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“I use Cajun Alligator 
on everything I eat!”



Sick of the same old, same old? We hear you, 
which is why we’ve revamped Chile Pepper 
favorites to make something entirely new and 
exciting—and easy!—for busy weeknights.  

Seven DayS, Seven WayS 44

It’s the apple of our eye, but the sweet manzano 
is biting! Try it in pico, marmalade and a 
crawfish dish you’ll want to make all manzano 
season long.

CHILe PePPeR CULInaRy InSTITUTe38

Louisiana cooking is as comforting as it gets, 
but Vic Clinco manages to take it a step 
further, thanks to twists on meatballs, po’ 
boys, poutine and more.

SoUTHeRn ComfoRT 52

FEATURES

CajUn, meeT aSIan

foRk oveR THe CajUn

No matter how bad your chopsticks skills might 
be, you’ll want to pick ’em up for our Southern 
takes on Japanese, Chinese, Malaysian and 
Vietnamese specialties. 

Food blogger Michele Feuerborn’s Quarter-
inspired eats—think, blackened chicken, 
jalapeño slaw, Cajun lasagna and more—can be 
made on a dime.

58

62

aLmoST 50, aLmoST 100
The International Chili Society has bequeathed 
some unspeakably good chili to chileheads from 
around the globe and nearly 100 million dollars 
to more charities than we can count.

66
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1 in 5 children faces hunger.
There’s more than enough food in America for every child 

who struggles with hunger. Help get kids the food they 

need by supporting Feeding America, the nationwide 

network of food banks. Together, we can solve hunger™. 

Join us at FeedingAmerica.org



Did you think bread pudding couldn’t get anymore 
decadent? We found a way!

A television show sent Scott Roberts 
down the Cajun path.

Husband-and-wife team and Texas Rib Rangers 
owners, Bill and Barbara Milroy, answer all your 
burning barbecue questions.

6 ReCIPe InDeX

8

10

PUbLISHeR’S LeTTeR

ReaDeRS' LeTTeRS

Take a stroll down (food) memory lane.

You love us, you;'re mad at us. Well, at least 
you write.

12 HoT fLaSHeS
Health benefits of capsaicin; Trending spices 
of 2016; The weight-loss powers of peppers; 
Meals in minutes

16 HoT off THe PReSS
Emeril Lagasse spills his favorite 
recipes, plus his expert tips on fritters 
and barbecue shrimp.

24

28

Guilt-free gumbo, jambalaya, chowder 
and more—we swear!

Cajun concoctions—like crab boil wings 
and tasso quesadillas—are anything but 
ordinary.

CHILe LITe

gRILL TIme

30

20
Our quickest-ever quick breads and 
biscuits taste like butta!

ZeST eXPReSS

Get into a Cajun state of mind with  
NOLA-inspired dishes, heavy on the 
seafood and spice.

34

CHILe maX

CaJohn spills the secrets to roux, 
remoulade, sauce piquant and then some.

70

SaUCe anD TeLL

Get the low-down on the manzano.
78PePPeR PaTCH jUST DeSSeRTS

Our trick for the easiest, quickest beignets around! 
Plus, fillings, frostings and more.

74

72

CHILe CHRonICLeS
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4  february 2016

DEPARTMENTS



Available in 6 sizes!
Table Top, Commercial 
and Large Motorized!

We provide affordable 
chile, corn and pig 

roasters of exceptional 
quality for home or 

commercial use and 
also build custom grills, 
smokers and BBQ’s. We 

have been roasting since 
1999 in Tucson, AZ.

WHAT TO ROAST
Green Chiles

Peppers
Jalapeños

Garlic
Chestnuts
Eggplants
Tomatoes

Onions
...and more!

ARIZONACHILEROASTERS.COM
(520) 825-8717
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BREADS

Crab Cakes with Spicy Remoulade

Crawfish Quesadillas with  

Cajun-Style Guacamole

Grilled Okra Poppers

Crawdaddy Cakes

Cajun Lobster Hash

Cajun Stuffed Eggplant

Crawfish-Stuffed Manzanos 

Fish-Fried Cheese Curds

Balls of Fury

Cajun Smack

Cajun Poutine Fries

Crawfish Rangoon

Creole Green Beans

Cajun Honey Jalapeño Slaw

APPS & SIDES
25
29

29
31
32
32
42
50
52
55
56
60
62
64

MEATS

Alligator with Sherry Sauce

Grillades and Grits

Cajun Caramelized Braised Pork Belly and Eggs

Fried Pork Chop Rice Bowl

33
50
59
60

Seafood Gumbo

Shrimp and Chicken Jambalaya

CaJohn’s Chicken and Sausage Jambalaya

Red Beans and Rice Casserole with Tasso

Cayenne Scallop and Poached Egg Gumbo

Frog Bone's Pastalaya

Chinese Five-Spice Pork and Sausage Gumbo

GUMBO, JAMBALAYA & MORE
26
26
37
44
47
55
59

Crab and Corn Fritters

Jalapeño Biscuits

Hot Cheddar Drop Biscuits

Baked Crawfish Hush Puppies

Herbed Sweet Potato Biscuits

17
19
20
23
23

59 60

37 44 55

50

3232

6456

23 2320

25
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My Easy Barbecue Shrimp

Cajun Crawfish Pasta

Crab Boil–Brined Chicken Wings

Boudin Cornish Hens

Blackened Salmon with Manzano Pepper Butter

Malaysian Stir-Fried Noodles

Cajun Blackened Chicken

Baked Chicken Creole

Creamy Cajun Chicken Lasagna

Pecan-Crusted Fish

FISH & POULTRY
18
27
28
33
49
61
62
65
65
72

SWEETS & TREATS 

Blackened Catfish Salad with Spicy Vinaigrette

Crawfish Corn Chowder

Cajun Seafood Stew

White Bean Soup with Andouille and Kale 

Creamy Tomato-Crab Bisque

Barbecue Soft-Shell Crab Po’ Boy

Shrimp Po' Boy Sliders

SOUPS, SALADS & SANDWICHES
25
27
3 1
47
48
49
56

Praline-Cayenne Bacon

Bananas Foster Rolls

Foolproof Beignets

Chocolate Chicory Coffee Cream

Puffy Beignets

Brûlée Beignets

Manzano Orange Marmalade

Beignet Pudding with Bourbon Raisins

19
20
73
78
78
79
79
80

31 47 48

18 27 62

Fresh Corn Mayo

Louisiana-Style Cayenne–Garlic 

Hot Sauce

Paul Prudhomme’s Sweet-and-

Tangy Dipping Sauce

Roux

Oyster Sauce

Remoulade Sauce

Sauce Piquant

Manzano Marmalade 

Manzano Pico

Cajun Seasoning

SAUCES, DIPS & SEASONINGS 
18
35

35

35

36
36
36
41
42
73

7920

36

35

35

28
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Being the editor and chef of CP has 
electrified my awareness of how big a 
role food plays in all that we experience 
and do. In honor of the Cajun/Creole 
issue, where the cuisine is at the center 
of the culture, I’ve decided to count 
the ways in which eating has been at 
the forefront of our lives, helping us to 
create memories that last a lifetime.

1. Let’s begin 
by taking a close 
look at the most 
infamous meal 
ever: The Last 
Supper. It goes 
without saying 
that everyone 
is seated at the 
proverbial alter of 
food, a table.
2. How many movies use the dining 
table as a key prop when the storyline 
develops, explodes or culminates? 
Remember, When Harry Met Sally? 
I often wonder what she was eating 
prior to that unforgettable scene.

3. Don’t you love when families 
gather for the holidays? Gifts can’t be 

opened quickly enough so everyone 
can meet in the formal dining room, 
where soon Grandma’s fantastic pies 
and cakes, Mom’s succulent turkey, 
Dad’s homemade ice cream and Aunt 
May’s bread pudding will be devoured.

4. How many times have you been 
invited to a barbecue? The baby 
back ribs, spicy sausages, potato 
salads and corn on the cob, all served 
with an endless array of brews, are 
unforgettable.

5. When you go to a sporting event, 
be it college or professional, there’s 
the tailgating and the specialty foods 
inside the arena, from hot dogs to 
sushi to sweets and snacks that have 
no boundaries.

6. At the theater, I always get loads 
of popcorn and sprinkle chocolate 
bits inside the massive container, then 
cover it with warm melted butter. What 
are your traditions?

7. Reunions are my fave—everyone 
brings their signature dish. I always 
start with the desserts because they 
are often gone when I’m done with 
Aunt Martha’s fried chicken and 
Wayne’s pulled-pork sandwiches. Not 
to mention the baked beans…

8. And then there’s the special 
occasions. My most memorable: my 
daughter’s engagement. Her soon-to-
be husband proposed at an elegant 
Mexican restaurant on the banks of 
the River Walk in San Antonio. We had 
fantastic food, expensive wine and 

loads of champagne. I’ll never forget 
that evening.

9. When we go camping, packing the 
coolers with those special items that 
are perfect over an open campfire are 
critical. Hot dogs and campfire fruit 
pies in sandwich irons are my family’s 
favorites. 

10. Drive-ins. Come-on, don’t ya love 
them? Get a tray of burgers, fries and 
a malt set right on your door with the 
window down. Experiencing this with 
your significant other ranks very high 
on my list. 

11. Aren't  
there more  
food magazines  
than gossip rags 
these days? The  
reality is simple—
everyone eats, 
but not everyone 
cares about the 
Kardashians, right?
12. We start off life being fed by the 
most important person ever: Mom. 
That’s why Mom’s food remains the 
best (usually, at least).

Ah, Food 
Memories

8  FEBRUARY 2016



White Chocolate Peach Ginger 
Habañero Toffee (1st) 

White Chocolate Mango Chili Toffee (2nd)
Dark Chocolate Salted Jalapeño Toffee (3rd)

Winners in the 
Chili Extravaganza 2015

Two new flavors releasing in 2016!

Spice up the New Year!Spice up the New Year!
To find our salsas, jellies and 
jams near you, please visit

www.brprovisions.com.

1919 Avenue G. • Rosenberg, TX 77471 • 832-595-2881

THE
CHILE PEPPER

AWARDS
2014

Keep SpICIN’ & DICIN’!

Rick McMillen, Editor and Chef
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13. Friends. Think back to your 
deepest, oldest friendships and 
the food that you associate with 
them. There’s always a tie-in.

14. Last but 
not least, my 
wife. Having 
a glass of 
wine with her 
across a table 
with flickering 
candles, 
looking at me 
like I’m her 
hero, is my 
most cherished 
moment!
Fellow chileheads, enjoy your 
food—and this issue. Hope it 
will help you and yours create 
more food memories.
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Chile Pepper magazine 
Rick McMillen, Editor and Chef

editor@chilepepper.com

CONTACT US! 

We Loved It, Too
I made your Southwestern Stuffed Peppers from the latest 
issue. So good! Keep the great recipes coming!

—Kirk Robinson, via Facebook

Correctly identify the page 
(or pages) that these images 
appear. The first five of you to 
e-mail all the correct answers 
will receive a Chile Pepper 
goody bag! E-mail your answers 
to editor@chilepepper.com with 
“I Spy Quiz” in the subject line. 

SPY

Reader Contest

1.

2.

3.

4.

5.

6.

We want to know: 
What are your favorite meats for smoking?

“St. Louis–style spare ribs, pork shoulder and chicken are my faves.” —Scott Roberts

“Pretty much anything but steak (filet mignon, porter house...cuts that are best cooked 
really hot and quick). Smoked veggies are yummy as well.” —Jared Aucoin

“This year for Thanksgiving, we decided to get things catered. So we went with Blue 
Ribbon BBQ in Arlington, MA. Got a whole turkey, a brisket and a ham (three side 
dishes, two pies and 24 rolls). I think my favorite is brisket, but I am looking forward to a 
real smoked turkey.” —Tony Bostony

“The ones that are made outta meat.” —Tony Baris

Chile Pepper is the foremost authority 
on kicked-up foods and the people 

who crave the best of zest.  

