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Letter from
Leigh
I can look back on every chapter of my
life and a porch has always had a place.
I've enjoyed sitting on a porch since I was
a little girl. Sitting on my grandparent's
big wide southern porch holds a very
dear place in my heart.
Snapping peas and beans, drinking tea
and lemonade, eating ice cream with
grenadine, sharing moments in our lives
that are now burned into my memory.
My grandmother made sun tea and
crocheted afghans on that porch. My
grandfather smoked his pipe and read
the paper on that porch. The barn
swallows made their home on that
porch. We did a lot of livin' on that
porch.

"Welcome to
Front Porch Life"

My Mother's country store had a front porch. It held a big antique grain scale, an old
wooden church pew and a cat named Miss Kitty. I can still see the local farmers in
their overalls, stained from a days hard work, sitting on that porch enjoying a
sandwich my Mom made them.
Later after college, I landed my first job in Lexington, Kentucky. I lived with several
friends in a big Victorian house downtown. Every summer afternoon and evening
was spent on the front porch. The memories made while sitting on an old metal
vintage glider will be cherished for all of my days.
Even today, nothing has changed. My morning coffee tastes better on a porch, as
does my evening sweet tea. Conversations seem deeper, laughs sound better, and the
world seems slower.
In this magazine, I hope you find that feeling of sitting on a front porch. I hope as you
read through these pages, life slows down a bit and it creates a nostalgia for a time in
your life that holds on to your heart.
Welcome to Front Porch Life.
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"The most important
people in your life are
the ones you can picture
sitting on a porch with"
-unknown
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Summer
Recipes
FROM THE GARDEN
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Asparagus &
Bacon Salad
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This Asparagus Bacon Salad is one of our
favorites. It's a healthy salad made with
fresh vegetables. Wonderful in the
summer to use up vegetables from your
garden and a salad you will make over
and over again. The salad keeps a couple
days in the refrigerator and you can use
your imagination and add other
ingredients you like.

1 pound fresh asparagus spears, trimmed
cooking spray
salt and pepper
3 – 4 pieces bacon, cooked and broken
into pieces
1 small onion, cut in rings
1 medium tomato, chopped
1 cup baby spinach, chopped
1/2 cup chopped nuts, walnuts or pecans
1 cup raisins, (optional)

CLICK FOR RECIPE
AND DRESSING
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Summer Roasted
Salad
When the summer arrives,
gardens start filling up with
wonderful vegetables which
we love. We actually eat
salads as our main dish not as
just a side dish. However, it's
easy to get in a rut when it
comes to preparing salads.
In honor of summer being
here and our gardens and
farmer's market offering up
fresh vegetables, here are
some great ideas for salad
toppings.
Roasting vegetables adds
such a unique element to a
salad. My favorite is to roast
them all on one pan. I like to
roast chickpeas, potatoes and
sweet peppers all together.

"To plant a garden is
to believe in tomorrow"
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Roasted
Vegetables
one can of chickpeas, drained, rinsed
and patted dry
4 or 5 small potatoes sliced (I like to use
red or purple but you can use whatever)
3-4 sweet peppers
Preheat oven to 450 degrees.
Place foil on a baking sheet and spray
with nonstick oil. Place all your
vegetables on the sheet and then spray
them with some coconut oil or olive oil.
I like to shake a little garlic powder,
onion powder and salt and pepper over
the veggies.
Cook for 30-35 minutes depending on
how roasted you like your vegetables. I
like mine crispy so gauge on your taste.

Other Great Toppings
Quinoa
Fresh Corn
Tomaotes
Cucumbers
Pickled okra
Sauerkraut (seriously, it makes for a
unique addition to a salad)
Craisins
Candied Pecans
Grilled Shrimp, Chicken or Pepperoni
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Farmers
Market
AT THE CASTLE
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Right inside the line of Woodford County
in Versailles, KY stands a castle. Yes, you
read that right, a castle. I'm sure to
outsiders it looks completely out of place,
however to central Kentucky natives it's
perfectly normal. The castle has been the
center of rumors, stories and gossip for
years and years.

