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February Cajun/Creole Mardi Gras Menu

Cocktail – Hurricanes (Serves ? 1-2)

1.5 ounces light rum

1.5 ounces dark rum

1 ounce orange juice

1 ounce fresh lime juice

¼ cup passion fruit juice

1 teaspoon superfine sugar

1 teaspoon Grenadine

Cherries with stems and orange slices for garnish

Ice (We will provide)

In a cocktail shaker (we also have), mix all ingredients except grenadine and ice. Shake well until sugar is dissolved.  Then stir in grenadine, add ice and shake again.  Strain into glasses over ice, garnish as desired.

Appetizer – Shrimp with Spicy Creole Sauce (Serves 4-6)

1 tsp. paprika

¾ tsp. pepper

½ tsp. salt

¼ tsp. dried oregano

1/8 tsp. onion powder

Pinch of cayenne pepper

Pinch of dried thyme

28 uncooked large shrimp (peeled and deveined is fine)

4 Tbsp. chilled unsalted butter, cut into ½-inch pieces

3 Tbsp. Worcestershire sauce

3 Tbsp. fresh lemon juice

2 tsp. chopped garlic

French bread

Combine first 8 ingredients in large bowl.  Add shrimp and toss to coat. Melt 2 Tbsp. butter in large skillet over medium heat.  Add Worcestershire sauce, lemon juice, and garlic.  Saute until garlic is tender, about 2 mins. Add shrimp, sauté until opaque in center, about 3 mins.  Add remaining butter, stir until melted.

Transfer shrimp to large bowl, pour sauce over shrimp. Serve with hot French bread for dipping.

Cajun Crab Soup
½ cup unsalted butter





1 onion, chopped






2 cloves garlic, minced





¼ cup all-purpose flour





2 cups clam juice

2 cups chicken broth




 

1 (10 oz) pckg. Frozen white corn




1 tsp. salt

½ tsp. ground white pepper

¼ tsp. dried thyme

¼ tsp. ground cayenne pepper

2 cups heavy cream

1 pound lump crabmeat, drained

4 green onions, chopped

Melt butter in a large saucepan over medium heat.  Saute onion and garlic until onion is tender.  Whisk in flour and cook 2 minutes.  Stir in clam juice and chicken broth, and bring to a boil.  Mix in corn, and season with salt, white pepper, thyme, and cayenne.  Reduce heat and simmer 15 minutes.

Stir in cream, crab, and green onions.  Heat through, but do not boil once the cream has been added.

Serves 8

Main Course –Cajun Brisket

Recipe to follow as I haven’t picked the exact one yet! Sorry!

Red Beans and Rice
2 onions, finely diced


2 stalks celery, strings removed and finely diced

4 bell peppers (any color), finely diced

2-4 fresh serrano chilies, finely diced

1 head of garlic, minced

2 Tbsp. olive oil

1 bay leaf

1 Tbsp. thyme

½ tsp. powdered dried rosemary

ground cayenne pepper to taste

1 Tbsp. smoked Spanish paprika

black pepper to taste

1 quart chicken broth or stock

1 lb. dried small red beans,  picked over, rinsed, and drained

1 cup water

salt to taste

3 Tbsp. olive oil

2 ½ tsp. thyme

pinch dried rosemary

ground cayenne to taste

3 cups jasmine rice

3 3/8 cups of the bean cooking liquid

1 cup flat leaf parsley, chopped

Cut onion, celery, peppers, chilies, and garlic (the aromatic vegetables)-divide in half (reserve ½ to use when making rice)

Heat the first measure of olive oil in heavy-bottomed dutch oven.  Add half of the aromatic vegetables, cook, stirring, until they are soft and onions are translucent.  Add the first list of herbs and spices and cook 1 minute longer.  Add the broth, beans, and water, and heat to boiling.  Salt to taste.  Cover and turn heat to low, cook for about 4 hours, or until the beans are completely done.  Stir occasionally and make sure the water level is one-inch above the beans, adding more water or broth as needed.