With 60+ recipes in every issue, 
spice up your meals with our takes 

on barbecue, grilling, comfort food, 
decadent desserts and more! 

DOWNLOAD AND 
SUBSCRIBE TODAY TO GET 

INSTANT ACCESS TO

HUNDREDS  
OF RECIPES EVERY YEAR!
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Guess what?
Scotch Bonnets are often confused 
with the habanero, but they are 
distinctly different. We asked our 
Facebook fans if they could tell the 
difference between habaneros and 
Scotch Bonnets. Seventy-five percent 
of you answered correctly!

"[Scotch Bonnets] on the right!" 
—Jim Powell

"The right side! I love Scotch Bonnets." 
—Jenny Matthews-Parker

"Like us" on Facebook at  
www.facebook.com/chilepeppermagazine.

Tweet us at 
www.twitter.com/chilepeppermag/.

Follow us on Instagram (@chilepeppermag) 
and share your pics!

“Habeneros on the right?” 
—Debra Roulette

"Bonnets on the right." —John Stanton

Cross Country Nurseries
PO Box 170-CP; 199 Kingwood Locktown Road

Rosemont, NJ 08556 (908) 996-4646

500 varieties of Peppers!
180 varieties of Tomatoes!
65 varieties of Eggplants!

Live Plants - Seeds - Fresh Chiles 
We ship nationwide.

Visit the greenhouses! April 9 - May 31.

www.ChilePlants.com



Capsaicin, the active component in chiles that gives them their heat, is used 
for more than just titillating the palate. Here are a few of the powers the fiery 
substance has over us.

It proteCts us. According 
to research published in the 
Proceedings of the National 
Academy of Sciences, capsaicin 
naturally shields peppers from 
fungal attacks. It also safeguards 
us humans, in the form of 
pepper spray and pest control. 
Interestingly enough, add the 
researchers, while capsaicin is a 
serious irritant to mammals, it has 
no effect on birds, because birds 
don’t have the same biochemical 
pathways for pain. In mammals, 
however, capsaicin triggers the same pain receptors as actual heat, causing 
that burning sensation we chileheads know and love (in our food, that is).

It makes us feel good. In a strange twist of irony, capsaicin can alleviate 
pain caused by arthritis, shingles and neuropathy, found a study in the British 
Journal of Anaesthesia. Capsaicin does this by depleting the body’s supply 
of substance P, a chemical component of nerve cells that helps transmit pain 
signals to your brain. As a result, capsaicin is used as a pain reliever in topical 
creams, patches and even nasal sprays.

It eases tummy trouble. With regular use, capsaicin can reduce heartburn 
symptoms. (You didn’t see that one coming, did you?) Research in the Journal 
of Neurogastroenterology Motility reveals that, just as it does with other types 
of pain, capsaicin depletes substance P in the stomach, thereby reducing 
sensations of discomfort. 

—Rima Jean

according to baum & Whiteman, 
a food/restaurant consultant 
company, spice blends from around 
the world might just be the next big 
food trend, popping up in eateries all  
around the U.S. 

Look out for gochujang, a spicy-
sweet barbecue sauce from Korea, 
that’s all the rage in Asian fusion 
restaurants. Spice blends from Syria 
that include allspice, cardamom, 
ginger, coriander, cinnamon and 
black pepper are making their way 
into Western cuisine. And Thai 
blends of green and red curry, 
Japanese seven-spice and Ethiopian 
berbere are becoming more 
common in everything from chicken 
rubs to cocktails. 

But the spice of year is tumeric, an 
old Indian spice used in everything 
from dyes to folk medicine, which 
is set to show up in juice bars and 
in goods at a supermarket near 
you. Makes you crave a good curry, 
doesn’t it? —R.J.

HOT 
Trend
Hot 

Trend 
for 2016

trying to beat the battle of the bulge? We chileheads just might be at an advantage. 
Researchers from the University of Wyoming found that adding capsaicin from chile 
peppers to a high-fat diet prevents weight gain in mice. Obviously, more research is 
needed—on actual humans, no less—but scientists speculate that capsaicin mimics 
exercise by burning fat and creating heat, a process called thermogenics. The capsaicin 
turns unhealthy white fat into brown fat, which controls blood sugar and increases your 
fat-burning metabolism.

More good news: You may be able to maintain your weight without having to cut 
calories, say the researchers. Simply adding a dash of chile powder, sauce or some 
peppers to foods might be enough for the benefits to kick in.

Now go ahead and indulge in something spicy. As if you needed an excuse. —R.J.

Spi c e Up Your Weight Loss

H URTS 
SO GOOD

12  February 2016



235 Main Street 
Fort Mill, South Carolina 29715

803-802-9593
staff@puckerbuttpeppercompany.com

Grower, producer and 
manufactuer of great 

tasting, kosher certified, 
all-natural pepper 

products. We offer pepper 
seeds, powder, sauce  

and mash.
www.puckerbuttpeppercompany.com



IF YOU HAVE 5 MINUTES…

Make breakfast for dinner on 
Meatless Monday with amy’s 

breakfast scramble. The 
single serving of veggie-filled 

tofu scramble comes with a 
generous side of country-style 

potatoes and smoky faux 
sausage ($5.29 for 8.3 ounces; 

www.amazon.com).

MEALS IN 

MINUTES
In a mad rush to get dinner on the table? Save 
your sanity with these sausage-filled solutions, 

a nod to this NOLa-inspired issue.

IF YOU HAVE 20 MINUTES…
 
Try chef-crafted three 
bridges sausage & Jalapeño 
mac & Cheese, found in the 
refrigerated aisle. Pasta shells 
covered in real white cheddar 
with smoky Andouille and 
jalapeños are ready in six 
minutes in the microwave, but 
we recommend doing the 23 
in the oven. Each package 
serves three—buy at least 
two ($7.99 for 20 ounces; at 
Safeway and Target stores 
nationwide).

IF YOU HAVE 30 MINUTES…

For wannabe chefs with no time 
to shop or dream up recipes, 

order a blue apron family plan. 
The weekly delivery service 

sends recipes—like Andouille 
Sausage and Jambalaya—

with pre-measured seasonal 
ingredients sourced from family 

farms right to your doorstep 
($8.74 per meal for a choice of 

2–4 meals; www.blueapron.com).
—Amanda Altman

More Than  
Great Hot 

Sauce

14  February 2016



Forty-plus years ago, Ken Salinas, then five years old, 
was casually inspecting his Grandma Nana’s pequin 
pepper bushes, in full bloom in her garden.

As he pulled a pepper from the bush, she told Ken, 
“Mijo si puedes comer ese chile, eres muy macho!” (“If 
you eat that pepper, you’re a macho man!”)

Ken, aka Condo, an affectionate moniker relating to 
his linebacker size, needed no prompting. That pepper 
entered his body and became permanently lodged 
in his brain. He was determined—no destined—to be 
Grandma Nana’s macho man.

Fast-forward to the Annual Chile Pepper Awards 
ceremony, held at the 2015 Houston Hot Sauce Festival 
this past September. Ken and his partner Charisse were 
standing on stage with eight other finalists as Sir McMillen, 
the publisher of CP, was about to announce the Champion. 
The champion is crowned by accruing the highest overall 
score. No other achievement within this highly competitive 
and vertically themed industry is as coveted.

“The 2015 Grand Champion,” shouted Sir, “is Salsa 
Works, Ken Salinas and Charisse Jones!”

Condo made it. Nana was right. Thanks to an endless 
dedication to their craft, Ken and his business partner, 
Charisse, became our champs!

For years, when Condo was invited to a party, 
gathering or festive event, he was asked to bring his 
signature salsa. Everyone within his circle of friends 
and on his side of the Texas A&M campus knew of his 

passion for his salsa. During this time, he met his now-
longtime best friend, Doug, a hardcore chilehead, who 
eventually married a very determined lady, Charisse. A 
very fortuitous bonding was now on the horizon; soon 
she and Condo were cooking together, and they began 
to recognize that her skills in the kitchen and type A 
personality were the perfect match for Condo’s infamous 
salsa. The next step was soon etched in stone—they only 
had to find the path to make it a reality!

Ken’s passion was his salsa and Charisse’s was the 
guacamole. Together, they melded their spices, blends 
and recipes to create two products that eventually 
became best-sellers of their product type in the HEB 
chain of grocery stores. Guac ’N Roll and Nuclear make 
everyone hot and happy.

Their kitchen is small—a total of four folks. They plan, 
prep, mix and bottle. They label, pack, deliver and even 
shelve when necessary. They go to specialty shows 
and farmers’ markets; making themselves 100 percent 
available to the people who make it happen at the retail 
level, in their humble opinion, is paramount to their 
success.

Naturally, they hope to continue to grow and develop 
new products, but for now, pleasing the retailer(s) and 
their loyal consumers is their main goal.

Grandma Nana would be so proud of Ken, as she 
called him. Still, to this day, he credits her for helping 
him to rise to the top.

k
The Making of a 

Guac Star
How Ken Salinas and Charisse Jones 

made it to the top

Guac Star
the making of a

k

www.thesalsaworks.com



Emeril is no stranger to the Cajun/Creole 
kitchen. Here, the television personality and 
celebrated chef shares New Orleans–inspired 
recipes from his new cookbook—his 19th! 
Wham, bam, these down-home dishes are 
ready to dig into before you know it.

Lessons
From

Recipes by Emeril Lagasse

Lagasse

16  february 2016

Excerpted from Essential Emeril: Favorite Recipes 
and Hard-Won Wisdom From My Life in the 
Kitchen by Emeril Lagasse. Copyright © 2015 
Emeril Lagasse dba MSLO Acquisition sub, LLC. 
Reprinted with permission from Oxmoor House, an 
imprint of Time Inc. Books. All rights reserved.



Crab and Corn Fritters
Growing up, there was a park on the water outside of Providence, Rhode 

Island, called Rocky Point, and they used to serve the best clam fritters. 

When I ate beignets for the first time in New Orleans, I immediately 

thought of my childhood clam cakes and wondered how I could give 

beignets a savory turn. This recipe provides a foundation batter that 

you can vary as you choose; I’ve given you two variations (see “Legasse 

Lesson” on page 16) to get you started. I particularly like making these 

with eggplant because it almost melts right into the batter.