"Farm Fresh is
the Best"
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Little is actually known about this sprawling compound. If you search online,
you'll find that construction began in 1969 by Rex Martin. After he and his wife
fell in love with the architecture of castles in Europe, they decided to build
their own. However, the couple divorced and the castle was never finished.
After being sold in 2003, the castle would succumb to a fire in 2004 that
damaged the main structure. According to several media outlets, arson was
suspected but no one was ever charged.
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A farmers market
creates community
around food.
The castle has changed hands several
times since it was built and now it is a
hotel. It also just hosted the Woodford
County Farmers Market and Anne and
I went to see the grounds while
buying some produce. When we
arrived it was packed with people. All
of them with cameras walking the
grounds, snapping photos of the
landscape, the beautiful turrets and
stone.
I thought hosting the farmers market
here was such a fabulous idea. Don't
you just love the feel of a farmers
market? I always love being around a
group of people sifting through
nature's goodies. Everyone seems to
be in a joyful mood and happy. Nature
has a way of doing that for our soul,
doesn't it? I have to admit, finding
nature inside the walls of a castle was
pretty special!
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I think the farmers
market has a way of
bringing a community
together. Food is
universal. Buying food
from the actual hands
that grew it is a very
unique experience. I
urge you to go out and
enjoy your local
farmers market and
experience it for
yourself.
To learn more about
this magical place, you
can view their website.
They host many local
events.

CLICK HERE FOR
WEBSITE

The Woodford
County
Farmers
Market is every
Wednesday
from 3-6 until
October 31st.
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Think Outside the
Recipe Box
4TH OF JULY STYLE
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Easy Avocado Dip
We love this super easy avocado dip
because it takes no time to make and it's
delicious. It's also gluten free so it's
perfect for any gathering.
2-3 ripe avocados
half cup of plain greek yogurt
4 tablespoons of Salsa Verde
1/2 teaspoon of garlic powder
1/2 teaspoon of onion salt
salt and pepper to taste.
Place all ingredients in a bowl and
mix (with a spoon) until creamy.
Serve with tortilla chips.
*We love the Blue Corn Tortilla Chips
with this dip

This easy avocado
dip is one you can
make in under 5
minutes!
CLICK FOR MORE AVOCADO
RECIPES
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There is nothing more American than firing up the old grill on the 4th of July holiday.
It is said that Americans will eat more hot dogs on this holiday than any other day of
the year. One of my favorite things to do when hosting my family and friends for a
cookout, is to add a little flare to the standard staples. It's actually super easy to do
and makes the food a bit different and memorable. Here are some simple ways to jazz
up the hot dog. By adding just a few special ingredients, the hot dog becomes a
whole new experience!

Reuben
Hotdogs
6-8 grilled hot dogs
6-8 hot dog buns
1-2 cups of sauerkraut (depends on how much you
want on each dog - pat dry)
6-8 pieces of Swiss cheese
Thousand island dressing
Place a piece of cheese in the bun, put hot dog on
top of bun and slice hot dog down the middle. Add
sauerkraut to the top of the hot dog and drizzle
thousand island on top!
You can add pickles, onion, whatever. Get creative!

Pimento Cheese Hot Dogs
I suggest making your own pimento cheese (click here for our recipe) but if you don't have
the time, don't sweat it. Just make sure to add your pimento cheese to the hot dog when
they come right off the grill. Take your grilled hot dog, add it to the bun, slit the hot dog
down the middle and throw on as much pimento cheese as you want. You could also top
that with some bacon bits and some chives. Add whatever you like.
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Food Tips for Your
4th of July Holiday Gathering