When the beans are done, ladle 3 3/8 cup of the liquid out for the rice. Keep the beans warm.  

In another pan, heat the second measure of olive oil over medium high heat. Add the reserved half of the aromatic vegetables and cook as before until soft.  Add the second list of herbs and spices, cook 1 minute.  Add the rice and stir until grains are coated.  Pour the bean liquid into the pan and bring to a boil.  Turn to low heat, cover, and cook 20 mins.  Remove from heat and let sit 10 mins. before opening lid.

  When rice is done, mix it with the beans and remaining bean liquid, garnish with fresh parsley.

Mustard greens – Tony and I will make this

King Cake
½ cup warm water (110-115 Degrees F)

2 packages dry active yeast

½ cup plus 1 tsp. sugar

3 ½ to 4 ½ cups flour, unsifted

1 tsp. nutmeg

2 tsp. salt

1 tsp. lemon zest

½ cup warm milk

5 egg yolks

1 stick butter cut into slices and softened, plus 2 Tbsp. more softened butter

1 egg slightly beaten with 1 Tbsp. milk

1 tsp. cinnamon

1 dry bean or walnut (or if you’re really into it, they make small 1-inch baby dolls you can bake into the cake)

Colored sugars – purple, green, and yellow food coloring, paste works best

12 Tbsp. sugar

Icing

3 cups confectioners sugar

¼ cup lemon juice

3-6 Tbsp. water

Pour the warm water into a small shallow bowl, and sprinkle yeast and 2 tsp. sugar into it. Allow the yeast and sugar to rest for 3 minutes then mix thoroughly.  Set bowl in a warm place for 10 mins. or until yeast bubbles up and mixture almost doubles.  Combine 3 ½ cups of flour, remaining sugar, nutmeg and salt, and sift into a large mixing bowl.  Stir in lemon zest.  Separate center of mixture to form a hole and pour in yeast mixture and milk.  Add egg yolks and, using a wooden spoon, slowly combine dry ingredients into the yeast/milk mixture.  When mixture is smooth, beat in 8 Tablespoons butter (1 Tbsp. at a time) and continue to beat 2 minutes, or until dough can be formed into a medium-soft ball.

Place ball of dough on a lightly floured surface and knead like bread.  While kneading, sprinkle up to 1 cup more of flour (1 Tbsp. at a time) over the dough.  When dough is no longer sticky, knead 10 mins. more until shiny and elastic.  Using a pastry brush, coat the inside of a large bowl evenly with one Tbsp. softened butter.  Place dough ball in the bowl and rotate until the entire surface is buttered.  Cover with a kitchen towel and place in a draft-free spot for 1 ½ hours, or until the dough doubles in volume.  Using a pastry brush, coat a large baking sheet with one Tbsp. of butter and set aside.

Remove dough from bowl and place on lightly floured surface.  Using your fist, punch dough down forcefully.  Sprinkle cinnamon over the top, pat and shake dough into a cylinder.  Twist dough to form a curled cylinder and loop onto the baking sheet.  Pinch the ends together to complete the circle.  Cover dough with towel and set aside for 45 mins., or until the circle of dough doubles. Pre-heat oven to 375.  Brush top and sides of cake with egg wash and bake on middle rack of oven for 25-35 mins. until golden brown.  Place cake on wire rack to cool.  If desired, hide the bean (or walnut or baby doll) in the cake at this time.

To make colored sugars:  4 Tbsp. sugar in Ziploc bag with 1 drop of food color or small amount of paste, mix thoroughly.

To make icing: Combine sugar, lemon juice, and 3 Tbsp. water until smooth.  If too stiff, add more water until spreadable.  Spread icing over top of cake.  Immediately sprinkle the colored sugars in alternating sections, green, purple, yellow around the cake so you have 6 sections total.

When served, it is good luck for the person who ends up with the piece with the added “extra”.

