
 
 

TAILGATING : Cajun Style 



Crab Cakes 
Crab cakes are the richest dish of crab meat I've tasted and it's just great. This is 
pretty simple so here we go. You can cut this recipe in half with no problem. You 
should start this the day before you want to serve it.  

2 lbs. lump crab meat 
1 lg. finely chopped onion 
2 stalks finely chopped celery 
1 cup finely chopped bell pepper 
1 cup green onions finely chopped 
1/2 cup parsley chopped 
1 tbs. minced garlic 
1 pint heavy cream 
2 cups white roux 
1/4 tsp. cayenne pepper 
1/2 tsp. salt 
1/4 tsp fresh ground black or white pepper 
1/4 tsp. liquid crab boil  

In a sauce pan sauté onion, celery and pepper until clear. Add garlic and green 
onions and sauté another few minutes. Remove vegetables and combine the cream 
and roux in the pan and bring to a boil for 2 minutes stirring frequently. Lower fire 
and add crab meat, parsley, seasoning and sautéed vegetables. Simmer for 5 
minutes stirring frequently. Taste and adjust seasonings. Let cool, then store in 
refrigerator over night.  

Form cakes and dredge them in flour. If you have ring molds (3" in diameter and 
1-1/2" tall) use those to make a perfectly formed cake. Fry cakes in butter until 
medium brown. Don't put the fire too high or they'll burn.  

 

Pan Grilled Green  
Ingredients: 
1 lb. green tomatoes, cut into 1/2 inch slices 
2 Tbsp CAJUN POWER Garlic Sauce 



1 Tbsp garlic, minced 
1-1/2 Tbsp Parmesan Cheese, grated 
 
Steps: 
Mix all ingredients in bowl. Set electric skillet at the highest level. When electric 
skillet reaches the maximum temperature place green tomatoes in skillet and cook 
for 5 minutes, turn and cook 5 more minutes. Serves 4. 

 

Crawfish Cornbread 
This is a great twist on cornbread you're sure to enjoy!  

1 cup cornmeal 
1/2 tsp salt 
1/2 tsp baking soda 
3 eggs 
1 med. onion chopped fine 
1/4 cup Jalapenos chopped 
1/3 cup oil 
1/2 lb. shredded cheese (your choice) 
1 can creamed corn 
1 lb. crawfish tails drained 

If you choose you can sauté the vegetables until tender.  

Mix all dry ingredients (first 3) followed by the others. Bake at 375ºF for 40 
minutes or until golden brown.  

 

 

Oysters Louisiana 
Oysters are great and served in many dishes.. Here's a nice old time oyster recipe!  

1  doz. oysters and liquid 
3 tbs. butter 



1/4 red bell pepper minced 
1/2 med onion minced 
3 tbs. flour 
Cayenne pepper 
Salt and Pepper 
1/2 cup parmesan cheese  

In a small pot add oysters and oyster liquid, simmer stirring for 5 minutes. Season, 
stir, remove and drain liquid (save liquid). Put drained oysters in a medium sized 
casserole. In the same pot melt butter, add bell pepper and onion, simmer a few 
minutes. Add flour and stir. Put oyster liquor in a 2 cup measure and add enough 
water to make about 1-1/2 cups of liquid. Add liquid to pot, mix well and bring to a 
boil for 2 minutes stirring. Pour over oysters, add cheese and bake in 350ºF oven 
for 15 minutes.  

 

Avocado and Shrimp Cocktail 
2 avocados  
Fresh lemon slices  
1-1/2 cups cooked, peeled baby shrimp  
3 tablespoons mayonnaise  
1 tablespoon heavy cream  
Dash Tabasco  
Dash white Worcestershire sauce  
Salt and pepper to taste  
Paprika  

Cucumber and lemon slice for garnish  
Halve avocados, remove stones, rub surface with lemon slice. Combine 
mayonnaise, cream, Tabasco, white Worcestershire sauce, salt and pepper. Fold in 
cooled shrimp; spoon into avocados; sprinkle with paprika and chill. Garnish with 
cucumber and lemon slices. Serve chilled on bed of lettuce. 
Serves 4.This recipe is from our Cajun recipes collection 

 

 



