Spicy Steamed Shrimp:

I usually prepare 5 lbs at a time but Sat I did 10 lbs. For 5 lb I rough chop 4 or 5 celery stalks, one large onion and one bell pepper. If you have to thaw your shrimp be sure to drain them. The idea here is to keep them as dry as possible. Then in the pot toss the veggies with the shrimp to get them mixed together well. Pour in a little extra virgin olive oil and toss some more. Now add approx 1/3 cup Tony Chachere's More Spice Cajun Seasoning. Actually it might take more than a half cup, you know I don't measure that kind of stuff. It will help to add anither half cup of Tony Chachere's Original Cajun Seasoning. It has no where near the spice but adds plenty of salt and milder flavor. I just always make sure it all seems to have a light coat of seasoning on everything. Now place your pot on the fire (medium high on a big burner, wide open on a smaller one) and let it stay for maybe 3-4 minutes then stir (or toss the whole pot) to mix those shrimp that are cooking on the bottom with those on top. You will need to do this again after every 2 minutes until the shrimp appear to be about done. Do not over cook them at this time because they will finish cooking later while they steam. Now pour off all the liquid you possibly can, you will be surprised at how much is there considering you started with none. Then put the lid on the pot and let them sit for maybe 10-15 minutes. Pour off the liquid again and eat a few........or as many as you like! BTW, the veggies are good too! 

The bar-b-que is for now my secret, in case I ever open a legal kitchen. :-) But I call it G Deddy's Blackmarket Bar-B-Que  - "So good you'll swear it's illegal".

Grilled Corn:

Snip the silks off and hope it doesn't have any worms. Place it, shucks on, on the grill on medium heat. Turn it after about 15 minutes and let it cook a total of about 30 - 45 minutes. The time will be determined by how hot your grill is. For the best flavor pull the shucks back (the silks will go away with them) and using the still attached shucks as a handle dip the corn in pure melted butter, real cow's butter not that fake crap. We really prefer this method to boiling because the silks fall off with no effort and the corn cooks in it's own juices and steam.

 

Grandmother Griffitts’ Refrigerator Pickles (or Overnight Pickles):

8 cups sliced, unpeeled (or peel if you prefer) cucumbers

2 cups sliced onion

1tbsp salt

1 ½ cups vinegar

2 tsp celery seed

2 tsp mustard seed

2 cups sugar

*This is the only direction I got from Grandmother, except to put the mixture in the fridge for a few hours – she usually makes them the day before. Mix the vinegar, salt, sugar, celery and mustard seed in a mason jar, tighten the lid, and shake what your momma gave you until everything has dissolved and blended. Pour this over the sliced cukes and onions in a Tupperware (or whatever you’re going to serve them in), cover, and sit in the fridge for 4 to 8 hours. 
