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OYSTER MUSHROOM PATTIES
1 box frozen patty shells, (6 count) or 6 tart shells
1/4 cup butter or margarine
1/4 cup flour
1 medium onion, chopped
2 tbsp. finely chopped green onion
1 stalk celery, chopped fine
1 clove garlic, chopped fine
1/2 pint oysters
Salt and pepper, to taste
1 (4-oz.) can mushrooms
1/2 cup chopped parsley
1. Bake patty shells as directed on package.
2. Sauté margarine and flour together, until golden.
3. Add onion, green onion, celery and garlic, stirring constantly for 2 to 3 minutes.
4. Add oysters, oyster liquid, salt and pepper and cook until thick.
5. Drain mushrooms, reserving juice; chop mushrooms.
6. Mix in mushrooms and parsley. If more liquid is needed, add a little of the mushroom liquid for the right consistency.
7. Remove the top and center of each baked patty shell; set aside.
8. Spoon the oyster mixture into each of the six shells.
9. Bake at 325 degrees for 20 to 30 minutes.
10. Replace top on each patty shell.
Makes six patties.
– Yvonne Verot Andersen
Contributed by Bonnie Walters Sarver
POTATO SALAD
8 large red potatoes, peeled and cut in chunks
8 hard-boiled eggs, chopped
Salt and pepper, to taste
2 cups mayonnaise
1/2 cup bread and butter pickles, finely chopped
1/2 cup green olives, finely chopped
1/4 cup chopped onion
1/4 cup chopped bell pepper
1/4 cup chopped celery
1. Bring a large pot of water to a boil. Add potatoes, and cook for 15 minutes, or until tender but still firm. Drain and cool.
2. Place eggs in a saucepan and cover with cold water. Bring water to a boil and immediately remove from heat. Cover and let eggs stand in hot water for 15 minutes. Drain off hot water, rinse under cool water, peel and chop.
3. In a large bowl, combine chopped potatoes and eggs, salt and pepper. Mix together mayonnaise, pickles, olives, onion, bell pepper and celery.
Serves eight.
– Karen B. Pilgreen
Lafayette, La.
SHRIMP & OKRA GUMBO
Cliff, this recipe’s author, was taught to make a gumbo stock first rather than jump right into making the gumbo. This extra step adds more flavor into the final gumbo.
Gumbo stock (Recipe follows)
3 quarts water
1/2 cup roux
1/2 cup onion
1/2 cup bell pepper
1 tbsp. minced garlic
1 lb. sliced okra
3 tbsp. cooking oil
1 lb. peeled shrimp (reserve heads and peels)
1/2 cup green onion
1. Make gumbo stock first.
2. Then add water, roux, onion, bell pepper and garlic to the stock and boil for 45 minutes to 1 hour.
3. While juice is boiling, sauté okra in oil for 10 minutes and set aside.
4. Add peeled shrimp and okra and cook for 20 minutes; season to taste.
5. Just before finished, add green onion.
6. Serve over hot rice.
GUMBO STOCK
3 quarts water
1/2 bell pepper
3 stalks celery
Heads and peels from 1 lb. shrimp
1 tbsp. Cajun seasoning
1 tbsp. minced garlic
1/4 large yellow onion
1/2 cup green onion
1. Add stock ingredients above to a large stock pot and boil on medium-high heat for 45 minutes.
2. Strain juice into a large bowl, discard contents of pot and return gumbo stock to pot.
– Cliff & Amy Amox
Arnaudville, La.
SEAFOOD GUMBO
1/2 cup flour
1/2 cup bacon drippings
2 cloves garlic, finely minced
2 cups chopped celery
2 cups chopped onion
6 cups chicken stock
6 cups hot water
Salt, black, and red pepper, to taste
6 to 8 gumbo crabs, cleaned, optional
3 lbs. raw shrimp, peeled and deveined
1 lb. fresh lump crabmeat, picked over for shells and cartilage
2 pints oysters with juice
Hot, cooked rice
1 cup chopped green onion tops
1. In a heavy iron pot, make a roux of flour and bacon drippings. Cook over medium heat, stirring constantly, until a rich brown color.
2. Add garlic, celery, and onion. Cook over low heat until vegetables are wilted.
3. Add chicken stock and hot water. Season to taste with salt, black and red pepper.
4. Bring to a boil and then add the pre-cooked gumbo crabs. Turn down the heat and simmer slowly, about 1 hour. Remove the gumbo crabs.
