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I WANT 'DAT CAJUN COOKBOOK is the culmination of my desire to compile a workable
cookbook which makes sense for the cook. While the focus is on Cajun cuisine, there are some
Creole and southern Louisiana styles, as well. Living in south Lafourche, Louisiana, I was able
to participate with real down-home Cajun people, who grew up with an Acadian-French
influence instilled in their lives. This book reflects that experience.The Kindle version will
include updates and newly added recipes to make the experience even better. As with any
profession, we learn as we progress, so this book will now contain many updated techniques,
ingredients and methods of preparing these dishes.Over 50,000 copies of I Want 'Dat Cajun
Cookbook are in print. I still receive letters from fans around the world praising the book and
ordering copies for others. I hope you’ll join these people who are using my cookbook for
creating good food for friends and family.
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FATLOW-FAT RECIPESNUTRITIONAL INFORMATIONDRY ROUX WITHOUT OILCHICKEN
NOODLE SOUPCAJUN SHRIMP AND MACARONI SALADLOW FAT DIRTY RICEBAKED
TROUTONION SMOTHERED POTATOESTURKEY MEAT LOAFSPLIT PEA
SOUPVEGETABLE PASTA STIR FRYCHICKEN AND RICESTUFFED CHICKEN
BREASTCHICKEN BROCCOLI CASSEROLESHRIMP ETOUFFEECHICKEN OKRA
GUMBOTURKEY CHILICHICKEN SAUSAGE JAMBALAYASEASONING SECTIONCAJUN
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BLENDCREOLE SEAFOOD SEASONING BLENDCAJUN VEGETABLE SEASONING
BLENDCHEF’S STYLE POULTRY SEASONING BLENDBLACKENED SEASONING FOR
CHICKEN BLENDBLACKENED SEASONING FOR FISH BLENDBLACKENED SEASONING
FOR BEEF BLENDYOUR OWN BLEND OF SEASONINGFOOD QUANTITIESEQUIVALENT
CHARTGLOSSARYGUIDE FOR LEFTOVERSMEAT ROASTING GUIDEPOULTRY
ROASTING GUIDESIZES OF PANS AND BAKING DISHESGENERAL OVEN
CHARTCONTENTS OF CANSSUBSTITUTIONS FOR A MISSING INGREDIENT ABOUT
MYSELF AND MY EPERIENCEWITH CAJUN PEOPLEI have been a resident of South
Louisiana my whole life. My mother was a great cook of Italian heritage and a great influence
on my skills and desire to cook. I have been certified C.E.C. (Certified Executive Chef) by the
American Culinary Federation.Growing up in New Orleans has provided the perfect
environment to appreciate good food and, especially, Southern cuisine. My experience living
“down the bayou,” as well as my experience cooking in a Cajun restaurant, has honed my skills
in Cajun cuisine and heightened my appreciation of friends.South Lafourche is a community of
the friendliest, most caring people I have ever been associated with. In fact, caring seems to be
a prerequisite to being “Cajun,” as the attitude exists throughout south-central and southwest
Louisiana.

