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Whether in the heart of the Crescent City, down on the bayou or deep in Sportsman’s Paradise, every trip to Louisiana brings adventure, 
sights and a culinary expedition you’ll experience nowhere else. Like our rich gumbo, our culture is a melting pot of traditions and heritage.

Here in Louisiana, eating well is a way a life. From crawfish to boudin, king cakes to snoballs, we’ve got a treat for every occasion, and our 
seasons are marked by the food that they bring. Before you embark on your journey or after you return, use the recipes in this book to create 
an authentic taste of Louisiana in your own kitchen.

So save up your appetite and prepare your palate, because you’re about to begin the ultimate taste-testing journey. Start your vacation 
within our pages, and then visit LouisianaTravel.com/Culinary and LouisianaLibations.com for a comprehensive look at the culinary 
delights and hand-crafted brews, wines and liqueurs found only in Louisiana.

APPETIZING ADVENTURES 
Savor the treasures on Louisiana’s culinary trails

LouisianaCulinaryTrails @la_culinary@LouisianaCulinaryTrails

LouisianaTravel.com/Culinary

©2022 Louisiana Department of Culture, Recreation & Tourism
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COME TASTE WHY THE NEW ORLEANS AREA IS LAUDED FOR 
SOME OF THE MOST INVENTIVE AND DELICIOUS FOOD IN AMERICA

New Orleanians live to eat, whether at elegant establishments with critically acclaimed chefs or smaller off-the-radar spots with the world’s 
best something. Around every corner – from the French Quarter to Uptown, the Lakefront to New Orleans East – another restaurant waits to 
be discovered and every dish proves to better than the last. 

At GW Fins, you can enjoy their sustainability efforts that directly support and sustain the livelihoods of people using responsible practices 
in raising and harvesting seafood and other products. Head Uptown to Mosquito Supper Club, a communal dining experience created 
to celebrate the bounty of shrimpers, oyster fisherman, crabbers, and farmers that define a culinary story filled with history and traditions. 

Stop by Lengua Madre for a dining experience unlike anywhere else. The neon pink hallway opens to a cozy dining room where Chef Ana 
Castro serves traditional Mexican dishes in a 5-course tasting menu that changes seasonally.  Visit Compère Lapin, a new New Orleans staple 
from Chef Nina Compton. Try her famous gnocchi with curried goat and other Southern-inspired Caribbean stunners, like buttermilk biscuits 
and blackened pig ears.

Head out of the city to the River Parishes, where Cajun meets Creole. For a taste of the region’s specialty, andouille, head to Wayne Jacob’s 
Smokehouse for an andouille burger or andouille chips served with Creole mustard. At Spuddy’s Cajun Foods in Vacherie, Louisiana, you’ll 
put the paddle in your hands to make your own Andouille and Smoked Sausage or your own Jambalaya and Gumbo. While cooking your meal, 
you’ll enjoy listening to stories and foot-tapping Cajun and Zydeco music.

Almost directly between Baton Rouge and New Orleans, not far off Interstate 10, lies a cluster of communities which make up Ascension 
Parish, LA thriving with generations of family owned restaurants and great southern culinary flair. 

Family owned restaurants like Mike Anderson’s Seafood and Sno’s Seafood and Steakhouse have been here for more than forty years, 
providing the area with new twists on authentic cuisine for generation after generation. In the parishes’ Historic District of Downtown 
Donaldsonville, set in the casual atmosphere of a beautifully restored 1920’s building that hosts rotating collections of colorful works of area 
artists and the sounds of local musicians, lies the Grapevine Café and Gallery. 

  But every great culinary destination has an exceptional must see and taste   
  in the south. For Ascension Parish, it’s “The Crown Jewel of the River 
  Road” Houmas House and Gardens. Houmas House, one of the South’s 
  oldest and most beautiful historic estates, is the home of Latil’s Landing 
  Restaurant, The Carriage House Restaurant, and Dixie Cafe, each 
  providing guest with a culinary experience of a lifetime all on its own. 

  So what’s this “unique and authentic flavor” you’ve been hearing so much 
  about? I guess you’ll just have to come visit and taste for yourself!

LOUISIANA’S RIVER PARISHES 

Welcome to the Andouille Trail, a 

unique culinary byway located in 

Louisiana’s River Parishes and the 

only place where you can get an 

authentic taste of this local delicacy.

985-359-2562 | AndouilleTrail.com
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ROASTED JERK CORN 

6 – 8 ears of fresh corn, shucked 
& each cob cut in half

Jerk Butter
½ lb. butter softened
1 tbsp. garlic roasted and chopped
2 to 3 tsp. cayenne pepper
2 tsp. onion powder
2 tsp. thyme
2 tsp. sugar
1 tsp. cumin
2 tsp. salt
1 tsp. paprika
1 tsp. ground allspice
½ tsp. black pepper
½ tsp. dried crushed red pepper
½ tsp. ground nutmeg
¼ tsp. ground cinnamon

Mayo (yields 1 cup)
2 large egg yolks
1 tsp. Dijon mustard
4 tsp. fresh lemon juice
1 cup vegetable oil
Coarse salt & ground pepper to taste

Ranch Bread Crumb
1 cup toasted panko crumbs
¼ cup ranch powder (seasoning mix)
1 tsp. finely sliced scallions
1 tsp. crispy chicken skin (optional)

Garnish
Lime wedges dipped in chili powder

Some people eat to live, but New Orleanians live to eat. Enjoy a little taste of New Orleans at home, 
until your next visit to our city’s delicious, one-of-a-kind restaurants.
504-566-5011 | NewOrleans.com

NEW ORLEANS

Serves 6-8 | One whole 
corn cob per person 
Overall Time: 45 minutes

Jerk Butter 
In a large bowl, combine all 
dry ingredients and then 
fold in the softened butter. 

Mayo
Place egg yolks in a food 
processor. Add mustard 
and lemon juice. Pulse 
ingredients until well combined. With motor running, add oil in a slow, steady stream (mixture 
should become thick and emulsified). Season with salt and pepper to taste.

Method 
Carefully place corn in large pot of boiling water and let cook for 2-3 minutes.  Remove and when 
cool enough to handle, brush with jerk butter and wrap in foil.  Place on a cookie sheet to roast in 
oven (375°) or put on a grill top medium-heat and cook for about 6-8 minutes. Remove corn 
from heat and foil. Brush again with the jerk butter. Then coat with mayonnaise and top with 
breadcrumbs.  Garnish with chili powder lime wedge.

Recipe courtesy of Chef/Owner Nina Compton, Compère Lapin.

Photo credit: Sara Essex Bradley
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Ascension Parish, Louisiana VisitLaSweetSpot.com

From authentic Louisiana cuisine and succulent 
seafood fresh from the Bayou, to world class 
jambalaya, cafe au lait, bread pudding and more, 
whatever you’re craving, you’ll fi nd it in 
Ascension Parish.

At the heart of these beautifully 
blended cultures is the delicious foods

that have shaped the local essence 
of Louisiana’s Sweet Spot and made it 
into the true Southern gem it is today.

A place at the heart of what 
makes southern Louisiana such a 
special destination. Where soul 

food merges with Creole cuisine, 
and where art, agriculture and 

industry meld to echo yesterday 
and today. Ascension Parish is 

Louisiana’s Sweet Spot.

A Mix of History and Culture...