Cajun Baked Vegetable Gumbo 
1 lb Fresh okra, diag. sliced 
2 pk Frozen sliced okra(10oz) 
Boiling salted water 
1 Rib celery, diagonally sliced 
2 Bell peppers, in strips 
2 pk Frozen lima beans(10oz) 
8 Ears fresh corn kernels 
2 pk Frozen corn,thawed(10oz) 
Butter or margarine 
Bread crumbs 
1 Small onion, chopped 
4 Ripe tomatoes, sliced 
2 Serrano chiles, thinly sliced 
1 t Chopped fresh basil 
1/2 t Dried basil, crumbled 
Salt to taste 
Black pepper to taste 
1/2 c Shredded Monterey Jack 
 
1. Cook fresh okra briefly in boiling salted water; drain. 
2. Blanch celery in boiling salted water. 
3. Add bell peppers and lima beans and cook until just tender; during last 
30 seconds, add corn (do not overcook), then drain vegetables. 
4. Butter a large baking dish and sprinkle with bread crumbs; add a layer 
of corn-bean mixture and okra. 
5. Combine onion, tomatoes and basil; spoon layer of onion-tomato mixture 
over bottom layer in dish. 
6. Sprinkle with chiles and season with salt and pepper. 
7. Dot with butter and sprinkle with bread crumbs. 
8. Repeat layering until casserole is filled. 
9. Top with a layer of okra that has been dipped in crumbs and lightly 
sauteed in butter; sprinkle evenly with shredded cheese if desired. 
10. Bake uncovered in preheated 300' over for 1 hour. 
NOTE: This can be baked in the morning and reheated slowly before serving. 
This baked vegetable gumbo tastes even better the second day. 

 



Cajun Jambalaya  
Yield: 8 Servings 
2 lb Sausage cut 1/4 in. thick 
1 lb Boneless chicken 
1 1/2 lg Onions 
1 Bell pepper 
4 Cloves garlic 
5 c Water 
3 tb Salt 
1/2 ts Cayenne pepper 
3 Bay leaves 
6 oz Tomato paste 
1 lb Peeled shrimp 
3 c Raw rice 

Sauté sausage, chicken, onions, bell pepper and garlic until sausage and chicken 
are browned. 
Add the water, salt, cayenne, bay leaf and tomato paste. 
Bring to a boil with the lid on. When water boils add the shrimp and the raw rice. 
Stir and lower fire. 
Let rice simmer, stirring every five minutes until jambalaya rice is cooked. 
Yield: 6-8 servings. 

 

Louisiana Roast Beef  
1 ts Salt 
1 ts White pepper 
1/2 ts Dry mustard 
1/2 ts Ground cayenne 
1/4 c Bell peppers, chopped fine 
1/4 c Celery, chopped very fine 
1/4 c Onions, chopped very fine 
2 tb Unsalted butter 
3/4 ts Black pepper 
3/4 ts Minced garlic 
4 lb Boneless sirloin roast 
 



6 Servings 
 
In a small bowl combine the onions, celery, bell peppers, butter and  
seasonings, mix well. Place roast in a large roasting pan, fat side up. 
 
With a large knife make 6 to 12 deep slits in the meat (to form pockets)  
down to a depth of about 1/2 inch from the bottom; do not cut all the way through.  

Fill the pockets to their depths with the vegetable mixture, reserving  
about 1 tablespoon of the vegetables to rub over the top of the roast.  
 
Bake uncovered at 300F until a meat thermometer reads about 160F for  
medium doneness, about 3 hours. 
For rarer roast, cook beef until thermometer reads 140F.  
Serve immediately topped with some of the pan drippings if you like. 
 
From Paul Prudhomme's Louisiana Kitchen 

 

The Classic King Cake 
Made with several colors and a sugar topping.  

Ingredients: 

• Brioche Dough:  
• 1/2 cup lukewarm water, 110 to 115 degrees  
• 2 packages dry yeast  
• 4 1/2 to 5 1/2 cups sifted flour  
• 1/2 cup sugar  
• 1/2 teaspoon freshly grated nutmeg  
• 2 teaspoons salt  
• 1 teaspoon grated lemon rind  
• 1/2 cup lukewarm milk  
• 3 eggs  
• 4 egg yolks  
• 1/2 cup plus 2 tablespoons butter, softened  
• 1 egg, lightly beaten with 1 tablespoon milk  
• 1 dried bean, a coin, or tiny china baby doll  



• .  
• Vanilla Glaze:  
• 1/2 cup sifted confectioners' sugar  
• 2 teaspoons milk  
• 1/4 teaspoon vanilla  
• colored sugars, purple, yellow, and green  
• candied cherries and other fruits for garnish, as desired 

Preparation: 