YIELD 3 dozen   ZEST FACTOR mild
PREP TIME 10 minutes COOK TIME 40 minutes

1 tablespoon unsalted butter

Corn kernels from 3 ears 

2 Cups all-purpose flour

1 tablespoon baking powder

2½ teaspoons sugar

1½ teaspoons salt

¼ teaspoon ground Cayenne 

1 Cup whole milk

3 large eggs

1 tablespoon hot sauCe

1 teaspoon worCestershire sauCe

1 pound fresh jumbo lump Crabmeat, piCked over 

for shells and Cartilage 

vegetable oil for frying

Coarse sea or kosher salt for serving  (optional)

fresh Corn mayo (reCipe on page 16) for serving 

1. melt the butter in a small saucepan over medium 
heat. add the corn and cook, stirring as needed, for 
about 2 minutes. remove from the heat.
2. in a medium bowl, sift the flour, baking powder, 
sugar, salt and cayenne together.
3. in a small bowl, whisk the milk, eggs, hot sauce 
and worcestershire together. make a well in the dry 
ingredients and pour the wet ones into it. Combine 
gently with a whisk, then, with a rubber spatula, gently 
fold in the corn and crabmeat, taking care to not break 
up the lumps of crab.
4. add enough oil to come halfway up the side of a 
deep-sided cast-iron skillet or dutch oven, or to the fill 
line of an electric fryer. preheat to 325°f. 
5. working in batches of 6–8 and using a 2-tablespoon 
scoop (like a melon baller or ice cream scoop), 
carefully drop the fritter batter into the oil. you don’t 
want the fritters browning too fast, so don’t allow the 
temperature of the oil to go higher than 325°f or to 
drop below 300°f; adjust the heat under the pot as 
needed. Cover the pot with a splatter screen or the 
vented top if using an electric fryer to protect yourself, 
as individual corn kernels will pop and fly if they make 
contact with the hot oil. as the fritters float to the top, 
roll them over in the hot oil to brown them evenly. when 
they are golden on all sides, which will take 5–6 minutes 
per batch, use tongs, a slotted spoon or a spider to 
transfer to paper towels. season with salt immediately, 
if desired, so the salt sticks to the fritters. repeat until 
you use up all the batter.  
6. serve hot with fresh Corn mayo. 
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fresh Corn Mayo
Can you make this with store-bought mayonnaise? Yes, but the flavor won’t 

begin to approach that of from-scratch mayonnaise. It’s worth learning how 

to make mayonnaise, even if you only serve it occasionally. Buy the freshest 

eggs possible, and if you’re worried about salmonella, use pasteurized eggs. 

YIELD 2 Cups   ZEST FACTOR medium
PREP TIME 10 minutes COOK TIME none

1 large egg yolk

1½ teaspoons fresh lemon juiCe

1½ teaspoons worCestershire sauCe

1½ teaspoons hot sauCe

½ teaspoon minCed garliC

1 Cup vegetable oil

½ teaspoon salt

¼ teaspoon ground Cayenne 

2 tablespoons Chopped flat-leaf parsley 

1½ Cups fresh Corn kernels, Cooked 

1. in a small bowl, combine the egg yolk, lemon juice, 
worcestershire, hot sauce and garlic. whisk vigorously to 
mix. drizzling it in very, very slowly, add the oil while you 
whisk vigorously. Continue to add the oil in a very thin, 
steady stream, whisking continuously, until the mixture 
thickens and coalesces into an emulsion. if you have an 
emulsion but still have oil left, continue to add and whisk; 
the emulsion will get thicker and stiffer as you do.
2. stir in the remaining ingredients. refrigerate in an 
airtight container until needed and up to 3 days. serve 
alongside the Crab and Corn fritters.
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LEgASSE LESSOn: Use the batter on 

page 15 to make different kinds of savory 

fritters. Follow Steps 1–3, but instead of 

adding corn and crabmeat add 1 pound 

shrimp, peeled, deveined, and cut into 

small pieces, and pound zucchini, cut 

into a small dice, sprinkled with Emeril’s 

Creole Seasoning or other Creole 

seasoning. Or add 1 large globe eggplant, 

cut into a small dice, sprinkled with salt 

and Creole seasoning, and sautéed in 

olive oil or oven-roasted until tender with 

1⁄2-inch pieces roasted red peppers to 

taste, and, if you like, minced fresh basil.

My easy barbeCue Shrimp
“Barbecue shrimp” originated at Pascal’s Manale Restaurant & Bar 

in New Orleans in the 1950s and has since become hugely popular. 

When I was getting ready to open Emeril’s, I developed my own 

white tablecloth version, with a kicked-up flavor base that simmered 

for hours. It’s still a signature dish at Emeril’s. Here, I simplify my 

interpretation for the home cook, served with jalapeño biscuits. 

YIELD 4 appetizers ZEST FACTOR medium
PREP TIME 10 minutes COOK TIME about 1 hour

24 large head-on shrimp (about 2 pounds), 

peeled and deveined, tails on, and shells and 

heads reserved

1 tablespoon CraCked blaCk pepperCorns, 

divided

2 teaspoons emeril’s Creole seasoning or 

other Creole seasoning, divided

1 teaspoon Chopped rosemary 

3 tablespoons olive oil, divided

1 Cup dry white wine

3 Cups water
3⁄4 Cup worCestershire sauCe

juiCe of 2 lemons (about 1⁄4 Cup)

¼ Cup Chopped onion

1 tablespoon minCed garliC

1 tablespoon hot sauCe

¼ Cup (1⁄2 stiCk) unsalted butter, Cut into 8 pieCes

jalapeño bisCuits (reCipe on page 17) for serving

1. in a medium bowl, toss the shrimp with half 
the cracked pepper and Creole seasoning and the 
rosemary until evenly coated. Cover and refrigerate 
until ready to use.
2. heat 1 tablespoon oil in a 12-inch skillet over high 
heat. add the shrimp shells and heads and cook, 
stirring a few times, for 3 minutes. add the wine, water, 
worcestershire, lemon juice, onions, garlic and hot 
sauce. bring to a boil, reduce the heat to a simmer 
and let gently bubble for 45 minutes. strain through 
a coarse strainer; you should have about 1 cup of 
barbecue base. 
3. heat a 14-inch skillet over high heat. add the 
remaining 2 tablespoons oil, then the shrimp, and cook 
for 2 minutes, searing both sides. pour in the barbecue 
base, reduce the heat to medium and simmer until the 
shrimp are cooked through, about 1 minute. remove 
from the heat; whisk in the butter, one piece at a time. 
4. transfer the shrimp to a serving platter or small 
individual plates. spoon the sauce over the shrimp and 
serve immediately with the jalapeño biscuits.

LEgASSE LESSOn: get head-on 

shrimp if you can, as the fat that’s in 

the head adds incredible flavor to the 

barbecue shrimp base.



Praline-Cayenne Bacon
Wonderfully gooey and indulgent, this classic combination of sweet 

and salty makes it the perfect partner for cocktails. You can also cut the 

bacon into pieces and use it as a garnish for salads. 

YIELD 4–6 appetizers ZEST FACTOR medium
PREP TIME 25 minutes COOK TIME 35–40 minutes

½ Cup (1 stiCk) lightly salted butter, Cubed

1 Cup firmly paCked light brown sugar

¾ teaspoon ground Cayenne 

1 pound thiCk-Cut baCon

1. preheat the oven to 400°f. line a large rimmed 
baking sheet with foil and place a wire rack on top of 
the baking sheet. spray the rack well with nonstick 
cooking spray. 
2. in a small bowl, combine the butter, brown sugar 
and cayenne. use a fork to mash it all together, until 
thoroughly blended and smooth.
3. arrange the bacon slices on top of the wire rack in a 
single layer so the slices don’t overlap. divide the butter-
sugar mixture evenly among the slices of bacon (about 2 
tablespoons per slice). with slightly damp hands, spread 
the mixture evenly over the slices, trying to cover as 
much of the bacon as possible. bake on the center rack 
of the oven, until the bacon is crisp around the edges 
and the sugar mixture is caramelized and bubbly, about 
35–40 minutes. 
4. remove the pan from the oven and let the bacon cool 
slightly, then transfer the strips to a serving plate. set 
aside until completely cool, about 20 minutes. (the bacon 
will continue to harden as it cools.) 
5. to serve, cut it into smaller lengths, if desired, and 
place on a serving plate in a single layer for guests to help 
themselves. this is best enjoyed the day it is made.
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JalaPeño Biscuits
For tender biscuits, once the liquid is added, mix just until it comes 

together (I always mix by hand), and then handle the dough as little as 

possible when rolling it and cutting out the biscuits.

YIELD 24 mini bisCuits ZEST FACTOR mild
PREP TIME 30 minutes COOK TIME 15 minutes

1 Cup all-purpose flour

1 teaspoon baking powder
1⁄8 teaspoon baking soda

¼ teaspoon salt

¼ Cup Cold unsalted butter, Cut into small 

pieCes

2 tablespoons Chopped, seeded jalapeños

¼ Cup buttermilk or as needed

1. preheat the oven to 375°f. line a baking sheet with 
parchment paper.
2. sift the dry ingredients into a small bowl. work the 
butter into the flour with a fork, until the mixture is 
crumbly. stir in the jalapeños. mix in the buttermilk a little 
at a time, adding just enough so that it comes together 
into a smooth ball of dough. do not overwork the dough. 
3. on a lightly floured work surface, roll the dough into 
a 7-inch round, 1⁄2 inch thick. using a 1-inch cookie cutter, 
press out 12 rounds. reroll scraps to make additional 
biscuits. transfer the rounds to the baking sheet. bake 
until the tops are golden and the bottoms browned, 
about 15 minutes. serve warm. 



We couldn’t resist taking on quick 
breads and biscuits for this column, 

where we teach you tricks to cut down 
on your cooking time. 

by the Chile Pepper staff

Not only are these sweet and savory, crazy-good treats easy to make—it would take 
you more time to run to the store!—but you probably have most of the ingredients in 
your kitchen already. For the love of the biscuit, just make sure that butter is cold. 

The  Quickest  Quick Breads 

Bananas Foster rolls

Bananas Foster, a popular dessert in NOLA, 

is transformed into a breakfast dish. We kept 

it traditional by using rum in the glaze, but 

feel free to swap in regular ole milk. 

YIELD 16 rolls 
ZEST FACTOR MIlD
PREP TIME 10 MINutes 
COOK TIME 15 MINutes  

For the rolls: 
4 tablespooNs butter

½ cup sugar

1 tablespooN cINNaMoN

½ cup packeD Dark browN 

sugar

1 teaspooN vaNIlla

2 rIpe baNaNas, coarsely 

choppeD

1 cup choppeD pecaNs

2 (8-ouNce) packages 

cresceNt rolls 

For the glaze: 
1 cup coNFectIoNers’ sugar

1 teaspooN grouND cayeNNe  

4 tablespooNs MelteD butter 

2 tablespooNs Dark ruM

1. preheat the oven to 400°F. 
spray two 9-inch round baking 
dishes with nonstick cooking spray. 
2. Make the rolls: In a bowl, 
cream together the butter, sugar, 
cinnamon, brown sugar and vanilla. 
Fold in the bananas and pecans. 
3. unroll both crescent dough 
sheets and evenly spread the filling 
mixture on top of each. roll both 
pieces of dough from the longest 
side and cut each into 8 slices. 
arrange the rolls into the baking 
dishes and gently pull apart the 
centers so that the rolls "open" as 
they cook.
4. bake for 15 minutes, or until 
golden brown. 
5. Meanwhile, make the glaze: 
whisk together all the ingredients 
in a bowl and set aside. 
6. to serve, drizzle the glaze over 
the rolls and dig in. 

Hot CHeDDar DroP BIsCUIts

Garlicky, zesty, warm, cheesy and doughy. These biscuits are perfect for sopping up the last bits of 

gumbo or jambalaya, and they’re so simple and easy to whip up. Just drop the dough by the spoonful—

forget the rolling pin and biscuit cutter. 

YIELD 10–12 bIscuIts   ZEST FACTOR MeDIuM
PREP TIME 5 MINutes   COOK TIME 18–20 MINutes 

2 cups all-purpose Flour

1 tablespooN bakINg powDer

1 teaspooN salt 

½ teaspooN garlIc powDer

8 tablespooNs colD uNsalteD butter, cubeD

1½ cups shreDDeD cheDDar cheese

1 cup whole MIlk

4 tablespooNs louIsIaNa-style hot sauce 

1. preheat the oven to 400°F. spray a baking sheet with nonstick cooking spray 
and set aside.
2. In a mixing bowl, combine the flour, baking powder, salt and garlic powder. 
using your fingers, rub the butter into the flour mixture, until mealy and crumbly. 
(the faster, the better—you don’t want the butter to melt.) Mix in the cheese. add 
the milk and hot sauce, mixing until just combined; don’t over-mix). 
3. Drop the dough by the large spoonful (about 1⁄2 cup) on the baking sheet. bake 
until golden brown, about 18–20 minutes. 
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This looks amazing now, 

but just wait until you 
flip the page!
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HerBeD sWeet Potato BIsCUIts 

These buttery biscuits are sweetened naturally, with fiber-rich sweet 

potatoes. The savory herbs add to the just-from-the-oven freshness and 

balance everything out ever so delicately.

