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From beloved food blogger Lisa Fain, aka the Homesick Texan, comes this follow-up to her
wildly popular debut cookbook, featuring more than 125 recipes for wonderfully comforting,
ingredient-driven Lone Star classics that the whole family will love.Nobody knows and loves
Texan food more than Lisa Fain. With The Homesick Texan's Family Table, Fain serves up more
of the appealing, accessible, and downright delicious fare that has made her blog so popular.
Featuring a mix of down-home standards and contemporary updates, all of the recipes are
made with fresh, seasonal ingredients, yet still packed with real Texas flavor. With recipes
ranging from Fried Eggs Smothered in Chili over Grits and Mexican Chocolate Pancakes to
Brisket Tacos to Cochinita Pibil, The Homesick Texan's Family Table has something for
everyone--whether you're in Dallas or Detroit, Houston or Honolulu.

“She had us at potluck! The fact that Lisa Fain says her most memorable meal was a family
potluck warms our heart. We share with her a mutual desire to get people back around the table,
since enjoying a meal with family and friends really is the best way to create lasting memories.
Lisa invites you in with stories of her family and their connection to the recipes, and her warm,
personal writing envelops you like a comforting blanket.” —Crystal Cook and Sandy Pollock,
authors of The Casserole Queens Cookbook“Lisa Fain’s new book, The Homesick Texan’s
Family Table, takes readers back to the origins of her inspiration—the family celebrations and
community gatherings where platters of enchiladas, bowls of ranch-style beans, and great
conversations combine to create lasting memories. It’s a magical place that’s changed the way
we entertain—bring on the chiles, the masa, the chorizo!”—Matt Lee and Ted Lee authors of the
Lee Bros. Charleston Kitchen “Who doesn’t want to wake up to chilaquiles, enjoy a spicy soup
for lunch, dive into a plate of peppery ribs, and finish up with a delicious, zippy version of cowboy
cookies? With Lisa Fain’s recipes, anybody, anytime, anywhere can rustle up down-home Tex-
Mex fare—be it for an everyday meal or a special celebration. Now I just need a Texas-sized
table to hold it all!”—David Lebovitz, author of My Paris Kitchen and The Sweet Life in Paris “I’ve
always admired Lisa Fain’s remarkable ability to express sentiment through flavor—and with her
latest book, this talent is on full display. Her beautifully photographed recipes inspired me to not
only revisit some of my own family favorites (which I dressed up with the help of the salsas, jams,
and pickles in her ‘Accompaniments’ chapter), but also introduce her family’s classic flavors into
my home. Hello, Frito Salad!”—Martha Foose, author of Screen Doors and Sweet Tea and A
Southerly Course About the AuthorLISA FAIN is a seventh-generation Texan. When she's not on
the hunt for chile peppers, she writes and photographs the popular food blog Homesick Texan.
Lisa's writing has appeared in Saveur and Edible Austin; and on the blog Serious Eats, and her
photographs have been exhibited worldwide, with two in the permanent collection of the Library