EXPLORE | EXPERIENCE | ENJOY
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CRAWFISH AND CORN BEIGNETS

4 cups vegetable oil
3 cups all-purpose flour
2 cups whole milk
1 tbsp. baking powder
1 tbsp. Creole seasoning 
1 tbsp. minced garlic
1 tsp. thyme
1 tsp. hot sauce
1 tsp. salt
1 lb. cooked crawfish tails, 
   coarsely chopped
1 cup fresh cut corn
¼ cup minced parsley
¼ cup chopped green onion

Remoulade Sauce
1 cup mayonnaise
½ cup sliced green onions 
1 tbsp. chopped fresh parsley
3 tbsp. Creole mustard
1 tsp. paprika
1 tbsp. lemon juice
2 tsp. lemon zest
½ tsp. ground Cayenne pepper
Salt and pepper to taste

Where soul food merges with Creole cuisine, and where art, agriculture and industry meld to 
echo yesterday and today. Come enjoy casual to fine dining with fabulous farm-to-table dishes 
in Ascension Parish.
888-775-7990 | VisitLaSweetSpot.com

LOUISIANA’S SWEET SPOT, ASCENSION PARISH

Serves 8

In a large pot, heat oil over 
medium heat until temperature 
reaches 350° on a deep-fry 
thermometer. In a large bowl 
stir together flour, milk, baking 
powder, Creole seasoning, 
garlic, thyme, hot sauce, and 
salt until a batter is formed. Stir 
in crawfish, corn, parsley, and 
green onion. In batches, 
carefully drop batter by ¼ 
cupfuls into oil. Cook until balls float to the top of oil. Turn and cook for an additional 5 minutes 
or until browned. Drain on paper towels and serve warm.

Remoulade Sauce
In a mixing bowl, add all the ingredients and mix. The sauce can be stored refrigerated in an airtight 
container for a few days.

Recipe Courtesy of Chef Jeremy Langlois, Houmas House and Gardens.
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The Andouille Trail is a unique culinary byway in Louisiana’s River Parishes that will introduce you to 
our contribution to Louisiana cuisine. You’ll find producers with wooden smokehouses, recipes that 
have been handed down for generations, and restaurants serving up andouille in traditional and 
inventive new ways.
866-204-7782 | 985-359-2562 | andouilletrail.com

LOUISIANA’S RIVER PARISHES

WAYNE JACOB’S ANDOUILLE CHEESECAKE

½ cup butter
½ link Wayne Jacob’s andouille
   casing removed and sliced
1 leek, chopped and washed
1 red pepper, seeded and diced
16 oz. cream cheese
2/3 cup mayonnaise
3 eggs
2 tbsp. Creole mustard
1 tsp. salt
1 tsp. black pepper
2 tbsp. biscuit mix

Crust
1 ¼ cups Italian breadcrumbs
½ cup grated Parmesan cheese
3 tbsp. butter
½ cup pecan pieces
3 dashes Tabasco

This delicious, savory cheesecake can be served 
warm or cold. It is perfect for parties and can be 
made into bite-size hors d’oeuvres as well. Serves 12.

Melt butter in a large pan over medium heat. Sauté 
andouille, leek, and red pepper. In a stand mixer, 
combine cream cheese, mayonnaise, eggs, mustard, 
salt, pepper, and biscuit mix. Add andouille mixture 
to cheese mixture and mix well to incorporate. 
 
Crust 
In a separate bowl or food processor, combine all 
crust ingredients. Press crust into greased 9 inch 
springform pan and bake at 350 degrees for 10 
minutes. Pour andouille and cream cheese mixture 
into crust and bake at 350 degrees for 1 hour or until 
set. Remove from oven and let rest for at least 30 
minutes before removing the spring form mold.



10

CHARMING TOWNS, FARM-FRESH HARVESTS & 
RESTAURANTS WITH SCENIC VIEWS

Across the seafood-rich waters of Lake Pontchartrain, experience the savory side St. Tammany Parish with sky-high pine trees, engaging 

towns, and a deep culinary scene. From farmers markets and local produce to fresh seafood and beautifully plated regional specialties, there’s 

something for everyone. Start your culinary adventure early Saturday morning at the Covington Farmers Market or the Slidell Camellia 

City Market. Vendors tempt with Creole and heirloom tomatoes, seasonal blueberries and satsumas, homemade tamales, garlicky stuffed 

artichokes and more. Or, stop by the Mandeville Trailhead for fresh produce, hand-made crafts, and live music by the old station depot. On 

Sundays, head over to Abita Spring’s Market for fresh eggs, sweet potatoes, collard greens and baked goods or the Madisonville Market 

for a wide variety of foods, goods, and gifts. 

Take in the culture and landscape from restaurants with a view of the lake or one of the Northshore’s scenic bayous. Savor gumbo or feast on 

spicy boiled crawfish in a dining room, on a desk or one of the many culinary festivals celebrated in the parish. In Slidell, stop by the Palmettos 

on the Bayou, Nathan’s Restaurant or Phil’s Marina Café. Watch the sun set over Lake Pontchartrain while dining at Pat’s Rest Awhile 

in Mandeville.  Slurp oysters and sip cold beer by the Bogue Falaya River at The Chimes in Covington, or spend a lazy afternoon beside the 

Tchefuncte River in Madisonville at The Anchor, Morton’s Seafood or Abita Roasting Company. Experience southern fare and charm in 

downtown Covington at the elegant Del Porto, down the street at LOLA in an old train depot, or on the covered patio at Meribo. 

It’s not all about food on the Northshore. Popular nationwide, Abita Beer is still made on the Northshore, with the brewery featuring a popular 

tasting tour. Wine lovers will enjoy the fresh taste of Wild Bush Farm + Vineyard with tours and tastings, along with their Jazz’n the Vines 

outdoor concert series. Consider this your invite to find your respite in St. Tammany Parish. 
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On the Northern shores of Lake Pontchartrain, less than an hour
from New Orleans and Baton Rouge. Discover the rich history and 
culture that talented chefs and farmers, brewers, and bakers bring 

to life on the Louisiana Northshore. Come feed your soul in  
St. Tammany Parish, where there’s always a seat at the table.

10 ways to Tammany Taste on the 

Louisiana Northshore

Indulge Your 
Inner Foodie
Enjoy Louisiana flavors 
and fresh Gulf seafood 
at casual spots and fine 
restaurants locals love.

Dine With  
a View

 Enjoy the natural 
beauty of the Louisiana 
Northshore at eateries 

with welcoming 
patios overlooking 

pristine waterways and 
charming towns. 

#TammanyTaste     LouisianaNorthshore.com/10Taste
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HEIRLOOM TOMATO, BURRATA AND LOUISIANA CRAB SALAD

Heirloom tomatoes of different sizes  

  and colors, sliced or quartered

16 oz. container premium lump 

  Louisiana blue crab meat

4 oz. buratta cheese

Chopped chive for garnish

Green Goddess Dressing

½ cup mayo

⅓ cup buttermilk

¼ cup fresh chive, chopped

¼ cup fresh flat leaf parsley

¼ cup fresh tarragon

¼ cup fresh cilantro

1 tbsp. lemon juice

2 anchovy fillets

Savor the bounty of the bayou on the Louisiana Northshore with the dynamic Tammany Taste 

culinary scene. St. Tammany Parish is home to Abita beer, award-winning chefs, and mom and 

pop restaurants.

800-634-9443 | LouisianaNorthshore.com

LOUISIANA NORTHSHORE, ST. TAMMANY PARISH

Place dressing ingredients in blender and 

blend till smooth in texture. Chill for a couple 

hours before serving. 

To assemble salad, spoon dressing on bottom 

of plate. Arrange sliced tomatoes on dressing 

and place desired amount of Louisiana blue 

crab meat on top of tomatoes. Sprinkle with 

pinched off pieces of burrata cheese and 

garnish with chopped chive. 

Recipe courtesy of LOLA Restaurant, Covington, LA.
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LOCAL FARE DICED WITH GENERATIONS 
OF INTERNATIONAL INFLUENCES

Louisiana’s capital city enjoys the added distinction of being one of the best foodie 
towns in the state. You’ll have a hard time choosing where to eat from local favorites, like 
Elsie’s Plate & Pie, to the experiential new fusion-concept restaurants fit for foodies. 
Discover the city’s international side at the Royal Taste of Jamaica, where authentic 
Jamaican dishes are served like jerk chicken, jerk oxtail and so much more. Satisfy your 
sweet tooth with powdered sugar-covered beignets and steaming hot café au lait at 
local favorite Coffee Call.

