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‘The allure of New Orleans — & city
where Lhe charm of the past Intermin-
gles with 2 dynamlc present, whers a
fuslon of what was and what ls'resulta
In an atmosphere charged with excite-
ment which few people can resist.

‘The culslne of New Orleans is equal-
ly a comblnation of tradition and '.d'

, a P!
tion of all the good things that local
foodstulls have to offer, comblned with
a flalr not only local but Imported from
several countries on more than one
contlnent.

In fts original incarnation, New Or.
leans culsine was a comblnation of Ca-
Jun and Creole: Cajun from the French
Acadlans who seftled In Loulsizna in
the 1Bth century after thelr expulsion
from Nova Scotla, and Creole from the
Indlvlduals, born tn the American colo-
nles, of Spanish and French extraction.

Easy enough s0 far, but, while the
dlfferences In origing are fairly slmple,
the dlfferences in traditional food are
far more subtle.

Generally speaking, Crecle cooking
Is more sophlsticated, more Frenchl-
fied, more urban, characterized by del-
icate sauces, while Cajun cooklng ls
spleler and more rugged with a dlstinct

New Orleans cuisine
Combining Cajun and Creole, sophistication and spice

French food, Its mother culsloe), while
techniques borrowed from Creale cook-
Iog :grllm on cccasion [n ita country
cousln,

TO CONFUSE, the Issue still further,
cullnery Influeoces go beyond Cajun
and Creole (o native American Indlan
and African (sometlmes via the Carib-
bean) — New Orleans truly a
melting pot where all that Iy best In a
variety of culsices can comblne and
fourish in 21 environment perfectly
sulted to e entation,

The fare of New Orleans gets ita be-
ginoiog from the elty’s fortuitous loca-
ton, in the Misalssippl Delta, with ita
outlet to the Gulf of Mexico and the
southern seaz beyond.

Fish Is an Important aspect of the
clty's culsine, a3 are many Impaorts
from West Indlan {slands and Mexico;
Most significantly, a cornucopla of

Generally speaking, Creole cooking is
more sophisticated, more Frenchified,
more urban, characterized by delicate
sauces, while Cajun cooking Is spicier
and more rugged with a distinct rustic
flavor.

Finally, the French influence, prima- 2 cloves of garlie, thinly sliced

rlly In Creole food, smooths and re-  1bay Jeaf
fines, and provides an underlying struc- 2 thsp. paprika .
ture which, incorporating change, has 2 cups diced fresh tomatoes

stood solldly up to the vagaries of time.

One of the latest variations on clns-
alc Creole culsine {5 “Haute Creols,” as
originated and perfected at one of New
Orleans’ most famous and respected

The C: der’s Prlace.

1 cup tomato Juice

4 tsp, Worceatershire sance

4 tsp. Lonlstana Red Hot Sauce
1% tbsp. cornstarch

% cop water

3 Ibs. shrimp, pected and develned

tropleal produce, and a end-
less stream of herbs and aplces.

Local Loulsiana foodstuffs are, of
course, of prime importance In both
Cajun and Creole culalne ~ particular-
ly okra, the main ingredlent In gumbo,
and file powder, a pungent local sea-
soning made from the ground, dried
leaves of the sassafras plant.

1. Meclt 2 tablespoons butter in a
saute pan and saute onfon, green bell
pepper, celery, garlic and bay Jeaf for
a minute or two. Before the onlon be-
comes transparent, add paprika (for
color), tomatoes, and tomata julce. Stlr
well. Add Worcestershire sauce and red
hot sauce and simmer untll volume Ls

SHBIMP CREOLE
Serves€to8

6 thsp. (% stick) ansalted botter

3. Sauta the shrimp In the rematnlog
butter until pink and tender, about &
minutes, stirring conatanily. Pour
sauce over shrimp and toss to coal
well, Serve with fluffy cooked rice.

