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68 Recipes for in This Cookbook! - Cajun and Creole Recipes from New Orleans!What do you think

of when you think of New Orleans? If you are like me, you think of food! New Orleans, Louisiana is

known for a lot of things: Mardi Gras, Jazz Festivals, Riverboats, Bourbon Street and lot of rich,

flavorful food dishes that are specific to just that one city. There is both Creole and Cajun style

dishes and I like them both. After spending over three years in New Orleans and taking several

cooking classes on the cuisine I have written this recipe book with some of my favorite dishes. I

hope that you enjoy!Recipes Include:Oysters RockefellerBaked Oysters with HollandaiseRed Beans

and RiceShrimp RemouladeOysters en BrochetteOysters BienvilleShrimp Stuffed Portobello

MushroomsCrab SaladStuffed ArtichokesBoudin Balls with Creole Mustard Dipping SauceShrimp

CreoleCrawfish BisqueShrimp GumboChicken and Sausage GumboGumbo Ya-YaCrawfish

BoilShrimp BisqueCrawfish SoupSeafood GumboNew Orleans Oyster Artichoke SoupPo' Man's

GumboSeafood Corn BisqueCream of Redfish SoupCrab and Spinach BisqueCreole Turtle

SoupYakamein SoupJambalayaAndouille And Chicken JambalayaCrawfish EtouffeeOyster

Po-BoyBlackened CatfishBlackened ChickenEggs BenedictTrout AmandineSpaghetti

BordelaiseChicken PiquanteCrawfish BoulettesCreole Tartar SauceShrimp Po' BoyRoast Beef

Po'BoyBayou StewCrawfish FettucciniCrawfish PiePastry for Crawfish PieCrawfish

PistolettesMuffulettaShrimp CreoleLouisiana Alligator Creole StewGrilled CrawfishShrimp and

Crawfish RollLouisiana Crawfish BoudinBourbon ChickenRed Snapper and CapersOkra

StewBlackened AlligatorSmothered Louisiana AlligatorLouisiana Alligator Creole StewFried

AlligatorNew Orleans Oyster PattiesDrinks and Side DishesCafe Au LaitHurricaneSazeracCafÃƒÂ©

DiaboliqueCajun CabbageCheesy Fried GritsDirty RiceCrawfish BreadRemoulade SauceAndouille

Cornbread DressingShrimp Gratin with Mornay SauceFried Green Tomatoes with CrawfishShrimp

Gratin with Mornay SauceDessertsBeignetsCherry Bread Pudding with Rum SaucePralinesPraline

SundaeMardi Gras King CakeBananas FosterBread PuddingHucklebuck CookiesDoberge

CakeAndouille Cornbread DressingPralinesPraline SundaeBananas FosterBread

PuddingHucklebuck Cookies
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Most of the basic traditional dishes are covered and the directions are simple and easy to follow.

Some great tasting meals!
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