Here in Louisiana, we’re known for our partying spirit so step into the night at Blend, a 
mix of sassy architecture and divine wines and cocktails, or The Main Lobby, a new and 
up and coming rooftop bar located in the heart of downtown. Check out the Tin Roof 
Brewing Company for frequent pop-up dinners, a perfect blend of local favorites and 
local brew straight from the tap.

The only thing Louisianans love better than food is serving it up with a healthy dose of 
football. Celebrate after the game at The Chimes, a student-favorite restaurant with 
a world-wide beer list or refuel for breakfast at Louie’s Café or Frank’s Restaurant. 

Whether it is a mom & pop diner or a restaurant with a scenic view, Tangipahoa 
Parish is home to many local favorites. Stop by and enjoy the original thin fried catfish 
at Middendorf’s or eat in Independence at the Bar-b-que Station. And no trip to Tan-
gi is complete without visiting The Boston Restaurant, which offers a wide variety of 
New American and classic Louisiana cuisine with high-quality ingredients.

From casual fare to fine dining, explore the many sandy-bottomed creeks and winding 
country roads in West Feliciana Parish. Established in 2019, The Saint Restaurant 
& Bar has a perfect balance of Cajun culture, European tradition and cutting-edge 
flavors. In St. Francisville, Magnolia Café is always a social event, everyone comes 
to share a drink, a dance or maybe a grilled ribeye special. And if you haven’t been to 
Restaurant 1796 yet, you’re in for a unique treat. Centered around a 10’ wood-fired 
hearth and on the grounds of the renowned Myrtles Plantation, enjoy fine dining, an 
enviable wine list and mouthwatering desserts. 
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SHRIMP & GRITS

2 lbs. shrimp, peeled & deveined
4 cups shrimp stock
¼ cup green bell peppers, chopped
¼ cup red bell peppers, chopped
¼ cup yellow onion, chopped
3 cloves garlic, minced
¼ cup flour
¼ cup oil
1 tsp. salt
2 tsps. cracked black pepper
2 tsps. Chef Celeste’s Creole 
   Garlic Senior Seasoning
Cooked grits

In Baton Rouge’s culinary scene, our local favorites are nothing short of amazing. From up-and-
coming innovators to hidden down-home gems, we strive to provide authentic cuisine that’s 
known to be full of savory flavors that represent the eclectic culture of the South.

225-383-1825 | VisitBatonRouge.com

VISIT BATON ROUGE

Serves 6

Sauté onions and bell peppers in oil on medium 

high heat. Add garlic once vegetables are tender. 

Next, add shrimp and coat with flour. Add all 

other ingredients and stir. Reduce heat to 

medium and cook until thickened.

Serve over warm grits.
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PORK OSSO BUCO

Salt to taste

Freshly ground black pepper to taste

6 thick-cut pork shank sections, 

   2 - 3” thick

1 tbsp. olive oil

1 tbsp. butter

1 large yellow onion, diced

1 large carrot, diced

2 ribs celery, diced

1 tsp. kosher salt

¼ cup tomato paste

2 tbsp. all-purpose flour

1 cup white wine

2 cups chicken broth

1 bay leaf

½ tsp. dried thyme

½ tsp. dried rosemary

⅛ tsp. ground cloves

Chopped Italian parsley

Freshly grated lemon zest

Sip and snack your way through Tangipahoa Parish, Louisiana’s hottest foodie destination!
At the Crossroads of Louisiana, the melting pot of our cultures cooks up something for everyone.

800-542-7520 | TangiTourism.com 

TANGIPAHOA PARISH

Salt and pepper both sides of pork shank 
sections.

Heat oil and butter in a heavy pot over high 
heat. Brown pork until it gets a nice sear, 3 
or 4 minutes per side. Transfer pork to a 
plate; reduce heat to medium. Add onions, 
carrots, and celery to pot. Sprinkle with salt. 
Cook and stir until onions start to turn 
translucent. Add tomato paste; cook and 
stir until tomato paste starts to caramelize, 
about 2 minutes. Sprinkle in flour; stir for 2 
minutes. Add white wine and raise heat to 
medium high.

When sauce comes to a simmer, cook until 
sauce reduces slightly. Add bay leaf, thyme, 
rosemary, and ground cloves. Add chicken 
stock and return to a simmer. Transfer pork 
back to pot along with any accumulated juices. Bring mixture to a very slow simmer. Cover and 
cook until fork tender, 3 to 3 1/2 hours.

Serve shanks with plenty of sauce, topped with freshly chopped parsley and a sprinkle of 
lemon zest.
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RICOTTA GNOCCHI

2 lbs. ricotta

2 cups parmesan

1.5 cups flour

4 eggs

2 egg yolk

1 tbsp. thyme

2 tsp. black pepper

1 zested lemon

Nestled in rolling hills on the mighty Mississippi River, West Feliciana Parish is a unique area we 
call Louisiana’s Audubon Country. Visit our quintessential small town, St. Francisville, with its 
unique shops and historic district. 

225-635-4224 | ExploreWestFeliciana.com 

WEST FELICIANA PARISH

In a food processor, in 2 batches, add ricotta, 
parmesan, eggs, yolks, seasonings and lemon 
zest. Blend until smooth. 

Add flour and PULSE until 
combined. Don’t over mix. 

Place in 2 pastry bags.

Bring a pot of water to a simmer and pipe 
dough, cutting 1/2 inch knobs with a knife, 
into the water. 

Let cook 2-4 minutes, immediately place 
into an ice bath for no more than 2 minutes. 

Take gnocchi out and lay out on sheet pan.

Recipe courtesy of Restaurant 1796.
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MAKE ROOM FOR A SPICY ADVENTURE

They say the best way to see Louisiana is from the water, so grab those sunglasses and hit the bayous from Morgan City to Lafayette. 
Home to Cajun and Creole heritage, you’ll pass a good time with a generous helping of hospitality, savory seafood and dancing lessons. 

There’s no better way to experience Lafayette than the city’s mouthwatering cuisine. Start your day off on the Cajun Boudin Trail, 
which includes over 50 local meat markets serving boudin, cracklin’, and all things specialty and smoked meats. For lunch, eat like a local 
by grabbing a plate lunch at Laura’s II with a plethora of rice and gravy options and more sides than you can handle. Give the crawfish 
beignets a try at Café Vermilionville or indulge in a fried shrimp po’boy at Olde Tyme Grocery. Stop in at Vestal for a modern take 
on fresh, local cuisine. Want to leave the decision-making up to someone else? Cajun Food Tours is the perfect tasting tour of food, 
culture, and history, allowing you to sample various dishes or local restaurants.

Crawfish and toe-tapping tunes are king in Breaux Bridge, so roll up your sleeves and polish those dancing shoes. People come from 
far and wide for the Saturday Zydeco breakfast at Buck and Johnny’s so grab a table early. 

Down the road, you’ll find Café Sydnie Mae and Tante Marie, plus seafood gumbo and boiled crawfish at the Kajun King Restaurant 
on Main Street in St. Martinville. 

In the sprawling waters of Houma – Louisiana’s Bayou Country, crawfish is king. Taste for yourself by exploring the Bayou Country 
Crawfish Trail with over 30 trail stops serving up crawfish dishes from po-boys and gumbos to bake and live crawfish, they’ve got 
delicious, cravable crawfish for miles, all year long. If you’re looking for authentic fall-off-the-bone barbeque, try Big Mikes BBQ 
Smokehouse. Feeling nostalgic for the classic ice cream parlor? Swing into Scarlet Scoop for delicious treats such as Red Velvet Cake, 
Salted Caramel and King Cake ice creams. 

