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Cajun cuisine to flavor Emerald Mountain fund-raiser

By Nick Lackeos
Montgomery Advertiser

EMERALD MOUNTAIN —
Monica Bowman doesn't care
how much spice the chef uses
at Saturday's New Orleans-
style fund-raising dinner, she
will passon thealligator.

"l like Cagun food, but I
would be kind o shy about
eating alligator,” said Bow-
man, a west Wetumpka resi-
dent.

Anyone who enjoys New
Orleans cuisine can find al
they want Saturday at the
Emerald Mountain $10,000
Draw Down.

The fund-raising event to
benefit the Emerald Moun-
tain Volunteer Fire Depart-
ment will include prizes for
lucky ticketholders and a
New Orleansstyle dinner at
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the Emerald Mountain Com-
munity Clubhouse, said
Ralph Holmes, an Emerald
Mountain spokesman.

Parker Johnston, a fire de-
partment spokesman, said
the dozen or so firefighters
hope to raise about $10,000 to
(L#)grade equipment in hopes

improving the depart-
ment's Insurance Services Of-
fice rating. This would result
in a substantial decrease in
insurance premiums for Em-
erald Mountain homeowners,
Johnston said.

The Draw Down meal will
be ePrepared New Orleans
chef Emil Stieffel.

Stieffel said the alligator is
only a small part o 'the Ca
jun-Creole feast he will pre

pareat Emmerald Mountain.

"l make shrimp etouffee,
which has more d a butter
sauce than a cream sauce,"
said Stieffd, 47."l use a lot of
garlic. And | use onions and
celery and stewed tomatoes.
It's served over rice.

"l grew up in New Orleans
not far from the French
Quarter, and | learned to
cook by watching my mother
in the kitchen," said Stieffel,
who has a cooking show ti-
tled "Galery New Orleans”
on the Public Broadcasting
System.

"Our food in New Orleans
and south Louisiana is a cul-
tural montage of several eth-
nic groups,” he said. Those
ethnic groups include
French, Spanish, African and
Indian. The dishes he will

prepare at Emerald Mountain
will include these ethnic
groups.

One o the dishes will be
crawfish rotini — crawfish
sauteed in butter, onions, cel-
ery and roux, which is a
blend d flour and ail, he said.
The dish isserved over rotini
pasta. Another favorite will
be red beans and rice, he
said, which will include ham
and sausage. “And well have
shrimp and pasta salad,
which is made with Creole
mustard and a Creole ranch
dressing," he said.

He said he was till in
grade school when helearned
many cooking secrets from
his mother, who specialized
in Caun and Creole dishes.
And one o the secrets is to
not overpower thefood by us-

ing too much spice, he said.

"My food isnot hot and spi-
cy," he said. "It's seasoned.
You don't want to overpower
the dish with too much spice.
You want to be able to taste
what you're cooking."

The secret to cooking alli-
gator meat is "when you
clean an alligator, take away
al thefat, because thefat has
a musky flavor," hesaid.

"My supplier grinds up
lean alligator meat and mixes
it with pork fat" to add a
juicy quality to the sausage,
he said. And for the diners
who don't want alligator sau-
sage, he will have smoked
pork sausage, he said.

The dessert will be Banan-
as Foster, which he said is
"pananas and brown sugar,
flaming on top of ice cream."

WANT TO GO?

What:
ald Mountain
Draw Down

When: 5 p.m. Saturday

Where: Emerald Moutl
tain  Community Clut
house on Emerald Mour
tain Parkway

Prizes: $7,000 ran
prize, $2,000 secona priz
and $1.000third prize

Admission: $100 doni
tion to the Emeral
Mountain Fire Depar
ment includes dinner f¢
two and a chance at
prize. Only 400 tickets ar
available.