YIELD 10–12 bIscuIts  ZEST FACTOR MIlD 
PREP TIME 15 MINutes  COOK TIME 20 MINutes 

¾ cup whole MIlk

1 cup roasteD, MasheD sweet potato (about 1 

MeDIuM potato)

2 cups all-purpose Flour

1 tablespooN bakINg powDer

1 tablespooN sugar

½ teaspooN salt

¼ teaspooN bakINg soDa

1 teaspooN grouND cayeNNe 

1 tablespooN choppeD Fresh roseMary  

1 tablespooN choppeD Fresh thyMe 

8 tablespooNs colD uNsalteD butter, cubeD

hoNey For servINg

1. preheat the oven to 350°F. coat a baking sheet with 
nonstick cooking spray and set aside.
2. In a large bowl, mix together the milk and mashed 
sweet potato until combined. 
3. In a separate bowl, combine all the dry ingredients and 
herbs. using your fingertips, rub the butter into the flour 
mixture, until mealy and crumbly. (again, the faster, the 
better!) Make a well in the center and add the sweet potato 
mixture; stir until a sticky dough forms. place the dough on 
a floured surface and gently fold over 2–3 times, then pat to 
1⁄2-inch thickness. cut 8 biscuits using a biscuit cutter.
4. place the biscuits on the baking sheet and bake for 18-
20 minutes, or until golden brown and cooked through. 
5. serve warm with a drizzle of honey. 

BaKeD CraWFIsH HUsH PUPPIes 

Typicall,y hush puppies are dropped in a pan of hot oil, but our method 

has less calories—and less mess. Don’t knock it till you try it! 

YIELD 8 hush puppIes  ZEST FACTOR MeDIuM
PREP TIME 5 MINutes COOK TIME 15 MINutes

For the hush puppies:
2 ⁄3 cup yellow corNMeal
1⁄3 cup all-purpose Flour

1 teaspooN bakINg powDer

1 tablespooN creole seasoNINg 

1 teaspooN reD pepper Flakes
1⁄3 cup MIlk

2 large eggs, lIghtly beateN

2 tablespooNs MelteD butter

6 ouNces crawFIsh taIls 

1 stalk greeN oNIoN, slIceD

For the dipping sauce:
1⁄3 cup MayoNNaIse

1 tablespooN creole MustarD 

hot sauce to taste

1. preheat the oven to 450°F. lightly grease a baking 
sheet with nonstick cooking spray. 
2. combine the cornmeal, flour, baking powder and dry 
spices in a bowl.
3. In a separate bowl, combine the remaining ingredients. 
add the egg mixture to the flour mixture and mix until 
just moistened.
4. Drop the dough by the large spoonful (about 1⁄2 cup) 
on the baking sheet. bake for 15 minutes, or until the 
hush puppies are firm to the touch and golden brown 
around the edges.
5. Meanwhile, make the dipping sauce: whisk together all 
the ingredients and set aside in the fridge to chill.
6. serve the hush puppies with the sauce on the side.
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The Big (and Light!) Easy

Get all the flavors of Cajun and Creole cuisine 
without spending all day cooking—and sabotaging 
your diet. We’re subbing the standard butter and 
cream for olive oil and low-fat dairy, and amping 

up the feel-full factor with fiber from whole grains 
and vegetables. The result: You can indulge in 

these rich-tasting recipes without the guilt.
By Kathryn Anible

The Big (and Light!) Easy
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CRAB CAkEs WiTh spiCY 
REmoUlAdE

Treat yourself to these fresh and easy crab 

cakes that pack a flavor punch. By using 

whole-wheat bread crumbs and lightening 

up on the oil for cooking and the mayo for 

the remoulade, this is one treat you can feel 

good about.

Yield 4 servings 
Zest Factor MediuM 
PreP time 10 Minutes
cook time 15 Minutes

For the remoulade:
¼  cup light Mayonnaise

1  tablespoon balsaMic 

vinegar

1  clove garlic, finely 

Minced

2  teaspoons leMon juice

1½  teaspoons hot sauce

1  teaspoon grainy Mustard

½  teaspoon paprika

salt and pepper to taste

For the crab cakes:
1  pound crab Meat, picked 

through for shells

¾  cup whole-wheat bread 

cruMbs

3  green onions, green and 

white parts sliced 

1  stalk celery, sMall diced

1½  teaspoons grainy Mustard

1  large egg

¼  teaspoon ground cayenne

salt and pepper to taste

¼  cup parsley, chopped 

(optional)

1. Make the remoulade: combine 
all the ingredients in a bowl, 
seasoning with salt and pepper  
to taste.
2. Make the crab cakes: 
combine all the ingredients in 
a bowl, stirring until thoroughly 
combined. coat the bottom of a 
sauté pan with cooking spray and 
heat to medium. 
3. divide the crab cake mixture 
into 8 equal-sized patties and place 
them in the pan, leaving enough 
room to easily flip. you may have to 
work in batches.
4. cook the crab cakes for about 
3–5 minutes per side, or until 
browned and a little crispy. serve 
with the remoulade and garnish with 
the parsley.

For the dressing:
¼  cup apple cider vinegar

2  tablespoons olive oil

1  tablespoon water

1  teaspoon honey

2  teaspoons dijon Mustard

½  teaspoon salt

½  teaspoon garlic powder

½  teaspoon onion powder

¼  teaspoon ground cayenne

salt and pepper to taste

For the blackened seasoning:
¼  cup onion powder

¼  cup oregano

¼  cup thyMe

2  tablespoons paprika

2  tablespoons garlic powder

1  tablespoon salt

2  teaspoons ground cayenne

1  teaspoon black pepper

For the salad:
4  catfish fillets, deboned

1  tablespoon olive oil

4  cups roMaine, cleaned  

and chopped

2  cups baby spinach

1  cup cherry toMatoes,  

halved

1  yellow bell pepper, sliced 

into strips

1. Make the dressing: in a bowl, 
whisk together all the ingredients 
and set aside.
2. Make the blackened seasoning:  
in a separate bowl, stir together all 
the spices.
3. evenly coat the catfish with the 
blackened seasoning, until completely 
covered. 
4. heat the oil in a large pan. add the 
catfish and cook for 3–4 minutes per 
side, until cooked through. set aside, 
allowing to cool slightly.
5. assemble the salad: in a large bowl, 
toss the romaine, spinach, tomatoes 
and pepper with the vinaigrette. top 
with the catfish.

BlACkEnEd CATFish sAlAd WiTh spiCY VinAiGRETTE

A lot of flavor can be found in this refreshing but filling salad. This is so easy to make—it comes 

together in just a few minutes. 

Yield 4 servings            Zest Factor MediuM
PreP time 5 Minutes            cook time 8–10 Minutes
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shRimp And ChiCkEn JAmBAlAYA

Jambalaya is comfort food through and through. This version is full 

of onions, peppers and tomatoes, which are all packed with healthy 

phytonutrients and fiber from the brown rice. Save time by buying your 

shrimp already peeled and deveined.

Yield 4 servings 
Zest Factor Mild
PreP time 10 Minutes
cook time 45 Minutes

1  tablespoon olive oil

½  cup diced red bell peppers

½  cup diced green bell peppers

½  cup diced yellow onions

½  cup diced celery

½  pound boneless, skinless chicken breasts, 

diced into 1-inch pieces

1  cup brown rice

1  (15-ounce) can diced toMatoes

3  cups chicken broth

1  teaspoon of your favorite hot sauce

½  teaspoon oregano

½  teaspoon thyMe

½  teaspoon paprika

¼  teaspoon ground cayenne

12  juMbo shriMp, peeled and deveined

salt and pepper to taste

3  green onions, sliced

1. in a large pot, heat the oil over medium-high.
2. add the peppers, onions and celery, cooking for 5 
minutes, or until the vegetables begin to soften. 
3. add the chicken and stir, cooking just until the outside 
of the chicken is cooked. 
4. add the rice, tomatoes, broth, hot sauce, herbs and 
spices, stirring until well combined, and bring to a boil. turn 
the heat to medium and cover, simmering for 35 minutes. 
5. stir in the shrimp, cover and cook for an additional 
7–10 minutes, or until the shrimp are cooked through. 
season with salt and pepper and stir in the green onions. 

sEAFood GUmBo

This gumbo, full of veggies and seafood, tastes so good over brown rice 

or your favorite cooked grain. Swapping the Worcestershire for balsamic 

cuts some of the sugar, but still keeps the deep, rich flavor. 

Yield 4 servings Zest Factor MediuM 
PreP time 10 Minutes cook time 1 hour

3  tablespoons olive oil

3  tablespoons all-purpose flour

1  cup diced yellow onions

1  cup chopped celery

1  cup chopped green onions

3  cloves garlic, Minced

4  cups seafood broth

1  tablespoon hot sauce

1  tablespoon balsaMic vinegar

1  tablespoon filé powder

1  teaspoon thyMe

1  teaspoon paprika

½  teaspoon ground cayenne

½  pound juMbo shriMp

½  pound luMp crabMeat

½  pound catfish, cut into 1-inch pieces

¼  pound claM or oyster Meat

salt and pepper to taste

½  cup chopped parsley

2  cups brown rice or other whole grain, cooked

1. in a stockpot, heat the oil over medium. add the flour 
and cook until very brown, about 10 minutes.
2. add the onions, celery, green peppers and garlic, cooking 
for 5 minutes, or until the vegetables begin to soften. 
3. stir in the broth, hot sauce, vinegar, filé powder, thyme, 
paprika and cayenne. bring to a boil, then lower the heat 
to a simmer, cooking for about 30 minutes. 
4. stir in all of the seafood, cooking an additional 5–7 
minutes, or until cooked through. season with salt and 
pepper, then stir in the chopped parsley. serve over 
brown rice.
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CAJUn CRAWFish pAsTA

Creamy with just a bite of spice, this pasta keeps things guilt-free by using 

whole-wheat linguini and two-percent milk instead of cream. It’s also full 

of spinach and peppers, which add a good dose of vitamins A and C.

Yield 4 servings Zest Factor Mild
PreP time 10 Minutes cook time 20 Minutes

½  pound whole-wheat linguine, cooked al dente 

according to package instructions

1  tablespoon olive oil

1  tablespoon all-purpose flour

¼  cup diced yellow onions

½  cup diced green bell peppers

¼  cup diced red bell peppers

3  cloves garlic, Minced

1  cup 2 percent Milk

½  teaspoon paprika

½  teaspoon oregano

¼  teaspoon thyMe

½  pound crawfish tails 

1  cup baby spinach

salt and pepper to taste 

1. heat the same pot you used for the pasta over medium 
and add the oil, flour, onions and peppers. cook until the 
vegetables begin to soften, about 5 minutes. add the 
remaining ingredients, stirring to combine. bring the sauce 
to a boil and allow it to thicken slightly. 
2. stir in the crawfish and cook for 3–5 minutes, or until 
the crawfish are cooked through. stir the spinach into the 
sauce and season with salt and pepper.
3. return the pasta to the pot and toss with the sauce. 

CRAWFish CoRn ChoWdER

Rich, filling chowder is perfect on a chilly day, but it’s often full of butter 

and cream. You can enjoy this creamy chowder without adding extra 

inches to your waistline by using a lightened-up roux to thicken it.