Head on over to Iberia Parish and enjoy overstuffed po-boys, seafood baskets, home-cooked plate lunches and seasonally boiled 
crawfish at Bon Creole. Or, at Café Jefferson at the Rip Van Winkle Gardens, enjoy a relaxing lunch under ancient moss draped live 
oaks overlooking Lake Peigneur. Be sure to not miss the famous TABASCO® brand at the TABASCO® Restaurant 1868 where they 
serve authentic Cajun favorites and other classic favorites seasoned with TABASCO® Sauce. 

In Louisiana’s Cajun Bayou, just 45 minutes south of New Orleans, there’s an authenticity to the culinary experience. Discover generations 
of unique traditions on the Cajun Bayou Food Trail of Lafourche Parish. Enjoy a touch of class with a finer dining experience in 
Downtown Thibodaux at Cinclare and in one of three locations, visit Spahr’s and enjoy “The Original” catfish chips, a Bloody Mary 
and seafood gumbo. 

U
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Dine your way through Lafayett e’s 
culinary history and discover a diverse 
food scene in the heart of Louisiana.

Lafayett eTravel.com/FoodiesGuide

Best Food City in the USA
L O U I S I A N A

LAFAYETTE

8 0 0  3 4 6  1 9 5 8
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Serves 2

Fish Sauce Caramel
In a nonreactive skillet, combine 
half of the water, lime juice, and 
sugar. Bring to a boil and cook 
over medium heat until a light 
caramel color is reached. Add 
anise, cinnamon, pepper, the 
rest of the water and the fish 
sauce. Stir until combined. 
Strain, cool, and reserve

Cucumber Relish
Chop the mint leaves and combine in a small bowl with the cucumber, oil, and vinegar. Season 
with salt and pepper and reserve.

Pepper Jelly
In a small saucepan, heat the water and the pepper jelly over low heat, stirring until a thick syrupy 
sauce is made. Keep warm.

Redfish
Season both sides of the redfish filets with salt and pepper. In a cast iron skillet, heat the olive oil 
over medium high heat. Sear the redfish, skin side first, for about 4 minutes, turning once halfway 
through. Place the cooked filets on a plate to rest. On each of two serving plates, spread some of 
the warm pepper jelly sauce and drizzle some of the fish sauce caramel. Place a fish filet on each 
sauced plate.  Top with some of the cucumber relish and serve.

Recipe compliments of Jeremy Conner.

  SEARED REDFISH WITH PEPPER JELLY, CUCUMBER RELISH
& FISH SAUCE CARAMEL

Lafayette has a distinct culinary identity as the heart of Louisiana’s Cajun & Creole country where

tradition merges with a new generation making it an incredible place to eat.

800-346-1958 | LafayetteTravel.com

LAFAYETTE

Fish Sauce Caramel
½  cup water
2 tsp. lime juice
1 cup sugar
1 star anise pod

⅛ tsp. ground cinnamon

¼ tsp. crushed red pepper
2 fl. oz. fish sauce

Cucumber Relish
1 medium cucumber, peeled and 
   seeds removed, diced small
2 mint leaves
1 tsp. olive oil
1 tbsp. rice vinegar
salt and pepper to taste

Pepper Jelly
2 fl. oz. pepper jelly
1 tbsp. water

Redfish
2 redfish filets, skin on, scaled, 
   bones removed
1 tbsp. olive oil
Salt and pepper to taste
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CAJUN CRAWFISH STEW

2 lbs. of crawfish tails 

1 cup roux 

1 large onion, chopped 

½ bell pepper, chopped 

3 ribs of celery, chopped 

2 tbsp. of chopped garlic 

½ cup green onions, chopped 

¼ cup chopped parsley 

2 cups hot water or seafood stock 

½ tsp. liquid crab boil seasoning 

2 shakes of allspice or 

  Cajun seasoning 

Salt & pepper to taste 

Two seasons, one delicious crustacean. Regardless of whether it’s Heads or Tails season, you’re sure 

to find mouth-watering seafood dishes across Louisiana’s Bayou Country all year long.

985-868-2732 | crawfishtrail.com 

BAYOU COUNTRY CRAWFISH TRAIL

In a heavy gauge pot, 

sauté chopped onion, 

peppers, celery and garlic 

in roux until vegetables 

are soft.  Add crawfish 

tails, green onions liquid 

crab boil, seasoning, salt 

and pepper and cook on 

medium heat for about 

10 minutes. Add water or 

stock. Stir and bring to a 

boil then add chopped parsley. Cover and cook on low hear for an additional 10 minutes. Add 

2 shakes of allspice or Cajun seasoning. Serve over steamed rice and enjoy! 

Recipe compliments of Explore Houma.
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STEEN’S SWEET POTATO CHEESECAKE

ST. MARTIN PARISH
St. Martin Parish is the ultimate foodie destination. When you dine with us, you’ll sample and savor some 

of the best authentic Cajun and Creole cuisines from our many family-owned restaurants and cafés.

888-565-5939 | CajunCountry.org

Sweet Potato Mash
1 ½ lb. Sweet Potato, baked
2 tbsp. Bourbon
2 oz. butter, melted
½ tsp. lemon Juice

Crust
1 ½ cup Graham Crackers, 
   crushed
¼ tsp. cinnamon
¼ tsp. nutmeg
3 oz. butter, melted
¼ cup brown sugar 
⅓ cup Sugar

1 ½ lb. cream cheese, 
   room temperature
3 eggs
¼ cup sugar
¼ cup sour cream
¼ cup brown sugar
1 ½ tsp. cinnamon
½ cup cane syrup
¼ tsp. nutmeg
¼ cup heavy whipping cream 
½ tsp. ginger

Pre-heat oven to 350°.

Bake sweet potato for an hour or until soft. Let cool, 
then add lemon juice and melted butter. Set aside

While baking sweets, assemble brown sugar, sugar, 
cinnamon, nutmeg, cracker crumbs in small mixing 
bowl. Press mixture into greased 10-inch Springform 
pan. Bake for 15 minutes. Place on cooling rack. Set 
oven to 325°.

In a large mixing bowl, mix cream cheese until 
smooth, add sugar, brown sugar and syrup with 
cream cheese. Fold in eggs one at a time in to cream 
cheese mixture. Add remaining ingredients (includ-
ing sweet potato mash). Pour mixture into water 
bath and cover with foil. Bake for 1 hour. Cool for at 
least 5 hours or overnight. Garnish with whipped 
cream and/or pecans

Recipe courtesy of Chef Grayling Thibodeaux, 
The St. John Restaurant. 
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IBERIA PARISH
Cane River Pecan Company’s new Pie Bar on Historic Main Street New Iberia serves gourmet coffee; 

sweet, savory and seasonal pies; house-made ice cream; pastries, breads, soups, sandwiches and salads. 

888-942-3742 | IberiaTravel.com

ROASTED ROSEMARY PECANS

5 cups Cane River 

   Mammoth Pecan, halves*

¼  cup fresh rosemary, 

   chopped 

1 tbsp. fresh cracked pepper 

¼  cup olive oil 

2 tbsp. sugar 

2 tsps. kosher salt 

*Iberia Parish Product

Pre-heat oven to 350° 

Lay rosemary leaves on cutting board and roll with a rolling pin to crush leaves, then chop. Mix olive 

oil and remaining ingredients in a bowl; add pecans and toss to coat. Place pecans on rimmed 

baking sheet and roast for 17-20 minutes.

Recipe courtesy of 

Cane River Pecan 

Company.
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FAZZOLETTI WITH CRAWFISH & CORN SAUCE

LOUISIANA’S CAJUN BAYOU
You gotta try this! Just 35 miles south of New Orleans is an authentic Cajun experience unlike any other. 

Discover this unapologetic Cajun culture in Lafourche Parish!