Soften yeast in water. Combine flour, sugar, nutmeg and salt in mixing bowl. Stir 
in lemon peel. Make a well in center and pour into it the yeast mixture and milk. 
Add eggs and egg yolks, and with a large wooden spoon gradually incorporate dry 
ingredients into liquid ones. Beat in butter and continue beating until dough forms 
ball. (Mixing of the dough can be done in a food processor.) Place ball on floured 
board and incorporate more flour if necessary, by sprinkling it over ball by the 
tablespoon. Knead until smooth and elastic. Brush inside of large bowl with 1 
tablespoon softened butter. Set dough in bowl and turn it so as to butter entire 
surface. Cover bowl and set aside for 1 1/2 hours or until doubled in bulk. Brush a 
large baking sheet with remaining butter. Punch dough down on lightly floured 
surface. Knead, then pat and shape dough into a long roll about 14 inches long. 
Place on baking sheet and form into a circle. Press bean or doll into dough so that 
it is hidden. Set aside again to rise.  

Bake King's Cake in middle of oven at 375° for 25 to 30 minutes, or until golden 
brown wherever the cake shows through. Parts of the cake with sugar covering 
should look crusty. Slide cake onto wire rack to cool.  

Vanilla Glaze: In a small mixing bowl combine 1/2 cup sifted confectioners' sugar 
with 2 teaspoons milk and 1/4 teaspoon vanilla. Stir glaze until smooth; drizzle 
over cake. Sprinkle cake generously with the colored sugars then embed the 
candied fruit "jewels" in the King's "crown."  
 

 

 

 



Cajun Oyster Fritters 
1 1/2 ts Tabasco sauce 
1 c Milk or Half & Half 
1 ts Black pepper 
1 ts Salt 
1/2 c Peanut or corn oil 
1/2 ts White pepper 
1/4 lb Butter 
1/4 ts Oregano flakes 
2 c Flour, all-purpose is best 
4 tb Baking powder 
48 Shucked oysters w/liquid 
6 Eggs, beaten 
 
8 Servings 
 

Melt the butter in pan at approx. 300 degrees F.  
Sauté the oysters in the melted butter for 2-3 minutes. 
Remove from the pan & quarter.  
Mix all other ingredients in bowl, including the oyster liquid. 
 
Control the thickness of the fritter batter by the amount of oyster liquid  
that you add.  
Mix in the oysters.  
Drop a tablespoon full of the batter into the pre-heated oil and fry fritters until  
golden brown.  
 

Authentic Louisiana Red Beans and Rice 
Ingredients 

• 1 pound dry kidney beans  
• 1/4 cup olive oil  
• 1 large onion, chopped  
• 1 green bell pepper, chopped  
• 2 tablespoons minced garlic  
• 2 stalks celery, chopped  



• 6 cups water  
• 2 bay leaves  
• 1/2 teaspoon cayenne pepper  
• 1 teaspoon dried thyme  
• 1/4 teaspoon dried sage  
• 1 tablespoon dried parsley  
• 1 teaspoon Cajun seasoning  
• 1 pound andouille sausage, sliced  
• 4 cups water  
• 2 cups long grain white rice  

Directions 

1. Rinse beans, and then soak in a large pot of water overnight.  
2. In a skillet, heat oil over medium heat. Cook onion, bell pepper, garlic, and 

celery in olive oil for 3 to 4 minutes.  
3. Rinse beans, and transfer to a large pot with 6 cups water. Stir cooked vegetables 

into beans. Season with bay leaves, cayenne pepper, thyme, sage, parsley, and 
Cajun seasoning. Bring to a boil, and then reduce heat to medium-low. Simmer 
for 2 1/2 hours.  

4. Stir sausage into beans, and continue to simmer for 30 minutes.  
5. Meanwhile, prepare the rice. In a saucepan, bring water and rice to a boil. 

Reduce heat, cover, and simmer for 20 minutes. Serve beans over steamed white 
rice.  
 

Cajun Boiled Crawfish 
 
1 (30-to-40 pound) sack of live Louisiana Crawfish. Ask for "Select" or medium 
sized ones. No one likes tiny boiled crawfish. 
1-2 boxes of salt for purging 
Water 
5 lb sack of small onions, peeled 
8 oz. Ground Cayenne Pepper. 
2 (1 pound) boxes/sacks of Zatarain's Crawfish/Shrimp/Crab Boil Seasoning ( I 
also use one small bottle of the liquid crab boil, along with about 6 of the small 
pouches.) 
Whole mushrooms (optional...but common) 



8 to 10 lemons, sliced in half 
Smoked sausage, cut into large pieces 
10 lb sack Small red or new potatoes, unpeeled 
10 to 15 ears of fresh corn on the cob - shucked and cut in halves 
6-8 heads of garlic, split in half. 
And most anything else you want to add to the flavor of the water. 

