
6 pounds of large unpeeled shrimp

2 sticks of butter

3/4 cup of olive oil

1/4 cup of Worcestershire sauce

6 tablespoons of fresh lemon juice

1 teaspoon garlic powder

2 teaspoons of cayenne pepper

1 teaspoon of black pepper

1 1/2 teaspoons of salt (or to taste)

1/2 teaspoons hot sauce

INGREDIENTS

New Orleans 
Barbecued Shrimp
F R O M  M A R I A ,  E C O M M E R C E  C O O R D I N AT O R

Rinse the shrimp off in cool water and drain. Spread the shrimp on a large shallow baking 
pan and set the tray aside.

Melt the butter in a saucepan over medium heat, then add the rest of the ingredients. 
Mix well. Remove the butter sauce from the heat and cool for about five minutes.

Pour the sauce over the shrimp and let stand for an hour.

Preheat the oven to oven to 325 degrees. Bake the shrimp for 15  to 20 minutes, stirring 
the shrimp every so often with a spatula.

You can either serve the shrimp in a bowl with warm french bread  on the side (it’s SO 
yummy to dip the bread in the sauce) or my  favorite way to eat, by serving the shrimp 
over angel hair noodles.  Before digging in be sure to sprinkle your hot sauce on the 
 shrimp! But be forewarned, this is so yummy but can get rather  messy, so definitely don’t 
wear your favorite shirt while eating this!

DIRECTION S



10-16 oz Brussel Sprouts trimmed 

and halved/quartered pending size

2 tbsp Avocado Oil

1/4 tsp Salt

1/4 tsp Black Pepper

1/2 tsp Garlic Powder

1/3 cup Balsamic Vinegar

2 tbsp Crystal Hot Sauce

1 tbsp Honey

1 Lemon for garnish (optional)

2 tablespoons chopped parsley

INGREDIENTS

Spicy Brussel Sprouts
F R O M  K AT,  P R O J E C T  E X PA N S I O N  M A N A G E R

Heat oil in pan over medium heat

Saute Brussel Sprouts in pan adding spices until they begin to brown (4-5 minutes)

Reduce heat to medium-low

Combine Balsamic Vinegar, Hot Sauce,  and Honey in a bowl

Add sauce to pan and mix with Brussel Sprouts

Cook until sauce begins to thicken (3-4 minutes)

Garnish with splash of Lemon Juice

Serve as a side or with a salad and enjoy

DIRECTION S



2 1/2 oz. Vodka

3/4 c. Tomato juice

2 tbsp. lemon juice

2 tsp. Worcestershire sauce

2 Dashes of hot sauce (her favorite 

ingredient)

1/4 tsp. {repared horseradish

1 Pinch celery salt

1 Pinch black pepper

1 Celery stalk

3 Large Stuffed Blue Cheese Olives

3 Large Green Olives

4 Pickled okra spears, brine reserved

2 Pieces of cooked Bacon

3 slices of lime

4 Spicy Green Beans

INGREDIENTS

Nola Bloody Mary
F R O M  S K Y L A R ,  P E R F O R M A N C E  M A R K E T I N G  M A N A G E R

Combine the vodka, tomato juice, lemon juice, Worcestershire sauce, hot sauce, horse-
radish, celery salt and black pepper in a tall glass. Stir well to combine. Fill the remainder 
of the glass with ice and stir once again.

Garnish with a piece of celery and bacon in the glass and a skewer of chopped pickles, 
cherry tomatoes, and green olives, if desired.

Finish it off with a salted rim, pickled okra, celery stalks, LARGE olives (either blue cheese 
or regular), bacon, lime slices and Louisiana Spicy Green Beans

DIRECTION S



1 1/2 sticks butter

2 cups chopped yellow onions

1/2 cup chopped green bell peppers

1/2 cup chopped red bell peppers

1 cup chopped celery

2 tablespoons minced garlic

2 teaspoons sea salt

1 teaspoon cayenne

1/2 teaspoon black pepper

1/2 cup all-purpose flour

1 cup diced tomatoes

2 pounds peeled crawfish tails

INGREDIENTS

Crawfish Pie
F R O M  PA M ,  V P  O F  I N - P E R S O N

Heat the butter in a 6-quart Dutch oven over medium heat. Add the onions, peppers, 
celery, garlic, salt, cayenne, and black pepper. Cook, stirring, for 8 minutes or until 
the vegetables are golden and wilted. Add the flour and cook, stirring constantly to 
remove any bits of flour that get stuck to the bottom of the pan, for 6 minutes. Add the 
tomatoes and cook for 4 minutes longer. Add the crawfish tails and parsley. Stirring 
occasionally, cook for about 10 minutes. Allow the crawfish to cool for at least 30 
minutes.

Allow the dough to come to room temperature. Divide the dough in half and leave half 
of the dough in the refrigerator. Roll out half of the dough to 1/8-inch thickness and 
then cut the dough into 4 1/2-inch round circles. Transfer the circles to individual tart 
shells of the same size. Repeat this process with the other half of the dough and any 
leftover scraps of dough. You should have 18 individual tarts. Transfer the tart shells to 
the refrigerator to 
let 
the dough rest for at least 15 minutes and up to overnight.

Fill each tart shell with 1/3 cup of the crawfish filling and bake them for 35 minutes or 
until the edges are brown andthe filling is bubbly.

Before serving, drizzle hot sauce all over your pie for a tangy finish

DIRECTION S



3 onions (2 for stock)

5 Celery stalks (3 for stock)

3 garlic cloves (2 for stock)

3 bell peppers (2 for stock)

3 carrots

9 cups of water

Onion powder

Garlic powder

Bay leaves

2 tbsp bacon fat

Tony's Seasoning

3 beef bouillon cubes

INGREDIENTS

Spicy Red Beans
F R O M  A M B E R ,  O P E R AT I O N S  M A N A G E R

Give your beans a rinse and then boil them in a stockpot covered with about 1' of water. Once boiling, 
take them off the burner and set them aside for about an hour or two. When it's time, drain the beans 
from the liquid

While the beans are soaking start on your stock. Chop celery, onions, bell peppers, carrots, garlic, 
add with a ham hock/ham bone, a couple of bay leaves and a couple of your favorite bouillon cubes 
to around 9 cups of boiling water. Let the stock simmer while the beans are off the fire.

Next, slice smoked sausage or andouille into thin coin-sized discs. Finely chop your seasoning veg-
etables or do like I do and grab a container of Guidry's or Louisiana Choice Creole chopped vege-
tables instead. Add bacon fat to your pot and brown your sausage - while your sausage is browning 
add a little salt and pepper to liven' it up. When the sausage has been browned add your vegetables 
and saute until soft - adding a little salt and cayenne pepper.

Next, drain your stock, discard vegetables and retain your ham hock/bone. Pour your stock and meat 
into your pot of sausage and vegetables and bring to a boil, season the pot with salt and pepper and 
then add beans. Simmer covered for about an hour, stirring regularly. Remove top and continue to 
simmer for about another hour stirring frequently - add butter and season to your taste.

Finally, use your spoon to crush the beans on the side of your pot- the more you crush the thicker 
your beans will be. Cook for another 30 minutes and continue to season as necessary. Serve over 
hot white rice with some chopped green onions, a few dabs of hot sauce and a side of cornbread. 
Add About a pound of your favorite smoked sausage or andouille

DIRECTION S