985-537-5800 | lacajunbayou.com

3 oz. fazzoletti pasta, dry

¼ cup crawfish stock

½ cup corn juice

2 tbsp. EVOO

3 oz. crawfish tails

1 tbsp. butter

2 tbsp. parmesan, grated

2 tbsp. corn kernels

2 each fried sage leaves

Pinch of corn powder

Pinch of orange zest

Pinch of salt & pepper

In a skillet, warm the crawfish 
stock, corn juice, corn and olive 
oil. Cook corn until tender.  

Add the crawfish tails, butter, 
parmesan, and corn and bring 
to a boil, mounting in the butter. 
Season lightly with salt and 
pepper.    
   
Add the cooked pasta, arrange 
in the bowl and sprinkle the top with fried sage leaves, corn powder and orange zest. 
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RED BEANS & RICE 

TABASCO

Where is TABASCO® sauce made? With this Avery Island Experience, find out how The McIlhenny family 

has made TABASCO® Sauce on Avery Island, Louisiana for over 5 generations.

337-373-6139 | Tabasco.com/visit-avery-island

3 oz. of butter 

1 onion, chopped 

½ bell pepper, chopped 

1 stalk of celery, chopped 

2 tsp. of Tony Chachere’s

2 tsp. granulated garlic 

1 tsp. of salt 

¼ tsp. of red pepper flakes 

1 tbsp. TABASCO® 

   Roasted Red Pepper Sauce

1 lb. of Legnon’s smoked 

   pork sausage

½ lb. of Savoie’s Pickled Pork 

1 lb. of dry Camellia Red Beans 

½ gal. of water 

   (additional water as needed)

Start by melting butter in a 
pot. When butter is melted, 
add onion, bell pepper, and 
celery.

Cook until tender.

Add Tony’s, granulated 
garlic, salt, red pepper 
flakes, and TABASCO® 
Roasted Red Pepper Sauce 
and cook for 1 minute.

Add smoked sausage, and 
pickled pork and cook until browned.

Add dry red beans, and ½ gallon of water.

Stir, and cook on medium until red beans are tender and falling apart. Add water as needed.

Serve with rice.
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RIDING THE GULF WATERS, SOUTHWEST LOUISIANA 
BRINGS TRAILS OF FRESH SEAFOOD & BOUDIN

Home to one of the country’s “last great wildernesses,” Southwest Louisiana beckons lovers of food, drink and outdoors to Louisiana’s 
Outback, where nature and culture are waiting to be explored. 

Get an early rise in Lake Charles with a honey lavender latte and fresh artisan pastries from The Bekery, the only authentic Parisian bakery 
in Southwest Louisiana. Then savor a raw, salty oyster, dive into boiled shrimp and taste the delicious recipes that have made Louisiana 
famous at local restaurants including Steamboat Bills and Seafood Palace. 

Grab the camera for a day-long adventure along the Creole Nature Trail, a 180-mile-All-American Road ripe with wildlife. Here you can 
catch your dinner crabbing or fishing along the roadside piers or pick up a meal at one of the local seafood shops along the trail. 

On your road trip around the area, snack your way across the Southwest Louisiana Boudin Trail, where more than 25 meat markets and 
grocery stores are serving up unique versions of Louisiana’s favorite sausage links. 

This is also the land of rice and crawfish farms, and many offer agriculture tours. Sometimes the best stops are the tiny dots on the map. 
Savor the accents and hometown comfort food in Jeff Davis Parish like Nott’s Cajun Restaurant in Lake Arthur, with delicious Cajun, 
homemade food. 

Don’t miss Mike’s Seafood and Steakhouse in Jennings, where they have a variety of dinner selections and award winning gumbo. In 
Welsh, visit the Parish Seafood Company and enjoy seafood and deli specialties from farm to table. For a look into the hopping craft brew 
scene, head back to Lake Charles and pull up a chair at Crying Eagle Brewing Company or Rikenjaks. Spice up the entertainment at 
the L’Auberge Casino Resort and Golden Nugget, or try your luck at the Delta Downs Racetrack & Casino Hotel. 

Its big platters, huge smiles and plenty of laughter waiting for you along Louisiana’s southwest coastlands. 

sENSATION
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BREAD PUDDING WITH RUM SAUCE

Bread pudding

15 oz. of white sandwich bread

2 ½ cups of sugar

5 eggs

3 ½ cups of skim milk

2 tbsp. vanilla

Rum sauce

¼ lb. butter

1 cup sugar

1 egg

¼ cup white rum

For those who relish in both “turning it up” and “tuning out,” Lake Charles is Louisiana’s premier 

resort destination, masterfully blending excitement and world-class luxury with relaxation and 

unspoiled natural beauty.

800-456-7952 | VisitLakeCharles.org

LAKE CHARLES

Bread pudding

Preheat oven to 350°F. In a large 

bowl, tear bread slices into small 

pieces. Add the rest of ingredients 

and stir until mixed well. Coat a 9 

x 13 inch pan and pour in mixture. 

Allow mixture to come to room 

temperature, about 45 minutes. 

Bake for 45 minutes or until 

puffed up and golden brown. Let stand for 30 minutes.

Rum sauce

Cream butter and sugar in mixer at high speed, until light and creamy. At low speed, add egg 

and mix until blended. Then add rum and mix on high for 20 to 30 seconds until light and 

fluffy. Serve atop the bread pudding. 

Recipe courtesy of Pujo St. Café and Visit Lake Charles.
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CRAWFISH ÉTOUFFÉE

Jeff Davis Parish has a dish for you! From local meat market boudin and specialty meats to the best 

fried and boiled seafood around! Grab a homestyle ‘plate lunch’ or dine on the water!  

337-821-5521 | jeffdavis.org

JEFF DAVIS PARISH

2 lbs. Louisiana Crawfish Tails

1 stick of unsalted butter

2 onions, finely diced

1 green bell pepper, finely diced

2 stalks of celery, finely diced

1 tbsp. minced garlic

1 10.5 oz. can cream 

   of mushroom 

Salt, black pepper and a hint 

   of cayenne pepper to taste

Feeds 6

Turn Burner to Medium to 

low heat. Place 1 stick of 

butter in medium to large 

saucepan (be careful as to 

not burn butter). Throw in 

Diced Vegetables, Cook 

into caramelized (about 25 

minutes). Add Cream of 

mushroom, Minced Garlic, 

and 6 oz. of water. Cook for 

30 minutes.

Add Louisiana Crawfish Tails (don’t overcook tails). Season to taste and cook for 15 minutes. 

Serve over White Rice. 
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A SCENIC BYWAY OF VINTAGE TOWNS PACKED WITH 
HOMESTYLE COOKING & DANCE HALLS

Cultural pride runs deep in Louisiana’s Cajun prairie land, with some of the oldest European settlements and Native America tribes. From the 

field to the table, the passion is celebrated with every meal. 

Kick up your heels at the many dance halls and music clubs in St. Landry Parish or a jam session at Savoy Music Center, an accordion 

factory where admission is beer, boudin or any ability to tap your feet. Don’t pass up the chance to sample homemade praline bread 

pudding at Musique’s Southern Cuisine Bar & Grill in Opelousas. Enjoy fine dining in a casual historic atmosphere while overlooking 

Bayou Courtableau at Steamboat Warehouse Restaurant in Washington. 

Of course, no road trip is complete without a stop at Billy’s Boudin & Cracklin in Opelousas. Billy’s is known for their different types of 

boudin, including crawfish and boudin balls stuffed with pepper jack cheese. 

Several towns through the parishes in this region celebrate Mardi Gras season with the traditional Cajun-French “Courir de Mardi Gras,” 

where revelers go from house to house singing and dancing to “beg” for ingredients for a communal gumbo to be served later that evening. 