Make our fabulous hot dog sauce and cole slaw to make slaw dogs. Pour some hot
dog sauce over your hot dog and then top with some cole slaw. I also like to top it
off with a little mustard bbq sauce. YUM!!
Make our Sweet Macaroni Salad (without the ham) and put it on top of a grilled hot
dog. Don't knock it till you try it! Serve with Doritos. I promise, it is so good!
Grill chicken and make a sandwich bar. Set out buns, bacon, tomatoes, lettuce,
onion, mayonnaise, cheese, buffalo sauce, blue cheese and let people make their
own sandwiches.
Utilize your Crock Pot! Make some pork barbecue (our recipe here) and set out
buns for sandwiches and taco shells so people can make pork tacos. Go wild with
your toppings
Spoil your family and friends with this wonderful strawberry shortcake!
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Praline Snacks
You will love these easy Praline Snacks. Make these for the children to have as an
afternoon treat. Serve them for a quick dessert when family and friends are coming
over.
12 long honey graham crackers
1/2 cup butter or 8 tablespoons or 1 stick
3/4 cup brown sugar
2 teaspoons vanilla extract
1 cup chopped nuts (I use pecans or walnuts but could use peanuts or other nuts
chopped)
2 cups miniature marshmallows
Chocolate, butterscotch or caramel syrup or whatever syrup you like to drizzle on top

Line baking sheet with
graham crackers. Combine
butter and sugar in a
saucepan on top of the
stove and bring to a boil.
Remove and add vanilla
extract. Pour mixture over
graham crackers. Sprinkle
on nuts and marshmallows.
Place in preheated 350
degree oven for about 10
minutes or until
marshmallows begin to
melt and brown. Remove
and drizzle on your favorite
syrup or sauce. Cool 10 to
15 minutes. Break apart
and store in air-tight
container in a cool place.
Makes 24 squares or 12
large snacks or you can just
break into pieces.
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Grilled Peaches

These are so versatile and easy. Peaches are nice to serve when you want a quick
little dessert but you don't want to spend a ton of time making it. Slice the peaches
in half and remove the pits. Brush them with a bit of oil, I use coconut oil but you
can use olive oil. Place peaches cut side down over high heat on the grill. Grill for 810 minutes or until warmed through. Take peaches off grill, top with honey and
cinnamon. You can serve alone or for a special treat, serve each peach with a scoop
of vanilla ice cream.

If you're entertaining make a
Nacho Bar. Double the
recipe and then set out the meat
mixture, chips, refried beans,
toppings and let them create
their own. Less work for the
hostess.

Quick Nachos
1 lb of ground beef or turkey
1 can of Bush's Black Bean Fiesta
1 bag of Tortilla Chips
Shredded Cheddar Cheese
Diced Onions
Avocado
Salsa
Sour cream

These are so easy. Simply cook your meat over medium heat on the stove. Once
the meat is cooked through, add the can of beans and simmer for 5-10 minutes.
Place a handful of tortilla chips on a plate and pour the meat/bean mixture over
it. Top with onions, shredded cheese, avocado and salsa. Drizzle sour cream over
the top and serve as an appetizer. This is also a great meal to make during the
week. We eat this a lot in the summer because it's so quick and easy.

Tales of the
Rolling Fork
JUDY'S JOURNEY
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I spent seven and a half years of my life
running a small country store nestled in
the hills of Kentucky known as the
Rolling Fork area. I never want to forget
the little store and house that sat on the
banks of a creek, just off the main
highway and across a large iron bridge.
The store that became known as “Judy’s
Market” was approximately twenty miles
from Danville in the southwest corner of
Boyle County situated on a small
blacktopped road that looped through
the Forkland countryside. This area of
Kentucky is a cornucopia of wild
flowers, streams, fertile fields and
pastures, rolling hills and knobs. This
was an education very few people
experience in a lifetime. Some of the
names will be changed and some
variances from actual facts now and
then, but mostly this will be a running
account of days gone by and memories
I shall cherish until the end of my time
on this earth.
Judy’s Market was bought in 1986 for
$27,000. I paid $7,000 down and
borrowed $20,000. This left me exactly
$8,000 in the bank to buy stock and run
the place. I remember going to the
bank to try and borrow the money. The
banker told me my payments would be
around $225 a month. I had no
experience in business. My working life
consisted of state government
employment for 11 years and part-time
jobs as a sales clerk while still in school.
I told the banker I might not be able to
pay that much monthly. He told me if I
could not sell $225 a month, I did not
need the place. This made sense to me.
I got the loan, bought the store, and
began a new life.

