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			Slow Cooker Mango Chicken Curry

			
				Curry is international. It belongs to so many regions: India for sure, Southeast Asia, Caribbean Islands, British pubs… and, frankly, appreciated everywhere. This Slow Cooker Mango Chicken Curry is a …

			


			Read More about Slow Cooker Mango Chicken Curry
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			Stage Plank Cookies

			
				Stage Plank Cookies are a snack and a Southern story with flavor and a back history. As an adolescent, as was common in my small Southern town, I worked summer …

			


			Read More about Stage Plank Cookies
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			Mustard Roasted Cauliflower

			
				Roasting vegetables is about technique. The technique is about removing moisture so that a Maillard reaction can happen. The reaction produces a distinctive taste and a brown appearance from caramelized …

			


			Read More about Mustard Roasted Cauliflower
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			Dutch Apple Cake

			
				This very simple, very tasty dessert is a depression-era product. Times were difficult in the South during the Great Depression, but if you had butter and eggs you could make …

			


			Read More about Dutch Apple Cake
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			Lemon Basil Chicken Thighs

			
				Preparing Lemon Basil Chicken Thighs is very straightforward. Like many great dishes, it comes down to good ingredients and execution of technique. Lemon is always a fresh taste, basil makes …

			


			Read More about Lemon Basil Chicken Thighs
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			Spaghetti Cucuzza

			
				My Spaghetti Cucuzza recipe highlights a great ingredient you can now be found at markets around the world — cucuzza squash. There is a bit you need to know about …

			


			Read More about Spaghetti Cucuzza
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			Homemade Fried Okra

			
				There was a style of Fried Okra I grew up with that seemed to have little relationship to the over-breaded restaurant and meat and 3 dishes available elsewhere. This style …

			


			Read More about Homemade Fried Okra
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			Peach Gelato

			
				Gelato brings out the best in Peaches. You may have always thought that short of traveling to Italy, authentic gelato sadly is out of reach, but you will be pleased …

			


			Read More about Peach Gelato
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			Barramundi Fillets with Mango

			
				Barramundi is found throughout coastal areas of the Indo-West Pacific region. Always readily available in Southeast Asia and Australia, now fillets are easily found frozen in the U.S. and other …

			


			Read More about Barramundi Fillets with Mango
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			Roasted Zucchini (or squash)

			
				Roasted zucchini or summer squash is fairly easy if you sweat one detail. Zucchini and summer squash have a lot of moisture, and unless some of it is removed your …

			


			Read More about Roasted Zucchini (or squash)
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I’m Jeff, an analytics professional for 30+ years and an avid cook.  I am passionate about bringing these two interests together hence the hashtag: #DataDrivenChef.  If you value thoughtful, informative discussions on cooking I think you will like it.  You can read more about the mission or head straight to the recipes or spend some time investigating the analytics behind them.
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