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Mint Julep 
 

Ingredients: 
2 cups of water 
1 cup of granulated sugar 
3 tbsp. of dried mint 
Whisky (optional) 
 
Directions: 

 Combine water and sugar in a pot, stir, and heat over low to medium heat until 
clear (Don’t boil!) 

 Once clear, pour the syrup over dried mint in a large jar and let steep.  
Refrigerate overnight. 

 To serve: pack julep cup with ice, pour mix and 2 oz. of whisky (i.e. Crown 
Royal), stir until frost forms on cup and garnish with sprigs of fresh mint. 

 
Julep cups are made out of silver or pewter, but you can also serve in an old-fashioned 
glass, Collins glass or highball glass with a straw. 

 

Grits Toast 
 

 

Ingredients: 
4 cups of water 
1 cup of grits 
½ cup of heavy cream 
½ cup of cubed cheese 
¼ stick of butter 
Salt and cracked peppers to taste (be generous) 
 
Directions: 

 Bring water to a boil and add grits, stir, reduce heat to low and let simmer for 35 
minutes. 

 Once cooked and still warm, add cream, cheese, butter, salt and pepper.  Stir 
until all blended.  Pour and spread into an 8x8-inch glass baking dish and let chill 
for 2 hours. 

 Using a cookie cutter or the top of a glass, cut out circles of the grits and place 
on greased cookie sheet. 

 Bake at 375F until golden, approximately 15 to 20 minutes. 
 Once cooked, serve with roasted red pepper dip on top. 

 



Southern Fried Green Tomatoes 
 

 
Ingredients: 
1 extra large egg 
4 tbsp. of milk 
1 cup of cornmeal 
1 cup of all-purpose flour 
3 tbsp. of extra virgin olive oil 
3 green tomatoes, sliced 
 
Directions: 

 In a small bowl, whisk together egg and milk.  
 In another small bowl, mix cornmeal and flour. 
 Heat oil in a large skillet over medium heat.  Make sure that the oil reaches about 

¼ inch in depth in the skillet. 
 Dredge tomato slices first in egg mixture, then in cornmeal mixture. 
 Carefully place slices in hot oil and cook until browned on both sides. 

 
 
 

Now you’re ready for a real Southern Belle Party! 