Yield 4 servings Zest Factor MediuM
PreP time 10 Minutes cook time 30 Minutes

2  tablespoons olive oil

2  tablespoons all-purpose flour

1  teaspoon paprika

1  teaspoon salt

½  teaspoon black pepper

½  teaspoon thyMe

¼  teaspoon ground cayenne

1  sMall yellow onion, diced

1  green bell pepper, diced

2  stalks celery, diced

4  cloves garlic, Minced

1  jalapeño, Minced

2  cups corn kernels (about 4 ears)

2  MediuM yukon gold potatoes, peeled and diced

4  cups chicken or seafood broth

½  pound crawfish tails

3  green onions, sliced

1. in a stockpot over medium, cook the oil and flour until 
very light brown, about 3–5 minutes. 
2. add the remaining ingredients, except for the last 
three, cooking until they start to get a little color, about 
6–8 minutes.
3. add the broth and bring the chowder to a boil. lower 
the heat and simmer for about 10 minutes, or until the 
potatoes are soft. 
4. stir in the crawfish and simmer for 3–5 minutes, or 
until the crawfish are cooked. stir in the green onions 
and enjoy!
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Do you ever get 
stuck in a rut 
when it comes 
to grilling? Don’t 
worry—it happens 
to the best of us.   
by the Chile Pepper staff

It’s easy to get too comfortable with 
a favorite grilled chicken, ribs or 
veggie recipe and make it over and 
over again, till you almost can’t even 
look at it. Lucky for you, the Chile 
Pepper test kitchen has gone through 
the trial and error, to uncover some 
unusual Louisiana-inspired pairings 
that will help you make things 
interesting once again. 

Crab boil–brineD  
ChiCken Wings 

A crab boil typically means a large pot of crawfish, 

shrimp, sausage, potatoes or corn, but the spices 

and herbs used in the mixture also lend themselves 

nicely to poultry. Here, we brined chicken wings in 

crab boil liquid to infuse even more flavor. 

YIELD 6 servIngs
ZEST FACTOR MedIuM
PREP TIME 1 hour
COOK TIME 25 MInutes

For the brine and chicken: 
5 cups coLd water 

4 tabLespoons LIquId crab boIL 

1 (4-pound) package chIcken 

wIngs 

vegetabLe oIL for bastIng

For the sauce: 
1 Large cLove garLIc, MInced

½ cup MayonnaIse

1 tabLespoon LeMon juIce

1 tabLespoon red pepper fLakes 

2 green onIons, thInLy sLIced

1. Make the brine: combine the water 
and crab boil liquid in a stockpot. add 
the chicken wings and brine in the 
fridge for 1 hour. 
2. Make the sauce: In a small bowl, 
combine the first 4 ingredients. 

3. when ready to cook, preheat the 
grill to 450°f. drain the chicken wings 
from the brine and pat dry. Lightly 
baste in vegetable oil and place on 
the grill. close the lid and cook for 5 
minutes, then flip and repeat.
4. Lower the heat to 350°f and cook 
for another 10 minutes. In the last 5 
minutes of cooking, baste the wings 
with the sauce and close the lid to finish 
them off. garnish with green onions and 
serve hot with leftover white sauce or 
your favorite dipping sauce. 

Cajun 
ConCoCtions
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CraWFish QuesaDillas 
With Cajun-style 

guaCamole 

French cuisine has been a large influence in New 

Orleans–style food since the city's foundation in 

the 1700s. This inspired us to add a little flavor 

from NOLA’s neighboring state—behold, our 

Tex-Mex-Cajun quesadilla!

YIELD 4 quesadILLas 
ZEST FACTOR MILd 
PREP TIME 15 MInutes
COOK TIME 25 MInutes

For the quesadillas: 
1 tabLespoon butter

¼ cup dIced onIons

¼ cup dIced beLL peppers

1 sprIg thyMe, chopped 

1 sprIg oregano, chopped

8 ounces crawfIsh taILs 

cajun spIce to taste

1 cup shredded spIcy cheddar 

cheese (we used cabot hot 

wIng whIte cheddar cheese.)

8 tortILLas 

For the guacamole: 
2 Large avocados, dIced

1  toMato, dIced

¼ red onIon, dIced

½  teaspoon fresh thyMe

½  teaspoon fresh oregano

3 tabLespoons prepared 

reMouLade sauce (try 

cajohn’s recIpe on page 36.)

saLt and pepper to taste

1. Make the quesadillas: Melt the butter 
in a skillet over medium. add the onions, 
peppers and herbs. sauté for 2–3 
minutes. add the crawfish. stir and cook 
for 1–2 minutes until warmed through. 

2. preheat a grill pan or grill to 
medium. place a tortilla on the grill, 
top with some cheese, 2 tablespoons 
crawfish mixture, another sprinkling 
of cheese and finally, another tortilla. 
cook until the tortilla is toasted and the 
cheese has melted, about 3–4 minutes 
per side. 
3. Make the guacamole: combine all 
the ingredients in a bowl, mixing well. 
adjust the seasoning to taste and set 
aside in the fridge.
4. cut the quesadillas into quarters 
and serve with the guacamole.

grilleD okra PoPPers 

Executive Editor Bambi Abernathy's mother-in-law 

was born and raised in Louisiana, and has a true 

affinity for all things bite-sized—and for Cajun 

and Creole foods. Whenever Bambi shows up at 

her home, regardless of how large or small the 

gathering, she has a huge spread of tasty, little 

dishes. This recipe is influenced by her pickled 

okra, which she rolls in a slice of ham, smeared 

with cream cheese, before slicing into bite-sized 

pieces. Bambi loves this dish and thinks you will, 

too. When you bite into one of these, the pop of the 

okra seeds is perfect with all the other flavors. 

YIELD 6–8 servIngs 
ZEST FACTOR MILd 
PREP TIME 15 MInutes
COOK TIME 10 MInutes

24 pIeces okra

1 tabLespoon oLIve oIL 

cajun seasonIng to taste 

8 ounces creaM cheese 

½ cup fIneLy dIced tasso pork 

(or your favorIte haM) 

1 tabLespoon MInced red onIon 

1. preheat the grill to 450°f. 

2. place the okra, olive oil and cajun 
spice in a bowl and toss to evenly coat. 
place on the grill and cook for 3–5 
minutes, until evenly cooked. remove 
from the grill and set aside to cool. 
3. In a bowl, combine the cream 
cheese, tasso and red onion. 

4. once the okra is cool enough to 
handle, make a slit in each piece and 
stuff with the cream cheese mixture. 
5. return the stuffed okra to the 
grill for 3–5 minutes, or until warmed 
through. sprinkle with some more cajun 
seasoning, if desired, and serve.
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What is it about Louisiana? Even if 
you don’t live there or have never 
lived there, you have a notion of 
what a “Cajun state of mind” means. 
Is it Mardi Gras, Jazz Fest, masks or 
beads? How about the Voodoo Shop, 
the graveyard tours, Baton Rouge, 
New Orleans or alligators? Maybe 
it’s the restaurants—there are a lot 
of them. 

I have a love for several spots in 
the French Quarter and the Garden 
District. And I think alligator is my 
favorite Cajun specialty—it tastes 
great when cooked the right way. I 
love crawfish, shrimp and oysters, 
but I guess that’s pretty obvious, 

being from a state like Maryland 
where seafood is king. The Louisiana 
Cajun influence put a new spin on 
my cooking. The blend of spices, 
both Cajun and Creole, give their 
food that distinct characteristic that 
everyone wants to imitate. 

Like I said, it’s a Cajun state of 
mind. One of my dreams is to go 
alligator hunting. I can just hear 
myself yelling, “Shoot it, Nancy 
(my wife), shoot it.” Then pulling it 
onto the boat—it’s a thrill I can just 
imagine. To me, even if you don’t live 
in Cajun country, you can still live 
a Cajun state of mind, well, in your 
mind. 

Cajun Seafood Stew

A hearty stew chockfull of seafood and sausage 

that’s both spicy and rich. 

Yield 8 SERVINGS
Zest Factor HOT
PreP time 20 MINuTES
cook time 1 HOuR, 20 MINuTES

2  TABLESpOONS VEGETABLE OIL

1  LARGE ONION, DICED

2  CupS DICED BELL pEppERS 

1 Cup DICED CELERy

1  pOuND ALLIGATOR AND pORk 

SAuSAGE, SLICED

3  JALApEñOS, DICED

2  CLOVES GARLIC, MINCED

¼  Cup CAJuN SEASONING

¼  Cup CAJuN HOT SAuCE

6 CupS CHICkEN BROTH

1  Cup pINOT GRIGIO 

1  (14.5-OuNCE) CAN DICED TOMATOES

10 CLAMS

½   pOuND MuSSELS

½  pOuND BAy SCALLOpS

½  pOuND SHRIMp, pEELED AND DEVEINED

4  CupS RICE, COOkED ACCORDING 

TO pACkAGE INSTRuCTIONS

1. In a large pot over medium, heat the 
oil and add the onions, peppers, celery, 
sausage, jalapeños, garlic, seasoning 
and hot sauce. Stir to combine and 
cook until the vegetables are tender, 
about 10 minutes. 
2. Add the broth, wine and tomatoes 
and continue simmering for 45 minutes. 
Add the clams, mussels, scallops and 
shrimp. Cook for 10 minutes. 
3. Serve hot over rice. 

transport yourself 
to new orleans 

with these inspired 
dishes, heavy on 
the seafood and 
spice—and with 
some alligator 

tossed in for fun.
by Captain Thom

Crawdaddy CakeS

In Maryland, we make crab cakes, so it just made sense for me to make this Crawdaddy Cake.

Yield 4 SERVINGS  Zest Factor HOT
PreP time 30 MINuTES  cook time 4 MINuTES

1 pOuND CRAWFISH TAIL MEAT, DRAINED AND pAT DRy

1  SLICE WHITE BREAD, TORN INTO SMALL pIECES

1  EGG, BEATEN

1  TABLESpOON MAyONNAISE

1  TABLESpOON MINCED pARSLEy

1  TABLESpOON WORCESTERSHIRE SAuCE

1  TABLESpOON BAkING pOWDER

2  TABLESpOONS CAJuN SEASONING

1  Cup VEGETABLE OIL

LETTuCE AND REMOuLADE SAuCE (SEE pAGE 36) FOR SERVING

1. Add all the ingredients, except the oil, in a large bowl and mix well. 
2. Form the mixture into 4 cakes and refrigerate for 30 minutes. 
3. In a frying pan over medium-high, heat the oil. When the oil is hot, add 
the cakes and fry, about 2 minutes per side. 
4. Serve on a bed of lettuce with remoulade sauce.
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Cajun LobSter HaSH

A northern lobster dish brought down south with a Cajun flavor profile.

Yield 4 SERVINGS  Zest Factor HOT
PreP time 15 MINuTES cook time 30 MINuTES

For the hash:
2  OuNCES HICkORy SMOkED BACON

1½   pOuNDS GOLDEN pOTATOES, uNpEELED AND DICED

2  SHALLOTS, DICED

1 CLOVE GARLIC, MINCED

3  RED JALApEñOS, DICED

8  OuNCES LOBSTER MEAT, COOkED AND CuT INTO BITE-

SIzED pIECES

1  TEASpOON LEMON JuICE

1  TABLESpOON CAJuN SEASONING

4  EGGS, pOACHED

4  TEASpOONS CHOppED CHIVES

4  TEASpOONS CAVIAR

For the Hollandaise sauce:
10  TABLESpOONS BuTTER

3  EGG yOLkS

1  TABLESpOON LEMON JuICE

1  TEASpOON CAJuN SEASONING

1. Cook the bacon in a frying pan over medium-high until 
crispy. Drain on a paper towel, cool and crumble. In the same 
pan, add the potatoes and cook on high until crispy, about 
10-15  minutes. 
2. Add the shallots and cook for an additional 2–3 
minutes. Add the garlic and jalapeños and cook for 
another 3–4 minutes. Add the lobster, bacon, lemon juice 
and seasoning. Cook until lightly browned. Remove from 
the heat and keep warm. 
3. Meanwhile, make the Hollandaise sauce: Melt the 
butter in a saucepan over low. When melted, remove and 
set aside. Add the egg yolks, lemon juice and seasoning 
to a blender and pulse to combine. Slowly add the butter 
and continue to blend until emulsified.
4. To serve, place a poached egg on top of each serving 
of hash. Garnish with chives, caviar and a drizzle of 
Hollandaise sauce.  

