FLAVOR FOCUS

Almost telepathically, but very much unanimously, our team wanted to focus on one
of our most favorite cuisines with kaleidoscopic flavor profiles:

THE CAJUN & CREOLE WORLDS OF LOUISIANA & THE GREATER GULF COAST REGIONS.

There are few American locales that are more utterly defined by its food than Louisiana,
New Orleans and the Cajun and Creole communities. And how grateful we all are that
they stubbornly stuck to their culinary traditions. Cajun and Creole flavors are as
M. unmistakable as they are elusive. Together let’s explore that flavor je ne sais
\‘ quoi that perpetually has us coming back for more.
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And since we understand it’s hard to define an
entire cuisine under the lens of a few people,
we’re also adding some of our recommended
reading to learn even more.

Alright, enough with the disclaimers - on to ~
the cuisine-celebrating nerding out. =N
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CAJUN OR CREOLE?

One region, two distinct cuisines and cultures that are, at the same time, intrinsically
enmeshed and continue to blend and evolve.

A MOST BASIC & HIGH-LEVEL COMPARE & CONTRAST OF THE CUISINES:

CAJUN FOOD: CREOLE FOOD:
« DOES NOT USE TOMATOES o USES TOMATOES
« HEARTY, RUSTIC and ROBUST e REFINED and COSMOPOLITAN
- features SPICES and PEPPERS - features HERBS and SPICES
« known as “COUNTRY FOOD” « known as “CITY FOOD”

For both styles of cuisine, the immigrant and native people behind the
foundational dishes come from different Louisiana regions.

“ILOVE CAJUN cuisine because it was about living

off the land. I love that it is about simplicity in
everything. It’s usually a one-pot dish, but for me that
makes it kind of intimidating because if I mess it up, [ can’t

fix it since 'm only doing it that one time. You have that
one shot to do it the right way. But once you master Cajun
cuisine, you realize how simple it is - and that’s not a knock
at it. But it’s so simple that it’s intimidating.

“On the other hand, I LOVE CREOLE because it is a
culmination of so many different cultures and people. You
have to give credit to Germans, Italians, Spanish, French,
British, Indigenous, Caribbean, Latin Americans, and
more - it’s just a beautiful thing. New Orleans was around
a hundred years before the United States was even formed.
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It birthed one of the first restaurants: Antoine’s.

- CHEF POOCH RIVERA

DISH: Seafood Gumbo
RESTAURANT: Dooky Chase’s

ICONIC
DISH: Boudi
CAJ UN e |
& CRE OLE Toups’ Meatery with Chef Isaac Toups
DISHESIN  iiaari
NEW DISH: Jambalaya
ORLEANS RESTAURANT: Coop’s Place

DISH: Charbroiled Oysters
y . RESTAURANT: Drago’s

DISH: Turtle Soup
RESTAURANT: Commander’s Palace

DISH: Shrimp Po’Boy
RESTAURANT: Domilise’s Po-Boy & Bar

EXPERIMENT
WITH FLAVOR

BREAKFAST
Bloody Mary-Seasoned
Spicy Crab Beignets

LUNCH
Black Magic Fried Shrimp Po’ Boys

APPETIZER
Black & Bleu
Cornbread-Stuffed Mussels

DINNER
Creole-Seasoned Pork Butt
Boudin Burrito

SIDES
Garlic Pepper Dirty Rice

DESSERT
Bananas Foster with Cayenne
Bourbon Sauce

COCKTAIL
Bloody Mary with Seafood
Seasoning Shrimp Cocktail

CAJUN AND CREOLE-
INSPIRED INGREDIENTS .
& BLENDS o somesrions ceporcree

and Cajun flavors into your dishes.
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" POOCH RIVERA
QUICKIE-ISH O&A

He cut his teeth in restaurants at 14 years old and has gone from line cook to chef to
restauranteur to sought-after consultant.

TALK TO ME ABOUT GROWING UP IN NEW ORLEANS
=, AND THAT FOOD CULTURE.

“At a certain point when you’re growing up in New Orleans - it’s
all you know. Even school lunch was red beans and rice, gumbo,
and etouffee. You're so immersed in Cajun and Creole culture
that you don’t even realize that there are other cuisines and
cultures out there.

But once you start studying Louisiana cuisine you realize it’s
a culmination of every cuisine and culture that’s ever been
introduced into the United States via the mouth of the
Mississippi River. It’s an enlightening experience
and a great journey seeing how far these
cuisines have influenced what people make.

There’s a fine line between Creole and Cajun,
and yet there’s also a huge gray area between
Creole and Cajun. One of the things that I love
the most is realizing that the French influence
on cooking is just part of a larger story.
You have people from the Caribbean, Latin
America, West Africa, Germany, Italy,
Spain, other European countries,
and most importantly the
Indigenous people that settled
into Louisiana - primarily
= New Orleans and New
* Iberia - and influenced so
much. They each brought
: their own traditions,
3 ingredients and skills.
There’s a lot of cross-
pollinating and
melding of cultures.”

Read the entire
Periodically Inspired interview with Chef Rivera at
5 Chefs.Spiceology.com/blog

SHOP CREOLE & CAJUN
BLENDS & INGREDIENTS

REACH OUT TO YOUR DISTRO REP OR
WITH ANY QUESTIONS.




