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LAWRENCE, KS. — In 1989, Frank and Jayni Carey coauthored The Kansas Cookbook: Recipes from the Heartland. That cookbook
became a staple in the kitchen and focused on recipes based on farm traditions, early settlers’ ethnic heritage, and favorite family recipes.
Now, it's twenty-five years later and Kansas'’s culinary scene is vibrant with locally sourced ingredients available from bustling farmers
markets, Community Supported Agriculture (CSA) programs, artisan cheese makers, and wineries. More and more, folks are cultivating
and producing for themselves—from traditional backyard gardens to home-brewed craft beer. From all four corners of the state, the
people of Kansas have redefined the Kansas foodscape. Frank and Jayni want to chronicle this dynamic shift in Midwest cooking and
seek recipes that reflect how Kansans cook today for inclusion in The New Kansas Cookbook (University Press of Kansas, October
2016).

As Jayni explains, “A variety of new crops in the fields, new animals in the pasture, knowledgeable and experienced cheese makers,
winemakers, and organic vegetable producers, not to mention new ideas about what and how to feed ourselves, have prompted us to
ask, ‘What’s Kansas cooking now?’”

To answer this question, the Careys are actively seeking original recipes and food-related stories from Kansas residents that are
quintessentially Kansan. “We are interested in recipes of every kind, from main courses to side dishes, vegetables, soups, salads,
appetizers and snacks, preserved foods, and desserts,” explains Jayni. Continuing, Frank states, “We are particularly interested in
contemporary recipes that showcase local, Kansas ingredients. As with our previous Kansas Cookbook, including a comment about an
ingredient or how a recipe is served adds spice and Kansas character. It's fun to read that a meal helped to build a church or support a
school, or that kids love it, or that Dad grills it a certain way.”

Recipe submissions are open to all Kansas residents—home cooks and professional alike. Submission deadlines are listed below;
however, Kansans are encouraged to submit early and often, in any category, for the best chance of having a recipe selected for inclu-
sion. Only original recipes will be considered for the cookbook. Those whose recipes are selected for inclusion in The New
Kansas Cookbook will receive one FREE copy of the book upon publication.

- June 15 Spring and Summer Fare
. September 15 Final Submission Deadline

Connecting Kitchens and Community

Recommend an expert, or share a story. Everyone loves to learn. Everyone loves a good yarn. Tell us about your backyard
garden. Do you shop at the local farmers market, or belong to a CSA? Do you hunt or fish? How do you grow the juiciest
tomatoes? Do you keep bees or raise chickens? Who cooks dinner at your house? If you grow crops or raise livestock, tell us
about your operation. If you are a chef and your restaurant uses locally sourced ingredients, share your philosophy, or tell us
about the local purveyors who serve you.
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Planning for Big Games / Celebrating the Season
Do you host parties for special sporting events? Do you have a book club that boasts a decadent dessert? Do you prepare special
foods for each holiday season? Do you try to cook only in-season produce?

Abounding Cornucopias
Send recipes for what to do with too much zucchini, favorite sweet corn dishes, the best way to cook steak or ribs, award-
winning chili or burgers, desserts featuring local fruits, family favorites, or holiday recipes.

Revisiting Family Recipes

If you wish to use an old family favorite from Auntie Em, modernize it to fit the way we cook today, while perhaps sharing
the story of how the recipe has evolved in your family over time. Focus on fresh Kansas ingredients, while avoiding canned
soups, packaged and box mixes, and frozen and processed foods.

Raising Kansas Cooks

Do you engage your children in the cultivating or cooking process? Does your school have a vegetable garden? Do you know a special
pint-sized chef crafting his/her own signature Kansas culinary concoction? Are you a chef who donates teaching time to children’s
organizations or local charities?

Peeking Behind-the-Scenes

Interview Frank and Jayni as they explore Kansas in search of its culinary creators and creations. The Careys are available for
interview statewide and can share a recipe or two from The New Kansas Cookbook. They can speak about what they are
looking for in recipe submissions, the review process, and how the book is shaping up.

Kansas cooks have much to contribute to the Midwestern foodscape. If you are a home cook, backyard gardener, foodie, chef,
hunter, fisherperson, winemaker, cheesemaker, baker, local purveyor, orchard owner, farmer, rancher, or just love to cook, the
Careys want to hear from you. Recipes will be peppered with sidebars from experts providing instruction on everything from
keeping bees to growing a prolific backyard garden, or running a small farm.

Recipes will be selected based on originality, use of fresh, local ingredients, and how well the recipe relates to Kansas.
Recipes inspired by backyard gardens, farmers markets, CSAs, school gardens, farming, ranching and other foodways of
Kansas are highly sought.

SUBMISSION DETAILS

SUBMIT ONLINE: Log onto the Facebook page for The New
Kansas Cookbook at www.facebook.com/NewKansasCookbook.
Look for the tab that says, “Submit your recipe!” and follow
directed prompts.

-or-

SUBMIT VIA MAIL: The New Kansas Cookbook, P.O. Box 1351,
Lawrence, KS 66044

Residents whose recipes are selected for the project will receive
one FREE copy of the book. In the event more than one recipe
is selected from a single contributor, one copy of the book will be
awarded.

ABOUT FRANK AND JAYNI CAREY

Frank and Jayni have been a team in the kitchen since they first
met. Together, the couple has authored two cookbooks. The
Kansas Cookbook: Recipes from the Heartland (University Press of
Kansas) and The Easier You Make It, The Better It Tastes! (Better
Homes and Gardens Books). Jayni is the author of The Best of
Jayni’s Kitchen (Sunflower Publishing, a division of The World
Company). She hosts a weekly cooking show, Jayni’s Kitchen, airing
on WOW, Channel 6 in Lawrence and surrounding communities.

Pictured, Jayni Carey and Frank Carey. No photo credit required.
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