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FROMTHEKITCHENOF . . .

On most Mondays Chris Mattingly
can be found in his Corydon kitchen
preparing many of the coming week’s
main courses for himself and his wife,
Anita.

Mattingly, 55, owns Boo & Booms, a
party supply store in Corydon. “We’re
closed on Mondays so that’s my day to
cook,” he said.

The couple have two grown children
and two grandchildren, and share their
home only with their two dogs.

Mattingly does most of the cooking
for the couple.

“When we got married, the only
thing she knew how to cook was Ham-
burger Helper,” he said. “Over time I
was teaching her to cook. I couldn’t
stand eating Hamburger Helper every
day. It wasn’t going to work.”

Their current arrangement makes
them both happy. “She doesn’t really
like cooking and I do,” he said. “It
works out really well.”

Mattingly has retired his real estate
license but still holds an insurance li-
cense, though he rarely uses it any-
more. “I primarily work the store,” he
said. “Someday I hope to make money
at it.”

He has plans to change the name of
the business from Boo & Booms to Par-
ty Depot in the next month or so, say-
ing, “People thought it must be Hallow-
een and fireworks so they only came in
twice a year.”

Growing up in Corydon, Mattingly
recalls watching his father, Dr. John
Mattingly, cook.

“My dad — he really liked to cook,”
he said. “I would watch him from an
early age and slowly learned from
him.”

His mother, Carol Mattingly, was a
schoolteacher. “We’d get home from
school and no one was here,” he re-
called. “So I’d cook something for my
younger brothers.”

During his junior year of high
school his father opened a restaurant,
Corydon Seafood, recruiting Mattingly
to help cook and run it. “That was when
I really had a chance to cook for other
people,” he said. “I also did a lot of ex-

perimenting with foods that were
available.”

While he usually doesn’t follow reci-
pes, he also doesn’t create his own from
the ground up.

“Have you seen ‘Sandra Lee’s Semi-
Homemade Cooking’ on the Food Net-
work? That’s sort of what I do,” he said.
“You take what you have and figure out
how to make it faster, easier or cheaper
and still taste as good or better.”

His love of cakes stems from child-
hood as well. “My dad liked going to
bakeries to get cookies and things,” he
said. “I was always drawn to the glass
cases with the cakes and thought, I’d
love to do that. 40 years later I took the
class.”

“I’m not artistic at all,” he said. “I
can’t draw a straight line. But once you
learn the techniques, you can apply the
knowledge and do whatever you want
to do on a cake.”

One of his pleasures in life now is
baking and decorating cakes. “I’ll prob-
ably average 10 a year for people,” he
said.

He recently won a tasting competi-
tion at Horseshoe Casino — the Life-
Span Resources Horseshoe Cake Off
2012 — with his Pineapple Upside
Down Cupcakes. “I beat out two bak-
eries, and I’m not a bakery, so that’s
fun,” he said.

His store offers Wilton cake-deco-
rating classes and carries a variety of
decorating supplies.

One of his favorites is Wilton Cake
Release. He uses it when making one of
his most popular creations, Cheesy
Mushroom Dressing. “Anytime we go
any place they always want me to bring
this,” he said.

He said the cake release works
much better than cooking sprays, pro-
viding a crunchy crust on the bottom
and sides of the dish. “That’s probably
more of a personal thing for me be-
cause I never liked soggy dressing,” he
said.

Although he enjoys decorating
cakes, baking them is not his favorite
activity. “I really like cooking foods
more than cooking cake,” he said. “I
like experimenting with the foods
themselves.”

“A lot of times I’ll see a recipe and
I’ll adapt it after I’ve cooked it once. Or
I’ll start cooking and realize I don’t
have some ingredient so I’ll have to im-
provise. Have I had things that didn’t
turn out as expected? Sure.”

Corydon store owner takes the cake

Ribs
» 1 packet French’s Buffalo Wing mild seasoning
» 1 pound brown sugar, light or dark
» 1 full slab of bone-in pork spareribs

Combine seasoning mix and brown sugar. Rub on
both sides of the ribs. Place ribs on a foil-lined baking
sheet meat-side down and cover with foil, tenting it so
it does not touch ribs and air can circulate.

Bake at 250 degrees for four hours. Remove from
oven and poke holes in foil to vent steam. Allow to
stand 10-15 minutes before removing foil and slicing
ribs into serving sized sections.

Serve with barbecue sauce if desired.
Serves 6.

Cheesy Mushroom Dressing
» 1 stick butter
» 2 cups celery, diced
» 2 cups sweet onion, diced
» 2 4-ounce cans mushroom stems and

pieces, drained and coarsely chopped
» 32 ounces chicken broth
» 1 large loaf sliced sandwich bread
» 2 cups shredded cheese — Mexican

blend, sharp cheddar, or any desired
variety

Coat an 8-by-10 glass baking dish with
Wilton Cake Release. Melt butter and sauté
celery and onion until soft. Add mush-
rooms. Add chicken broth and bring just to
a boil before removing from heat.

Tear bread into little pieces and com-
bine with the broth mixture. Add cheese.
Combine ingredients and place in the
prepared dish.

Bake at 350 degrees for about one
hour. Turn heat up to 400 degrees and bake
an additional 10 to 15 minutes to brown
top. Total baking time should be about 1½
hours.

Remove from oven and let sit for at
least 30 minutes before serving.

Serves 12.

Pineapple Upside Down
Cupcakes
» 1 Duncan Hines Yellow Cake Mix
» 1/3 cup coconut milk
» 2 cups shredded coconut
» 114-ounce can crushed pineapple,

well-drained
» 1 pound dark brown sugar
Butter cream frosting

Prepare cake mix according to package
directions, replacing 1/3 cup of the water
with coconut milk. Add shredded coconut
to the batter and divide into mini-cupcake
pans. Bake 12 minutes at 350 degrees. Cool.

In a frying pan, combine the crushed
pineapple with the brown sugar and cook
over medium-low to medium heat about
30-40 minutes stirring regularly until it boils
down and reaches a caramel-like consis-
tency. Remove from pan and allow to cool.

Hollow out center of cupcake from the
top. Fill with pineapple mixture and top
with butter cream frosting.

Makes 60-75 mini cupcakes, or 24
regular cupcakes.

Note: The recipe can be used for a
layer cake. Bake the batter in two 10-inch
round cake pans. When cool, cut the cakes
into two layers each, for a total of four cake
rounds. Layer cake with pineapple mixture
before icing with butter cream.
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decorating as a release
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Chris Mattingly enjoys adapting recipes, such as
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“We’re closed on Mondays
so that’s my day to cook.”
CHRIS MATTINGLY,
owner of Boo & Booms party supply store in Corydon.

NOMINATE A COOK
Email neighborhoods@courier-journal.com,
or call (502) 582-4231.


