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Gifts from expert chefs’ kitchen delight the senses
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By Michelle Healy, USA TODAY
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Want to be creative, personal and still not empty Santa's bank account?

Cook your gifts this holiday!

5 celebrity cooks open up to USA TODAY's Michelle
Healy about the homemade gifts they stir up.

PHOTOS: Holiday food gift giving guide
MORE: Ellie Krieger's pumpkin bread with cranberries
MORE: Art Smith's peanut brittle

+Peanut brittle from Art Smith
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restaurant, that means putting a fresh spin on Southern
comfort food. Raised on his family's farm in Jasper, Fla.,
Smith relishes his Southern roots and Southern home
cooking. "I'm very fortunate to do what | love which is
take food that | grew up loving and cook and prepare it
for others." he says. And that includes traditional
homemade treats like his late Grandmother Mabel Jones'

peanut brittle. "She made this every year during the cooler months," says Smith. "High
humidity is the only enemy of peanut brittle "



