What do YOU know about South Louisiana History?
1700s
1800s
1900s
2000s

What do YOU know about South Louisiana Settlers and Inhabitants?

American Indian
French Explorers
Spanish

Acadians/Cajuns 1753- 1780

Canary Islanders (Islen’os) 1778 - 1783
German/French

Spanish/Caribbean/Africans

Germans/Slavs

Italians

Scott/Irish

Vietnamese

Arabic Origins

What do YOU know about South Louisiana Foods?


List on separate white board.
What do I know??

Not professionally trained, unless you consider a ME degree from UNO

Just Mom and family taught.  And before going into the food biz I chatted with several NO Chefs. Emeril, Paul Predomme, Austin Leslie
American Indians (Choctaw, Houma, Tchoupoulas, many more!)
Fresh herbs, File (Ground sassafras root), Laurel (Bay Leafs)

Wild Game, Seafoods (Coquelle, Crawfish, Oysters )
Veggies, Corn, Mirleton, Chicory (Roasted Endive), Sweet Potato
Cooking Techniques (Pit roasting)

Spanish (South Europe, the most similar climate to Louisiana)

Herbs, garlic, Saffron, rosemary,
Spices, Peppers, Tomatoes, Paprika 
Veggies, Beans, Rice, Tomatoes

Canary Islanders, Terre au Beouf, garden veggies, Independent 

French

Fresh Herbs Thyme, Basil

Cheeses, Butter

Roux, Stocks

Breads and Pastries

Cooking techniques.  Use of Sauces, deglazing, Stocks, cooking with wine

African Slaves/Caribbean
Gumbo = Okra

Premier Job was in the “Big House” cooking or maid
Techniques Pot Cooking, Grilling, Roasting, Slow Cooking, Deep Frying
Use of Cheaper Cuts and “Trash Fish”, Crawfish, Catfish, bacon drippings, mustard greens, plantins
Soul Food

Creoles (Definition === BORN HERE)

Urban Environment (window boxes for herbs, gardens dedicated to herbs and veggies)

Access to a seaport meant, Easy Delivery of FRESH, Market, New Products, New Ideas
Germans/Slavs

Oyster Fishermen, but also all round fishing

BEER!! Cooking with, and the production of

Breads (Lidenhiemer, Binders, Rising)
Italians
Basically were an independent and exclusive segment of society, but they were groceriers and workers -Herbs –Oregano- Rosemary –Garlic

Tomatoes- eggplants –Olive oil

Breads (Union Bakery, Gendusa’s, )
Pasta
Scottish/Irish

Irish Channel upriver from the French Quarter, bars restaurants.  Not that I can identify any direct influence on New Orleans cooking.  
Civil War

Restaurants (food and wine)

Coffee substituted for roasted endive, chicory

English

Hated! Whatever was English, was not supported.  This is a negative, most New Orleansians disliked the English and after the Civil War, didn’t much care for the Northern Carpetbaggers either.
Cooking with Alcohol
Because of Seaport NO has access to wines

French, German, Italian and Spanish wines were all available
German beer

Restaurants (pre and post Civil War)
Tujagues (1860’s)
Antoine’s (Oysters Rockefeller) 1840
Sibicas

Arnauds (Oysters Bienville) (1918)
Galatoire’s (1905)
Moran’s (Jean Sabatier, was My Great Grandfather was chef in the 1880s)

Martin Brothers (Developed the PoBoy, because of the Streetcar Conductors Strike of the early 1900’s)
Modern Restaurants

Chez Helene, Chef Austin Leslie, Mainstreamed Soul Food, and inspired “Frank’s Place” on TV, a victim of Katrina
LaRuths, Warren LaRuth,  For my money, he is the father of the modern New Orleans Chef
K-Paul’s , Paul Prudomme first to mainstream Cajun cooking.

Ruths Chris Steak House,  Ruth Furtell, owner and innovator
Emeril’s, Emeril Lagasse, TV, Celebrity Chef
Commander’s Palace, Paul Prudomme, Emeril, Jamie, Tory McFallen
Dookie Chase, Leigha Chase, Woman, innovator brought Soul Food to the mainstream
Bayonna, Chef Susan Spicer, nationally recognized woman chef. Broke the glass ceiling for women chefs.
Brennans Restaurant and other family owned spinoffs. 
Willie Mae’s Scotch House (Soul Food)
Popeye’s Chicken, Al Copeland Owner and Innovator, used Warren LaRuth as recipe producer)
Landry’s Restaurant chain
Lafitte’s Landing, Donaldsonville, John Folse Distant cousin!, leader in Cajun Education
Chefs

Justin Wilson (TV Show), Frank Davis (WWL TV), 

Up and coming! John Besh (August, Luke, LaProvence,) Michael Farrel (La Miretage) , Donald Link (Cochon and Herbsaint Restaurants) 

South Louisiana Inspired Dishes

Gumbo

Jambalaya

Ettouffee

Sauce Picquante

Red Beans and Rice

Grits and Gillades

Crawfish any style

Andouille

Chaurice

Chaudin

Boudin

Rice custard 
Coffee and Chicory (Civil war blockade inspired and introduced by local Indians)
SnoBalls 

Restaurant Developed 

Blackened Redfish (K-Pauls)
Beignets (Café du Monne)
BBQ Shrimp (Pascual’s Manalle)
King Cakes (McKenzies Bakery)
OYSTERS

Oysters Rockefeller (Antoine’s Rest),  Oysters Bienville (Arnaud’s)

 Oysters Mosca (Mosca’s Rest)
Charbroiled Oysters (Drago’s)
Bananas Foster (Brennan’s)
Muffellatas (Central and Progress Groceries)
PoBoys (Martin Brother’s Grocery)
Family Roots
French  Fayard ( My ancestor, On the boat with Bienville)

Gov.  Galvez 1770s -1790s

Benito Alom (Barcelona) (1782, and fought at Battle of New Orleans)
Lorenzo Garcia (Pontivena, Spain) (1779) (His son, My ancestor Fought at Battle of New Orleans)
Raymoundo Garcia - (Canary Islands, Santa Faz, 1779) (First to sign petition to Galvez to leave Barataria!!!)
Fouquet/Quimine (Kimine)  (Captured in 1758, Fort Louisberg, 1785 aboard Yo Amistad)

Brou (Cajun) 1770s St. James Parish
Scottish – Tomson (1820s)
French - Candeau , Hornot,  1840s, Stieffel (1854)
Sabatier – (1850’s) (his son was Jean Sabathier, Chef at Moran’s Rest in the 1880s)

Farve (YEP, Bret)

Spain -  Mares family 1830s (St. James parish) (somehow was in Mexico during the Mexican American war 1845)
German - Helm, Rommelle (Mom claims related to Rommel)

Italian - Otilleo Naples 1876

Dad’s Side  Stieffel (1854), Loustalot, Strain, Johnson

Differences and Similarities of Cajun vs Creole

Cajun
Similar
Creole

Rural/Rustic

City dwellers


French, Spanish


American Indian

Germans/Slavs

Italians, Irish

Acadians

Smoked Meats

Access to Fresh Meats

Wild Game Prevalent
Pork, Chicken
Beef (Canary Islanders)

Rice, Garlic, Onions
Heavier use of Hot 

Heavier use of herbs,
Peppers

Celery and Bell Peppers

Usually more Darker
Rouxs
Usually lighter

