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	Creole Cream Cheese Butter

	CULA 315 Bistro

	Source: Chef Landry

	Yield: 4 servings 

	2 lbs unsalted butter
8 oz Creole cream cheese (Progress Milk Barn)

	Let butter and cream cheese soften at room temperature.

	2 tsp salt

	After butter and cream have softened, put them in a mixer with salt and let it mix until its a light fluffy texture. 
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	Battered Fried Crawfish Tails

	CULA 315 Bistro

	Source: https://louisiana.kitchenandculture.com/recipes/battered-fried-crawfish-tails

	Yield: 4 servings 

	1 egg, beaten
¼ cup evaporated milk
½ teaspoon Creole mustard
¾ teaspoon salt
¼ teaspoon black pepper
1/4 teaspoon garlic powder
	In a bowl, beat egg; add milk, mustard, salt, pepper and garlic powder and mix well.


	1 cup flour
½ cup cornmeal
½ teaspoon baking powder
	In another bowl, sift flour, corn meal and baking powder together and mix well.

	1 pound large, peeled crawfish tails
oil for frying
	Dip crawfish tails into the egg mixture one at a time, drain a little and dip into the flour mixture. Drop into hot oil at 375˚F and fry until golden brown, drain on paper towels.
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	Crawfish Etouffee

	CULA 315 Bistro

	Source: https://www.theanthonykitchen.com/crawfish-etouffee/#recipe

	Yield: 6 servings 

	6 tablespoons unsalted butter
1 yellow onion, finely diced
1 green bell pepper, seeded and finely diced
3 stalks of celery, finely diced
	Add the butter to a large sauté pan or Dutch oven over medium-high heat. Add the onion, bell pepper, and celery as soon as the butter has melted and sauté until softened, 6-8 minutes. 

	3 cloves of garlic
	Add the garlic and sauté for 1 minute more.

	½ cup all-purpose flour
	Sprinkle the flour over the mixture and stir for about 1-2 minutes. 

	1 tablespoon tomato paste
4 cups seafood stock
	Stir in the tomato paste and begin adding the first 2 cups of seafood stock one big splash at a time, stirring well after each addition. Add the remaining seafood stock and stir to combine.

	2 ½ teaspoons Worcestershire sauce
1 teaspoon hot sauce
2 teaspoons Creole seasoning
½ teaspoon Kosher salt
Generous pinch black pepper
1 bay leaf
1 large tomato (seeds and pulp removed), diced
	Stir in Worcestershire, hot sauce, Cajun seasoning, salt, black pepper, bay leaf, and diced tomato. 

	12 ounces fresh or frozen cooked crawfish tails, thawed

	Reduce the heat to maintain a simmer, and simmer for 6-8 minutes, until the mixture is slightly thickened. Stir occasionally. Add the crawfish tails and simmer for an additional 5 minutes, stirring occasionally. 
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	Crostini

	CULA 315 Bistro

	Source: https://www.foodnetwork.com/recipes/michael-chiarello/crostini-recipe2-1944491

	Yield: 6 servings 

	
	Preheat oven to 375 degrees F. 

	½ loaf crusty bread
	Cut bread into slices and cut with a large circle cutter.

	2 tablespoons extra-virgin olive oil
Salt and black pepper


	Brush the bread on both sides with olive oil and season lightly with salt and pepper. Arrange on a baking sheet and bake until crusty and brown, about 10 to 12 minutes. 
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	Garlic Sauteed Spinach

	CULA 315 Bistro

	Source: https://www.recipetineats.com/garlic-sauteed-spinach/#recipe

	Yield: 6 servings 

	3 tbsp olive oil
6 garlic cloves
	Heat oil in a large skillet over medium high heat. Add garlic and cook for 20 seconds until it becomes light golden and smells amazing.

	6 bunches spinach
Salt and pepper

	Add spinach, then use tongs or 2 wooden spoons to toss until the spinach wilts – about 2 minutes. 
Remove from heat immediately and sprinkle with salt and pepper and toss once more.
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	Crab and Corn Bisque

	CULA 315 Bistro

	Source: Chef Greg

	Yield: 4 gallons

	1 lbs unaltered butter
2 red onions (small dice)
1 bunch celery
½ cup shallots
¼ cup garlic
4 bunches green onions (include tops)
2 gal seafood stock
3 lbs corn
½ cup fresh thyme
2 tsp dried marjoram
1 tsp dried basil
7 bay leaves
1 Tbsp Sugar
2 cups cherry wine
2 Tbsp Shrimp base
	Melt butter in a 5-gallon (or more) pot on medium heat.
Add garlic, shallots, bay leaves, and herbs. Sweat down for about two minutes.
Add onions and celery, sauté for three minutes. Add corn and sugar. Deglaze with sherry and cook out the wine.
Add seafood stock and base.


