Pastor Anderson’s Guide to New Orleans

Food and Things to Do

Louisiana Creolecuisine is a style of cooking that originated th@ANOrleans area which is a
melting pot cuisine that blends French, SpanishibBaan, Mediterranean, American, and
African influences. It also bears hallmarks ofidaland German cuisine. There are some
contributions from Native Americans as well. Iveguely similar to Cajun cuisine.

Red Beans & Rice(Pastor Anderson’s Favorite) is served as a plab®wl| of white rice topped
with cooked red beans (something like re-fried ls¢amd spicy sausage or seafood. This is
often served with bread or rolls. Similar dishess@ommon in Latin American cuisine,
including moros vy cristianos and gallo pinto.

Red Beans and Rice served at The Crazy Lobster

Cajun Jambalaya originates from Louisiana's rural, low-lying swaweguntry where crawfish,
shrimp, oysters, alligator, and other wild gameeweadily available. Cajun Jambalaya is known



as "Brown Jambalaya" in the New Orleans area; farGat is simply known as "Jambalaya."
Cajun Jambalaya has more of a smoky and spicyrflémam its cousin Creole Jambalaya. The
White French Creoles introduced jambalaya to ther3aand it began to show up in Cajun
cuisine. But since tomatoes were rarely used imnCeapoking, the Cajuns omitted the tomato
and developed browning of the meat for color.

Jambalaya served at The Crazy Lobster

Gumbo is a stew or soup originating in Louisiana, anahid across the Gulf Coast of the United
States and into the U.S. South. It consists prignafia strong stock, meat and/or shellfish, a
thickener, and the vegetable "holy trinity" of aglebell peppers and onion. The soup is
traditionally served over rice. A traditional Lenteariety called gumbo z'herbes (from the
Frenchgumbo aux herbgsessentially a gumbo of smothered greens thiakenth roux, also
exists.



Gumbo Served at The Checkered Parrot

Po-Boy A po' boy (also po-boy, po boy, or poor boy) isaalitional submarine sandwich from
Louisiana. It almost always consists of meat ofa®h usually fried, served on baguette-like
Louisiana French bread. A key ingredient that défgiates po' boys from subs, gyros, and
grinders is the bread. Louisiana French breadfisrdnt from the traditional American baguette,
in that it has a flaky crust with a soft, airy aemlike baguettes in France. This is generally
attributed to the high ambient humidity causingybast to be more active. It also differs from
the bread usually used for sub-style sandwich#samest of the country, which has a soft
exterior. The crust of Louisiana French bread iy eeispy--so much so that it is difficult to eat
without leaving crumbs. But the interior is vergtit and airy, often less dense than regular white
bread.

Typically, French bread comes in two foot longcks". Standard sandwich sizes might be a half
po' boy, about six inches long (called a "ShortylUglesich's), and a full po’ boy at about a foot
long. The traditional versions are served hot aetude fried shrimp, and oysters. Soft shell



crab, catfish, crawfish, Louisiana hot sausagestrbaef, and French fries are other variations
frequently served. The latter two usually are seémvéh roast beef gravy.

You may be asked if you would like your po' boyesked.” A "dressed” po' boy has lettuce,
tomato and mayonnaise; pickles and onion are ogitidion-seafood po' boys will also usually
have mustard, but the customer is expected tofgpghiether they want "hot" or "regular” - the
former being a coarse grained Creole mustard amthtter being American yellow mustard.
Mother's Restaurant, a popular lunch stop in Neleds on Poydras St., uses shredded green
cabbage rather than lettuce for its dressed sahéwic

Po’ boy served at The Checkered Parrot




Beignetsbasically a donut with many holes covered in a gamehelping of powdered sugar.
Not exactly health food but very popular and tasty.

Beignets and Coffee

There are lots of restaurants in the French Quarter but here are some you should know about.
A more complete is can be found searching the web.

Crazy Lobster

A fun place with local food, limited seating make reservations advisable
1 Poydras St

New Orleans, LA 70130

Phone: (504) 569-3380

The Checkered Parrot

A Sports Bar atmosphere with local food not as expensive as some others in the French Quarter
134 Royal St

New Orleans, LA 70130

http://www.checkeredparrot.com/

Phone: (504) 592-1270

Johnny's Po-Boys
Cheap eats!



511 Saint Louis St

New Orleans, LA 70130-2117

Phone: (504) 524-8129

Café Du Monde

Many would ask why someone would go to New Orleans and not stop here for a Beignet?
800 Decatur St

New Orleans, LA 70116

www.cafedumonde.com

Acme Oyster House
724 berville St

New Orleans, LA 70130
www.acmeoyster.com
Phone: (504) 522-5973

Mother's Restaurant
Excellent yet cheap food

401 Poydras St

New Orleans, LA 70130-3207
Phone: (504) 523-9656

Bubba Gump Shrimp Co
429 Decatur St

New Orleans, LA 70130
Phone: (504) 522-5800

House of Blues New Orleans
225 Decatur St

New Orleans, LA 70130
www.hob.com

Phone: (504) 529-2624

McDonald’s
711 Canal St
934 Canal St
New Orleans, LA 70130

Food Courts
Located at the Riverfront Mall and in the Convention Center
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Pr. Mark A. Anderson,
Northeastern lowa Synod, ELCA
andersonm@neiasynod.org
319.352.1414