"Many of you know me as
The Southern Lady
Cooks, learn about a time
in my life that I cherish
dearly."
A life that was different from anything I
had ever experienced before in a
community where things were a little
more laid back, people cared about
people, and believed in helping their
neighbors. In this rural area, framed by
scenic knobs, the people remembered
their heritage.
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They remembered how hard their ancestors
had worked to provide a better life and the
one room schoolhouse. They appreciated
the simpler things and they worked
together almost like a large family for the
betterment of their community.
There was a three bedroom, one bath
house attached to the store. I could walk
from my living room into my place of
employment. The county school bus
stopped at the front door. This was great for
my twin daughters, Anne and Leigh, but
they had to be on the bus at least an hour
each way to get to school. The building was
rundown and the market was poorly
stocked. The wooden floors in the store had
wide cracks between the boards. The
parking lot was large and in need of gravel.
A huge, upright, black scale to the right of
the front door was used to weigh feed,
people, pets, deer, turkey, and anything else
that might need to be weighed. Next to the
scales stood a round, rusty, black barrel
with a hand pump on top filled with
kerosene. A red, leaky, air tank provided air
to anyone with a low tire on a car, truck,
bike, or tractor.
There was no ice machine. A concrete pad
to the right of the building gave me a place
to park my car, the local children a place to
play basketball, and doubled as a dance
floor once a year when I had my “outside
jam” for the community. A garage on the
other side of the concrete pad had three
large double doors once used as repair
stations for vehicles. A small building on the
left side of the house was used as a church
in earlier years. The ancient gas pumps
stood like soldiers guarding the place.
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There was a small barn that still had a
few bales of hay in the loft. A metal,
yellow sign across the road from the
market could be used for advertising,
or whatever I chose to say to the
public. The previous owner, Ray
Arnold, (better known as RayBoy) was
a preacher and used the sign to post
bible verses each day. A shoe box kept
under the store counter full of plastic
letters provided me with the
alphabet. I chose to acknowledge my
customers by keeping a calendar and
each day providing the names of
those people in the community with a
birthday. All this was spread out on
about an acre of land.
A neighbor, Billy Gorley, helped me
move my furniture and belongings in
a gooseneck trailer. RayBoy told me
one of the biggest days they had in
the store was the day I moved into the
adjoining house. The residents of the
community kept coming in the store
to buy items thinking they might
catch a look at the new “woman”
owner. I worked there several days
before taking over to get some idea of
how to run the place.
The preacher’s wife, Arvalene, was
working with me in the store one day
when an older gentleman came in,
walked up to the counter, and told
me he wanted $10 worth of gas. I took
his money, rang up the sale, and told
him to help himself to the gas. He
stood there for a minute, went outside
and put the gas in his car.

23

FRONT PORCH LIFE | SEPTEMBER 2018

I heard this laugh from behind the meat
counter. I asked if I had done something
wrong. Arvalene said this man had never
pumped his own gas in all the time they
had been running the store. He must have
learned that day because all my customers
pumped their own gas except for one
elderly lady, Margaret, and a gentleman by
the name of Thomas. Margaret had
arthritis and it was very difficult for her to
handle the pump and Thomas had
memory lapses and could not remember
how much gas he put into his tank. I
started pumping gas for Thomas when he
drove up to the pumps, got gas, came in to
pay for it and told me he could not
remember how much he put in his car. I
went out to check the pumps and they
had been cleared. Thomas opened his
wallet and told me to take whatever I
needed or thought was fair. I took $20 and
pumped his gas from that day forward.
Each time, I saw Thomas at the pumps I
went outside, had him show me how
much money he had in his wallet, (my idea
was he might forget how much cash he
had on him) and did the pumping for him.
Thomas often forgot where he was going
and where he lived but kept right on
driving around the community.

She ran a tab and paid me faithfully.
One particular Saturday, Margaret was
walking around in the store talking to
me and all of a sudden I saw her go
down behind the pop machine. I
thought she had passed out or fainted
or something even worse. I ran over to
see what happened and Margaret had
fallen right through the floor! Totally
panicked, with thoughts of lawsuits
running amok in my head, scared I
could not get her out, I offered to call
911 or whatever she wanted me to do.
Margaret was sticking out of the old
wood floor from the waist up and said
she was fine! It seems the cooler was
leaking and had caused the floor to rot
in that area. Once she was out, we
looked her over. She had some
scratches and bruises on her legs.
Margaret just laughed and said she
should not be so fat!!! God, did I love
that woman at that moment.
Stay tuned for the continuation of this
journey in our Fall issue!

