chopped fresh dill
1⁄8 teaspoon salt
1⁄8 teaspoon ground black pepper

1. In a medium skillet, cook bacon 

over medium heat until crisp. Set 

bacon aside to cool; chop. 

2. In a medium bowl, spoon 3 

tablespoons rendered bacon fat. 

Add buttermilk, mayonnaise, 

vinegar, mustard, chives, dill, 

salt, pepper, and reserved bacon; 

stir well. Store in refrigerator up 

to 3 days.

Peanut Butter

 the perfect quick snack

red Diamond tea

 just add sugar and water

Dried black-eyed 

peas and rice

 store in jars to save space

Whole-bean 

coffee

 local roasters = fresh flavor

Stone-ground 

cornmeal and 

grits

 for superior texture and flavor

homemade 

preserves

 shop your farmers’ market

cajun seasoning

 great for adding bold flavor 

Peanut oil

 our go-to for frying chicken

White Lily flour

 superb texture for biscuits

Steen's cane 

Syrup

 like molasses, but no bite

tupelo honey

 the Champagne of honeys

Pepper Sauce

 perfect partner for greens

Pickles

 great for snacks and garnishes

hot sauce

 when you need a dash of heat

Old Bay 

Seasoning

 seafood’s best friend

Duke's 

mayonnaise

 always keep a back-up jar

Pepper Jelly

 instant appetizer

Barbecue sauce

 stock up on your favorite brand

dromedary 

Pimientos

 just add Duke’s and Cheddar

  Pantry
StapleS

Benton’s  
bacon

Homestead Creamery 
buttermilk

Duke’s 
mayonnaise

From the

Pantry

freshFavorites
No Southern pantry is complete 
without the best produce, dairy, 
and meats. These are just a few 
of our must-haves for breakfast, 
lunch, and dinner.
 
Benton’s Bacon
Hickory-smoked goodness from 
Tennessee
 
Buttermilk
We’re big fans of Homestead 
Creamery.
 
conecuh smoked sausage
Our go-to for adding rich Southern 
flavor
 
collard greens
Packages of washed and chopped 
greens are great in a pinch.
 
Vidalia onions
Nothing compares to these sweet 
Georgia gems.
 
Put-uP VegetaBles
Savor the flavors of summer all 
year long.
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CollarDs WItH smoKeD 
sausage anD PICKleD 
oKra
Yield: approximately 6 servings

2 teaspoons vegetable oil
1 cup chopped smoked sausage
1 cup chopped onion
1 (1-pound) bag washed and 

chopped collard greens 
2 cups chicken broth

1 cup water
1 tablespoon distilled white 

vinegar
3⁄4 teaspoon salt
11⁄2 cups sliced pickled okra
2 tablespoons cane syrup, such as 

steen’s 

1. In a medium Dutch oven, heat oil 

over medium-high heat. Add sausage 

and onion; cook, stirring frequently, 

until lightly browned, approximately 

3 minutes. Add greens, broth, 1 cup 

water, vinegar, and salt. Reduce heat 

to medium-low; cover and simmer 20 

minutes, stirring occasionally.

2. Add okra and cane syrup. Cook 

approximately 20 minutes, or until 

greens reach desired tenderness.

PImIento CHeese  
sPoonBreaD
Yield: approximately 6 servings

3⁄4 cup stone-ground white or 
yellow cornmeal

2 tablespoons all-purpose flour
1 teaspoon sugar
1 teaspoon salt
1⁄4 teaspoon ground black pepper
21⁄3 cups whole milk
1 teaspoon hot sauce
11⁄4 cups shredded extra-sharp 

Cheddar cheese, divided
2 (4-ounce) jars diced pimientos, 

drained, such as Dromedary
2 large eggs, separated
1 teaspoon baking powder
2  teaspoons chopped fresh chives

1. Preheat oven to 350°. Spray 

bottom of a shallow 2-quart baking 

dish with nonstick cooking spray. Set 

aside.

2. In a large saucepan, combine 

cornmeal, flour, sugar, salt, and 

pepper; whisk in milk and hot sauce. 

Bring to a boil over medium heat, 

stirring constantly. Reduce heat to 

medium-low; cook until very thick, 

stirring frequently, approximately 5 

minutes. Remove from heat. Add 1 

cup cheese and pimientos, stirring 

until cheese melts.

3. In a medium bowl, place egg yolks. 

Whisk half of hot cornmeal mixture 

into egg yolks; whisk egg yolk mixture 

into remaining cornmeal mixture in 

saucepan. 

4. In another medium bowl, beat 

egg whites and baking powder at 

high speed with an electric mixer 

until soft peaks form; gently fold 

into cornmeal mixture. Spoon into 

prepared dish; top with remaining  
1⁄4  cup cheese.

5. Bake until puffed and golden,  

30 to 35 minutes. Sprinkle with chives.

Conecuh  
smoked sausage

collard  
greens

pickled  
okra

steen’s  
cane syrup

stone-ground 
cornmeal

hot sauce Dromedary  
pimientos

From the

Pantry

From the

Pantry
eggs


