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Crackling cornbread

/2 tsp. baking powder
1 tsp. salt

1 cup pork cracklings
2 cups buttermilk

1-Y/2 cups corn meal

1 cup all-purpose flour
1 large egg

/2 tsp. baking soda

Preheat oven to 450 degrees. Heat a 12-inch cast iron
skillet in the oven. Mix all the dry ingredients in a bowl,
followed by buttermilk and beaten egg. Stir until just
mixed, then stir in cracklings. Take the hot skillet out of
the oven, spray with canola cooking spray or grease pan
with butter or oil, pour batter in pan. Return to oven and
bake for 25 to 35 minutes until knife inserted in middle of
the cornpone comes out clean.

SOURCES: Cooks.com and Tonia Moxley
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In the late 1990s and
early 2000s, when high-fat,
low-carb diets were horrify-
ing American public health
officials and worrying potato
chip and pretzel manufactur-
ers, flavored rinds enjoyed
great sales.

While sales are down from
the boom Atkins diet years,
in 2005 fans still crunched
through about $562 million
worth of pork rinds, accord-
ing to the Arlington-based
Snack Food Association.

As quirky as these facts
are, it still didn’t get to why
I love them. What pork rinds
mean to me — that’s the story
I want to write.

And while fretting about
this late one night, I remem-
bered.

Most summers when grade
school was out, I rose before
dawn to help my popaw build
houses.

We’d ride to the work site
sitting quietly together on
the brown vinyl seat of his
pickup, always with a bag of
pork rinds and a lunch pail
between us.

All morning he’d let me
work up an appetite with
him.

I mixed sand and water into
cement when we laid brick. I
strapped on an oversized nail
apron and purpled my thumb
hammering in shingles.

There were few things he
kept me from trying. And
more things he dared me to
do.

I didn’t like it when he
left me up on a scaffolding
because I was too scared of
heights to climb down.

But he told me I was smart
enough to be the first woman
president. And he’d vote for
me, too. As long as I was a
Democrat.

We would have these talks
sitting on the tailgate at noon.
That’s when we shared cool
water from his old red-and-
silver Coleman jug and ate
cheese and lettuce sandwich-
es warmed by morning sun.

We’d dip into the bag of
pork rinds and laugh at how
loud they crunched.

Eating them now is like
grieving. I take a bite, and the
memories dissolve like fat on
the tongue.

Come in over the
next month for a
free consultation
and enter to
win a free laser
treatment
(up to $150)

Drawing to be held
Friday Dec. 29th
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| Pork rind cheeseball |

| 1 bag (6 ounces) pork rinds
2 packages cream cheese,
softened
| 1 chopped tomato or small
can diced tomatoes,
| thoroughly drained

1 medium onion chopped |
fine

2 to 3 cloves garlic, chopped
fine or passed through |
a garlic press

Using a food processor, pulverize pork rinds to fine
crumbs. Mix cream cheese, tomato, onion, garlic and half
the pork crumbs, form into a ball. Roll the cheese ball
until fully coated in the remaining crumbs. Refrigerate

for several hours before serving.

| SOURCES: Evans Food Products (evansfood.com) and Tonia Moxley |

- - - _—

S —

jobs.roanoke.com

FIND THE RIGHT JOB.

2478/9/05

GRANDINTHEATRR)

3456177 + 1310 Grandin Road * www.grandintheatre.com

happy feet
510 7:10 910 PG

for your consideration
5:20 7:20 9:20 PG-13

the queen
5:30 7:30 9:30 PG-13

babel
\_ 5:25 815 R)

CONSOLIDATED
THFATRES

_ S
([0S 2

THE ROANOKE TIMES
roanoke.com

QO Miropeess

it warle] vt i ety e,

15 Rtmes
o
Blue Ridge

\ﬁﬂnﬂh‘m

ellsderm - WomtwwyUisDinshy.  Fregam

4533 Brambieton Ave. Roanolon, VR

Haoliday Oper HOUSE 8

Cankedrles ey Halighryy with ingresible spvimgs sn sereions (o halp yar eade waur bt wral figr gl ol sncirmvgrand ba oy,
Cwan Hasea = 1201 by beadsdes Price Drawimgs #ra Had e Balfoes hanans

Specials good
11/24 through 121

B0 e e vager 3 25 off permewave Faciat Pociuge

Reerfbaties 2 MPemrncen aresy Do Bl ol
DT ] T Ry TR

77 7-SKIN

wiwvw bluetd gesssthatich com




