
W: Yes, I like either bacon grease or hog lard to cook fish
with. I do not think anything else would cook any kind of
wild game, chicken, or fish.

P: What kind of coating do you put on it?

W: Everybody has their own thing. There are some good mixtures
out now in mixes now. My main hang-up is hush puppies.

P: How do you make those?

W: I do what a lot of people have never heard of: I put fresh
bell peppers in all my hush puppies. That is a major
ingredient, because if you do not have that, to me it just
is not a hush puppy. You can always tell when somebody
knows how to fry a hush puppy, because he will dip them out
with a teaspoon if he knows what he is doing--and a very
small teaspoonful at that--to put in the grease. If you see
somebody dipping them out with a tablespoon, then you know
right away that he does not know what he is doing, because
you do not need that much when you are frying hush puppies.
If you have the right ingredients in there--just a level
teaspoonful--you drop it in hot grease, and it swells a
little bit and cooks all the way through. If you have more
than that in there, it will be brown on the outside and raw
on the middle. You need the right mixture using self-rising
meal.

P: Corn meal?

W: Yes, half corn meal and half flour. Maybe not quite half
flour if you are going to put egg in it; in that case, put
about a third flour and two-thirds self-rising corn meal.
Then put in your onion, bell pepper, and whatever seasoning
you like, like salt and pepper. I always use canned
tomatoes that we can ourselves. I use the juice out of them
for moisture.

P: How much of that do you put in?

W: Well, according to however many I am making. In other
words, I mix it until it is good and pliable, not too stiff
and not too thin. I do not want it runny, but I want it to
where you can dip it up and it will stay in the spoon. I
want it just right. I put in a good bit of bell pepper. I
chop it up real fine and put that in there, and I put all
the tomato juice out of the jar of tomato, or two jars of
tomatoes--whatever it takes. Even a lot of the times I will
just pour a whole jar of tomatoes in a blender and just beat
them up, and then I pour them in there for the liquid. So
you have a vegetable with your hush puppy; you have your
tomato, bell pepper, onion, and whatever else you want.

P: That sounds delicious.
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