Margaret was one of my best customers
the entire time I ran the store. She came
every Saturday and bought all her
groceries for the week.

"Give me an old rocking chair, a front
porch and a hot cup of coffee and I'll
show you a great day"
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Summer
Reading
These fiction books are some of our
favorites and perfect for summer:
Bred to Win by William Kinsloving:
We could not put this book down.
Anne and I both loved it. It's one of
our favorites. This is a story that walks
you through the life of Annie
Grebauer. It's a saga full of triumph
and tragedy as she builds her
thoroughbred racing dynasty and
pursues her love, Sam Cumberland. If
you love a book that cheers on the
underdog, this one is for you.

"Reading is a vacation
for the mind"

Defending Jacob by William Landay:
I read this book in one day, it was that captivating. This novel takes place in New England where
a district attorneys 14 year old son has been charged with murder. If you love a good
mystery/law and order type read, I highly recommend this book.
Me Before You by Jojo Moyes:
This book was so popular it is now a movie. I couldn't put it down, but be prepared to shed
some tears. I definitely did. It follows the life of a young woman who has taken on a job as a
caregiver for a wheelchair bound man. It's a true love story that will definitely grab your heart.
True Colors by Kristin Hannah:
This is an easy summer read. This book is about the Grey sisters. As kids they were super close
but jealousy, betrayal and sister rivalry tears them apart. I have read several Kristin Hannah
books and have never been disappointed.
Roses by Leila Meacham:
I read this book while on vacation at Kiawah Island, SC. This book was so captivating that several
nights I almost skipped dinner so I could continue to read. Seriously, This story takes place in a
small east Texas town and spans over 100 years and three generations of Texans. It's full of
passion, triumph and tragedy. I can't recommend this book enough.
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A Piece
of America
SMALL TOWN STANDOUTS

FRONT PORCH LIFE
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"I wouldn't trade one
single day here in
small town USA"
Growing up we used to go to a lot
of small town diners, country
stores and little delis. These are
still my favorite places to visit and
I will always choose these older
establishments over a nice new
restaurant any day of the
week. The feeling you get when
you walk into one of these old
timey places can't be recreated in
a chain restaurant.
Our feature for this summer issue
is a little diner called "Fava's
Restaurant" located right on Main
street in Georgetown, Kentucky.
This adorable eatery has been in
business since 1910 and even
though it has changed hands
through the years you still feel
small town warmth as soon as you
enter the door.
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Being that we live in Georgetown, we know first hand how this restaurant shines in our
community. Fava's serves breakfast, lunch and dinner and has a wonderful menu.
We recently enjoyed a great country breakfast at Fava's. Good ole biscuits and gravy with
home fries and some country ham, it really hit the spot. As we were eating we noticed an
older gentleman walk in and the waitress immediately said "your usual?" That is a sign your in
a small town. It's hard to find that sense of belonging nowadays. It's a great thing when you
can eat a fabulous meal out but still feel at home. It warms the heart to be in a place that
provides a sense of "come on in, we're so glad you're here," while serving great country food
with a smile. When you dine at Fava's, you are dining with a community, a community with a
lot of heart.

FRONT PORCH LIFE
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Most residents of
Scott County are
familiar with the
"round table" that is in
the back of the diner.
During lunch hours
you can find a
mixture of bankers,
lawyers and farmers
all discussing current
events, local politics
and I'm sure some
town gossip.