of Congress. An active member of Foodways Texas and the Southern Foodways Alliance, Lisa is
also a certified barbecue judge. Visit www.homesicktexan.com.Excerpt. © Reprinted by
permission. All rights reserved.IntroductionThere’s this recurring dream that I have. I’m in a field
—my great-grandma’s Texas cornfield to be exact. A long table loaded with dishes, bowls, and
platters full of good food stretches through the green stalks, and surrounding the table is most
everyone I’ve ever known, both family and friends. My great-grandmother is there, and she
waves me over. “Mighty fine food and mighty fine people to eat it!” she says as I take a seat. I
then begin to eat a most memorable meal. It’s been said that if you ask a Texan about their
most memorable meal, they won’t tell you about a coveted reservation at a five-star temple of
dining, or an exotic feast served after an airplane flight halfway across the world. Nope, most
Texans will say that their most memorable meal was home-cooked, shared at the family table.At
least it’s that way for me. But to be honest—despite my recurring dream—I hadn’t really
pondered the question until some New York friends and I were having dinner at my apartment.
Now, before I continue, let me say I’m a seventh-generation Texan who happens to live in New
York, and one of my favorite pastimes is to share the joys of my home state with my non-Texan
friends. That particular evening was Tex-Mex night. As we sat around dipping tortilla chips into
salsas and quesos, my friends talked about elaborate meals from fine establishments located in
places such as Napa Valley or Spain. But when it was my turn to answer the question, even
though I’ve enjoyed eating in a fair share of fancy restaurants, I realized my most memorable
meal was the potluck we had for my grandparents’ fiftieth anniversary. “A potluck?” said my
friends. “Yes, a family potluck,” I said. Then I told them about the meal. It was early July, and
while Texas is notorious for being hotter than heck during the summer, that day was blessed with
a gentle breeze. The party was held at my grandparents’ North Texas farm—a beautiful spread
of green pastures, rolling hills, and a pond—which has been continuously owned by my family
since the 1840s. Through the course of the party, more than one hundred people came by to
pay their respects—a lively gathering of folks young and old. I had recently moved to New York,
so for me, a visit to the peaceful farm was a much-needed tonic from the craziness of city life.
But beyond seeing the beautiful land, it was a treat to visit with dear family and friends, many of
whom I hadn’t seen in years. The food at the anniversary party was typical mid-summer Texan
fare—cold salads, hot rolls, chicken, cake, and pies. The food was good, as it was all made with
love. But what made the meal truly special were the connections made with family and friends,
old and new. Whether it was getting to hug cousins I hadn’t seen since we were kids, hearing
stories about my grandparents’ wedding from guests who had been there that day, or eating
homemade pies rolled out with a pin that had been a hand-carved wedding gift fifty years earlier
—the meal made me smile. It was a most memorable meal. And that’s what The Homesick
Texan’s Family Table is all about—making memories at the table with those whom we love. No
matter if they are memories of sitting together for a simple weeknight dinner or jostling for space
during a large holiday gathering, some of my fondest moments have occurred at the family table.
Perhaps you feel the same way. Sure, Texans spend time at the table for the major milestones



such as births, weddings, anniversaries, and deaths. But we’re also inclined to break bread
together just because it’s a clear evening, and our friend’s back porch has a spectacular view of
the sunset, or it’s a Sunday afternoon in spring, and we want to toast the arrival of our state
flower, the bluebonnet. No special occasion is ever really needed: Texans gather at the table
simply to reconnect with our family and friends. This is not to say that food isn’t also important.
On the contrary, we love to eat and we love to eat well. And what we eat plays such an important
role in our lives, if you’re a homesick Texan such as myself, you’ll find that cooking and eating
certain dishes will instantly take you back home. For instance, on cold winter nights I’ll
brighten people’s spirits with ranch-style beans and jalapeño cheese enchiladas. Or to
commemorate Texas Independence Day, I might offer bowls of chili and slices of pecan pie.
Fiery wings, peppery ribs, and choriqueso are always welcome before the big game. And when
the world begins to awaken in spring, thick slices of balsamic-tarragon glazed ham along with
strawberry shortcakes are a fine way to celebrate the world in bloom. The recipes I’m sharing
with you are inspired by old favorites that I culled from recipe cards, dinners, and conversations
with family and friends across the state, dishes that are as wide and varied as Texas itself.
Whether it’s seafood from the Coastal Bend, beef dishes from the arid west, Mexican-influenced
dishes from the Rio Grande Valley, or traditionally Southern dishes from the east—Texas’s food
reflects the diversity of its regions and people. If you’re familiar with my first book and my blog,
you might be aware that I have been known to take certain liberties with Texas cuisine. For
instance, I tend to eschew processed and packaged ingredients in favor of their fresh
equivalents. I also try to cook with fruits and vegetables that are in season as much as possible.
Simply put, my approach to cooking is to make each dish as flavorful as possible. This can be
achieved, for example, by using fresh ingredients, by adding an extra squeeze of lime juice, or by
throwing in a jalapeño slice or two. But while I may tweak the classics and create new dishes
from old standards, their spirit and soul is always Texan. But enough about the book—let’s get
cooking. Please pull up a chair and join me at the table, where’s there’s plenty of mighty fine
food, and mighty fine people to eat it.Read more
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txmom, “Lisa Fain did it again!. I was hesitant to purchase this cookbook because I was so afraid
to be disappointed....her first Homesick Texan cookbook was so amazing that I thought my
expectations would be too high. After all, the sequel is never as good as the original....but I'm
happy to admit that I was wrong!I noticed one reviewer said that her recipes aren't original...I
disagree...they are original because Texas is the only place where you can get the multitude of
foods that are presented in this book. Another reviewer said that the breakfast section is typical
American recipes...not sure what state that reviewer lives in but Lisa's breakfast are not typical
American...they are Texan! I moved out of state 6 months ago and miss Texas meals so much.
It's amazing how quickly I began to forget some of my favorite foods because they just aren't
served in restaurants here.Potatoe and chorizo breakfast tacos, jalapeño corn sticks, sausage
and pepper breakfast casserole. Peach salsa, sausage and shrimp jambalaya, ancho chile
shrimp quesadillas, beer-battered fish tacos, pollo as ado, chicken spaghetti, steak fingers with
jalapeño creamed gravy....the list goes on and on. These are common foods that texans can
order at almost any restaurant but most of us don't have the recipes.I completely respect others
opinions...don't get me wrong...living outside of Texas for the last 6 months; knowing that I can't
just hop in my car and drive to the closest hole-in-the-wall for some good old fashioned Texan
comfort food makes me appreciate this book even more. If you want the recipes to your favorite
Texas foods...especially if your homesick like me...dont hesitate to buy this cookbook...you will
have no regrets:)”

