food news

hough it's known by several nicknames more than meost towns (Cres-
cent City and The Big Easy to name just two), we believe New Orleans
would best be served by a monilcer that reflects the collective obsession
of its citizenry. The Big Beignet? Crawfish City? Call it what you will, it's
a town with some great food and drink. Here are a few ways to sample
the best of Mew Orleans back home.

The Perfect
Praline

There's nathing that says
Mew Crieans betier than
nis britte confediion

of sugar and pecans,
Loretta's Authentic
Pralines makeas pretty
good praline candy and a
very pacd praling cookie,
Loretta's Authentic Pralines
(zen to a box) cost 512
wehile ten French Markeat
Pratine Croasies cost
$6.50, Call 504/529-6170

Carnval Brands, a Mew
Orleans—oased comoany
run by Ray Rathle and
acciaimed chef Kewvin
raram {British-born
but a “naturalized” Mew
Orleaniang. Carnval s line
of seafocd spedialties,
availabla for the dirst time
by mail, includes zhe vary
tasty, spicy, and rabust
Cajun Classics ezfood
Gumbo, with lots of
shrimp, crasmeat, weg-
etasles, herbs, and Cajur

that is as miich about the
olantations surrounding
MNew Orieans a5 i1 5 2
cookbook—anyons with
zn interest in Louisiana
in particular or the South
in general would doowell
to secure 2 copy of it
Call the l=agus at

S0 /ES 5-R853.
Louisiana Lage:s
just north of Mew Crleans
is the tiny town of Abita
Serings, horne of the

“Food in New Orleans is like sex; everybody's interested.”

—Ella Breonan, doyeane of Commander’s Palace, in The Seuth the Reautiful Cootbook

Great Gumbeo
"Te ko wehat life i

like in Lowisiana, you must
live it or you must taste
it," runs the motte of
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Community Cofiee is virtually s

seasanings. Shippec
frozen, each teo-pound
container (serves four)
costs 55,77, Call
BO0ML5-2774,

Junior League
jambalaya

The |unior League of New
Orleans serves up two
cld -fashionad cookbooks,
fJambalaya ard The
Plantation Cookbook.
The farmer features the
«ind of shorthand recipes
you can imagine the busy
mermbers of the [2agus

whipping up for their farmi-

lies and friends; the latter
i5-a fedsurely historcal tour

stake's Deloved Abita

Beer, whose handerafied
brews are “deslgned
arcund the foods of
Louisiara.” Cur favarite
Cajun-Creole companion
z Abita Red Ale an
arnber-colored, rich and
fruity seasonal orew, The
runner-uc is Abita's Tur-
bodog Ale, 2 dark brown
British-style ale with 2 very
manly look and a surpris-
ingly mild taste. Akt also
rriakes a traditional root
beer. You can't buy Abita’s
bears by rmail, but these
three are definitely worth
seeking out next time
wou're dawn Mawling way.

erved at the governor's mansion and the state capitol—and at more
Stlﬂ.w a few Louisiana homes and restaurants—Baton Rouge-based
ynonymous with its home state, This
-long-established, family-owned company offers a wide array of high-
quality coflees, including a rich and flavorful Dark: Roast, Between Medium
(2 roast between medium and dark), and New Orleans Blend, a classic
combination of chicery and coffee. Call 800/525-5583 for a catalog,

by Lettie Teague
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