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A TIME TO
CELEBRATE

or James Farmer, Southern hospitality

isn't just a well-worn phrase; it's a
way of life that has been passed down from
generation to generation, each celebrating life’s
milestones “the way mama did it,” preserving
their history and heritage, while making each
celebration uniquely theirs by adding their own
special twists. In A Time to Celebrate, Farmer
shares his heritage along with his personal
twists on everything from a toddler’s birthday

to a black-tie wedding.

Nearly one hundred recipes, some time-
honored and some new, pair with gorgeous
photography. Farmer’s engaging storytelling
makes readers feel like part of the family while
showing us how to “fluff” around the house,

“do” a party, and always keep the feast.
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THE FARMER’S LOWCOUNTRY BOIL & BROIL

Serves 12

4 pounds small red potatoes or baby Dutch yellow
potatoes

4 Vidalia, red, or sweet onions, quartered

6 ribs celery with leaves, roughly chopped

3 heads garlic, halved

10 sprigs fresh rosemary, plus more for garnish

2 quarts water

3 quarts chicken or seafood stock

1(3-ounce) package crab boil seasoning

For a traditional boil, add the potatoes, onions,
celery, garlic, and rosemary to a large pot, then add the
water, stock, crab boil seasoning, and Old Bay. Cover
pot and heat to a rolling boil; cook for 5 minutes. Add
the sausage and corn, and return the mixture to a boil.
Cook for 8 to 10 minutes, until potatoes are tender. You
can even reduce the cooking time for the potatoes and
let them rest upon the serving table, where they will
continue to cook for about 5 minutes in residual heat.

LEMON DILL SAUCE

4 tablespoons Old Bay seasoning, plus more for
garnish

2 pounds hot smoked sausage links, cut into
11/2-inch pieces
6 ears corn, halved

4 pounds large fresh shrimp, tails on, peeled and
deveined optional

Cocktail sauce, Mimi’s Sauce®, or Lemon Dill Sauce
(recipe follows), for dipping

Lemon wedges, for serving

Better yet, broil, grill, roast, or bake the sausage
and corn and then add to the table when serving!

Add the shrimp to the pot and cook for 2 to 4
minutes, until the shrimp turn pink. Drain. Serve on
a table topped with newspaper and garnish with Old
Bay and fresh rosemary. Serve with cocktail sauce and
fresh lemon wedges.

*Mimi's Sauce is a mixture of mayo, ketchup, lemon
juice, minced garlic, salt, pepper, and Nature's Seasons.

[ relish this sauce with shrimp, crab or fish. It makes a great addition to seafood dishes as a sauce proper or dip, but it

can also be spread on a sandwich or added to salad. Fresh lemon juice and zest is the key, and the kick from mayo and

buttermilk is so luscious with seafood! Y'all enjoy!

Makes about 11/4 cups

3/4 cup mayonnaise
1/2 cup buttermilk
1tablespoon sour cream

2 teaspoons freshly squeezed lemon juice

Blend or vigorously whisk together the mayo,
buttermilk, and sour cream in a bowl. Add the lemon

1tablespoon freshly grated lemon zest
2 small cloves garlic, minced
2 tablespoons chopped fresh dill

1tablespoon minced fresh parsley

juice and zest and incorporate well. Mix in the garlic,

dill, and parsley. Chill until thickened.

lowcountry boil | 3
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