Cajun Stuffed eggpLant

Eggplant is versatile and easy to work with. And this version is just so good.

Yield 6-8 SERVINGS Zest Factor HOT
PreP time 30 MINuTES cook time 50 MINuTES

2  MEDIuM EGGpLANTS

3  TABLESpOONS OLIVE OIL

2  TABLESpOONS BuTTER

1  ONION, DICED

½  Cup DICED GREEN pEppERS

1  CLOVE GARLIC, MINCED

2  RED JALApEñOS, DICED

½  pOuND MEDIuM SHRIMp, pEELED AND HALVED

1 (8-OuNCE) CAN DICED TOMATOES

1  Cup CHARDONNAy 

½  Cup ITALIAN BREADCRuMBS

2  TABLESpOONS CAJuN SEASONING

2  EGGS, BEATEN

1½  CupS SHREDDED pROVOLONE 

1. preheat the oven to 350°F. 
2. Slice the eggplants in half lengthwise and scoop out the 
flesh. Chop the flesh into small pieces and set aside. Rub 
the insides of each eggplant with olive oil and set aside. 
3. Melt the butter in a frying pan over medium-high, 
then stir in the eggplant flesh, onions, peppers, garlic and 
jalapeños. Cook until browned, about 10 minutes. Add the 
shrimp and wine and continue cooking for 3 minutes, until 
the shrimp turn pink. 
4. Add the breadcrumbs and seasoning, stirring until 
combined. Remove the mixture from the heat and stir in 
the beaten egg and cheese. Divide the mixture equally 
among the eggplant halves and place on a baking sheet. 
Bake for 30-40 minutes.
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2  (2-pOuND) CORNISH HENS

2  TABLESpOONS OLIVE OIL

2 TABLESpOONS CAJuN SEASONING

2  TABLESpOONS BuTTER

1  Cup MINCED ONIONS

½  Cup MINCED CELERy

1  pOuND ExTRA-HOT BOuDIN SAuSAGE, CASINGS 

REMOVED

½  Cup CHICkEN BROTH

1. pat the hens dry, rub with the oil and seasoning. Set aside 
and let them come to room temperature for 1 hour. 
2. preheat the oven to 350°F.
3. Meanwhile, melt the butter in a pan over medium. Add the 
onions and celery and cook for 10 minutes. Add the sausage 
to the pan, mixing to combine, and then the chicken broth. 
Cook for 5 minutes. Set aside to cool. 
4. Stuff the boudin mixture in the hens. place in a baking 
dish and bake for 1 hour or until the juices run clear. 

½  STICk BuTTER

1  pOuND ALLIGATOR MEAT, 

CHOppED

1  Cup SLICED LEEkS

2  JALApEñOS, CHOppED

1 TABLESpOON DRIED pARSLEy

1  TABLESpOON CAJuN SEASONING

1  TABLESpOON CAJuN HOT SAuCE

8  OuNCES CREAM CHEESE, CuBED

1  Cup HALF-AND-HALF

1  Cup SHERRy

4  SLICES BREAD, TOASTED AND CuT 

INTO WEDGES

4  LEMON WEDGES

1. In a frying pan over medium-high, 
melt the butter. Add the alligator, 
leeks, jalapeños and parsley and sauté 

until lightly browned. 
2. Add the seasoning and hot sauce, 
stirring until combined. Mix in the 
cream cheese until melted, about 10 
minutes. Add the half-and-half and 
sherry and cook for 7 minutes, or 
until thickened. 
3. Serve hot on top of the toast with a 
squeeze of lemon.

aLLigator witH SHerry SauCe

I absolutely love alligator, but doing something special with it is a little difficult. The sherry sauce makes this feel fancy.

Yield 4 SERVINGS Zest Factor HOT PreP time 15 MINuTES cook time 25 MINuTES

boudin pouLeS de CornouaiLLeS  
(boudin CorniSH HenS)

I was racking my brain trying to fix something different with boudin, and then it came to me: this delicious stuffed hen.

Yield 4 SERVINGS Zest Factor HOT PreP time 1 HOuR cook time 1 HOuR, 15 MINuTES
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My time spent in southern Louisiana, 
discovering the cuisine known as Cajun/
Creole, is some of the most treasured 
of my life. It’s where I picked up my 
nickname CaJohn, a fusion of “Cajun” 
and “John”—not bad for an Irishman 
from Ohio! It’s also what led me on the 
path to my beloved career in food.  

I learned the difference between the 
upscale city (Creole) and the backwoods 
(Cajun) styles of cooking. Not that they 
were all that different; Cajun cooks 

lived off the land and what it provided, 
while Creole used provisions from 
more refined sources. Both are heavily 
steeped in tradition, and though close in 
nature, the recipes may vary from family 
to family in both styles.

The bounty of seafood and game 
in southern Louisiana made protein 
choices pretty easy for the early 
settlers, and they took full advantage 
of that availability to produce some 
fantastic “modular” dishes. I call them 
modular because the protein is easily 
interchangeable, altering the whole 
complexity of the meal. It is just that 
simple. I use this skill in my creation of 
sauce and salsa recipes for my business. 
I learned from the best—the many 
folks in Louisiana who took the time to 
properly instruct me on the knowledge 
and heritage of these styles as well as 
the execution of the process.

Being from the meat-and-potatoes 
Midwest, the only sauces I knew were 
gravies, and those were mainly to 
add moisture to overcooked meat, 
or to drench mashed potatoes or 
stuffing. Sauces are the backbone of 
these wonderous Cajun and Creole 
concoctions, and I will attempt to give 
you some basics that you can add to 
your arsenal in the kitchen; some are 
cooking sauces, some are table sauces. 
Let’s give them a look, and I hope you 
will decide to give them a shot! I am 
even including a 100-year-old recipe 
for Louisiana-style hot sauce that is 
foolproof. Aiiieeee! 

CaJohn learned from the legends of 
Louisiana, and now he’s sharing the 
tricks of the trade where they matter 
most—it’s all in the sauce!
by John “CaJohn” Hard
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RoUx

The soul of much of the Louisiana cuisine is roux. Use the following 

guidelines to set yourself up for success in the kitchen.

Yield vArIeS  Zest Factor NONe 
PreP time 3 MINuTeS     cook time 15–60 MINuTeS 

TexTure: If you want a thick roux, use 3 parts flour  
to 1 part fat. If you want a thin one, use 2 parts flour to 1 
part fat. 

IngredIenTs: Fat can be any of the following: 
shortening, bacon drippings, olive oil, vegetable oil, peanut 
oil, lard or a combination of any of these. The flour should 
be all-purpose. 

MeasureMenTs: A “part” can be any measure—
teaspoon, tablespoon or any fraction of a cup. Just make 
sure to use the same measure for both parts in the recipe. 

MeThod: I prefer to heat the oil before adding the flour, 
but combine them in a high-walled skillet or pot. A skillet 
is easier if you plan on removing and saving it for later use. 
The process must be done slowly and deliberately—stirring 

constantly is a must!—to avoid burning the roux. If you burn 
it, throw it out—there is no recovery from burned flour. 

Color: You can take it from a white color for cream 
soups, to a dark chocolate hue for rich gumbo and sauce 
piquant. In the middle are various shades of caramel 
that you should taste and see what you like. I like a light 
caramel for my étouffées. 

sTorage: The roux can be kept for some time in the 
refrigerator to use as needed.

PAUL PRUdhommE’s swEEt-And-tAngY diPPing sAUCE

Here is a little gem Chef Paul taught me at a show in Reno years ago. Great as a dipping sauce for 

fried seafood and fish, and it’s so easy!

Yield 21⁄2 CupS   Zest Factor MILd  
PreP time 3 MINuTeS  cook time NONe

1 (18-OuNCe) JAr OrANge MArMALAde

5 TABLeSpOONS CreOLe MuSTArd

5 TABLeSpOONS FINeLY grATed FreSh Or prepAred hOrSerAdISh  

(NOT SAuCe)

Combine all the ingredients in a bowl, mixing well. 

LoUisiAnA-stYLE CAYEnnE–
gARLiC hot sAUCE

This simple sauce is the inspiration for many of 

my award winners. Substitute hotter chiles for 

a hotter sauce! Remember that Louisiana style 

contains vinegar, peppers, salt and maybe some 

herbs or spices—never fruit or tomatoes. In 

competition, we have seen a wide array of what 

people think are Louisiana style, but in reality, 

they can be something far different! It is one 

of the few sauce competition categories that is 

easily defined.

Yield 3 CupS 
Zest Factor MedIuM–hOT 
PreP time 10 MINuTeS     
cook time 10 MINuTeS (OpTIONAL)

20 OuNCeS dISTILLed vINegAr (50 

grAIN Or 5 perCeNT ACIdITY)

6 OuNCeS pureed SeedLeSS 

CAYeNNeS

1 OuNCe gArLIC pOwder

1 OuNCe SALT

1 OuNCe grOuNd CAYeNNe 

1 OuNCe pure CANe SugAr

Combine all the ingredients in a 
blender and puree until smooth. This 
sauce is stable with no cooking, but I 
suggest you cook it to 185°F and let it 
cool to meld the flavors before placing 
in lidded containers. 
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sAUCE PiqUAnt

This sauce can become a braising base that should be served over rice. 

All you need to add is the protein of your choice. Rabbit is a favorite in 

the bayou.

Yield 3 CupS      Zest Factor MedIuM   
PreP time 15 MINuTeS cook time 70 MINuTeS

½ Cup vegeTABLe OIL

1 Cup ChOpped ONIONS

1 Cup peeLed, Seeded ANd ChOpped TOMATOeS

½ Cup AppLe CIder vINegAr

¼ Cup FINeLY ChOpped JALApeñOS Or CAYeNNeS

½ Cup FINeLY ChOpped BeLL pepperS

1 TABLeSpOON MINCed gArLIC

SALT TO TASTe

1. heat the oil in a 
saucepan over medium 
and sauté the onions 
until translucent. 
Add the remaining 
ingredients and bring 
to a boil. 
2. Lower the heat, 
cover and simmer for 
1 hour.
3. pair with prepared 
foods or use as a 
braising sauce for 
meats. You can keep 
this in the refrigerator 
for weeks!

oYstER sAUCE

Talk about delicious! This is such a great topping for a steak—the only 

thing it may need is a couple teaspoons of butter to add even more 

richness! Tip: Save the drained oyster juices for Bloody Marys.

Yield 11⁄2 CupS      Zest Factor MedIuM–hOT
PreP time 10 MINuTeS cook time 15 MINuTeS

½ Cup OLIve OIL

¼ Cup MINCed ONIONS

1 TeASpOON MINCed gArLIC

1 TABLeSpOON wOrCeSTerShIre SAuCe

½ Cup red wINe

1 TABLeSpOON dArk BrOwN rOux (See pAge 35)

1 Cup ShuCked SMALLer OYSTerS, drAINed

SALT TO TASTe

LOuISIANA-STYLe hOT SAuCe TO TASTe 

1. heat the oil in a saucepan over medium. Sauté the onions 
and garlic until the onions turn translucent—do not overcook. 
2. Add the worcestershire, red wine and roux and stir. Bring 
to a boil, stirring the entire time. reduce to a simmer, add 
the oysters and season with salt and hot sauce. Simmer only 
until the edges of the oysters begin to curl. 
3. Serve immediately over steak, fish or rice. 

