Cream of Garlic Soup                                                                                      Yield: 8 servings
A signature dish served at Chef Susan Spicer’s French Quarter restaurant Bayona.  
Ingredients:

2 pounds onions, peeled and roughly chopped

2 cups garlic, peeled and chopped
2 tablespoons olive oil

2 tablespoons butter

1.5 quarts chicken stock

1 bouquet garni (parsley stems, thyme sprigs and bay leaf, tied together)
2 cups stale French bread, torn into ½ inch pieces

1 cup half and half (or ½ cup whole milk with ½ cup heavy cream)

Method:
In a 4-quart, heavy-bottomed pot, sauté the onions and garlic in the butter and oil. Stir frequently over to medium heat until the onions are a deep golden brown, about 30 minutes. Add the chicken broth and bouquet garni and bring to a boil. Stir in the bread cubes and simmer for 10 minutes, until the bread is soft. Remove the bouquet garni and puree the soup in a blender, carefully! Remember that hot liquids can splash up in a blender; you can use one of those hand-held benders and puree it right in the pot if you like. Strain the soup through a medium strainer, reheat and whisk in more chicken broth if the soup is too thick for your taste. Add the half and half, then season to taste with salt and pepper.
Louisiana Sunburst Salad                                                                Yield: 4 servings
Served by Chef Robert Bruce at the Palace Café on Canal Street in New Orleans

Ingredients:

24 ounces mesclun mix (mixed baby lettuces, like mache, frisee, radicchio, baby spinch,etc.) 

2 ounces dried cranberries
2 ounces almonds, sliced and toasted
1 teaspoon ground cinnamon
1 ounce vegetable oil
Salt and freshly ground black pepper to taste
2 ounces crumbled Stilton cheese (or blue cheese)
2 ounces ruby port wine
2 ounces raspberry vinegar

1 teaspoon sugar

1 ounce water

5 dashes of Tabasco

Method:  

Soak the cranberries overnight in the port.
In a large mixing bowl, add the oil, water, vinegar, Tabasco and cinnamon and whisk until emulsified. Add the lettuces and toss. Season with salt and pepper.

Separate the greens onto four plates and garnish each salad with crumbled cheese, cranberries and almonds.

Oysters En Brochette




Yield: 4 servings
Recipe taken from htt://www.gumbopages.com/food/app/erstas-broch.html
 Ingredients for sauce:
8 ounces butter

2 teaspoons salt

1 to 1-1/2 tablespoons Worcestershire sauce

2 teaspoons Tabasco sauce

5 tablespoons lemon juice

2 tablespoons bacon drippings

In a skillet fry strips of thick-sliced bacon until almost crisp. Remove bacon and reserve bacon drippings. Combine, in an oven proof container:

4 oysters per serving, drained
4 cherry tomatoes

4 1-1/2” pieces of bacon

4 mushroom caps

Chopped spinach -garnish

Place ingredients in container and cover with sauce and bacon pieces (1-1/2”). Place in 375 degree oven and cook until oysters curl and are hot throughout about 15 minutes. Remove container from oven and spoon sauce and ingredients over toasted French bread. Garnish with chopped spinach.
Fried Shrimp Po’boy                                                            Yield: 4 servings

Recipe by John Besh
3 cups canola oil

1 lb. 25-count shrimp

Salt and pepper to taste

1 cup buttermilk, chilled

1 cup seasoned flour

.5 cup cornmeal

2 each creole or beefsteak tomatoes

1 loaf ciabotta bread, toasted, quartered and split in half

4 tablespoons Blue Plate mayonnaise

1 head Bibb lettuce, cleaned and picked 
8 each pickle slices (dill)

8 dashes Crystal Hot Sauce

Method:
In a sauté pan over medium-high heat, heat the canola oil. Season the shrimp with salt and pepper. Let the shrimp sit in chilled buttermilk for a few minutes, and then toss into mixture of seasoned flour and cornmeal. Place the shrimp in the pan with hot oil (350 degrees F) and cook until golden brown. Carefully remove the shrimp from the hot oil and place on absorbent towels to drain for a minute.
Slice the tomatoes and season with salt and pepper. Dress the bread of each sandwich with mayonnaise, lettuce, 2 pickle slices, and a couple of slices of tomatoes. Portion the shrimp out and place inside each sandwich with a dash or 2 of hot sauce.
Braised Beef Short Ribs 
(Substitute with Chuck Roast)                                                          Yield: 4 servings

Recipe by Chef John Besh
Ingredients:

4 lbs beef short ribs, cut flanken style (across the bone) or English style (parallel to the bone). Flanken are easier to deal with but slightly more fatty.
(cut into 1 ½  by 1 ½ inch cubes – Chuck )

Coarse salt and black pepper

3 cups zinfandel

½ cup sugar

6 oz canned chopped tomatoes

2 cups beef broth

1 tbsp minced garlic

3 sprigs fresh thyme, picked off stem

2 bay leaves

3 oz canola oil

1 large onion, diced (2 cups)

2 medium carrots, diced (½ cup)

2 stalks celery, diced (½ cup)

2 oz dried mushrooms, preferably porcini

Method:
1. Season short ribs with salt and pepper; be rather generous. In mixing bowl, whisk together zinfandel, sugar, tomatoes, beef broth, garlic, thyme, bay leaves, and a pinch of salt. 