Remy has created the recipes and published this cookbook in order to publicize the wide
variety of delicious Cajun cuisine that can be prepared with familiar condiments and
ingredients.All recipes have been tested; but differences in meat types, oven and stove
temperature, elevation, cooking utensils, and availability of necessary ingredients must be
considered in all instances of success and failure. Every attempt has been made to keep the
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TROUTONION SMOTHERED POTATOESTURKEY MEAT LOAFSPLIT PEA
SOUPVEGETABLE PASTA STIR FRYCHICKEN AND RICESTUFFED CHICKEN
BREASTCHICKEN BROCCOLI CASSEROLESHRIMP ETOUFFEECHICKEN OKRA
GUMBOTURKEY CHILICHICKEN SAUSAGE JAMBALAYASEASONING SECTIONCAJUN
SEASONING BLENDCREOLE/CAJUN SEASONING BLENDCAJUN SEAFOOD SEASONING
BLENDCREOLE SEAFOOD SEASONING BLENDCAJUN VEGETABLE SEASONING
BLENDCHEF’S STYLE POULTRY SEASONING BLENDBLACKENED SEASONING FOR
CHICKEN BLENDBLACKENED SEASONING FOR FISH BLENDBLACKENED SEASONING
FOR BEEF BLENDYOUR OWN BLEND OF SEASONINGFOOD QUANTITIESEQUIVALENT
CHARTGLOSSARYGUIDE FOR LEFTOVERSMEAT ROASTING GUIDEPOULTRY
ROASTING GUIDESIZES OF PANS AND BAKING DISHESGENERAL OVEN
CHARTCONTENTS OF CANSSUBSTITUTIONS FOR A MISSING INGREDIENT ABOUT
MYSELF AND MY EPERIENCEWITH CAJUN PEOPLEI have been a resident of South
Louisiana my whole life. My mother was a great cook of Italian heritage and a great influence
on my skills and desire to cook. I have been certified C.E.C. (Certified Executive Chef) by the
American Culinary Federation.Growing up in New Orleans has provided the perfect
environment to appreciate good food and, especially, Southern cuisine. My experience living
“down the bayou,” as well as my experience cooking in a Cajun restaurant, has honed my skills
in Cajun cuisine and heightened my appreciation of friends.South Lafourche is a community of
the friendliest, most caring people I have ever been associated with. In fact, caring seems to be
a prerequisite to being “Cajun,” as the attitude exists throughout south-central and southwest
Louisiana.You will see me make numerous references throughout the book to the fact that
Cajuns are the most dedicated party people, I think, in the world. They have many, many
festivals each year, ranging from the French Food Festival to the Frog Festival, and everything
in between. Even community help projects are used as an excuse to party for a cause. And
most are very successful.I truly love the friends I have made in South Louisiana, and I have
learned to appreciate what true friendship means. One thing is for sure: if you make a Cajun
friend, you’ve got a real friend for life.One of the things I hope for you to experience with this
book is that you somehow get to feel Cajun, or at least the spirit of Cajun living and caring. I
know I have. PLEASE ENJOY THIS BOOK!I WANT ‘DAT CAJUN
COOKBOOKINTRODUCTIONThis book is a collection of recipes gathered from a group of
Cajun people living in southernmost Louisiana. The name of the parish is South Lafourche,
and the atmosphere is nothing less than friendly.If you’re a cookbook collector, this will
certainly become a useful and widely used addition to your rack of books. I must warn you,
however, that many recipes in this book are very rich (at least many of them), and you must be
careful how you incorporate them into your diet.With the revision of this book came several
challenges, as well as many opportunities. Of these, the most important, I feel, is the
opportunity to include “LOW-FAT” recipes. In my travels I have found that a large portion of
cookbook buyers are looking for ways to make great Louisiana recipes into great low fat
Louisiana recipes. This section offers several new recipes that are nutritious and low fat. I will
offer some of my own opinions about cooking and eating low fat. Eating right is a lifestyle, not a
temporary solution. As in all things, you must take responsibility for learning what you need to
know about eating right. Always consult your physician when embarking on a lifestyle change
as important as nutrition and exercise.I have tried to build this book like no other I have found
before. The ingredients follow the recipe. Once you repeat recipes you’ll be able to just glance
at the ingredient list and prepare as you usually do, especially if you adjust things (like good
cooks usually do). The reason is simple. Most good cooks may try the recipe as is, the first



time cooking it; but if you are truly a cook of style, you will most certainly make adjustments to
suit your tastes and fancies. I say go for it, since that is what real Cajun cooking is all
about.FEATURES DESIGNED TO MAKE YOUR COOKING EXPERIENCE
BETTERIngredients are listed as they appear in the body of the recipe wherever possible. This
allows you to cook favorite recipes from the ingredient list, by glancing at the order so that you
remember the process of putting it together. It also provides a quick reference check list for
your kitchen inventory.Ingredients are of a common nature. That is to say, virtually everything
that you see listed in the book is either readily available or easily substituted.A list of all terms
and ingredients particular to Louisiana cooking is provided.. This will help you to find a
substitute ingredient when necessary. I also offer substitutes in the ingredient list when I can.To
obtain information about sources of Louisiana products, you can simply search the internet for
“Louisiana” or “Cajun” products, and you’ll get a host of sites that can provide you with quality
products. Cajun/Creole seasoning blend recipes can be found in this cookbook.Cajun cooking
is a down-to-earth approach to cooking. It was born of poverty and simple living. Therefore,
most of the recipes in this cookbook reflect that simplicity. Creole cooking tends to be a little
more involved because it was centered (in Louisiana) around the New Orleans area. Being a
port, New Orleans had access to a broader array of ingredients and of cooking equipment and
of course, richer people which affected the level of cooking. While I do offer a few challenges
the primary focus is on the simple approach.This digital offering has a “Table of Contents”
which makes it easy to find the recipes you want.While I am very proud of the first printings of
this cookbook, the revisions have given me an opportunity to improve the quality and
composition. I believe that you should always try to improve yourself and your work, so I am
taking complete advantage of this opportunity, and with this digital version, I will offer updates
frequently, so if you see an update, say yes.The recipes that are carried over are the same as
the other printings with a few ingredient clarifications and maybe some tips or hints added.
There are some additional sections and recipes to accommodate the new format and design.In
addition to the lo-fat recipes, I have added a “seasoning blend recipes.” This concept was
inspired by my conversations with many who are tired of having to pay high prices for
seasoning blends that are simple and inexpensive to produce. These blends are consistent
with the other cookbooks I have produced. There is even a formula for you to make your own
unique blend of seasoning.I sincerely hope that these changes provide you with the necessary
ingredients to accomplish successful Louisiana cooking. THE ROUXThe roux is a very
important part of Cajun cooking and culture. The ingredients are simple, flour and oil, but the
successful combination is what makes or breaks the dish.It is not very difficult to master the
roux, but it does take patience and just a little time to get the perfect consistency and color. To
the Cajun cook, color is as important as the texture, because the presentation is as important
as the taste. The color also has a lot to do with its effectiveness, since the longer the roux
cooks, the darker the color, and the tastier the end result.The first step is to decide how much
roux is needed. If you are following a recipe, then that is already decided for you, but remember
that you’re the cook, not the book!Note: if you produce more roux than you need it will keep
well in a jar on the counter, the refrigerator or even in the freezer. Typically equal amounts of oil
and all-purpose flour is used to make a roux, especially if you are a beginner, but as you get
better at making this roux, you may reduce the amount of oil by as much as 20% and still get
the job done.Next, in a cast iron skillet or thick saucepan, heat the oil to hot and add the flour,
mixing and stirring constantly. Note: If you choose to add the flour to cold oil, and then heat, it
will be all right, but I find that adding flour to hot (see “variation” below) oil helps the flour to mix
in faster, making it easier to stir.Now comes the time for patience. Start out with a low to



