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Nourishment 
for the mind
When Tania Beasley-Jolly invites her book 
club for lunch, her multi-cultural background 
come out to play. By Kevin Cox 

Back in her U.S. Midwestern home 
of St. Louis, Tania Beasley-Jolly 
socialised with the fashion elite 
and graced the covers of lifestyle 
magazines, but her global 
curiosity has always been alive. 
She moved with husband Bill 
to Brussels, Belgium, where for 

three years she raised her son, learnt French, wrote 
a novel and discovered the wonders of European 
food and culture. Now, after two years in Singapore, 
Tania is as enthusiastic as ever about her Asian home. 
“Everything here stimulates me and each day brings 
with it a revelation or insight,” she says with an animated 
voice. 

Despite her exposure to different cultures, it does 
not obscure her interracial roots. “My blend of African 
American and Jewish Ukrainian keep me grounded 
and define in large part who I am,” says the writer, 
designer and fashionista. “Combine that with the time 
I’ve spent living in Europe and my love of all things 
French, I guess I’m a mixed bag who is interested in 
everything.” Indeed, the Jolly home reflects Tania’s 
eclectic taste, ranging from fine art to rich textiles and 
a flash of whimsy. Bright sunlight streams through the 
large windows against white walls and marble floors, 
creating a clean palette while Asian antiques amidst 
ultra modern furnishings contrast against a real zebra 
skin rug and a green velvet bust of Chairman Mao.

Today, Tania hosts her book club’s monthly 
luncheon to discuss the current read. The group 
consists of nine women who, between them, have lived 
diverse lives in many parts of Asia Pacific, America, 
Europe and the Caribbean. This gathering is special 
because it also marks the release of their cookbook 
collaboration, Eat, Drink and Be Literary! contains 
recipes from each of the group’s luncheons. There is a 
feeling of excitement in the air as the books are passed 
around, and the clink of champagne flutes rings bright 

and sharp over the happy banter. 
Meanwhile the food is set out on 
the kitchen island and the casual 
luncheon begins.

Tania’s southern comfort dishes 
are based on her African American 
roots. The food, characterised by 
big flavours coaxed out by long, slow 
heat, is a quintessential American 
cuisine of the southern states, with 
origins dating back to 16th century 
Africa, where poor slaves working 
on plantations used local vegetables 
and inexpensive meals to cook their >
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• Add the mayonnaise, mustard, vinegar, 
salt and pepper. Mix together until 
smooth and fully incorporated. Transfer to 
a pastry bag (or a ziplock plastic bag and 
snip one corner to desired diameter for 
piping).
• Arrange the eggwhite halves on 
serving platter and distribute the minced 
scallions/shallots and tarragon in the 
cavities. Pipe out the filling into each 
cavity, using a decorative tip if desired. 
• Dust the filling with paprika and add a 
whole tarragon leaf. 
• Place a small dollop of caviar on top of 
the filling in the centre of each egg. Cover 
and refrigerate until ready to serve.

sOUtHeRn MAC 
& CHeese witH 
COUntRY HAM
Serves 8   
Prep time: 20 minutes
Cook time 45 minutes

Among the most traditional 
of southern home cooking 
in America, this mac and 
cheese is jazzed up with 
salty country ham, thick 
ziti elbows and a blend of 
five cheeses for a modern 
twist that goes best with 
champagne. To push it 
truly over the top, garnish 
with shaved black truffles 
just before baking.

750g ziti pasta (elbow shape)
500g finely diced salt-cured country ham 
or, alternatively, pancetta
1½ cups grated Monterey Jack cheese 
(plus extra for topping)
1½ cups grated Asiago cheese (plus extra 
for topping)
1½ cups grated Provolone cheese (plus 
extra for topping)
1½ cups grated Parmesan cheese (plus 
extra for topping)
1½ cups heavy cream (or half & half)
sea salt to taste
freshly ground pepper to taste
shaved black truffles (optional)

meals.  
Tania has “ jazzed” 

her dishes up a bit, with 
a healthier slant without 
sacrificing the flavours of the 
South. With such a mixed 
heritage, she might have taken 
a different direction in this 
meal. “I could have just as 
easily made matzo ball soup, 
borscht and gefilte fish, which 
are my Jewish side of comfort food,” she says as she 
deftly dollops caviar atop sunny deviled eggs. “But soul 
food was what I was in the mood for. I only wish I could 
find collard greens here to really capture the feeling of 
home.” And by the looks of her guests as they eat—and 
their repeated trips to the kitchen—it seems that Tania 
has made a good menu choice.