Acadia Parish is the heartland of Acadiana with dishes people drive hours to experience. From specialty meats like boudin and sausage 

stemming from Cajun and German culinary traditions to restaurants like Fezzo’s voted top Cajun Restaurant for more than a decade, Chef 

Roy’s Frog City Café known for its pond-to-platter favorites including frog legs, or D.I.’s Cajun Restaurant, serving up Louisiana favorites 

with a side of live Cajun music! 

Come home to Louisiana’s prairie lands and experience generations-old 

cuisine and culture. 

HOME COOKING

337-948-8004 | CajunTravel.com

St. Landry Parish is gumbo for 

your soul! We’re a rural, heritage 

destination in South Central 

Louisiana, a place with Cajun 

spirit and Creole soul.

ST. LANDRY PARISH
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CRAWFISH DRESSING

Cajun Harvest Country

Acadia is the heartland of Acadiana and its celebrated Louisiana food, music and culture. Create 

lasting memories as you explore our cities, towns, and villages to shop, dine, dance, and more.

877-783-2109 | AcadiaTourism.org 

ACADIA PARISH  

1 large onion, chopped

1 large bell pepper, chopped

2 garlic pods, chopped 

   or minced

1-2 lbs. of crawfish

1 can cream of shrimp

2 cups of cooked rice

1 stick of butter 

Cajun seasoning to taste

Season and sauté onions and bell peppers.  

Add garlic and butter.  Sauté until onions 

and bell peppers are cooked down well. Add 

crawfish and cook for 10-minutes.

Add cream of shrimp and stir well. Add small 

portions of cooked rice until mixed well. (Be 

careful not to overmix; rice could get mushy.)

Pour into a well-greased casserole dish. If the 

mixture seems dry, add a little milk or half 

and half. Bake uncovered for 30-minutes.  

Serve hot.

Recipe courtesy of Hans Nelson, BIG-102.1 

Radio.
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CHICKEN & SAUSAGE GUMBO

1 (4-5 lb.) chicken, cut into pieces

Tony Chachere’s Original 

   Creole Seasoning*

4 tbsp. LouAna Vegetable Oil*

4 tbsp. flour

2 large onions, chopped

2 stalks celery, chopped

1 green bell pepper, chopped

4 cloves garlic, minced

1 lb. Savoie’s Smoked Sausage*,  

   sliced

3 qt. water

3 tbsp. green onions, chopped

3 tbsp. parsley, chopped

*St. Landry Parish product

St. Landry Parish is gumbo for your soul! We’re a rural, heritage destination in South Central 

Louisiana, a place with Cajun spirit and Creole soul.

337-948-8004 | CajunTravel.com

ST. LANDRY PARISH

Season chicken to taste with 

Tony Chachere’s Original 

Creole Seasoning*. 

In a large, heavy pot, heat oil 

until hot and gradually add 

flour, stirring continuously until 

well-blended. Lower heat and 

continue stirring until roux is 

chocolate brown. Add chopped onion, celery, bell pepper and garlic.  

Stir well and let vegetables begin to wilt. Slowly add water, stirring to dissolve roux. Add chicken and 

sliced smoked sausage and bring to a boil. Reduce heat and simmer 1½ hours or until meat is tender. 

Add additional seasoning along with green onions and parsley.  

Serve in soup bowls with Prairie Ronde Rice*. Yield: 10 servings
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CLEAR YOUR CALENDAR FOR AN EPICUREAN 
JOURNEY AND SAMPLE A GLOBAL MENU

On the state’s northwest border, the twin cities of Shreveport and Bossier City are known for their panoramic view of the Red River and 
their unique blend of flavors. You’ll enjoy Cajun and Creole along with Italian and Middle Eastern fare, a heavy dose of country cooking 
and soul food, a dash of Mexican taquerias and Vietnamese noodle houses. And don’t forget the amazing Texas barbeque. Stop by Real 
BBQ and More for plate of their famous slow-smoked brisket, turkey breast and pork ribs. Or check out the new local favorite Fat Calf 
Brasserie for upscale French-inspired Southern cuisine. 

Check out Bossier City’s East Bank District and Plaza, northwest Louisiana’s only open container district that frequently hosts outdoor 
block parties, farmers’ markets and events. There you’ll find Beaujax Crafthouse, a restaurant and bar serving up Cajun and Creole 
classics plus hand crafted cocktails. 

Next stop is Natchitoches, where historic architecture mingles with true Southern charm in the oldest permanent settlement in the Louisiana 
Purchase. Of course, the world-famous meat pies at Lasyone’s are a MUST stop. Then, take a horse-drawn carriage tour through the 
town’s historic district or browse shops along Front Street. Top off the day by enjoying an appetizer of gator bites at The Pioneer Pub, 
then dig into a delicious Italian/Creole blend menu on the banks of Cane River Lake at Maglieaux’s Riverfront Restaurant. 

Nestled in storied folds of the Cane River, try the Cane River Commissary. The Legacy Cafe offers a made from scratch menu with 
locally sourced ingredients when available. Every purchase made helps fund their mission of helping people overcome barriers to 
employment. 

Road-side stops are a highlight of Vernon Parish, with some of the best food around in the most unsuspecting places. Mouthwatering 
plate lunches, boudin, sandwiches and more can be found at Bud’s Grocery in Simpson and Strother’s Country Store in Pitkin. 

From BBQ to hotwater cornbread, dining in DeSoto Parish brings the best of Louisiana to your table! Don’t leave town without stopping 
at Big Zach’s in Logansport or Cousin’s, where the food is good for the soul. 

In Toledo Bend Lake Country, you can find everything from fine-dining experiences at Cypress Bend Resort to the ‘feel good soul 
food’ found at our Gas Station Eats locations like Curtis Grocery. And you cannot come to Toledo Bend Lake Country without trying 
one of our famous Zwolle tamales from the Zwolle Tamale Trail.

From downtown finery to roadside delights, plus riverside views, this region has something for everyone. 
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4 lbs. mustard/turnip greens mix  

   (or 4 bunches fresh)

1-2 large ham hocks, smoked 

3 medium neck bones, smoked

4 oz. salt pork cut into 

   ¼ inch pieces 

1 medium yellow onion, chopped

4 cloves of garlic, chopped

2 tbsp. seasoned salt

1 tbsp. garlic powder

1 tsp. onion powder

Salt and pepper to taste

Cover smoked meats with water and boil 

45-50 minutes. To prepare greens, 

remove the thick part of the stem and 

roughly cut or tear the green leaves into 

two-inch pieces. Wash greens thoroughly 

in saltwater and drain. Remove meats 

from water and set aside. If desired, trim 

fat from the ham hocks and discard. 

Skim water for excess fat and add 

washed greens, onions and garlic. Boil 

and cook greens for 20 minutes, then 

add all meat, reduce heat and cook on low 

for 20-25 minutes or to desired tenderness. 

Add spices and adjust seasonings if 

necessary. Yield: 6-8 servings.

Courtesy of Chef Hardette Harris, Owner of Us Up North Culinary Experience.

“US UP NORTH” MUSTARD AND TURNIP GREENS

When it comes to food, Shreveport-Bossier’s got it all: the Cajun and Creole traditions of South 

Louisiana, the slow-smoked barbecue of Texas, and the comforts of North Louisiana soul food.

800-551-8682 | Shreveport-Bossier.org

SHREVEPORT-BOSSIER
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Meat pie filling 

1 tsp. shortening

1 lb. ground beef

1 lb. ground pork meat

1 bunch green onions, chopped

1 pod garlic, minced

1 bell pepper, chopped

1 medium onion, chopped

Salt, black pepper and red pepper  

  to taste

1 tsp. flour

Meat pie crust

1 quart plain flour

2 tsp. salt

1 tsp. baking powder

½ cup + 1 tbsp. shortening

2 eggs

1 cup milk

Meat pie filling

Melt shortening in heavy pot. Add 

meat. Cook until pink is gone. Add 

vegetables and season to taste. 