	½ gal heavy cream
3 lbs blonde roux
2 gal half-and-half
1 lb cream cheese
¼ cup Worcestershire 
¼ cup LA hot sauce
½ cup salt
2 tbsp black pepper
2 tbsp cayenne pepper
1 tbsp granulated onion
1 tbsp granulated garlic
To taste creole season all
½ tsp nutmeg
2 tsp coriander
½ tsp allspice
1 cup fresh parsley
1 tbsp liquid crab boil
3 lbs back fin crab meat
2 lbs lump crab meat
	Add heavy cream and reduce for two minutes. Add spices, hot sauce, Worcestershire sauce, and liquid crab boil.
In a separate 4-gallon container, blend half-and-half, roux, and cream cheese with an immersion blender until smooth. Add to soup and turn down the heat.
 Bring to a low simmer and add crabs. Season with salt, creole season all, and black pepper. Add green onions, parsley, and picked crab meat.
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	Crispy Tasso

	CULA 315 Bistro

	Source: https://louisianacookin.com/creamy-collards-with-crispy-tasso/

	Yield: 4 servings 

	2 tsp vegetable oil
½ cup chopped Tasso

	In a large stockpot, heat oil over medium heat. Add Tasso, and cook, stirring frequently, until crispy, 5 to 10 minutes. Remove Tasso using a slotted spoon and let drain on paper towels.
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	Creole Mustard Vinaigrette

	CULA 315 Bistro

	Source: https://asprinklingofcayenne.com/creole-mustard-vinaigrette/#recipe

	Yield: 8 servings 

	⅔ c Zatarain's Creole Mustard
½ c honey
⅔ c Steen's cane vinegar 
2 tsp Louisiana hot sauce
2 tbsp green onions, sliced
2 tsp dried parsley flakes
2 c extra virgin olive oil or vegetable oil
¼ tsp salt
⅛ tsp black pepper
⅛ tsp cayenne
	Pour all of the ingredients into the bowl of your food processor or blender. Pulse for 30 to 45 seconds until combined. Then, use a silicone spatula to scrape up any honey that may be at the bottom of the bowl and stir it back into the vinaigrette.
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	Blackened Redfish

	CULA 315 Bistro

	Source: https://fullrecipe.net/pan-seared-red-snapper-with-rich-and-spicy-creole-cream-sauce/ 

	Yield: 4 servings 

	4 redfish fillets, skin on
Salt and black pepper, to taste
1 tbsp Cajun seasoning
1 tbsp fresh lemon juice

	Pat the redfish fillets dry with paper towels. Season both sides of the fish with salt, pepper, and Cajun seasoning. Drizzle the fillets with fresh lemon juice and set aside to marinate for a few minutes. 

	2 tbsp olive oil
	Heat the olive oil in a large skillet over medium-high heat. Once hot, carefully add the fillets, skin side down. Cook for 3-4 minutes on each side, until the fish is golden brown and cooked through. Remove the fillets from the skillet and set aside on a plate.
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	Roasted Broccolini

	CULA 315 Bistro

	Source: https://www.inspiredtaste.net/47852/roasted-broccolini/ 

	Yield: 4 servings 

	2 bunches broccolini
	Preheat the oven to 375°F (190°C). Line a large baking sheet with parchment paper or a silicone baking mat. Trim an inch or two from the bottom of the stems. If any stalks are unusually thick compared to the rest of the bunch, slice them in half lengthwise.

	1 ½ tbsp olive oil or avocado oil
½ tsp fine sea salt
½ tsp fresh ground black pepper

	Place the broccolini on the baking sheet and toss with the oil, salt, and pepper. Spread the stems out so that they are not on top of each other.

	
	Roast for about 15 minutes, or until the stems are tender and the tips of the florets are beginning to brown and crisp.


	3 tbsp chopped fresh fine herbs like dill, parsley, chives or a combination

Flaky sea salt for serving like Maldon sea salt
	Serve with the herbs and a little flaky sea salt scattered on top.
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	Creole Cream Sauce

	CULA 315 Bistro

	Source: https://fullrecipe.net/pan-seared-red-snapper-with-rich-and-spicy-creole-cream-sauce/ 

	Yield: 4 servings 

	1 tablespoon unsalted butter
1 small onion, finely chopped
2 cloves garlic, minced
1/2 bell pepper, chopped

	In the same skillet, reduce the heat to medium and melt the butter. Add the chopped onion, garlic, and bell pepper, and sauté for 2-3 minutes until softened.