Information: Call Sonni
Behrens at (334) 514-200

or Teri Magdon at (33:
514-1521
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Cajun cuisine to flavor Emerald Mountain fund-raiser

By Nick Lackeos
Montgomery Advertiser

EMERALD MOUNTAIN —
Monica Bowman doesn't care
how much spice the chef uses
at Saturday's New Orleans-
style fund-raising dinner, she
will passon thealligator.

"l like Cajun food, but |
would be kind o shy about
eating aligator," said Bow-
man, a west Wetumpka resi-
dent.

Anyone who enjoys New
Orleans cuisine can find all
they want Saturday at the
Emerald Mountain $10,000
Draw Down.

The fund-raising event to
benefit the Emerald Moun
tain Volunteer Fire Depart-
ment will include prizes for

| lucky ticketholders and a

New Orleansstyle dinner at
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the Emerald Mountain Com-
munity Clubhouse, said
Ralph Holmes, an Emerad
Mountain spokesman.

Parker Johnston, afire de
partment spokesman, said
the dozen or so firefighters
hope to raise about $10,000to
upgrade equipment in hopes
d improving the depart-
ment's Insurance Services Of-
fice rating. Thiswould result
in a substantial decrease in
insurance premiums for Em-
erald Mountain homeowners,
Johnston said.

The Draw Down mea will
be prepared by New Orleans
chef Emil Stieffel.

Stieffel said the alligator is
only a smal part o the Ca
jun-Creole feast he will pre

pare at Emerald Mountain.

"I make shrimp etouffee,
which has more of a butter
sauce than a cream sauce,”
said Stieffdl, 47. "l use alot o
garlic. And | use onions and
celery and stewed tomatoes.
It's served over rice.

"l grew up in New Orleans
not far from the French
Quarter, and | learned to
cook by watching my mother
in the kitchen," said Stieffel,
who has a cooking show ti-
tled "Galery New Orleans”
on the Public Broadcasting
System.

"Our food in New Orleans
and south Louisiana is a cul-
tural montage d several eth-
nic groups,” he said. Those
ethnic groups include
French, Spanish, African and
Indian. The dishes he will

prepare at Emerald Mountain
will include these ethnic
groups.

One o the dishes will be
crawfish rotini — crawfish
sauteed in butter, onions, cel-
ery and roux, which is a
blend o flour and oil, he said.
Thedish isserved over rotini
pasta. Another favorite will
be red beans and rice, he
said, which will include ham
and sausage. "And well have
shrimp and pasta salad,
which is made with Creole
mustard and a Creole ranch
dressing," hesaid.

He said he was till in
grade school when helearned
many cooking secrets from
his mother, who specialized
in Cajun and Creole dishes.
And one o the secrets is to
not overpower the food by us-
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ing too much spice, hesaid.

"Mﬁ food is not hot and spi-
cy," he said. “It’s seasoned.
You don't want to overpower
the dish with too much spice.
You want to be able to taste
what you're cooking."

The secret to cooking alli-
gator meat is "when you
clean an alligator, take away
all thefat, because the fat has
a musky flavor," hesaid.

"MY supplier grinds up
lean alligator meat and mixes
it with pork fat" to add a
juicy quality to the sausage,
he said. And for the diners
who don't want alligator sau-
sage, he will have smoked
pork sausage, he said.

The dessert will be Banan-
as Foster, which he said is
"bananas and brown sugar,
flaming on top o ice cream.”

WANT TO GO?

What: 5th annual Emer-
ald Mountain 810,000
Draw Down

When: 5 p.m. Saturday

Where: Emerald Moun-
tain Community Club-
house on Emerald Moun-
tain Parkway

Prizes: $7,000 ra'nd
prize, $2,000 second prize
and $1,000 third orize

Admission: $100 dona-
tion to the Emerald
Mountain Fire Depart-
ment includes dinner for
two and a chance at a
prize. Only 400 tickets are
available.

Information: Call Sonnie
Behrens at (334) 514-2001
or Teri Magdon at (334)
514-1521
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