(Season well, as meat will lose seasoning 

during frying.) When meat is completely 

done and vegetables glazed, remove from heat and drain excess liquid. Stir in 1 tablespoon flour.

Meat pie crust

Sift dry ingredients together. Cut in shortening. Beat egg and add to milk. Work gradually into dry 

ingredients until proper consistency to roll. Break into small pieces and roll very thin. Cut into 

rounds using a saucer as a guide.

To assemble, place a large tablespoon of prepared (completely cooled) meat along edge and

halfway in the center of round dough. Fold the other half over, making edges meet and seal with

water. Form edges with fork. Drop in deep fat and cook until golden brown. Drain and serve hot.

Makes approximately 18. 

Recipe courtesy of Mrs. L.J. Melder, Natchitoches, LA

NATCHITOCHES MEAT PIES

Established in 1714, Natchitoches (pronounced “Nack-a-tish”) is the oldest permanent 

settlement in the Louisiana Purchase and a one-of-a-kind community full of culture, history, 

recreation, architecture, dining, shopping and more!

800-259-1714 | Natchitoches.com

NATCHITOCHES

OLDEST CITY

“Nack-A-Tish”

800-259-1714 • www.Natchitoches.com

Explore the oldest permanent settlement in the 
Louisiana Purchase. Follow the trails in Kisatchie 
National Forest and through the Cane River National 
Heritage Area to find centuries of history, culture, 
and natural landscapes, ready to be explored by 
foot, car, or boat.
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OLDEST CITY

“Nack-A-Tish”

800-259-1714 • www.Natchitoches.com

Explore the oldest permanent settlement in the 
Louisiana Purchase. Follow the trails in Kisatchie 
National Forest and through the Cane River National 
Heritage Area to find centuries of history, culture, 
and natural landscapes, ready to be explored by 
foot, car, or boat.
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DEER SAUCE PIQUANT

Follow byways and bayous to explore historic sights, quaint churches, charming villages, and our 

local winery, as well as the best gas station eats anywhere! Located 30 miles south of Shreveport.

318-872-1177 | DiscoverDeSoto.com 

DESOTO PARISH

3 tbsp. bacon grease or oil

2 lbs. of deer (backstrap, roast, 

   or similar), cubed small 

   (like stew meat)

Benwood’s Surely Southern 

Seasoning (or Cajun seasoning 

   of your choice)

2 cups green onions, chopped 

   (top and all) plus more for garnish 

1 small yellow onion, chopped 

¾ cup celery, chopped 

2 tsp. minced garlic 

2 cans of Rotel tomatoes 

   with green chili’s 

1 (15 to 16-ounce) can of 

   tomato sauce 

Warm rice, for serving.

Serves 10-12 or 6 hungry Cajuns 

Heat the grease or oil in a large heavy skillet or pot, then brown 

the deer while coating generously with Benwood’s Surely 

Southern Seasoning (or Cajun seasoning of your choice). Add 

the onions, celery, and garlic and sauté with the meat for about 

5 minutes. Drain, if necessary. Add the tomatoes, tomato sauce, 

and about 1 ½ qt. of water. Cook down on the stovetop until the 

deer is tender, about 2 ½ hours. 

 

Season with more Benwood’s Surely Southern Seasoning until 

you find your desired heat. Serve over warm rice and garnish with 

green onions. 

Recipe courtesy of Chef Hunter Lee.
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ZWOLLE HOT TAMALES

Come fish Toledo Bend, one of the top bass lakes in the country! Catch & Cook with a guide 

and find the best Gas Station Eats around, including the Zwolle Tamale Trail! 

800-358-7802 | ToledoBendLakeCountry.com 

TOLEDO BEND LAKE COUNTRY

1 (32-ounce) box chicken broth, 

   divided

2 cups corn kernels, drained 

3¾ cups masa harina 

1½ tsp. salt 

1½ tsp. baking powder 

½ cup lard, chilled

5 dozen dried corn husks

1 large onion, chopped

5 cloves garlic, crushed 

2 lbs. pulled pork, chopped 

Salt, pepper, red pepper

   or Cajun seasoning for taste

Combine 2 cups chicken broth 
and corn in a blender: process 
until smooth. Set aside.  

In a bowl, combine masa harina, 
salt, and baking powder; stir well 
with a whisk. Cut in ¼ cup lard 
with a pastry blender or 2 knives 
until mixture resembles coarse 
meal. Add broth and corn purée; 
stir until a soft dough forms. 
Cover and chill at least 1 hour, but 
preferably overnight. 

Place corn husks in a large bowl; cover with water. Weigh husks down with a can or weight; soak at 
least 30 minutes.

Melt 2 tbsp. lard in a skillet over medium-high heat. Add onion; sauté until browned, about 10 
minutes. Add garlic; sauté 2 minutes. Add remaining 2 cups broth; bring to a boil. Reduce heat to 
medium-low; simmer until liquid is reduced to ½ cup. Add pulled pork and toss well. Taste; adjust 
seasoning as necessary with salt, pepper, red pepper, or Cajun seasoning. 

Place about 3 tbsp. masa dough on center of a husk, pressing into a rectangle, leaving at least ½ 
inch of room on all sides. Spoon 1 heaping tbsp. pork mixture on top of dough. Fold husk over 
filling, covering the meat with dough; fold husk over once more before folding bottom end of husk 
underneath. Evenly place tamales in a steamer basket positioned in a large pot. 

Steam 1 hour.   
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Find legendary Louisiana in Vernon Parish, with museums, festivals, history, and the people 
who make it all come alive, along with Gas Station Eats worth going back for seconds. 
337-238-0783 | LegendCountry.com

VERNON PARISH

PAN FRIED LARGEMOUTH BASS WITH LEMON 
GARLIC HERB BUTTER SAUCE

4 largemouth bass fillets, 

   skin removed

1 cup flour

4 tbsp. unsalted butter

1 tbsp. garlic, sliced thin

1/4 cup mild, fresh herbs, such as 

   basil, parsley, chervil, or oregano

2 tbsp. fresh lemon juice

Salt and pepper to taste

Season the fillets with salt and pepper. 

Heat a sauté pan on top of the grill. 

When the pan is hot, add 2 tbsp. of 

butter and heat. Dredge the bass 

fillets in the flour and shake off any 

excess. Place the fillets in the pan and 

pan fry about 3 minutes per side, until 

golden brown. Remove the fish from 

the pan and set aside. 

Add the rest of the butter to the pan and melt. When the butter is hot, add the sliced garlic. Fry the 

garlic until it just begins to turn light golden brown. Add the herbs and remove from heat. Carefully 

add the lemon juice. Season with salt and pepper. To serve, place a filet on a plate and spoon some 

of the lemon garlic herb butter over the fish.



43

GRAB A MAP AND HEAD FOR THE HILLS FOR 
A FEAST OF SOUTHERN DELIGHTS

From rich farmlands to multiple waterways, the unspoiled landscapes of the Monroe-West Monroe area bring generous helpings of 

seafood, country cooking and juicy peaches. You’re living the delta life with crispy fried catfish and smothered pork chops, a side of turnip 

greens and hot water cornbread, topped off with a heaping slice of peach pie. And better make room for another local favorite – smoked 

barbecue. 

Enjoy Cajun cuisine and live music on the banks of Ouachita River at Trapp’s or check out Chef Cory Bahr’s inventive take on classic 

Southern dishes utilizing live fire cooking at Parish Restaurant. 

Take a break between meals and stroll along Antique Alley in West Monroe or drop by the taproom at Flying Tiger Brewery or Flying 

Heart Brewing & Pub to quench your thirst. Kayak the bayou inside Black Bayou Lake National Wildlife Refuge, then spend a romantic 

evening watching the sun set from the deck of a waterfront restaurant. 