REmoULAdE sAUCE

This is one of my favorite Louisiana sauces. Phenomenal with boiled 

shrimp or other chilled seafood! Heck, it’s great as a salad dressing, too!

Yield 4 CupS      Zest Factor MedIuM–hOT
PreP time 10 MINuTeS cook time NONe

1 Cup MAYONNAISe

½ Cup OLIve OIL

½ Cup CreOLe MuSTArd

2 TABLeSpOONS prepAred hOrSerAdISh

½ Cup keTChup

2 TABLeSpOONS wOrCeSTerShIre SAuCe

2 TABLeSpOONS LOuISIANA-STYLe CAYeNNe–gArLIC 

hOT SAuCe TO TASTe (See reCIpe ON pAge 35)

½ Cup red wINe vINegAr

SALT TO TASTe

1. In a large bowl, slowly combine the mayonnaise and oil, 
whisking until emulsified. 
2. Add the mustard and whisk. repeat with the remaining 
ingredients, whisking until well-combined before adding a 
new one. 
3. Cover and refrigerate; keeps for several weeks. 
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3 pOuNdS BONeLeSS ChICkeN 

BreASTS ANd ThIghS, CuBed

½ Cup OLIve OIL

2 CupS FINeLY ChOpped ONIONS

1 Cup ChOpped MIxed red ANd 

YeLLOw BeLL pepperS

1 Cup FINeLY ChOpped greeN 

ONIONS

½ Cup ChOpped pArSLeY

2 pOuNdS ANdOuILLe SAuSAge, SLICed

8 CupS ChICkeN BrOTh

1 TABLeSpOON ChOpped gArLIC

3 CupS uNCOOked rICe

2 TABLeSpOONS LOuISIANA-STYLe 

CAYeNNe-gArLIC hOT SAuCe 

pLuS MOre FOr ServINg (See 

reCIpe ON pAge 35)

SALT TO TASTe

1. In a large stockpot or high-walled 
pan, brown the chicken in the olive oil 
over medium-high, stirring frequently 
so the chicken doesn’t stick. After the 
chicken has browned, remove it from 

the pot, leaving the oil.
2. Add the onions, bell peppers, 
green onions and parsley. Sauté until 
the onions are translucent. Add the 
sausage, broth, garlic, chicken, rice, 
hot sauce and salt. Cook until the broth 
level falls just below that of the rice. 
3. reduce the heat and cover with a 
tight-fitting lid. Simmer for 1 hour, or 
until the rice is fully cooked. don’t peek 
for 1 hour! Serve with more cayenne-
garlic hot sauce to turn up the heat!

C H I L E  B I T E :
CAJohn's ChiCKEn And sAUsAgE JAmBALAYA

Here is my number-one go-to recipe from my time in Louisiana. It is a brown jambalaya (no tomatoes), so it’s a bit 

more savory. It also gives you a chance to use that hot sauce you made earlier!

Yield 10 ServINgS     Zest Factor MILd–MedIuM PreP time 20 MINuTeS     cook time 90 MINuTeS



He might be a name-dropper, but Vic 5 
knows a thing or two about name-dropping, 
killing palates with peppers and making the 

manzano taste even more magical.
by Vic Clinco

You would think I’ve been genetically blessed 
with a right arm that’s two inches longer 
than my left, at least it seems that way as I 
pat myself on the back for my work with the 
manzano in this issue. Here’s some inside 
scoop: We here at Chile Pepper suggest and 
then vote on the issue’s featured pepper. I 
take full credit for this one. Oh, there I go 
again, patting myself on the back for a job 
well done. I think you can tell that we take this 
pretty seriously—but it’s all in good fun. And 
if you’ve tried the manzano, you know why I’m 
so friggin’ excited. 

The manzano, which translates in Spanish 
to “apple” due to its shape, is of the species 
Capsicum pubescens. This pepper from 
the Central and South American regions is 
also known as the rocoto (or rukutu, ruqutu, 
luqutu or locota). What really intrigues me 
about this chile is that it’s one of the few 
chiles with naturally black seeds. They are 
truly striking against the white inner ribbing 
and core, and the bright orange of the 
pepper itself. 

I’ve had the privilege to work with the 
manzano a few times during my time at  
the Four Seasons, but my appreciation  
for the pepper comes from a very different 
experience. As a culinarian, I throw my hat 
in many food rings. By far one of my favorite 

undertakings is the annual Arizona Taco 
Festival (presented by Affordable Food 
Shows here in Phoenix), where I’m a National 
Taco Association–certified Taco Judge. 

I’ve recruited my better half to enjoy a 
weekend taco indulgence each year. We sit 
in tables of six judges and are given entry 
boxes of incredible tacos in categories like 
Chicken, Beef, Pork, Seafood, Anything 
Goes and Dessert. The entry boxes are often 
ornately decorated and sometimes come 
with sides or goodies. Heck, I may or may not 
have had a beer or two and a shot of tequila 
presented in a box; I’m not saying my vote 
was swayed, but... 

This year while judging a box, I hear my 
name yelled from the table behind me. 
It’s full of local food bloggers, who seem 
to travel in packs. “Hey Vic, what kind of 
pepper is this?” Four of the six judges were 
holding up tiny gold plastic trophies with 
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beautifully roasted orange peppers 
on top. “What is it?” “Are they hot?” 

The whole room turned to see 
what the commotion was all about. 
I recognized them immediately and 
began answering the barrage of 
questions. I explained that they were 
manzanos, and yes, they could be 
pretty hot. I told them that their heat 
was between a serrano and habanero, 
from 50,000 to 250,000 Scoville units. 

That’s when Chef Dave Bernstein 
and Taryn Jefferies of Phoenix Bites 
brought me their peppers. Dave 
challenged me to eat them with him. 
Hey, I warned him and reminded him 
where the heat would fall. Never 
backing down from a challenge, I 
took a monster bite of mine versus 
his mini bite. I immediately saw the 
surprise in his face, which instantly 
turned red. Everyone started to 
laugh, and I was given the middle 
finger from him, when I reminded him 
that this taste test was his idea. We 
later hugged it out, and all was good 
in Dave Land. And what was even 
better, my wife Wendy finished my 
pepper and liked it—insult to injury. 
Two points to Team Clinco! 

Fast-forward to just after 
Thanksgiving, when Wendy and I 
had a chance to host Editor and Chef 
Rick McMillen, his lovely wife Marna, 
and Astro, their Miniature Yorkie 
(Wendy’s favorite), for a three-day 
visit in our home. We told tall tales 
and cooked together. Rick and I 
played with some recipes sprinkled 
throughout this issue, and just had 
fun shopping and cooking some 
amazing dishes. I know, I’m name-
dropping now, but we had Johnny 
McLaughlin of Heartbreaking Dawns, 
a fellow CP contributor, and my new 
neighbor join us as well. 

One of the dishes featured here is 
Crawfish-Stuffed Manzanos. I took 
Rick to one of my favorite places to 
shop, Los Altos Ranch Market; to say 
he was like a kid in a candy store is 
an understatement. I’m sure if we 
weren’t under time constraints, we 
just might still be there. We loaded up 
on all kinds of incredible delicacies, 
including the peppers we stuffed that 
night. The recipe turned out stellar, 
and everyone enjoyed them, well to 
a point. I quickly realized that the 
adage I’ve heard maybe 100 times 

from Sue Hard of CaJohns Fiery 
Foods (there I go, name-dropping 
again); go ahead, roll your eyes, I 
don’t blame you. But Sue will tell you 
that “heat plus heat equals heat”—if 
you add heat to a hot pepper, it gets 
hotter. I also understand that peppers 
have variances in heat levels, meaning 
that some are hotter than others. 
(We’ve all had that surprise jalapeño 
that was a heck of a lot hotter than 
we’d anticipated.) I also know I have a 
pretty high heat tolerance compared 
to most. But anyway you look at it, 
I burned up both Rick and Wendy. 
Wendy turned beat-red and my sweet 
little wife let a few F bombs fly. Rick’s 
eyes glazed over, his cheeks turned 
red, and his breathing was a little 
heavier. I giggled a little and finished 
my plate. 

So I urge you to seek out this 
thick-walled beautiful pepper, with 
a fruity flavor that’s just wonderful. 
It’s a great pepper to cook with, 
especially in sauces or just simply 
roasted. It’s versatile and depending 
on the application, can meet a varied 
array of heat tolerances. Happy 
cooking! 

M A N Z A N O
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As I’ve shared many a time, this job definitely 
has its perks. However, few can match the 
recent visit my wife and I had with Vic Clinco 
(aka Vic 5, pictured at right) and his adorable 
wife Wendy.

After a memorable trip to Southern 
California, to visit our daughter and precious 
granddaughters, Lexi and Reese, and a most 
memorable stop in Orange County to sample 
famed world champion chili (see page 66 for 
the full story), we headed straight to Phoenix 
for a long-awaited two days of cooking, 
bonding and friendship with Vic.

Usually, cooking the recipes for this 
column takes less than a day, but Vic and I 
took our time. We had to enjoy a sampling 
of uniquely flavored coffees, and I couldn’t 
stop eyeing Vic’s unmatched, world-famous 
hot sauce collection. It was a foodie dream 
come true, one that may have forced us into some uncontrollable procrastination.

Next, we had to spend a few hours solving worldly problems (like all chefs do), then we were 
off to the grocery store, where we wandered the isles aimlessly, sampling countless items of 
various ethnicities. A quick stop to the Chef’Store, a retail location in Tempe, turned out to be 
anything quick; there must’ve been 100-plus items fighting for a spot in our traveling van.

Back home to Vic’s for more recipe developing, a few more coffees and maybe a glass of 
wine or two with our wives. We took a break to watch some reality TV and then, oops, I left 
the front door open, and Mere Cat, one of Wendy’s three, was gone! Later—I wish it had been 
sooner—Wendy found her behind a spiny cactus in the neighbor’s yard and returned her to 
the safety and warmth of home—and away from Rick.

Finally, time to cook (and for the women to shop)! “Lets create the best dishes of the 
issue!” was our mantra. 

When our wives returned hungry at 10:30 p.m., it was go time. We began with frog  
legs with Vic 5’s special Manzano Marmalade—a hit! We took a little rest and cleared 
the palate with the pico and fried catfish—no leftovers!—and ended with the pièce de 
résistance, the crab-stuffed manzanos. Incredible and over-the-top hot. It took Wendy an 
hour to cool her palate.

My friends, Vic knows the manzano pepper, and he shares his wisdom and skills in this 
collaboration with me. I’m honored to have cooked and bonded with our resident saucier, and 
of course, to deliver these deliciously bold offerings to you. 

Rick heads to Vic’s to experiment with the 
hot chile—and gains a friend for life in the 

(cooking) process. 
story by Rick McMillen • recipes in collaboration with Vic Clinco
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MAnzAno MARMAlAdE 

A great marmalade can take a dish to a 

new level, and this is a perfect example. It’s 

peppery, sweet and magical; especially as a 

glaze for frog legs. 

Yield 20 OUNCES
Zest Factor MILD 
PreP time 24 HOURS
cook time 40 MINUTES

5 MANzANOS, STEMMED, 

SEEDED AND ROUGHLY 

CHOPPED

½ YELLOW ONION, ROUGHLY 

CHOPPED 

6 CLOVES GARLIC, ROUGHLY 

CHOPPED

1 CUP WHITE VINEGAR 

2 CUPS WATER

1 CUP SUGAR

SALT AND WHITE PEPPER TO TASTE

1. Combine the peppers, onions, 
garlic and vinegar in a blender or 
food processor and puree on high 
until liquefied. Set aside. 
2. In a saucepan over medium-
high, bring the water to a boil. 
Add the sugar and reduce the 
heat slightly. Maintain a rolling boil 
for 20 minutes, or until a syrupy 
consistency is achieved. 
3. Carefully pour the pepper 
mixture into the syrup. Bring it 
back to the rolling boil, then reduce 
the heat and cook for 20 minutes. 
4. Transfer to an airtight container 
or jar and chill in the fridge 
overnight. 