medium low fire to heat the mixture. Remember to stir constantly, without stopping until the
roux is the desired color and consistency, scraping the sides and especially the bottom with a
flat metal spatula a wire whisk. If you begin on very high heat, you will get things going a little
faster, however as soon as you see the mixture begin to smoke a little, reduce heat to medium
or even medium low and continue until completed as directed.You may note a slight burning
smell when you get 12-15 minutes into the process. This is a sign that you need only continue
until the desired color is achieved. If you continue to stir to a richer color, the roux will not burn
if you lower the fire to the medium low setting.

I truly love the friends I have made in South Louisiana, and I have learned to appreciate what
true friendship means. One thing is for sure: if you make a Cajun friend, you’ve got a real friend
for life.One of the things I hope for you to experience with this book is that you somehow get to
feel Cajun, or at least the spirit of Cajun living and caring. I know I have. PLEASE ENJOY THIS
BOOK!I WANT ‘DAT CAJUN COOKBOOKINTRODUCTIONThis book is a collection of recipes
gathered from a group of Cajun people living in southernmost Louisiana. The name of the
parish is South Lafourche, and the atmosphere is nothing less than friendly.If you’re a
cookbook collector, this will certainly become a useful and widely used addition to your rack of
books. I must warn you, however, that many recipes in this book are very rich (at least many of
them), and you must be careful how you incorporate them into your diet.With the revision of
this book came several challenges, as well as many opportunities. Of these, the most
important, I feel, is the opportunity to include “LOW-FAT” recipes. In my travels I have found
that a large portion of cookbook buyers are looking for ways to make great Louisiana recipes
into great low fat Louisiana recipes. This section offers several new recipes that are nutritious
and low fat. I will offer some of my own opinions about cooking and eating low fat. Eating right
is a lifestyle, not a temporary solution. As in all things, you must take responsibility for learning
what you need to know about eating right. Always consult your physician when embarking on a
lifestyle change as important as nutrition and exercise.I have tried to build this book like no
other I have found before. The ingredients follow the recipe. Once you repeat recipes you’ll be
able to just glance at the ingredient list and prepare as you usually do, especially if you adjust
things (like good cooks usually do). The reason is simple. Most good cooks may try the recipe
as is, the first time cooking it; but if you are truly a cook of style, you will most certainly make
adjustments to suit your tastes and fancies. I say go for it, since that is what real Cajun cooking
is all about.FEATURES DESIGNED TO MAKE YOUR COOKING EXPERIENCE
BETTERIngredients are listed as they appear in the body of the recipe wherever possible. This
allows you to cook favorite recipes from the ingredient list, by glancing at the order so that you
remember the process of putting it together. It also provides a quick reference check list for
your kitchen inventory.Ingredients are of a common nature. That is to say, virtually everything
that you see listed in the book is either readily available or easily substituted.A list of all terms
and ingredients particular to Louisiana cooking is provided.. This will help you to find a
substitute ingredient when necessary. I also offer substitutes in the ingredient list when I can.To
obtain information about sources of Louisiana products, you can simply search the internet for
“Louisiana” or “Cajun” products, and you’ll get a host of sites that can provide you with quality
products. Cajun/Creole seasoning blend recipes can be found in this cookbook.Cajun cooking
is a down-to-earth approach to cooking. It was born of poverty and simple living. Therefore,
most of the recipes in this cookbook reflect that simplicity. Creole cooking tends to be a little
more involved because it was centered (in Louisiana) around the New Orleans area. Being a
port, New Orleans had access to a broader array of ingredients and of cooking equipment and