Step 1: Use a large pot, as a turkey frying pot and a hot burner such as a fish 
cooker. 

EXCEPT for the live crawfish, fill the pot 1/2 full of water and drop in the onions, 
garlic, lemons, Zatarain's crawfish boil seasoning, mushrooms, cayenne pepper, 
and sausage, then turn the heat up, bringing it to a boil. Leave out the potatoes and 
corn cobs for now. DO NOT add the crawfish at this time! 

Meanwhile, while your water is heating up, purge the live crawfish. Use your 
garden hose and fill a few ice chests 1/3 full of fresh water. Add the salt. Now add 
a 10 lb bag of ice and stir it up, carefully add the live crawfish and gently stir them 
a bit with a paddle. Let them sit for about 5-7 minutes. They spit up all the mud. 
Pour out the dirty water and rinse them until the water is reasonably clear. Don’t 
just put the garden hose in the ice chest and let it run, allowing it to overflow, or 
you'll be chasing crawfish all around your back yard! So be careful. Don’t let the 
mudbugs sit underwater for more than a few minutes or they'll die, either. Speaking 
of dead ones, don’t add them to your pot! Throw them out. When the water is 
almost clear, then pour it all out and toss more ice on the live crawfish while still in 
the ice chests, keeping them cool but not frozen. 

Step 2: By this time, your water should have been boiling for about 10-15 minutes. 
Now add the potatoes and corn to the pot and boil for another 10 minutes. ( it's 
customary to drink a cold beer during this time) 

Step 3: Add the live crawfish to the pot and drink another beer, allowing them to 
boil for 3-5  minutes after the water begins to boil again. Then IMMEDIATELY 
TURN OFF THE HEAT ! 

Now....here's a real Louisiana Cajun Crawfish boil SECRET: ADD a bag of ice to 
the crawfish water RIGHT after you turn the fire off. Some say it's the key to 
having juicy crawfish. Let the crawfish soak for 15 minutes with the fire OFF.. 



Step 4: While the boiled crawfish are soaking, make sure you have plenty of 
napkins and trash cans available. You might want some lemon slices on the table 
too. (Drink another beer.) 

Step 5: Drain, peel and eat. Some people add more spice to them after they are 
cooked. I keep a container of Ball's Cajun seasoning in front of my plate. Some use 
a dipping sauce, and some eat them like they are.  Dont eat the dead ones. Those 
are the ones whose tails are NOT curled.  If the tail of a boiled crawfish isn't 
curled, he was dead before he hit the water. 

Step 6: By now, you should know that drinking beer is acceptable during a 
crawfish boil,  so you should have already drank another one or three.  If not, then 
get to it ! 
 

Cajun Shrimp and Crab Dip 
2 - 8 oz. pkg Philidelphia Cream cheese ( softened) 
1/2 cup milk or cream ( more or less, to taste) 
2 Tsp Lea and Perrin's Worchestershire Sauce ( do not substitute brands!) 
2 -3 Tbls. Ranch salad dressing ( more or less, to taste and desired consitency) 
12 oz lump white crabmeat. (use two- 6 oz cans if you must use canned crab) 
1/4 -1/2 cup small boiled "popcorn" shrimp, diced. ( you may substitute boiled 
crawfish) 
1/4 Cup chopped red pepper ( red bell pepper is Ok) 
1 Tbs chopped chives. 
2 Tsp Tabasco or Louisiana Hot sauce. 
3 Tsp Lemon juice 
1/2 Tsp Garlic Powder 
Salt to taste. 

Mix all ingredients together and place in refrigerator for at least 30 min before 
serving with your favorite chips or crackers. Microwave for 15 seconds before 
serving if needed. 