2. Pour canola oil into a heavy pot or Dutch oven (at least 5 quarts) and place over high heat. When oil is hot, working in small batches, brown the meat. Turn each to brown on all sides before moving from the pot. (Tip: A sturdy pot that conducts heat well has a lot to do with the success of this dish. Get yourself a cast-iron pot. It’ll outlast you.)
3. When all the beef is browned and removed from the pot, add the onion, carrots, and celery, allowing onion to cook until browned, about 10 minutes, stirring frequently.

4. Return beef to the pot along with wine mixture. Allow wine to come to a boil before reducing heat, skimming fat from surface. 
5. After simmering for several minutes, add mushrooms. Cover and simmer over very low heat until meat is fork tender and nearly falling off the bone, about 1 ½ to 2 hours.
6. Once the beef has cooked, remove from pot and keep warm. Turn up heat and reduce the pot liquids until thickened, about 10 minutes. Season with salt and pepper to taste.

7. Transfer ribs to four shallow bowls, spooning liquid over top.
Red Beans and Rice                                                               Yield: 6 servings
Recipe taken from My New Orleans: The Cookbook by John Besh
2 onions diced

1 green bell pepper, seeded and diced

1 stalk celery, diced

2 tbs. rendered bacon fat

1 pound dried kidney beans

2 smoked ham hocks

3 bay leaves

½ tsp. cayenne pepper

3 green onions, chopped

Salt and freshly ground pepper to taste

Tabasco 

3 cups cooked Louisiana long-grain white rice

Method:
Sweat the onions, bell peppers and celery in the rendered bacon fat in a heavy soup pot over medium – high heat.
Once the onions become translucent, add the kidney beans, ham hocks, bay leaves and cayenne, then add water to cover by 2 inches. Increase the heat and bring the water to boil. Cover the pot, reduce the heat to low, and allow the beans to simmer for two hours. Periodically stir the beans to make sure that they don’t scorch on the bottom of the pot, adding water if necessary, always keeping the beans covered by an inch or more of water.
Continue cooking the beans until they are creamy and beginning to fall apart when they’re stirred.

Remove the ham hock meat from the bones, roughly chop it, and add it back to the pot of beans.

Stir in the green onions and season with salt, black pepper and Tabasco. Serve with white rice.
Louisiana Style Crawfish Etouffee



Yield: 6 Servings
Recipe from Chef John Folse & Company

Ingredients:

2 pounds cleaned Crawfish tails

¼ pound butter

1 cup onion, chopped

½ cup celery, chopped

½ cup green bell pepper, chopped
½ red bell pepper, chopped

½ cup tomatoes sauce
1 cup flour

2 quarts Crawfish stock or water

1 ounce sherry

1 cup green onions, chopped

½ cup parsley, chopped            
Salt and cayenne pepper to taste

Louisiana Gold Pepper Sauce

2 cups white rice, steamed

Method:

In a 2–gallon stock pot, melt butter over medium-high heat. Add onion, celery, bell peppers, tomatoes, garlic and bay leaves. Sautee until vegetables are wilted; for approximately 3-5 minutes. Add crawfish tails and tomato sauce and blend well in mixture. Using a wire whip, blend flour into the vegetable mixture to form the roux. Slowly add crawfish stock or water, a little at a time, until sauce consistency is achieved. Continue adding more stock as necessary to retain consistency. Bring to a rolling boil, reduce to simmer and cook 30 minutes, stirring occasionally. Add sherry, green onions and parsley and cook an additional 5 minutes. Season to taste with salt and cayenne pepper. Serve over steamed white rice using a few dashes of Louisiana Gold Pepper Sauce.
Smothered Cabbage





Yield: 6-8 Servings 

Recipe 
taken from http://www.gumbopages.com/food/veg./Creole/Cajun:Vegetables&SideDishes 

Ingredients:
1 large package bacon, 12-16 ounces 
1 large head of cabbage

1 Granny Smith apple, peeled, cored and thinly sliced

Juice of ½ large lemon

1 ounce cider vinegar

½ tsp ground allspice

Salt and freshly ground black pepper to taste

Method:

Cut the bacon into 1/2 “pieces and place in a large pot. Cook over medium heat until crispy, then remove bacon and put aside. Reserve all the resultant bacon fat.

Cut the onion from pole to pole, cut off stem and root ends and slice the. Cook the onion in the bacon fat until it’s translucent and tender. Add the apple and cook until tender.

Quarter, core and coarsely shred the cabbage. Add to the pot and toss with the onions and fat until coated. Add lemon juice, vinegar and allspice. Cover and cook for about 10 minutes, then uncover, and add bacon, toss again to mix and add salt and pepper to taste. Cook a minute or two more until the cabbage is barely tender.

Fried Corn Bread

From: Cooks.com-Recipes-Fried Cornbread-www.cooks.com>recipes

Ingredients:

2 cups self-rising cornmeal

¾ cup self –rising flour

1 large egg or 2 small eggs

Buttermilk to thickness desired

1 tbsp. bacon grease

Method:

Combine meal and flour, thoroughly mix. Add egg or eggs. Pour in buttermilk until batter is neither thick or thin. The add grease. Mix well. Drop 1 tablespoon oil in skillet. Fry about 3 cakes at a time. Add shorting and oil as needed.