of course, richer people which affected the level of cooking. While I do offer a few challenges
the primary focus is on the simple approach.This digital offering has a “Table of Contents”
which makes it easy to find the recipes you want.While I am very proud of the first printings of
this cookbook, the revisions have given me an opportunity to improve the quality and
composition. I believe that you should always try to improve yourself and your work, so I am
taking complete advantage of this opportunity, and with this digital version, I will offer updates
frequently, so if you see an update, say yes.The recipes that are carried over are the same as
the other printings with a few ingredient clarifications and maybe some tips or hints added.
There are some additional sections and recipes to accommodate the new format and design.In
addition to the lo-fat recipes, I have added a “seasoning blend recipes.” This concept was
inspired by my conversations with many who are tired of having to pay high prices for
seasoning blends that are simple and inexpensive to produce. These blends are consistent
with the other cookbooks I have produced. There is even a formula for you to make your own
unique blend of seasoning.I sincerely hope that these changes provide you with the necessary
ingredients to accomplish successful Louisiana cooking. THE ROUXThe roux is a very
important part of Cajun cooking and culture. The ingredients are simple, flour and oil, but the
successful combination is what makes or breaks the dish.It is not very difficult to master the
roux, but it does take patience and just a little time to get the perfect consistency and color. To
the Cajun cook, color is as important as the texture, because the presentation is as important
as the taste. The color also has a lot to do with its effectiveness, since the longer the roux
cooks, the darker the color, and the tastier the end result.The first step is to decide how much
roux is needed. If you are following a recipe, then that is already decided for you, but remember
that you’re the cook, not the book!Note: if you produce more roux than you need it will keep
well in a jar on the counter, the refrigerator or even in the freezer. Typically equal amounts of oil
and all-purpose flour is used to make a roux, especially if you are a beginner, but as you get
better at making this roux, you may reduce the amount of oil by as much as 20% and still get
the job done.Next, in a cast iron skillet or thick saucepan, heat the oil to hot and add the flour,
mixing and stirring constantly. Note: If you choose to add the flour to cold oil, and then heat, it
will be all right, but I find that adding flour to hot (see “variation” below) oil helps the flour to mix
in faster, making it easier to stir.Now comes the time for patience. Start out with a low to
medium low fire to heat the mixture. Remember to stir constantly, without stopping until the
roux is the desired color and consistency, scraping the sides and especially the bottom with a
flat metal spatula a wire whisk. If you begin on very high heat, you will get things going a little
faster, however as soon as you see the mixture begin to smoke a little, reduce heat to medium
or even medium low and continue until completed as directed.You may note a slight burning
smell when you get 12-15 minutes into the process. This is a sign that you need only continue
until the desired color is achieved. If you continue to stir to a richer color, the roux will not burn
if you lower the fire to the medium low setting.Even though the slight smell of burn does exist,
the roux is not burned unless you left it unattended with the fire on. Be careful not to use a
burned roux, thinking it will be okay, because you will most certainly throw away whatever you
add it to. If you do burn your first one, just think of me, as I burned my first four; no patience, I
guess.VARIATION IN ROUX PREPARATIONAfter the original writing of this book I naturally
learned new and different techniques (to me) in the preparation of the roux which make it
easier and more efficient and yes, more flavorful. You can shorten the time it takes to make the
dark roux by:Chopping 1 cup onions for each 2 cups of oil used in the roux and setting
aside.Heating the oil to 450°F before you begin to add the four. (it will just begin to
smoke)Slowly add the flour, whisking it in and totally incorporating it completely before you add