sOUtHeRn deViLed eGGs
Makes 18
Prep & cook time 40 minutes (to boil & 
cool eggs), 5 minutes to assemble

With two textures of eggs, this American 
South classic makes an attractive and 
delicious appetiser. The caviar adds a 
refreshing briny umami and delightful pop 
to each bite of the creamy filling and firm 
eggwhite bowls.

9 large eggs
    cup good quality mayonnaise
1½ tbsp Dijon mustard
2 tsp apple-cider vinegar
kosher salt, to taste
fresh ground white pepper, to taste
2 tsp minced scallions (white stem only) 
or shallots
2 tsp fresh, tarragon, minced
ground paprika, for garnish to taste
fresh tarragon, for garnish
small tin black caviar

• In a heavy stock pot, add eggs and 
enough cold water to cover. Bring to a 
boil, then remove pan pot from heat and 
let eggs stand, covered, for 18 minutes.  
• Drain eggs and run cold water over them 
until cool enough to handle. (This step 
can be done in advance)
• Peel eggs and cut in half, lengthwise. 
Transfer yolk to a mixing bowl and mash. 

BAked sOUtHeRn 
FRied CHiCken
Serves 6-8  Prep time 20 minutes
Cook time 50 minutes

This modernised version captures 
the essence of fried chicken—
the most classic of all African 
American soul foods—but avoids 
the fat by baking instead of 
frying. The required crispiness is 
provided by crushed cornflakes 
clinging to rich buttermilk and 
spicy flour.

8 pieces chicken (breast meat) 
or 1 whole chicken (cut into 2 

breasts, 2 thighs, 2 legs and 2 wings)
½ cup all-purpose flour
kosher salt to taste
ground black pepper to taste
4 cups cornflakes (unsweetened)
    cup buttermilk
2 tsps Dijon mustard
¼ tsp cayenne chili pepper
1½ tsp paprika
¾ tsp ground sage

• Preheat oven to 220°C.
• Rinse the chicken in cold water and  
pat dry.
• In a low baking dish add the flour and 
¼ tsp of both salt and pepper, and mix 
evenly with a fork.
• Place cornflakes in a resealable plastic 
bag and crush with a rolling pin until 
the consistency of coarse sand. Place 
cornflakes on a plate or baking dish.
• In a wide bowl whisk together 
buttermilk, mustard, cayenne pepper, 
paprika and sage until even.
• Dredge each piece of chicken first in the 
flour, then the buttermilk mixture, then 
roll in the cornflakes, making sure to fully 
coat the chicken all around. 
• Arrange the coated pieces on a rack in a 
roasting pan or baking sheet and cook for 
15 minutes, then lower the heat to 190°C 
and continue cooking for 25 minutes, or 
until cooked through and juices run clear. 
Be careful not to overcook or chicken 
becomes dry. Serve immediately. >

• Preheat oven to 
190°C.
• In a large pot of 
well-salted water 
boil the ziti until al 
dente. Strain and 
set aside.
• While pasta is 
cooking, cook the 
ham in a heavy 
stock pot over 
medium heat, until 
it is slightly crispy 
and the fat has 
rendered. Drain 
most of the fat, 
retaining a little for 
flavour.
• In the same pot 
add to the ham all 

the cheeses (except those set aside for 
extra topping) and the cream and slowly 
melt, whisking until fully blended.
• Season cheese and ham mixture with 
salt and pepper to taste.
• Add the cooked ziti to the pot and mix 
together gently until fully incorporated.
• Transfer mixture to a large baking dish 
or cast iron skillet, top with remaining 
cheese (at this stage you can also sprinkle 
some shaved truffles on top as well, 
if desired). Bake for 30 minutes, until 
cheese is bubbling through. Remove from 
heat and let sit 10 minutes for the cheese 
to reset.

tAniA BeAsLeY-
JOLLY (LeFt)
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CLAssiC GReen BeAn 
CAsseROLe
Serves 8  Prep time 20 minutes
Cook time 45 minutes

One of the most popular comfort foods 
in America, the original version is so 
simple it requires little more than a can 
of soup, can of beans, milk and crispy 
onions. But this modern, healthier 
version improves the fresh green bean 
flavour while still delivering that 
southern comfort.