Linda, “North vs South. Liked the recipes but was made acutely aware of the difference between
north Texas and south Texas variations.”

Rod Danner, “Not a "loser" in the bunch.. This is a great cookbook. My wife (a native Texan)
uses it all of the time. We have another of her books and use it just as often. We have not had a
"loser" from any of the recipes although a couple of them we had to tone down a bit on the heat
from the chiles. We lived on the Texas Mexico border for about 6 years so are pretty familiar with
this type of cuisine and cooking. We probably use one of her recipes a couple of times a month
or more but we vary our cooking a lot.  If you like Tex Mex food, these are great collections.”

free2bmoe, “I loved the first book by Lisa Fain. I loved the first book by Lisa Fain. This one I
couldn't find as many recipes that I would want to cook. But overall still a good cookbook. Out of
this book, I've made the Brisket Tacos, Sunday Brisket, Jalapeno Pesto-Stuffed Pork Roast, Pork
Chili Verde, Sopa De Lima (Mexican Lime Soup). We thought the Peppery Ribs were okay, and
we did not like the Chicken Spaghetti.”

TangoWhiskeyTX, “WOW, what a great set of recipes!. I saw this book in a touristy store in the
historic German settlement of Fredericksburg, TX, and after perusing it just knew I had to have a



copy... and I ordered it off Amazon Prime with my cell phone before I walked out of the store. A
fantastic blend of traditional (and non-traditional) Tex-Mex fare, our family has enjoyed having
"Homesick Texan's" dinner night once each week, trying a new recipe. If you have Venison to
use up, there's even great recipes for you in here! But, overall, the book has recipes that use
traditional ingredients, fantastic full-color illustrations of comfort-food fare, and fabulous stories
to accompany them.  This should be on your kitchen bookshelf!”

Julie Hagan, “Great read and recipes helped me serve a great meal.. This book has great
recipes, especially for people who are from Texas”

Sputnik, “I heart Texas. Bought this book on a whim as I'm not a follower of the blog. However, I
love cookbooks and enjoy all things Texas. I have not been disappointed in the recipes I have
tried, like the mole chorizo, michelada flank steak and chicken spaghetti. Easy to follow and the
results were fantastic! Love the friendly intro to each recipe and the photos are great. Only giving
a four star rating because I haven't tried more recipes. I have recommended the book to friends
and may even give it as a gift.”

Leslie Alexander, “I love her recipes and narration. I love her recipes and narration. I bought the
book right away when I saw it because I love the first one. Already made the Pork Chili Verde for
a dinner party, was a big hit. I am an American living in Italy and to eat anything ethnic I have to
cook it myself, her books have been a big help and inspiration for me.”

Debbie the book junkie in Ontario, “Love it. I've made several recipes from the author's web site
with great success and her book has not let me down.Easy instructions, delicious recipes. I can
find most of the ingredients in Canada too.”

CHM, “Five Stars. Great book almost as good as the first one”

The book by Carla Hall has a rating of  5 out of 4.7. 315 people have provided feedback.
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