a little more, until all is added to achieve the texture you want.Continue on with the roux until
completed color is desiredRemove from heatAdd chopped onion (carefully) stirring until
sizzling subsides. A dry Roux recipe is available in the lo-fat section.TERMS TO
UNDERSTANDBISQUE: A thick spicy soup, usually with a cream base, and some meat or
seafood.BLACKENED: To fry a season-coated piece of meat or fish in butter on a very high
temperature until black in color. (Done in highly ventilated area)CAJUN TRINITY: Chopped
onion, bell pepper and celery. In the classic French it is called “Mire Pois”.CARAMELIZE: To
sauté onion, bell pepper and celery or meat on very high heat until moisture is gone and
vegetables or meat begin to brown.DE-GLAZE: Adding a liquid to a hot skillet that has a
coating of whatever has been sautéed in the skillet.ETOUFFEÉ: To smother with onions and
other vegetables. (Usually bell pepper and celery)FRICASSEE: To cook meat or fowl in butter
and then in a thickened seasoned liquid.GRILLADE: Thinly sliced strips of meat (usually pork)
that are pan fried.GUMBO: Basically a Cajun soup that has a roux base. Also African word for
Okra.JAMBALAYA: Everything mixed together and cooked in one pot, with rice and stock, and
cooked until rice has absorbed almost all liquid. When the Spanish seized control of Louisiana
from the French they instilled as much of their culture as they could in the area. In an attempt
to get local people to prepare paella (a rice dish made with ham, seafood and other meats
combined with rice. The French for “ham with rice” is “Jambo ala Yaya”. Get it? JULIENNE: To
cut into long and thin strips.PANNÉ: To fry a breaded or floured meat in a small amount of oil
on high heat. This is usually done in a cast iron skillet but any skillet will do.PARBOIL: To boil
until partially cooked.ROULADE: Rolled meat or poultry.ROUX: A mixture of oil or butter and
flour. There are three basic types of roux for cooking. The white roux is used in white sauces
and for simple thickening. The tight (or medium roux) is a paper-bag colored mixture used for
thickening and flavor. Finally, there is a dark roux that is used primarily for color and
flavor.STOCK: Water that has been enriched by boiling parts of meat and/or vegetables until
the essence of the parts has become a part of the liquid. Always strain stocks and skim fat to
assure a pure and lo-calorie source of flavor and nutrition.CAJUN MEATSANDOUILLE: Usually
a large diameter sausage of pork and seasoning that is smoked until completely cooked. Used
in gumbos and jambalayas.SMOKED SAUSAGE: Cajun smoked sausage is similar to most
smoked sausages except that it is usually more highly seasoned and smoked with a variety of
wood from hickory to pecan or oak.TASSO: Tasso is a very lean pork cut up to 1” thick that is
highly seasoned and smoked to perfection. Tasso can be used as a meat source or as a type
of seasoning to enhance vegetables or sauces. JUST FOR FUNBAYOU: Canal-sized natural
waterways used for boat transportation and fishing.BOUCHERIE: Traditional Cajun party.
Includes roast pig with all the fixings, splashed with good Cajun music, served over good
friends.CHER: Dat’s you!DAT: That (of course); also applies to: dis, dem, dose and dey.FAIS-
DO-DO: Cajun party in the streets, complete with food, music, fun and dance.LAGNIAPPE: A
little something extra for nothing.METRIC CONVERSION CHARTDistance measurement will
only be in inches since we will be finding out how big a pan to use, so all you have to know
is:1” or inch equals 2.5cm or centimetersTEMPERATURE CONVERSIONSAMERICANMETRIC
100°F38°C150°F66°C200°F94°C250°F122°C300°F149°C325°F165°C350°F175°C360°F182°C
375°F190°C400°F205°C450°F235°CDry measurement consists of mainly weight otherwise
measurements will be by volume. Note that the term “ounce” as it is used here refers to a
measure of weight.MEASUREEQUIVALENTMETRIC*1 D4 lb.4 ounces113g1 D2 lb.8
ounces225g1 lb.16 ounces450g2.2 lb.35.2 ounces1 kg1 ounce––28gVolume measurement will
be the most frequently used conversion. This will help you to make a close conversion for
successful cooking. Note that the term “ounce” applies here to liquid