PRALINES
Makes 3 dazen
1 quart heavy cream
3 copa rugar
1% Tby, chopped pecans (6 cups)
Julee of 1 lemon

1. In a heavy saucepan slowly
simmer cream and sugar over low heat
untll the mixture becomes golden
brown and reaches the soft-ball stage.®
Add pecaps and lcmon julee and contin-
ue to cook until the soft-ball stage is
reached again.

2. Drop from a large kilchen spoon
onto'an oiled baking sheet or a merble
slab molstened with water. Spread
cach cake out with back of apoon to
about Y-lach thick and 4 to 5 inches in
diameter. Let harden, then Wt from
plate or slab with a spatula.

3. Prallnes will keep for 3 weeks [na
covered tin at room temperature,

“The soft-ball stage 1s reached whea
2 small amount of syrup dropped into
lce water holds Its shape without

1orange
2 dozen whole cloves

'y
1% cops stroog bot black coffee

1. Peel lemon with one contlnuouy
motion 50 that peel s in long spiry)
(peel over brulot bow! so that 0y
Julces go into the bowl). Peel orange |
the same fashion. Insert cloves Into e
aplraled orange and lemon peel at 1
Inch intervals so that they are studded
with cloves.

2. Light a Sterno stove,

3. In a brulot bow), place the cip.
namion sticks. Add Triple Sec flame fol-
laws the motlon. Mount lemon ang
orange peels on a fork 30 that you eyy
hold them over the brulot bowl e
flaming. Ladle Ignited brandy over the

1, -

peels.
4. Gradunlly add coffee,

around the edge of the bowl 8o that g

hisslng sound is heard, and continge

mixing untll flame dies out. Wity'y

fork, squeeze 2 small amount of orange

Julce info the bow! to sweeten the cof.

fee, .
Note: According to Ella and Diek
Brennan, brulot seta are a New Orleany

rustic flavar. However, the two have
cross-pollinated over the years and, in  The underlying hot flaver fn much 1 cup fine julienne-cat onjons reduced by a fourth and the vegetables  separating into threads. tradition, often given as wedding pre.
fact, It i3 the Cajun, country Influence  Louisiana cooking is the legacy of the 1 cup flne Jullenne-cut green bell pep-  are sofl. sents. If, however, you do not have 5
7) o grents)  Spontah, 'hmim.m:llxlnt hul‘ u;;o b‘::; ge :ulh celery, cat iato fine joli ln(?)' &(gncz?m :m: ;n:nﬁb;ﬂ{ Se. Lol 2 ::lbrav:glfl’edcxz?lzn :glmnm be
o 2] ) e s e julienne 3 3 3 C] 3
::':":: x(l:n‘: ‘}‘.}’}ﬁ-f;ufg nllt"p!‘:o: ggopﬁ:'::d%vaj‘:n pl‘:’:olxiu. e strips 2 minutes, to cook the cornstarch. 1 lemon v served In demitasse cups,
—
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of the bulge

Diet Day: 222% pounds,

Iam a candldate for a plump Easter Bunny and
it Iso't even spring. I hove a at face, bulgy neck,
ﬂghtb pants and a wristwatch band on its last
notch,

The goal: shed 22% pounds, I refuse (o follow a
atrict die-for-dear-old-<diet program. ! will get
down to 200 pounds with a minimum of effort ex-
cept for two thing: cheese and bread. I bave tar-
geted my worst enemles and will cut back on both,

1 will contlnue taking vitamlns, eatlng two
meals a day, avoldlng most desserts and not
snacking around bedtime. My welght will be re-
corded on the same beam balance scale.

_SOLD AS STEAK ONLY!

« WESTERN BEEF
o)

$ l 7913.

r Produce
U.S. NO. 1 Ex-Fancy
Washington Red

Delicious
Apples...

Your Cholce...

SRS

$94 00

. 316.Bag
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D-DAY plus 1: 220 pounds,

The power of pasitive thinking gets me off to a
fast atart.

D-Day plus 4: 219 pounds.

D-Day plus 7: 219 pounds.

it's on to smalier portlons, light beer, reduced-
caloric bread and no cheese except in prepared
dishes. But I'm not panieky,

For lunch, I have salad with vinalgrette dress-
ing and a hot dog: for dinner, two small hamburg.
ers with lettuce, tomato and balf a plckle.