	1/2 cup heavy cream
1/4 cup chicken broth (or white wine)
1 teaspoon Creole seasoning
1 tablespoon Dijon mustard
1/2 teaspoon smoked paprika
	Add the heavy cream, chicken broth (or white wine), Creole seasoning, smoked paprika, and Dijon mustard to the skillet. Stir well to combine and bring the mixture to a simmer. Cook for 4-5 minutes, until the sauce thickens and becomes creamy. 
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	Banana Foster Creme Brulee

	CULA 315 Bistro

	Source: https://food52.com/recipes/76428-bananas-foster-creme-brulee

	Yield: 6 servings (5 oz)

	2 large bananas, sliced into even rounds
2 tbsp salted butter
4 tsp dark brown sugar
	In a large pan or skillet melt the butter and brown sugar over medium heat. Stir to combine. Add banana slices to the pan in a single, flat layer. Sauté until the bananas begin to caramelize, then flip. 

	1 tsp vanilla extract
½ tsp ground cinnamon

	Add vanilla extract and cinnamon. Mix, without flipping the bananas, to fully incorporate and evenly distribute. 

	4 oz dark rum (80 proof or higher)
	Carefully pour rum into the pan. Continue cooking until the rum is hot. Then, slightly tilt the pan to ignite the rum and finish off the bananas foster.

	5 egg yolks
1 whole egg
1/2 c granulated sugar
	Preheat oven to 300℉. Separate 5 egg yolks from whites and place in a large mixing bowl. Add one whole egg and ½ c sugar and mix until combined.

	3 c heavy cream

	Scald heavy cream in a saucepan. Stir occasionally and remove from heat when cream is just shy of boiling. While slowly stirring, gradually add the scalded cream to the egg and sugar mixture. 

	1 tsp vanilla extract
	Continue slowly stirring and add vanilla extract.

	To assemble:

	Layer bananas foster mixture into the bottom of a ramekin, ensuring that the bottom is covered. Pour brulee base over to fill ramekin about ⅛ in from the top. 

	
	Prepare a water bath by arranging the ramekins in a deep baking pan. Add hot water to the pan, filling until the water line is roughly halfway up the sides of the ramekins. Be sure to keep water from getting into the mixture. Bake at 300 degrees for 35-40 minutes, or until they have a semi-set gentle jiggle.

	
	Remove from the water bath and allow them to cool before refrigerating for at least two hours.

	4 tablespoons granulated sugar
	Once cooled and set, brulee by covering the top of each ramekin with about 2 teaspoons of granulated sugar. Brulee with a cooking torch on low to medium heat, moving in small circles until the sugar is completely melted and caramelized. 
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	Caramel Rum Sauce

	CULA 315 Bistro

	Source: https://sweetnessandbite.com/rum-caramel-sauce/ 

	Yield: 2 cups

	¾ cup cream (180ml)
2 cups sugar (400g) caster or superfine sugar works best
½ cup water (125ml)
2 tablespoons corn syrup or liquid glucose (40g) optional

	Measure the cream into a microwave-safe jug, and heat until warm (around 30 seconds, depending on your microwave power)

Combine the sugar, water and corn syrup or glucose in a medium saucepan, stirring gently until all the sugar is moistened.
Place over medium-low heat and stir for a minute or so, without letting it boil, until the sugar starts to dissolve. Use a pastry brush dipped in water to brush down any remaining sugar crystals on the sides of the pan.

Increase the heat to high and bring the syrup to a boil, and boil until it reaches a deep amber color. It will be about 170°C (338°F) on a sugar thermometer. You can swirl the pan gently to color the caramel evenly.
Once it reaches the deep amber color, it’s ready.

Immediately remove the caramel from the heat and carefully pour in the cream. Stir with a wooden spoon or heatproof spatula to combine.


	2 tablespoons unsalted butter (approx. 25 grams)
1 teaspoon flaky sea salt
3 Tbsp rum – dark or gold 
1 Tbsp Banana liquor 

	Place the pan back over medium heat, and bring it back to a boil, stirring constantly, until the sauce reaches 115°C (240°F).

Remove from the heat and whisk in the butter until combined.
Add the rum and liquor as well as most of the salt. (to taste)

Add more salt if necessary.
Leave the sauce to cool before using.
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	Mint Tanghulu

	CULA 315 Bistro

	Source: https://www.savoringthegood.com/strawberry-tanghulu/#recipe

	Yield: 6 servings 

	Fresh mint
	Wash and dry mint leaves, leaving as much stem as possible.

	2 cups sugar
1 cups water

	In a small saucepan, combine the sugar and water. Cook over medium heat, stirring occasionally, until the mixture reaches 300°F on a candy thermometer (hard crack stage).

	Ice bath

	Remove from heat and allow to cool slightly.
Prepare a bowl filled with ice water.

	
	Dip each mint leaf into the hot sugar mixture, coating it thoroughly. Allow any excess sugar to drip off.
Immediately dip the coated mint into the ice water bath to cool and harden the sugar coating. Remove and pat dry.
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