ounce.MEASUREEQUIVALENTMETRIC*1 teaspoon––5 ml1 tablespoon3 teaspoons15ml2
tablespoons1 ounce30ml1 D4 cup4 tablespoons60ml1 D3 cup5 tbsp. + 1 tsp80ml1 D2 cup8
tablespoons125ml1 cup16 tablespoons250ml1 pint2 cups500ml1 quart4 cups1 liter*Note:
Metric conversions are rounded off to make conversion easier. Exact conversion is not practical
and will not affect recipe performance in this book.APPETIZERS This Section has some
awesome recipes. The reason is two-fold. One, appetizers are some of the most eaten and
talked about dishes in the South and two, my most favorite foods to eat are appetizers. I could
sincerely eat just appetizers and forgo traditional meals. These are all very good, special event
recipes.TASTY PARTY ROLL-UPS A lot of times you must entertain on the spur of the
moment. When you realize unexpected company is coming, go to the fridge to take inventory.If
you have potato salad, all you need is some cold cuts to make this quick and easy offering. If
you don’t have any potato salad, go to the grocery deli department, and you can pick up
everything you need to put this together very quickly. You can also play with this recipe to
create any kind of roll-up you wish. Be sure to keep notes of the things you try with this idea. 4
CUPS POTATO SALAD, (RECIPE IN THIS BOOK)1 D2 LB HAM, THINLY SLICED1 D2 LB
SALAMI, THINLY SLICED(ANY OTHER DELI MEAT WILL WORK, USE IMAGINATION FOR
STUFFING TOO)TOOTHPICKS Spread a thin layer of potato salad over each slice of meat.
Roll up and place a toothpick through each to hold together. Party picks make an attractive
presentation. Great for parties or just for a TV snack. They assemble very quickly, and you can
use any sliced meat or cold cut that you like. Serves 10. A Little LagniappeUse flour tortillas
spread with cream cheese, then layered with meat, potato salad and shredded cheese.
Microwave for one minute. Slice on a diagonal and serve.SHRIMP MOLD ALA CAJUN If you
are having a party, and you want to impress your guests, then this is a good recipe to start
with. It is very tasty and very filling, and you will be happy with the cost. Fill them up with this,
and you will save on the more expensive appetizers. Now don’t be ashamed about that
decision, because everyone will rave about it. If you choose a nice assortment of crackers to
spread it on, everyone will say how original you are. Now, isn’t that why you have parties
anyway? 2 LBS SHRIMP, RINSED WELL1 TSP SALT1 TSP CAYENNE PEPPER1-1 D4 CUP
TOMATO SOUP8 OZ PHILADELPHIA CREAM CHEESE, SOFTENED1 CUP ONION, FINELY
CHOPPED1 D2 CUP BELL PEPPER, FINELY CHOPPED2 TSP OLIVES, FINELY CHOPPED1 D2
TSP CELERY SALT1 CUP MAYONNAISE2 TSP SWEET RELISH2 TSP LEMON JUICE2 ENV
GELATIN, UNFLAVORED1 D2 CUP SHRIMP STOCK, RECIPE BELOWPAN SPRAY In a 2-quart
pot, heat 1 quart of water to a boil. Add salt and cayenne pepper and stir well. Add shrimp and
stir, bringing back to a rolling boil. Allow to boil for 6 minutes. Cover and remove from heat for 3
minutes. Strain and reserve stock for later use in recipe. Rinse shrimp with cold water, remove
heads and peel. Finely chop boiled shrimp or process in a food processor.Simmer tomato soup
and cream cheese on a low heat. Add onions, bell pepper, olives and celery salt. Add
processed shrimp to simmering soup. Stir well. Add mayonnaise, sweet relish and lemon juice.
After ingredients are blended, remove from heat. In a separate bowl mix gelatin in 1 D2 cup of hot
shrimp stock. Immediately blend well with other ingredients. Spray mold with a non-stick spray
for easy removal. Pour mix into mold and refrigerate 4-5 hours or until set. It is best to serve on
your favorite cracker. The mold will last through about 125 crackers or more. NOTE: You can
make this up to 2 to 4 days ahead. A Little Lagniappe For a decorative look generously apply
mayonnaise or yogurt to the inside of the mold instead of spray. It will help to release the mold,
as the spray will, with an attractive, different look. It will also add a small amount of flavor. Also,
if you don’t add the gelatin, and keep it warm it makes a great hot dip.OYSTERS
BIENVILLE This is a great looking as well as great tasting tidbit. I say tidbit, because you