IGA TABLERITE

]

Pic O Chick Fryer

EBIR,

ezf‘{;g\
¥

00

D-Day plus 11: 218 pounds.

I was nervous at weighin. Ye of litle falth,
smaller portlons, unbuttered bread and cottege
cheese, I celebrate by seraping frult seuce off my
bam and eating a buttered roll. 1 declde to welgh
on Thursdays.

D-Dey plus 14: 216 pounds.

Bacon

- TABLEKING (R
811ced 1LB. $ l 49 mfln

LB,

I endure hunger pangs and survlve last night: En

because my watchband was a bit loose and two
people said I looked thinner,

My wife is the biggest obstacle because her Idea

HOLLY FARMS GRADE A )

o

Health & Beauty

sloo

Baby Wipes ..., 52,

.
e T
e
Bread.coresarenes Brea:..‘..... 53
Groce: —_—
P
Chicken Of TheSea |0 i

In Oil or Water-6.5 oz,

Light

Shuok  3/59)

Dl Monto Ali Varietion Creamy o7 Crusehy

route home my car dles on the expressway, I coast — Skin Lotion.....5X°°, ddin
1o the shoulder, scale the feace, phone my wife, it ( 1GA TABLERITE 1GA TABLERITE —— Cupsg Blelat';:tr
aart o al she {akes me home. [ phooe a lowing Boston Butt Boneless Sirloin Tip r wvabrozen PURRET) iy
trucker l:)lluwx us to my car and then u§ my gas eno's
statlon, where I leave It — $37.50 lexs wultﬁy — 79 Pizza 8100 s oo z s oo
and we're home [n the first wee hour. My appetite LB, saten Y Sy
dies. Anita forces cold macaroni and a sandwlich ~ ] ~7' G Pare -
on me. Ieave a lttle on the plate, ) oo =) i) Potato slco Mario sloo
A - TRRTY Chips ........ Olives........ W,
D-DAY plus 21: 215 pounds, —J
I figured I must have dropped several pounds — =~

Promiem 130t fag, Con.

Hash Browns .., 5Z°°

lceCrenm.......‘Z"

==

APOONT Labal A en. l

[ Final Touch FabricSoltner |
100 Ott Lkt 177 00,

] All Conicentrated Detergent|

Dairy

of smaller portions is bigger than anything servad Lo Off Labd 120 00
;:::ls‘lde tmrd kome. I hnv: t,lald off sweets — not ught !F‘rm erPowasred | m:&l‘n Datergent |
— and gowe without butter or margarine on - 3 'AME | Sunlight Dish Liquia |
rur:::. :nr:ro‘ut.d:wy: not. All between-meal WIeners s ar 1 s ° o |
D-Day plus 28: 212 pounds, 118, $ l 9 s 4 9 1605 Fily Bag. | OFF |_
Rl B | 1 Z/SEOO || |
[ one late supper, but my wifs bn LB. 9 2/8 Lo e o b My, Erpie
humcndogxiebnglgdcrdmdmetoeauplm ~ & Dean'sDip ......%/*L \ﬁ"——_"ﬂ’ﬁ’ igw)’
bR | Coca Cola, Diet of Req. ) @Demom -~ 7o o s anE
) oca Cola Coupon =
: y V1€t Or kheg. | 1 @) Coupon
But she later observed, ""You've lost your belly.” 1 a'y':lhtlon S®O00 ] I  Boms P [
My pants fee! snug, not bulgy, and P'm losing some 8 PK. Plus Food I ] n Dutch '3 I
flab around the neck. I'm doing Lsometrics In the X ; $ 88 rot AT -SeduRE R4 | ¢ Mushrooms /sz ]
car, I'm eating half a grapefrult some mornings to 34 Liter ; Deposit —— | tmregmom i e,
bead off hunger pangs. . it aatutamientot. O | [ T ST |
(Next: The losing streak ends.)
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