5. Add the shrimp and crabmeat. Simmer slowly about 20 minutes.
6. Add the oysters with juice and cook about 10 to 15 minutes longer.
7. Serve over rice. Sprinkle green onion tops over each serving.
Serves ten to 12.
– Connie Monies Gremillion
Lafayette, La.
ALLIGATOR SAUCE PIQUANTE
2 small onions, chopped
4 tbsp. butter
1 (6-oz.) can tomato paste
1/2 tsp. sugar
1/2 cup chopped bell pepper
1/2 cup chopped celery
4 cloves garlic, chopped
1 (8-oz.) can mushrooms, stems and pieces
3 cups water
1/4 cup chopped parsley
4 lbs. alligator meat, cut into small pieces
Salt and black pepper, to taste
Cayenne pepper, to taste
1 small jar olives
Hot, cooked rice
1. Sauté onions in butter until brown.
2. Add tomato paste and sugar and cook about 5 minutes.
3. Stir in bell pepper, celery, garlic, mushrooms and cook 5 minutes.
4. Add water and cook 1 hour over low heat.
5. Add parsley, alligator (preferably meat other than from the tail), salt, pepper, and cayenne.
6. Cover pot and cook slowly for 45 minutes or until meat is tender.
7. Add olives that have been soaked in water and cook for a few minutes longer.
8. Serve over rice.
– Jackie Manuel
BLACK-EYED PEA & SAUSAGE JAMBALAYA
IN A RICE COOKER
To see a photo of this dish click here.
1 lb. smoked sausage, sliced
1/2 stick butter or margarine
1 1/4 cups (10-oz.) raw rice
1 (15.5-oz.) can black-eyed peas with jalapenos
1 (10.5-oz.) can beef broth
1 onion, chopped
1 bell pepper, chopped
3 cloves garlic, minced
1/2 cup chopped green onion
Chopped parsley
1. For the best flavor, brown the sausage in skillet and drain excess grease.
2. Add all ingredients to rice cooker, stir, cover and press down COOK switch.
3. Once meal is cooked, and the COOK switch pops up to WARM mode, let it stand covered 10 minutes before serving.
Serves five or six.
From Rice Cooker Meals: Fast Home Cooking for Busy People
by Neal Bertrand
Lafayette, La.
SMOTHERED CHICKEN
1 chicken, cut into pieces
Salt, pepper, and other seasonings, to taste
1/4 cup oil
5 tsp. sugar
Water
3 large onions, chopped
1 large bell pepper, chopped
3 tbsp. flour
1/2 cup chopped green onion
1/2 cup chopped parsley
Hot, cooked rice or potatoes
1. Season chicken.
2. In heavy pot, over medium heat, heat oil until hot.
3. Add sugar and stir until medium brown in color.
4. Add chicken and brown on all sides. Continue cooking until chicken is done, about 45 minutes, adding small amounts of water as chicken cooks to keep drippings from burning.
5. Add onions and bell pepper. Cook for 15 more minutes, then remove chicken from pot.
6. Dissolve flour in some water and gradually stir into gravy; cook and stir until thickened to desired consistency, adding more water if needed.
7. Add green onion and parsley just before serving.
8. Serve over rice or potatoes.
Baked Variation: Once chicken is browned, add remaining ingredients and bake at 350 degrees for one hour or until done.
Serves four to six.
– Gene Lognion, Blue Ribbon Chef
Lafayette
SHRIMP CREOLE
1/2 cup chopped onion
1/4 cup chopped green onion
1/4 cup chopped bell pepper
1/4 cup chopped celery
2 tbsp. minced garlic
2 tbsp. butter or margarine
3/4 cup chopped mushrooms
2 tbsp. all-purpose flour
1 (10-oz.) can tomatoes with green chilies, chopped and drained
1 to 2 tbsp. tomato paste, optional
Fresh, peeled tomatoes, in amount desired
2 cups seafood stock or water
1 lb. small shrimp, peeled, deveined and seasoned
Worcestershire sauce, salt, red and black pepper, to taste
1 to 2 tbsp. cornstarch dissolved in water
Hot, cooked rice
1. In a large skillet over medium heat, sauté onion, green onion, bell pepper, celery and garlic in butter until clear, approximately 5 or 6 minutes; add mushrooms.
2. Add flour, stirring often and scraping bottom of pan, 5 or 6 minutes.
3. Add tomatoes, tomato paste and fresh tomatoes, if desired; simmer for several minutes longer.
4. Add seafood stock, cover and simmer over low heat for 20 minutes; season to taste.
5. Season shrimp with Worcestershire, salt, and peppers and add to skillet; cover and simmer for 10 to 12 minutes longer.