Frickles
house made fried pickles

American
Cheeseburger

Homemade
Pies

FRONT PORCH LIFE
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Just looking at their menu, you will see
so many american classics. Such as the
country ham sandwich, loaded chili
cheese dog and homemade onion
rings.
If you have never had a Hot Brown this
would be a great place to try one.
They also make homemade milk shakes
you can enjoy at the old style counter.
Fava's Restaurant is not far off of I-75 in
Georgetown Kentucky (north of
Lexington).
If you find yourself near this great
American classic, stop in and enjoy
some wonderful food and soak up this
small town eatery.

some pictures provided by Fava's Restaurant

"Fact: The Hot Brown is
legendary to Kentucky.
It's a classic and
everyone should have one
at some point in their life"
CLICK HERE FOR
HOT BROWN RECIPE

the station wagon
of my childhood

LEIGH WALKUP

FRONT PORCH LIFE
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I was born in the late 70’s and being an
80’s -90’s kid I grew up in a station
wagon. I am sure many of you can relate
from my generation. When I was really
young my Mom had one that had the
wood paneling around the middle of it.
In fact, I am pretty much convinced the
entire thing was made of wood. At any
rate, my mother ended up having a
wreck and totaled that car. In my mind,
the car was gone. It was the end of an
era, something I was glad to say
goodbye too.
However, never fear Daddy’s here with
another one, ten times worse than the
first one. This “new” station wagon was
HIDEOUS. I absolutely despised it. I have
no earthly idea where my father found
this car. Wait, I take that back. I don’t
know who at Chevy said “Stop! Put the
pencil down my friends, no need to
sketch any further, that right there IS the
face of the NEW Station wagon”. Surely,
the people that approved this enormous
road boat heard the words “you are fired”
shortly there after. This station wagon
was lime green.
Yes, folks, you read that correctly…LIME
GREEN. When I say road boat, I mean it.
This thing was huge. The front seat was
as wide and long as a church pew. 13 or
14 people could sit in the front and be
completely comfortable.

I am convinced you could hold a
concert in the front seat and
comfort wouldn’t have been a
complaint. The back seat of this car
was a good football field length
away from the front seat. This was
not the car where your mother could
reach back with her arm to the back
seat and grab “a holt” of ya.
Remember that threat? “You better
be nice to your sister! You don’t want
me to reach back there!” Yeah, I
don’t ever remember that threat
because there was no way she could
have reached anything in the back
seat from the front of this vehicle. I
guess this was really the ultimate
family car back in my day. My
parents could throw me and Anne
and half our first grade class in the
way way back, we could play My
Little Ponies all the way to town
while Mom and Dad listened to
Willie and Waylon and solved all the
world's problems. I was tossed
around so much in that way back
seat that I probably should have
worn a helmet.

"Some old-fashioned things like fresh
air and sunshine are hard to beat."
Laura Ingalls Wilder"

FRONT PORCH LIFE

32

| SEPTEMBER 2018

Later in life as I got older, that car
became my nemesis. The thought of
Mom picking me up at school in the
green machine would be UTTER
embarrassment. Something this little
cheerleader could barely mentally
handle. Believe it or not, a flood
would carry that car away down a
creek years later. I was so excited.
Until my mother hired someone to
drag it out of the creek bed with a
bulldozer. Here it came like the Loch
Ness Monster to haunt me. Of course,
wouldn’t you know that station
wagon started right up! What are the
chances? That green station wagons
only purpose in life was to haunt me
and of course to NEVER DIE.

Eventually I left home, went to
college and years later moved to
Lexington, Kentucky. I rented a house
with some friends and guess what
was sitting in the driveway next door?
No seriously, I can’t make this up. The
Loch Ness Monster, the exact green
station wagon of my youth. It was still
alive. I laughed and laughed when I
called Mom. I look back on that big
wagon and think fondly of it now. It
was a great car and it served it’s
purpose, which was to embarrass me
as I grew up and became an adult. It's
funny how things turn out, my little
nemesis growing up, became a
treasured memory.

Thank you so much for taking the time to read the first issue of Front Porch Life.
We adore our readers and are so appreciative you are here. As we continue our
digital magazine through the remainder of 2018, our goal is to improve with
each issue. We will be bringing you more with each magazine, so please stay
tuned!
In the meantime, please continue to enjoy our website and to contact us with
any questions, concerns or ideas.
Thank you so much!
Judy, Anne and Leigh
thesouthernladycooks@gmail.com

"Life needs more fireflies and front porches"

THESOUTHERNLADYCOOKS.COM