3 tbsp canola oil, divided
½ medium onion, finely diced
1 medium onion, sliced into thin 
rounds
250g button mushrooms, finely diced
1 tsp onion powder
1¼ tsp salt, divided
½ tsp dried thyme
½ tsp freshly ground pepper
    cup all-purpose flour, divided
1 cup low-fat milk
3 tbsp good quality dry sherry
500g French-cut green beans  
(about 4 cups)
    cup low-fat sour cream
1 tsp paprika
½ tsp garlic powder

• Preheat oven to 200°C.
• Heat 1 tbsp oil in a heavy saucepot over 
medium heat. Sauté the diced onions until 
softened and slightly translucent, about  
4 minutes. 
• Add mushrooms, onion powder,  
1 tsp salt, thyme and pepper to pot with 
onions. Sauté until mushroom juices are 
almost evaporated, 3 to 5 minutes. 
• Sprinkle     cup flour over the vegetables 
in pot and stir to coat. 
• Add milk and sherry and simmer, stirring 
often. Stir in green beans and return to a 
simmer until heated through, about  
1 minute. 
• Stir in sour cream and transfer to a 
lightly greased baking dish.
• In a shallow dish (or resealable plastic 
bag) combine the remaining     cup flour, 
paprika, garlic powder and the remaining 

¼ tsp salt. 
• Add sliced onions and toss in the 
mixture to coat evenly. 
• Heat the remaining 2 tbsp oil in a large 
nonstick skillet over medium-high heat. 
Add the onions along with any remaining 
flour mixture and cook, turning once or 
twice, until golden and crispy, 4 to 5 
minutes. 
• Spread the onion topping over the 
casserole.
• Bake the casserole until bubbling, about 
15 minutes. Let cool for 5 minutes before 
serving.

CORnBReAd MUFFins witH 
CORn & BAsiL
Serves 12 muffins  Prep time 10 minutes
Cook time 30 minutes

No soul food meal is complete without 
the sweet-savoury taste of cornbread. 
These muffins deliver the required taste 
and texture—adding fresh corn and the 
herbal addition of fresh basil to give it 
a modern yet homey twist. Smear soft 
salted butter or a little goat cheese for 
the final flourish.

2 cups all-purpose flour (plus extra to 
powder the muffin tins) PH
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¼ cup cornmeal 
1½ tsp baking powder 
½ tsp baking soda  
1 tsp salt
2 tsp sugar 
¼ tsp chilli powder
1¼ cups buttermilk
1 large egg, beaten
¼ cup unsalted butter, melted (plus extra 
butter to coat the muffin tins) 
1 cup fresh corn kernels  
(approximately 2 cobs of corn)
¼ cup fresh basil, coarsely chopped
80g salted butter of goat cheese 
(optional)

• Preheat oven to 190°C.
• In a mixing bowl, combine flour, 
cornmeal, baking powder, baking soda, 
salt, sugar and chilli powder.
• In another mixing bowl whisk together 
the buttermilk, egg and melted butter.
• Combine wet and dry ingredients, 
mixing to form an even batter with no 
lumps. 
• Add the fresh corn and basil and fold to 
distribute evenly throughout the batter.
• Coat the muffin tins first with butter 
then a light sprinkling of flour. Pour 
in batter to nearly the top of each 
muffin tin (use a    cup scoop for equal 
measurements).
• Bake muffins for 25 to 30 minutes or 
until golden on top. Prick a muffin with 
a toothpick to ensure insides are done 
(toothpick should come out dry). Allow 
the muffins to cool for 5 minutes before 
removing them from tins. Then, if desired, 
smear a little salted butter or goat cheese 
on the top point of muffin (optional) and 
serve. e