Located in the rolling hills of West Monroe, Landry Vineyards has become both a local tradition and a must-see stop for visitors. Enjoy 

the views from the Tasting Room while sampling their wines that range from dry to semi-sweet. Don’t miss the Fall and Spring Outdoor 

Concert Series and Summer Harvest Festivals when the grounds are filled with music, food and fun. To learn more about the region, tour 

the Chennault Aviation & Military Museum, discover the first bottler of Coca-Cola at the Biedenharn Museum & Gardens and see 

Native American mounds estimated to be thousands of years old at Poverty Point World Heritage Site. 

Located in North Louisiana, Ruston-Lincoln Parish is known for its lively college-town atmosphere, 22-block historic downtown district 

and scenic outdoor attractions. In the heart of downtown Ruston, you’ll find Utility Brewing Co., a hometown microbrewery serving 

craft beer and wood-fired pizzas. Known for their homemade breads and pastries, Common Goods is a favorite breakfast stop and 

for a speakeasy atmosphere, check out White Lightnin’ Culinary & Cocktail Company for fresh seafood and handcrafted cocktails. 
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Discover Monroe-West Monroe, a destination where the natural resources are as rich 
as the flavors, where the entrepreneurial spirit initially found skies to climb and where 
you’re welcome to play outside the lines. 
800-843-1872 | Monroe-WestMonroe.org

CHEF CORY BAHR’S SHRIMP & GRITS

Grits
2 cups coarse ground grits 
8 cups whole milk 
3 tbsp. Diamond Crystal® Kosher Salt 
8 oz. cream cheese 
8 oz. unsalted butter 
12 oz. sharp cheddar 
10 dashes TABASCO® 

Shrimp
3 tbsp. olive oil 
28 jumbo shrimp tails, peeled 
1 yellow onion, diced 
4 stalks celery, diced 
1 green bell pepper, stemmed, seeded, diced 
4 links Andouille sausage, sliced 
2 tsp. thyme leaves 
1 cup white wine 
1 tbsp. Crystal Hot Sauce 
2 lemons 
2 tsp. lemon zest 
1 tbsp. + 1 tsp. Creole seasoning 
2 tsp. kosher salt 
2 tsp. minced shallot 
2 tbsp. sliced scallion 
2 tsp. chopped garlic 
12 cremini mushrooms, sliced 
16 cherry tomatoes, halved 
½ lb. unsalted butter, diced 
2 tsp. sliced chives 
2 tsp. parsley, chopped 
2 tsp. tarragon, chopped

Grits
In a pot, combine the milk and salt. Slowly 
bring to a boil while stirring constantly. 
Then, reduce the heat to a low simmer 
and slowly whisk in the grits. Cook grits 
on a low simmer while stirring every 3-5 
minutes until tender. Once tender, fold in 
cheeses, butter & TABASCO®, reserve 
covered. 

Shrimp
Place a cast-iron skillet over high heat. 
Once it’s hot, add the oil. Add the shrimp to the skillet and brown. Next, add the onion, 
celery, bell pepper and sausage. Cook until the vegetables are translucent, then add the 
thyme. Deglaze with the wine, hot sauce and lemon juice. Add the lemon zest, Creole 
seasoning, salt, shallot, scallion, garlic, mushrooms, and tomatoes, and reduce the heat to 
medium. Cook, stirring occasionally, for 2 minutes. Add the butter and reduce the heat to 
low. Cook until the sauce thickens. Top with the chives, parsley, and tarragon. Serve over 
warm grits.

MONROE-WEST MONROE

YOUR TABLE IS READY. 

Food shouldn’t just be for thought—
it should be for sharing, for celebrating and 

for savoring.
In Monroe West Monroe, Louisiana, you’ll 
find there’s a meal for every palate and a 

flavor for every memory.
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YOUR TABLE IS READY. 

Food shouldn’t just be for thought—
it should be for sharing, for celebrating and 

for savoring.
In Monroe West Monroe, Louisiana, you’ll 
find there’s a meal for every palate and a 

flavor for every memory.
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Ruston is known for its thriving downtown, unique arts culture, diverse foodie scene, and sweet 
peach crops. Come discover the vibrant flavors and experiences of Louisiana’s College Town! 
318-255-2031 | ExperienceRuston.com

BOURBON CANE SWEET POTATO HASH 
WITH SPICY PORK SAUSAGE & EGG

RUSTON

1 lb. spicy pork sausage
¼ cup minced green onion
1 tbsp. minced Italian parsley
6 local fresh farm eggs  

Sweet Potato Hash Base
6 cup Louisiana sweet potato, 
   ½ inch dice (2 large potatoes)
½ cup yellow onion, small dice
¼ cup bell pepper, small dice
¼ cup celery, small dice
½ tsp. garlic, minced
Kosher salt and black pepper 
   (ground) to taste
1 tbsp. Italian parsley, minced
1 tbsp. green onion, minced
2 tbsp. olive oil for cooking  

Bourbon Cane Glaze
¼ cup bourbon
¼ tsp. red chili flakes
1 ½ cup Louisiana cane syrup  
   (Local if available)
2 tbsp. butter
¼ tsp. kosher salt

Sweet Potato Hash Base
In a skillet over medium-high heat, bring 
olive oil up to sautéing temperature. 
Add onion, bell pepper and celery to the 
skillet, allow to cook until the edges of the 
onion start to brown, stir occasionally. 
Add garlic and cook for 1 minute. Add 
sweet potatoes, reduce heat to medium, 
tossing/stirring occasionally. Cook 
sweet potatoes for 7 -10 minutes until 
just tender, season with salt, pepper and 
herbs. Set mixture aside to cool.  

Bourbon Cane Glaze
In a small saucepan over medium heat, bring bourbon and chili flakes to a simmer, then add the 
cane syrup. Allow the bourbon and cane syrup mixture to come to a simmer, adjust heat to maintain 
simmer, whisk butter into the mixture until combined. Season with Kosher salt, set aside for later use. 

In a 12-inch straight sided pan, or small Dutch oven, bring 3 tablespoons of olive oil to sauteing 
temperature over high heat. Add 1 lb. spicy pork sausage to the pan, allow sausage to cook, breaking 
it into crumbles & stirring occasionally, reduce heat if necessary. Once the sausage is cooked and 
crumbled, add Sweet Potato Hash Base to the pan, adjust heat to medium high, mix the sausage 
throughout the base. Cook sweet potato sausage mixture until sweet potatoes are tender and 
begin to brown around the edges. Add ½ cup of the Bourbon Cane Glaze to the pan, stir to coat all 
the sweet potatoes. Allow the mixture to cook, stirring to set the glaze. Salt and pepper to taste. 
Garnish with additional parsley, green onion, and farm fresh eggs cooked to your desired temperature. 
Enjoy immediately! 
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LOUISIANA SEAFOOD COUVILLION

⅔ cup all-purpose flour

⅔ cup vegetable oil

2 cups onion, chopped

   (any combination of green, 

   red and yellow onions)

1 cup bell pepper, chopped

1 cup celery, thinly sliced

1 tsp. garlic, minced

3 cups tomatoes, diced

4 oz. green chilis, diced

3 tbsp. tomato paste

1 qt. stock (snapper or shrimp)

1 tbsp. Kosher salt

1 tsp. cayenne pepper

2.5 lbs. Louisiana seafood, 

   cut into 2” bites (any assortment 

   of fish, crab, shrimp, crawfish,  

   alligator)

¼ cup parsley, minced for garnish

In a large pot, whisk flour and oil over medium heat until the color of chocolate to make the 

roux. Stir in 2 cups of onions, bell pepper, celery and garlic. Add tomatoes and green chilis. 

Reduce heat and cook on medium for about 30 minutes. Add fish stock, salt and cayenne 

and allow to cook for about 1 hour until thickened. Add fish, cover and cook for 15 minutes 

until the fish is flaky. Stir in parsley. Serve over hot rice with French bread and hot sauce.

Servings: 6-8 

Recipe courtesy of Chef Amy Sins of Langlois.
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