6. Stir in cornstarch; cook and stir 2 to 3 minutes longer until sauce is thickened.
7. Serve over rice.
Serves five.
– Ken Keller
Lafayette, La.
CRABMEAT IMPERIAL
10 tbsp. butter, divided
2 tbsp. chopped bell pepper
2 tbsp. chopped pimento
9 tbsp. flour
1 1/2 tsp. salt
Red & black pepper, to taste
Paprika, to taste
3 cups milk
3 eggs yolks, beaten
1 1/2 tsp. dry mustard
1/8 tsp. paprika
1/2 cup capers, drained
1/8 tsp. black pepper
1 tbsp. Worcestershire sauce
6 tbsp. mayonnaise, divided
3 lbs. fresh lump crabmeat, well drained and picked over for shells and cartilage
1. Melt 1 tablespoon of butter in a small skillet. Sauté bell pepper and pimento for 3 to 5 minutes. Set aside.
2. In a large saucepan melt the remaining 9 tablespoons of butter.
3. Stir in flour, salt, peppers and paprika to taste. Stir until smooth.
4. Stir in milk slowly to make a sauce. Cook, stirring constantly until smooth and thick.
5. Stirring constantly, add a small amount of the sauce to egg yolks and mix well. Continue stirring in more sauce until about a cup of sauce has been added to egg yolks, mixing well after each addition. Add egg yolk mixture back to sauce in pan, stirring constantly.
6. Then stir in mustard, paprika, capers, pepper, Worcestershire sauce, 3 tablespoons of the mayonnaise, and the green pepper mixture. Blend well.
7. Fold in crabmeat.
8. Turn crabmeat mixture into a greased 2 1/2-quart casserole dish. Spread top with remaining 3 tablespoons of mayonnaise.
9. Bake uncovered at 350 degrees for about 30 minutes, or until golden on top.
Makes about 12 servings.
– Shirley Varisco Dieckman
STUFFED SHRIMP
SEAFOOD STUFFING
1/4 cup butter
1/2 cup cooking oil
2 cups chopped onion
1/2 cup chopped bell pepper
1 cup chopped celery
1/4 cup chopped green onion
1 lb. chopped, uncooked shrimp
2 slices stale bread, toasted
Water
1 lb. crabmeat, picked over for shells and cartilage
2 eggs, beaten
Salt and pepper, to taste
Garlic powder, to taste
STUFFED SHRIMP
4 lbs. large shrimp, peeled and deveined
Beaten egg mixed with milk
Flour
Oil for deep-frying
1. To make Stuffing, melt butter in saucepan; add oil. When oil is hot, add vegetables and sauté until wilted.
2. Add chopped shrimp and cook until done.
3. Soak bread in water; squeeze water out, mash bread, then add to shrimp mixture.
4. Add crabmeat and eggs and cook one full minute; mix well and season to taste.
5. Fantail large shrimp, not cutting through them.
6. Spoon Stuffing into shrimp; cover and freeze.
7. When ready to cook, dip shrimp in beaten egg with milk and roll in flour.
8. Fry in hot oil until done.
– Bootsie John Landry
The Best of South Louisiana Cooking
RICE DRESSING (DIRTY RICE)
1 1/2 cups chopped green bell pepper
2 cups chopped onion
1 cup chopped celery
1 cup chopped mushrooms, optional
1/4 cup minced garlic
1 cup hog lard or cooking oil
2 tsp. brown sugar
3 lbs. ground round
1 lb. ground pork
1/2 lb. finely chopped chicken liver
3 tbsp. Cajun seasoning
6 1/2 cups water
2 tbsp. roux
1 tsp. Kitchen Bouquet
8 cups hot, cooked rice
1. In a 9-quart Dutch oven, mix bell pepper, onion, celery, mushrooms, garlic, and cooking oil. Sauté over medium-high heat for 15 minutes.
2. Add brown sugar and sauté for 4 to 5 minutes longer. Remove vegetables from pot but strain grease back into pot.
3. Add ground beef, pork, chicken liver, and Cajun seasoning and brown well.
4. Return vegetables to meat mixture. Add water, roux, and Kitchen Bouquet, mix well. Turn heat to high and bring to a boil, then lower heat to medium-high and cook at least 45 minutes. Taste occasionally and add additional seasoning as desired.
5. Slowly mix hot cooked rice into meat mixture to desired consistency.
–Cliff & Amy Amox
Arnaudville, La.
