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Soul food dressed to the nines - that 
best describes the recipes in this 
collection; flavored with stories that 
raised families for generations.  The 
recipes are delightful twists to favorite 
dishes of an Ohio born and Florida 
raised cook Brenda L. Jackson.  Down 
home meets elegant.    
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Brenda L. Jackson loves to cook.  Brenda L. Jackson loves painstakingly taking 

what she has cooked and arranging into an artful masterpiece.  Her eyes dazzle as 

guests ooh and aah at the presentation of colorful dishes.  The aroma of spices 

exchanging numbers with vegetables, fruits and meats greet you like an old friend.   

This is what Brenda L. Jackson does when she cooks ð and she loves to cook.   

 

Her passion has been unfolded 

for the world as Pecan Tree 

Publishing prepares to release 

her first cookbook, CULINARY 

ROOTS.  Jackson talks about the 

book:  

 

CULINARY ROOTS is a 

reflection of my family and the 

foods of my family.  This work 

incorporates recipes, interesting 

anecdotes, family photos and 

more.  My hope is that the 

reader comes away with a sense 

of family warmth and intrigue in the area of food flavors.  

 

CULINARY ROOTS was birthed from my passion for cooking and entertaining 

friends and family.  This is one of many manifestations in the second half of my 

life. 

 

Recipes in the book include Barbecued Pigs Feet, 

Cornbread Casserole, Salad Treasure, Teriyaki 

BBQ Turkey Wings and Wasabi Spinach Mashed 

Potatoes.  Look for CULINARY ROOTS to hit 

bookshelves in February 2009, just in time to 

celebrate Black History Month.  Advance orders 

may be placed at www.pecantreepress.com.  To 

book the author, call 877 -207-2442. 

 

http://www.pecantreepress.com/
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BRENDA L. JACKSON  

Is the oldest daughter of six children born to Orlando 

and Florida Jackson.  Born in Akron, Ohio and raised 

in Florida, she is an alumnus of Miami Northwestern 

Senior High School.  When not cooking, Jackson is 

Media Director for the law firm of Cole, Scott, and 

Kissane and is a minister at one of South Floridaõs 

most prominent churches, New Birth Baptist Church 

Cathedral of Faith International (Bishop Victor T. 

Curry, Pastor).  Jackson is also co-host of the global 

internet radio show PEELING THE ONION 

JOURNEY, produced by Enduring Glory Media.  An 

avid reader, a wonderful teacher and no stranger to 

the kitchen, Jackson says, òMy assignment in life is to 

encourage and uplift those that feel less than or forgotten.ó  

 

Jackson heads her own company, Brenda L. Jackson, Inc. which not only 

promotes her work as a speaker/minister and author; but provides creative 

services to creative people.  

 

 

INTERVIEW ANGLES 

1) With the increase in high blood pressure and cholesterol in so many 

people; how can people incorporate your recipes into their diets? 

2) You use some interesting items like Japanese bread crumbs in recipes for 

traditional Southern dishes like fried chicken, how did you choose such 

eclectic combinations? 

3) One of the things you promote is family togetherness, why do you believe 

a good home-cooked meal can support families coming back to the table? 

4) There is a very clear thread in your book ð life happens around food ð 

would you say that is true? How can our food choices help us live better? 

5) What advice would you give to the novice cook who is just trying to 

determine the difference between a sauté pan and a frying pan? 

6) What are some of the best ways to overcome timidity or fear in cooking 

experimentation? 

7) In many cultures, there is a history of teaching life and culture through time 

spent in the kitchen, how can someone use your book to continue that 

history or perhaps begin their own tradition?  
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SOME OF THE RECIPES INCLUDED IN THE COLLECTION: 

× Baked Sweet Potato Fries  

× Barbecue Bacon Turkey Meatloaf  

× Cornbread Casserole  

× Lemon Pepper Panko Crusted Fried Chicken  

× Mashed Potato Salad  

× Mojito Fruit Salad  

× Quick Tomato Crab Bisque 

W/Croutons 

× Sausage Stew  

× Smothered Catfish  

× Steamed Tilapia W/ Sundried 

Tomatoes And Spinach  

× Stewed Oxtails  

× Sweet And Spicy Tuna Salad

  

× Teriyaki BBQ Turkey Wings 

× Wasabi Spinach Mashed Potatoes  

 

 

SNEAK PEEK RECIPE:  HONEY KEY LIME CHICKEN WINGS 

 

2-3 lbs chicken wings 

4 key limes 

1 cup natural honey 

Grill  seasoning to taste 

Kosher salt to taste 

 

Wash chicken thoroughly.  Place wings in a plastic storage bag; squeeze limes onto 

the chicken; also place limes in the bag; add seasoning.  Let chicken marinate for 

30 minutes or overnight  - the longer you marinate, the fuller the flavor . 

 

Pour wings along with marinade mixture in a large baking pan, spreading the 

wings out evenly.  Cover with foil.  

 

Preheat oven to 350 and bake for 1 hour or until tender.  Remove foil, pour 

honey on wings and bake uncovered for 10 minutes; broil on low for another 10 

minutes until honey has caramelized and skin is slightly crispy on the wings. 


