
THE 2011 SL 

THANKSGIVING 
COOKBOOK f Q Q n --~ 

APPETIZERS It 
MAMA'S WAY OR YOUR WAY? 

- 0 oca~::McMakin 
shares her family's menu 

of small bites. Serve these 
as heavy hors d'oeuvres 

or as a light holiday 
supper all season long 

Harinat~d 
Shrimp-and

Artichokes 


, . 




MAMA'S (AND GRANDMAMA'St) WAY 

Marinated Shrimp
and-Artichokes 
MAKES: 8 servings 

HANDS-ON TIME: 15 min. 

TOTAL TIME: 15 min., plus 8 hr. 

for chilling 

"My grandmother, mom, and 
mother-in-law have made so 
many versions ofthis, we for,p,ot 
who started it!" says Ashlcy. 

!4 cup white balsamic 
vinegar 

2 Tbsp. finely chopped'" <'
J: fresh parsley 

2 	 Tbsp. finely chopped 
green onion 

3 	 Tbsp. olive oil 

(0.75-oz.) envelope 
garlic-and-herb 
dressing mix 

lb. peeled and 
deveined, large cooked 
shrimp (21/30 count) 

(14-oz.) can artichoke 
hearts, drained and cut 
in half 

(6-oz.) can large black 
olives, drained 

cup halved grape 
tomatoes 

(4-oz.) package feta 
cheese, cut into ~-inch 
cubes 

Small fresh basil leaves 

I. Whisk together balsamic 

vinegar and next 4 ingredients 

in a bowl. Stir in shrimp and 

next 4 ingredients . Cover and 

chill 8 to 24 hours. 

2. Stir in desired amount of 

basil just before serving. Serve 

with a slotted SpOOIl . 

NOTE: We test.ed with Good 

Seasons Garlic & Herb Salad 

Dressing & Recipe Mix. ~ 

Meet the Family 
Owner of Ashley Mac's cafe 
and catering (ashleymacs. 
com) in Birmingham, Ashley 

grew up in a family that 
adores foorl and celebrat
ing. She learned cooking 
basics from her mom, Sandy 
King Deaton (above right), 
and inherited the crowd
pleasing gene from grand
ma Ethel King, who can be 
found entertaining one of 18 
grandkids at any given time' 
Here she shares her family 
favorites. 

NOVEMBER 2011 SOUTHERN LIVING 141 