OLDE-FASHIONED BISCUITS
Editor’s Note: Keller’s Bakery has been a landmark in downtown Lafayette, Louisiana since 1929, and the biscuits made from an old family recipe are as popular as ever. This is the scaled-down version.
1 1/3 cups all-purpose flour
1 1/2 tsp. baking powder
1/2 tsp. salt
1 1/2 tbsp. granulated sugar
5 tbsp. butter
5 oz. cold milk
1. In a two-quart bowl, mix dry ingredients together well.
2. Using a pastry cutter or two knives, cut the butter or margarine into the dry ingredients. Be careful not to over mix. You want to see flakes of butter about the size of a dime.
3. Add milk and again be careful not to over mix. Mix just until all dry ingredients disappear. You should still be able to see small pieces of butter. Dough will be sticky.
4. On a lightly floured surface, roll dough out to a half-inch thickness.
5. Cut into 2 1/2-inch circles and place one inch apart on a baking sheet.
6. Bake in a pre-heated, 450-degree oven for eight to ten minutes, or until bottoms brown lightly.
7. Makes 10 biscuits.
– Ken Keller
Keller’s Bakery
Lafayette, La.
CANDIED YAMS
Editor’s Note: This is my mom and dad’s recipe, contributed by my sister Karen. Mom and Dad made these every year for our Thanksgiving get-togethers. I like to refrigerate them over night and serve them at room temperature the next day.
5 lbs. sweet potatoes
1 stick butter
1 (16-oz.) bottle light corn syrup
1 (5-oz.) can evaporated milk
Juice of 1 lemon
1 tsp. ground cinnamon, or to taste
1 to 1 1/2 cups coarsely broken pecans, toasted
1 (10-oz.) bag large marshmallows
1. Peel yams and cut into 2-inch chunks. Place in a large saucepan and cover with water. Bring to a boil; cover, reduce heat, and cook just until tender, about 30 minutes. Drain.
2. Meanwhile, melt butter in a large saucepan over low heat. Add corn syrup, evaporated milk, lemon juice, and cinnamon; mix well and set aside.
3. Arrange potatoes in a 13 x 9-inch baking pan and pour syrup over top. Bake in a 375-degree oven for 2 to 3 hours.
4. Sprinkle pecans over potatoes and top with marshmallows. Bake 5 to 10 minutes longer or until lightly browned.
Serves 12 to 15.
– Mrs. Edmay Stelly Bertrand
Opelousas, La.
Submitted by Karen B. Pilgreen
STUFFED BAKED EGGPLANT OR MIRLITONS
3 medium-size eggplants or 3 large mirlitons
1/2 cup chopped onion
1/4 cup chopped bell pepper
1/4 cup chopped celery
1/2 cup butter
1 cup chopped, cooked shrimp
1 cup white crabmeat
1 tbsp. chopped pimento
Salt, pepper and garlic powder, to taste
1/2 cup breadcrumbs
1/4 cup chopped green onion
1. Cut eggplants or mirlitons in half and steam until tender; cool, scoop out pulp and keep shells intact.
2. Brown vegetables in melted butter.
3. Add shrimp, crabmeat, pimento, seasoning and eggplant pulp. Mix well and cook 10 minutes.
4. Stir in breadcrumbs and green onion. Add more melted butter if mixture is too dry.
5. Spoon stuffing into eggplant shells. Sprinkle tops with additional breadcrumbs.
6. Bake uncovered at 350 degrees until hot.
– Bootsie John Landry
Cookbook Hall of Fame Winning Recipe
The Best of South Louisiana Cooking
CAJUN SHEET CAKE
To see a photo of this dish click here.
2 cups sugar
2 cups all-purpose flour
4 tbsp. cocoa
1 stick butter
1/2 cup shortening
1 cup water
1/2 cup buttermilk
2 eggs, slightly beaten
1 tsp. baking soda
1 tsp. vanilla
Icing (Recipe follows)
1. Mix sugar, flour and cocoa in a large mixing bowl.
2. Combine butter, shortening and water in a small saucepan and bring to a boil; add to dry ingredients and mix well.
3. Stir in buttermilk, eggs, soda and vanilla; mix well.
4. Pour batter into a greased 15 x 11 x 1-inch cake pan. Bake at 350 degrees for 20 to 25 minutes.
5. Five minutes before cake is done, prepare Icing.
ICING
1 stick butter
3 oz. milk
4 tbsp. cocoa
1 (1 lb.) box powdered sugar
1 tsp. vanilla
1 cup finely chopped pecans, divided
1. Combine butter, milk and cocoa in a saucepan and bring to a boil.
2. Add powdered sugar and vanilla; mix well.
3. Stir in 1/2 cup of pecans and pour over hot cake.
4. Drizzle remaining pecans over top of cake.
– Iris Gotte
DEWBERRY CAKE
To see a photo of this dish click here.