basically scrape it into your mouth whole and chew it up until you can get another into your
hands to scrape into your mouth, saying yum, yum, the whole time...It is an old New Orleans
favorite in restaurants and at catered events, too! Like almost all the oyster recipes in this book,
I think you would like this even if you don’t like oysters at all. Please try it yourself, even if you
are just making it for your friends. You won’t be sorry, I promise. 2 DOZ OYSTERS, IN
SHELLS1 D4 CUP BUTTER1 D4 CUP GREEN ONION, MINCED1 TBSP GARLIC, MINCED1 D4
CUP FRESH PARSLEY, CHOPPED1 D2 LB COOKED SHRIMP, MINCED1 D4 CUP ALL-
PURPOSE FLOUR1 CUP WHIPPING CREAM1 D8 CUP DRY COOKING SHERRY1 TSP
BLACK PEPPER1 D2 TSP CAYENNE PEPPER2 EGG YOLKS TOPPING:1 D2 CUP PARMESAN
CHEESE1 D4 CUP ITALIAN SEASONED BREAD CRUMBS1 D4 TSP SALT, OPTIONALOYSTERS
MAY BE SALTY First you must open or shuck the oysters. If you don’t have an oyster knife,
then it is easy to open commercially cultivated oysters with a common can opener or church
key.Locate the hinge of the oyster. It will appear as an overlapping end of the oyster. Place the
pointed end of the can opener in the hinge as far as possible, and pry to break the hinge.
When the oyster opens, stick a knife along the flat shell side of the oyster until you cut the top
muscle. The top shell will fall off. (Note: the flattest side of the oyster is the top). Carefully cut
the bottom muscle of the oyster to free the oyster from the shell. Save the bottom curved part
of the oyster shell to be well cleaned and scrubbed to remove soil and any shell pieces. Save
the oysters in their juice until you need them.Next, in a heavy 2-quart skillet, melt butter on
medium heat. Add green onion, garlic, parsley and shrimp and simmer 8-10 minutes. The
shrimp will release additional moisture, so simmer until most of the liquid evaporates. Add flour
and stir until well blended. Cook for 3 more minutes, stirring constantly.Next, stir in whipping
cream until combined. Add sherry, black pepper, cayenne pepper and egg yolks. Cook until
thickened, about 5 minutes. Remove from heat and let cool.The Assembly: In a separate bowl,
combine cheese and bread crumbs and mix well. Clean oysters well and dry them by placing
on a paper towel. Then replace oysters in cleaned shells and place on a rack or in a baking
pan filled with rock salt. Top each oyster with the shrimp mixture, then sprinkle with cheese and
bread crumb mixture. Squeeze lemon over oysters and bake in a 375-425°F preheated oven
for 10-15 minutes or until brown and bubbly. Cocktail forks work well for eating.OYSTERS
REMY This is an appetizer that, when served at parties, will disappear even before the
meatballs. Everyone will want this recipe and will take credit for it when they serve it to their
friends. While I quite naturally want you to turn your friends on to this book, I understand a lack
of desire to share the recognition this dish will get. 2 LARGE ARTICHOKES, STEAMED3
CUPS OYSTERS1 D2 CUP BUTTER3 TBSP ALL-PURPOSE FLOUR1-1 D2 CUPS GREEN
ONION, CHOPPED3 TBSP GARLIC, MINCED1 CUP OYSTER LIQUID1 D2 TSP BLACK
PEPPER1 D2 TSP GROUND THYME1 D4 TSP TABASCO BRAND PEPPER SAUCE6 DASHES
WORCESTERSHIRE SAUCE1 TBSP CORNSTARCH, DISSOLVED IN 1 TBSP WATER, IF
NEEDED1 D2 CUP ITALIAN BREAD CRUMBS1 D2 CUP PARMESAN CHEESE1 D4 CUP LEMON
JUICE After artichokes have cooked, remove about 10-13 select leaves from each artichoke.
When selecting leaves, make sure they are whole and firm. Keep these leaves separate.
Remove all other leaves down to the heart. Clean heart, removing the layer of the hairy fibers
by sliding a spoon between the heart and the top. Throw away the hairy layer. Mash cleaned
hearts with a fork. Scrape pulp from remaining leaves, then mash with fork and save.Clean
oysters and put into blender. Strain oyster liquid and add to blender. Blend on high until oysters
liquefy. In a saucepan, boil oyster mixture until pieces are separate, about 10 minutes actual
boiling time. Separate oysters and liquid, and reserve.Next, in a skillet melt butter and add flour.
Simmer until flour turns a medium golden brown. Add onions and garlic, and cook on medium