 

 
 



Louisiana Alligator 
Ingredients 

12 oz Alligator tail, pounded thin 
8 oz Boudin sausage or Cajun link 
2 oz Flour, seasoned salt/pepper 
2 oz Cooking oil or clarified butter 
1 oz Bourbon whiskey 
4 oz Heavy cream 
16 oz Corn cake batter 
12 oz Louisiana Compound Butter 
4 oz Green onion, thin sliced  

Pound alligator into 12-1 oz medallions. Heat saucepan with oil. Lightly dredge 
medallions in flour and sauté in hot pan for 10 seconds on each side. Remove from 
pan and hold on heated plate. Slice sausage in to thin pieces and place in saucepan. 
Cook for 1 minute, add bourbon and flame. Add compound butter and melt it while 
swirling pan. Add cream and whip until smooth.  

Make 8 3-inch cornmeal cakes on griddle.  

On heated plate put corn cakes in middle. Put cooked alligator on corn cakes and 
ladle 3 oz sauce with sausage over all. Sprinkle with sliced green onions for 
garnish.  

 

Bananas Foster Bread Pudding 
with Custard Sauce and Banana-Rum Sauce  
 
This recipe is one of my mom's, and it was the first bread pudding I'd ever had that 
was served with two sauces. She served it at a dinner during Jazzfest a couple of 
years ago and blew everyone away.  

• Bread pudding:  
• 12 cups stale bread (Mom uses a poor boy loaf, dried out an broken up by 

hand)  



• 5 eggs, separated  
• 2 egg whites (reserve yolks for sauce)  
• 5-1/2 cups half-and-half or whole milk  
• 1-3/4 cups sugar  
• 1 tablespoon vanilla extract  
• 1 teaspoon almond extract  
• 1/4 cup dark rum (I like New Orleans Rum)  
• 1/4 crème de banana liqueur  
• 2 bananas, mashed  
• 2 bananas, sliced on the bias  
• 1 cup raisins, soaked in warm rum for at least 1 hour  
• 1-1/2 teaspoons cinnamon  
• 2 tablespoons butter 

• Custard Sauce:  
• 1 cup evaporated milk  
• 1 cup whole milk  
• 2 egg yolks  
• 3/4 cup sugar  
• 3 tablespoons corn starch  
• 1/2 teaspoon vanilla extract  
• 1/4 teaspoon almond extract  
• 1/4 cup dark rum  
• 1/4 cup crème de banana liqueur 

• Bananas Foster Sauce:  
• 4 tablespoons unsalted butter  
• 1 cup dark brown sugar, packed  
• 1/4 cup dark rum  
• 1/4 cup crème de banana liqueur  
• Cinnamon  
• 1/3 cup of the Custard Sauce  
• 1 cup chopped pecans  

For the bread pudding:  Mix egg yolks with sugar and beat until light yellow. Add 
milk, liquors, extracts, cinnamon and the mashed bananas, mixing well.  

In a mixer, beat the seven egg whites until stiff peaks form, then fold into the egg 
yolk mixture. Add the raisins and the sliced bananas, folding them in gently and 
being careful not to deflate the egg whites.  



Place the stale bread pieces into a large bowl, then pour half of the egg mixture 
over and mix well. Let soak for at least 10 minutes, then add the other half, and 
soak another 10 minutes.  

Melt 1 tablespoon of butter and use it to coat a 9" x 12" baking dish. Pour the bread 
mixture into the dish, then cover with foil and place into a bain marie (or water 
bath -- put the dish into a roasting pan and pour hot water into the roasting pan 
until it's about 2/3 the way up the side of the baking dish). Bake at 350°F for one 
hour. Remove foil, then finish baking until the center is set, about 15 more minutes 
(or longer if necessary). Glaze the top of the pudding with 1 tablespoon of butter 
while it's still hot.  

For the custard sauce:  Beat the egg yolks and sugar together until light yellow, 
then add the milk and mix well. Make a slurry with the corn starch and 3 
tablespoons cold water, mix until dissolved, then add the corn starch slurry, 
extracts and liquors. Cook in a double boiler until thickened, and the sauce coats 
the back of a spoon.  

For the Bananas Foster sauce:  Melt the butter, add the brown sugar and cook over 
medium heat for 4 to 5 minutes until the sugar has melted and dissolved. Add the 
liquors, heat until warm and carefully ignite. Stir constantly and toss a few pinches 
of cinnamon into the flames (it'll sparkle beautifully), then add the custard sauce 
and the pecans; cook for 1 minute.  

Assembly:  Slice the pudding into individual servings. Place a pool of custard 
sauce onto a dessert plate and place a slice of bread pudding in the middle. Drizzle 
liberally with the Bananas Foster Sauce. You may additionally garnish with a 
dollop of Crème Chantilly and a sprig of mint. 

 