Berry Mixture (Recipe follows)
1/2 cup butter, softened
1 cup sugar
2 eggs
2 cups flour
3 tsp. baking powder
1 tsp. salt
1 cup milk
1 tsp. vanilla
3/4 cup berry juice, reserved for top of cake
1. Prepare Berry Mixture; set aside.
2. Cream butter and sugar; beat in eggs.
3. Combine flour, baking powder and salt; add to creamed mixture alternately with milk and vanilla.
4. Pour batter into a greased 13 x 9-inch pan.
5. Pour Berry Mixture into batter and blend together.
6. Bake at 375 degrees for about 45 minutes or until a toothpick inserted near center comes out clean.
7. Drizzle extra berry juice over top of cake.
BERRY MIXTURE
1 1/2 cups sugar
1 tbsp. cornstarch
3 to 4 cups dewberries or blackberries
1. Combine sugar and cornstarch in a medium saucepan and mix well.
2. Add dewberries and mix well.
3. Cook over medium heat until thickened, stirring constantly.
– Sue Schwartz
* * * * * * * * * *
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FOREWORD
By Sandra Day
When my out-of-town friends come to visit me in Lafayette, one of the things I’m most eager to show them is our food here in south Louisiana. I take them to my favorite plate lunch spots, to our smoke-scented meat markets, and to the Cajun section of our grocery stores. I give them what I’ve come to call my “Cajun culinary tour,” which, of course, includes some of our beautiful Louisiana landscapes, too. If there’s time, we spend a few hours in my kitchen cooking up something savory ... a chicken and andouille gumbo, a crawfish stew, or perhaps some corn maque choux. In all the tours I’ve done, whether for a professional food and travel editor or a novice in the kitchen, I’ve never failed to see a sense of delight at the incredible cuisine we have here: the gumbos, poboys, étouffées, sausages, fricassees, jambalayas, sauce piquantes, and boiled and fried seafood. In essence, Down-Home Cajun Cooking Favorites is like taking a culinary tour of Cajun country. The publisher has carefully selected these recipes from good cooks across the region. Most of the contributors are home cooks … ma-mères and pa-pères, t-tantes and t-noncs, who have been making these recipes day in and day out, year after year, for decades. They assume that everyone knows how to make a roux, how to tell when a gumbo has simmered long enough, and how peppered a sauce piquante should be. With the exception of a couple of spicier dishes, Cajun food should not be overly hot; it should be well seasoned and lightly peppered. In my many years as a newspaper and magazine food editor, I’ve learned what it takes to make a good food story, a good recipe, and a good cookbook. They all begin with a good cook, and you’ll find many of them in these pages.
INTRODUCTION
“Cajun Country” is a region in south Louisiana known for its rich culture and mouth-watering dishes. It stretches over a 22-parish region called Acadiana. The characteristics of this rich culture are that of warmth, the joy of life, and the bond of family. The Acadians first came to south Louisiana after being exiled from Nova Scotia, then called Acadie. They brought with them the love of family, fellowship and good food. The elders here share stories of days passed, and the Cajun-French language is still strong among them. French Immersion Schools attempt to preserve the French language in their young. Families gather around crawfish boils, gumbo dinners, and boucheries…the coming together of generations, bridging the gap around the family table.
Introduction to Revised Second Edition
I wanted to make a few changes to some recipes in the book, but it seems I never had the time. Then one day I met a young couple who love to cook, Cliff and Amy Amox from Arnaudville, in St. Landry Parish, Louisiana. They agreed to help, so I chose the recipes that needed to be improved and they kitchen-tested them. To my delight they all tasted wonderful! Some recipes are new, others are adjusted. They are: Boudin, Cracklins, Shrimp Bisque, Cajun Corn Soup, Chicken, Sausage & Okra Gumbo, Shrimp & Okra Gumbo, Crab Étouffée, Crawfish Jambalaya in a Rice Cooker, Seafood Jambalaya in a Rice Cooker, Couche-Couche, Rice Dressing (Dirty Rice), and Smothered Cabbage; plus all of the Sweets & Treats were kitchen tested and perfected by them, to their culinary delight.
Visit: http://www.smashwords.com/books/view/5442 to purchase this book to continue reading. Show the author you appreciate their work!