heat for 2-3 minutes. Add remaining ingredients except bread crumbs, parmesan cheese and
lemon. Simmer for 1 minute, then add oysters and artichoke pulp and mix well. Simmer 10
more minutes on medium heat. Remove from heat and let cool.Note: If mixture is too thick, add
some oyster juice. If mixture is runny, a cornstarch mixture can be used to thicken. The amount
of artichoke pulp will vary because of the size of the vegetable.On the reserved artichoke
leaves, place a spoonful of mixture. Top with bread crumbs and parmesan cheese, squeeze
lemon juice over top, and place on baking pan. Bake at 350°F for 12-15 minutes or until top is
brown. Serve.Additional note: If you want to have some of this dish for yourself, then do what I
do: save some in the kitchen for yourself, and eat a few before you bring them out. If you don’t,
then you will certainly be out of luck.A Little LagniappeMixture can also be served as a dip or
stuffed in pastry shells then baked same as directed above.BAYOU CAJUN POPCORN If you
think fried shrimp are good, wait until you taste fried crawfish tails. All the axioms applying to
popcorn shrimp, definitely apply to this recipe. Impress your friends, win over in-laws, and
reward your family with this impressive appetizer. 3 CUPS ALL-PURPOSE FLOUR3 CUPS
FISH FRY OR CORN FLOUR1 D4 CUP PARSLEY FLAKES1 TSP BLACK PEPPER1-1 D2 TSP
CAYENNE PEPPER *NOTE1 TSP SALT3 EGGS1 CUP MILK3 LBS CRAWFISH TAILS,
PEELED2 CUPS OIL FOR FRYING *(If you are cooking this for the first time and are not used
to cayenne pepper, then I suggest only 1 D2 tsp; then you can add or subtract to your own taste.
Be sure to make notes in the space provided.)In a bowl mix dry ingredients. In another bowl,
mix eggs and milk. Dip crawfish tails in egg and milk mixture, then carefully drop coated tails in
flour mixture. Shake excess off and drop in very hot oil (deep fry). Cook until brown and eat,
eat, eat…great with ketchup or alone.Note: If you put this between two slices of home-baked
French bread, you will not believe the amount you will eat. See New Orleans Style French
Bread Po-Boy recipe later in this section. A Little LagniappeTo change the texture of the fried
crawfish tails, try putting 1 D4 of the dry mixture into the egg mixture. Blend well before using as
the batter.CAJUN POPCORN Cajun popcorn was actually made popular in the New Orleans
area. It adds a city flavor to a bayou living attitude, and what a combination. This is certainly a
recipe you will want to share with your friends. Share this dish with friends at a party. Be sure to
offer some dips or cocktail sauce. You will want to keep this stocked fresh.. 2 EGGS1 CUP
WHOLE MILK, CAN SUBSTITUTE LOW-FAT2 CUPS CORN FLOUR OR FISH FRY1 CUP
ITALIAN BREAD CRUMBS1 TBSP SALT2 LBS CRAWFISH TAILS, PEELED3 CUPS OIL FOR
FRYING Heat oil to 400°F. Mix eggs, milk, corn flour, bread crumbs and salt in a bowl. Drop
crawfish tails into mixture and stir until coated. Carefully drop coated crawfish into hot oil and
cook until brown. It is a good idea to stir 15 seconds after you drop them into the oil to keep the
crawfish from sticking together.You also need to pay close attention because the crawfish will
fry very quickly. This also makes a great sandwich, or just pop them in your mouth like popcorn.
Either way savor the taste because they go quickly.Dijon mustard is a great dip for the crawfish.
You can top a salad too.GARLIC BREAD Why purchase garlic bread when you can make it so
easily? If you don’t have French bread, use stale bread of any kind to make this tasty treat. Ok I
admit this isn’t particularly Cajun, however you can add it to any Louisiana dish as a side and
make people smile. If you wish to add some Cajun seasoning blend to the top of the bread
before you bake it, then go for it! Spicy is always nice. 
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Ebook Tops Reader, “Great recipes. The book is great, the plastic binding is cracking and
falling apart, yes I purchased a used book.”

Michele Hokanson, “exactly what I expected .... exactly what I expected ...”

Anne Dreiling, “Five Stars. We use these recipes all the time”

susan n doiron, “One Star. One of my very favorite cookbooks... love the recipes!!! thank you
Chef Remy...”

Jim Henry, “Easy to understand, easy to cook. I was in the mall when my sense of smell went
into overdrive. I knew that it couldn't be the foodcourt, so I followed my nose. Oddly enouph
my nose took me to the bookstore. Chef Remy was cooking up some Jambalaya and signing
his cookbooks. I stood around for about 15 minutes watching him cook and asking him
questions. Part of the reason I bought his book was because he was so nice. He gave me
some great advice and was not "beneath" answering any of my questions. After getting this
cookbook home, I looked through it and decided on a recipe I would try for the night. It was
wonderful. I have since cooked many of his recipes and they have all turned out great. The
thing I like most about this book, and I have many, is the simplicity. I have several Emeril
books, and they are good, but I just don't have 3 to 4 hours to spend on a weekday to make
many of his recipes. Its not the cooktime that takes so long, it's the 20 something ingredients
(most of which I don't have) that consume the most time. That is not the case with Remy,
most of the ingredients can be found in anyones kitchen and he limits the amount of
ingredients in any one recipe. I enjoy this simplistic aproach. But don't think for one second
that this style in any way diminishes the quality of the dish. The opposite is true. It's the
simplicity that makes the food so good. The recipe he gives for french bread is worth the price
of the book alone. I have the plastic binder version, which I find particuarly nice because it lies



flat while I have my hands full reading it. I would recommend this cookbook to anyone who
wants a cookbook they will actually use. Remy also includes many antecdotes that are quite
amusing.”

Sharon, “Five Stars. Best Cajun cookbook Ever! I highly recommend this book.”

Harriet D. Lafitte, “I LOVE THESE COOKBOOKS!!. I have eaten his food. Followed this cook
books, they are simple to use with normal ingredients. They are worth every penny! I have
them all.Harriet L.”

Daniel, “Condition of book. Great recipes!! Fast delivery and the item was described perfectly.”

The book by Remy Laterrade has a rating of  5 out of 4.0. 10 people have provided feedback.



Language: English
File size: 666 KB
Simultaneous device usage: Unlimited
Text-to-Speech: Enabled
Screen Reader: Supported
Enhanced typesetting: Enabled
X-Ray: Not Enabled
Word Wise: Enabled
Print length: 263 pages
Lending: Enabled

http://www.neutronbyte.com/api/Wa18oYTP/d

