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Customer Reviews

| love this book. All of the dishes that I've cooked from the recipes thus far turned-out outstandingly
well. The recipes have been easy to follow and result in food that reminds me of the comfort food
that | enjoyed growing up. Without question, this book was a great find and a wonderful addition to

our home library. We look forward to buying Willie Crawford’s next release.

Excellent Service, Excellent Product as described. Thank you

Very good southern recipes.
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