GULLAH RICE                                      The old South at it’s best!
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Sauté chili peppers in olive oil for 3 minutes. Set peppers aside for garnish. Reserve oil and add garlic, onions, peppers and tomatoes for 3 - 4 minutes until soft. Add shrimp, sausage and herbs and cook at medium to high until shrimp is opaque. Add rice. Serve on platter and garnish with chili peppers. 

Ingredients:
· Olive Oil 

· 3 Chilli Peppers cut in half and deseeded 

· 4 cloves of Garlic minced 

· 1 cup of chopped Onions 

· 1 cup of chopped Green/Yellow Peppers 

· 2 tablespoons of chopped Oregano 

· 2 tablespoons of Parsley 

· 2 tablespoons of Chives 

· 1 cup of chopped Tomatoes 

· 1 cup of chopped Sausage 

· 1.5 lbs. of large shrimp, shelled and deveined 

· 6 cups of precooked white rice 

  

->CORN FRITTERS
Combine first five ingredients in large mixing bowl. Mix well and set aside. Combine eggs, corn, milk and 2 tsp vegetable oil. Mix well. Stir corn mixture into dry ingredients. Drop mixture by rounded teaspoonful into hot oil. Cook until golden, turning once. Makes 4 dozen.


Ingredients:
· 2 c flour 

· 3 tsp baking powder 

· 2 tbsp sugar 

· 1/4 tsp cayenne pepper 

· 2 tsp salt 

· 2 eggs, beaten 

· 2 1/2 c whole kernel corn 

· 1 c milk 

· 2 tsp vegetable oil 