CRAwFisH-stUFFEd 
MAnzAnos 

A very spicy Cajun offering that hits all the 

heat buttons, these are ideal for the serious 

chilehead. This cheesy crawfish stuffing 

has found a happy home in the caverns of 

the manzano, and when baked, the pepper 

transforms into an explosion of heat that will 

awaken every taste bud for miles. Destined to 

become a Chile Pepper legend!

Yield 8 SERVINGS 
Zest Factor VERY HOT 
PreP time 20 MINUTES
cook time 25 MINUTES

8  MANzANOS

SALT AND PEPPER TO TASTE 

3 TABLESPOON BUTTER 

1  SWEET ONION, DICED

2  STALkS CELERY, DICED

6 CLOVES GARLIC, MINCED 

¼ CUP CHICkEN BROTH 

2 CUPS COOkED DIRTY RICE

1 TABLESPOON CAJUN SEASONING 

½ TEASPOON GROUND CAYENNE 

½ TEASPOON SWEET PAPRIkA

½ CUP HEAVY CREAM

1 POUND CRAWFISH TAILS

½ CUP PARMESAN 

¼ CUP MINCED PARSLEY

1. Preheat the oven to 350°F. Coat 
a baking dish with nonstick cooking 
spray. 
2. Cut the tops off the peppers and 
set aside. Remove the seeds and as 
much of the membranes as possible. 
Set the pepper cups upright in the 
baking dish and sprinkle the insides 
with salt and pepper. 
3. In a sauté pan over medium, melt the 
butter. Add the onions, celery and garlic 
and lightly brown. Do not overcook. 
4. Deglaze the pan with the chicken 
broth. Bring to a fast bubble and add 
the dirty rice and spices. Add the 
heavy cream and cook for 5 minutes. 
Once most of the cream is absorbed, 
add the crawfish. Season with salt and 
pepper. Simmer on low for 5 minutes. 
Remove from the heat and set aside.
5. Spoon the crawfish stuffing into 
each pepper, filling them to the top. 
Sprinkle the peppers with Parmesan. 
Cover the peppers with the reserved 
tops and bake for 15 minutes, or until 
the peppers are soft and the cheese 
has melted.
6. To serve, plate the peppers with the 
tops at the side for a nice presentation. 
Sprinkle generously with parsley. 

MAnzAno PiCo

Tired of your standard pico? Try this! The manzano gives a fresh, new approach to an old 

standard. We tossed the pico onto some Cajun-seasoned, deep-fried catfish and were lucky to taste 

some before it was all gone.

Yield 24 OUNCES   Zest Factor MEDIUM
PreP time 25 MINUTES  cook time NONE 

2 MANzANOS, STEMMED, SEEDED AND DICED

2 JALAPEñOS, STEMMED, SEEDED AND DICED

2  YELLOW WAx PEPPERS, STEMMED, SEEDED AND DICED

6 ROMA TOMATOES, SEEDED AND DICED

1 SWEET ONION, DICED

½ CUP FINELY CHOPPED CILANTRO 

1 TABLESPOON LIME JUICE 

SALT AND PEPPER TO TASTE

In a large bowl, toss all the ingredients together. Chill in the refrigerator until 
ready to serve. 
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Small tweaks can make 
a big difference, making 

your ho-hum go-to dishes 
feel new again. We looked 

to old issues of Chile 
Pepper for inspiration 

and reinvented some of 
our down-home favorites 
for busy weeknights. The 

result? Just what the 
doctor ordered.

by the Chile Pepper staff

¼ pound bacon, chopped 

½ onion, chopped

½ green bell pepper, chopped 

1 (15.5-ounce) can red beans, 

drained

1 (10-ounce) can tomatoes with 

green chiles 

2 cups long-grain white rice

2 cups chicken stock

½ teaspoon salt

2 teaspoons red pepper flakes

1 teaspoon smoked paprika

8 ounces tasso ham, diced

1 cup shredded spicy cheese 

hot sauce to taste 

1. preheat the oven to 350°f. 
2. cook the bacon in a sauce pot over 
medium-high until crispy, about 5–8 
minutes. transfer to a paper towel–
lined plate, leaving 1 tablespoon oil in 
the pot. 

3. add the onions and bell peppers 
to the pot and cook until translucent, 
about 5 minutes. 
4. add the reserved bacon and 
remaining ingredients, except for the 
cheese and hot sauce, to the pot, mix 
to combine and bring to a boil. 
5. carefully transfer the mixture 
to a baking dish. bake about 30–35 
minutes, or until the rice is done. serve 
with hot sauce. 

RED BEANS AND RICE CASSEROLE WITH TASSO 
(Inspired by the Red Beans and Rice Casserole, April/May 2011)

Rice—it’s quick, easy and so wonderfully versatile. No wonder it’s a staple for almost half the world’s population. 

Yield 4 servings Zest Factor medium PreP tiMe 15 minutes cooK tiMe 45 minutes

7 DAYS, 7 WAYS

ReCIpe 

Rehab

MONDAY

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

SATURDAY

SUNDAY
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1 teaspoon canola oil

1 (14-ounce) package andouille 

sausage, sliced into bite-sized 

pieces

½ onion, diced

1 jalapeño, seeded and 

diced  

1 teaspoon cajun seasoning 

1 teaspoon ground cayenne

4 cups chicken broth

2 (15.5-ounce) cans navy beans, 

drained

2 (6-ounce) bags kale

1 cup heavy cream 

salt and pepper to taste 

1. in a large saucepot over medium-
high, warm the oil. add the sausage 

and sauté until browned, about 4–6 
minutes, stirring occasionally. 
2. add the onions and jalapeños and 
sauté until just translucent. add the 
spices, broth and beans. bring to a boil, 
then reduce to a simmer. 
3. add the kale and cream and simmer 
for 10 minutes to let the flavors marry.  
4. remove from the heat and serve.

CAYENNE SCALLOP AND POACHED EGG GUMBO
(Inspired by Spicy Cayenne Shrimp and egg Gumbo, February/March 2013)

The original recipe caused quite a stir from gumbo purists. Some of you chileheads couldn’t fathom why there would be eggs in gumbo, 

while others swore by them. As usual, flavor wins out, and we’re leaving you with a new-and-improved way to have gumbo and eggs.

WHITE BEAN SOUP WITH ANDOUILLE AND KALE 
(Inspired by the Chickpea Soup with Andouille Sausage and Spinach, March/April 2012)

If you’ve ever eaten Cajun/Creole food, you’ve probably fallen head over heels for andouille. Here, the coarse-grained pork sausage 

adds that spicy, smoky, garlicky flavor to a creamy, super-easy soup. We swapped in kale for an extra boost of nutrition. 

TUESDAY

Yield 4 servings Zest Factor medium PreP tiMe 10 minutes cooK tiMe 20 minutes

Yield 6 servings Zest Factor hot PreP tiMe 40 minutes cooK tiMe 45 minutes

2 cups roux (see cajohn’s method on page 35)

2 onions, diced

1 poblano, diced

1 serrano, diced

2 tablespoons ground cayenne, divided

salt and pepper to taste

2½  cups seafood stock

4 tablespoons butter

1 pound medium scallops

6 eggs, poached

1. in a large pot, create a dark-brown roux. add the onions, 
peppers, 1 tablespoon cayenne, salt and pepper. cook until 
the onions are just translucent, about 5 minutes. pour in the 
stock and bring to a boil, then simmer for 40 minutes.
2. in a large skillet, melt the butter over medium-high. 
season the scallops with the remaining cayenne, salt and 
pepper. sear them, about 2 minutes per side. add them 
to the gumbo when you have about 5 minutes left of 
simmering time.
3. serve with rice and a poached egg on top of each bowl.

WEDNESDAY
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CREAMY TOMATO-CRAB BISQUE 
(Inspired by the Tomato Bisque recipe adapted from The Encyclopedia of Cajun & Creole Cuisine, August 2006)

2 tablespoons butter

½ cup diced onions

½ cup diced carrots 

1 tablespoon minced garlic 

½ cup all-purpose flour

1 (14.5-ounce) can diced tomatoes, undrained 

2 (11.5-ounce) cans hot and spicy tomato juice 

(like v8)

1 teaspoon liquid crab boil 

1 tablespoon sherry 

1 cup heavy cream 

8 ounces fresh crabmeat

1. melt the butter in pot over medium-high. 
add the onions, carrots and garlic and sauté 
for for 5 minutes. 
2. add the flour, mix to combine and cook 
for about 1 minute. add the tomatoes, stir 
and simmer for 2 minutes. 
3. pour in the tomato juice, crab boil and 
sherry and bring to a boil. reduce the heat 
and add the cream. simmer for 10 minutes. 
4. using an immersion blender or food 
processor, puree the soup. 
5. add the crabmeat and simmer  
for 5 minutes. ladle into bowls and  
serve garnished with chives. 

Crazy enough, no added salt or pepper is needed in this tasty soup. The flavorful tomatoes, crab boil, sherry and spicy juice are 

just enough. By the way, we used V8 Hot & Spicy juice and suggest you do as well. 

Yield 4 servings Zest Factor medium PreP tiMe 10 minutes cooK tiMe 25 minutes

THURSDAY
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BLACKENED SALMON WITH MANZANO PEPPER BUT TER
(Inspired by Blackened Redfish with Holy Trinity Compound Butter, 
January 2010)

Blackened seafood has become a staple of Cajun and Creole cuisine 

since the 1980s when Chef Paul Prudhomme popularized the method. 

We’re swapping out redfish for buttery salmon and spicing things up with 

the manzano pepper. The pepper butter can also be used on steak, for 

sautéing or on plain toast!

Yield 2 servings Zest Factor medium
PreP tiMe 2 hours cooK tiMe 10 minutes

For the butter:
2 sticks plus 1 tablespoon butter, softened

½ onion, minced

1 manzano, minced

1 tablespoon louisiana-style hot sauce

salt and pepper to taste

For the salmon:
1 teaspoon dried oregano

1 teaspoon dried thyme

2 teaspoons ground cayenne

1 teaspoon paprika

1 teaspoon salt

1½  teaspoons pepper

2 tablespoons melted butter

2 (6-ounce) salmon fillets

1. make the butter: in a small pan, melt 1 tablespoon butter 
and sauté the onion and manzanos until soft, about 5–7 
minutes. remove from the heat, mix in the hot sauce and 
season with salt and pepper. let cool for 10–15 minutes.
2. once cooled, combine the sautéed mixture with the 
softened butter in a mixing bowl. place the mixture on a 
sheet of plastic wrap and roll into a log shape. refrigerate 
for 1–2 hours to firm up.
3. make the salmon: mix the dry spices in a small bowl. 
brush the melted butter all over the fish and rub both 
sides with the seasoning mixture.
4. heat a skillet over medium-high until hot. sear the salmon 
for 1 minute, then flip. top each fillet with a disc of pepper 
butter and cook for 1–2 minutes. serve immediately. 

BARBECUE SOFT-SHELL CRAB PO’ BOY 
(Inspired by Crispy Shrimp/Oyster po' Boy, February/March 2013)

New Orleans barbecue shrimp is not what you think it would be. There isn’t 

a bottle of barbecue sauce or a grill in sight. The shrimp are sautéed in a 

buttery, herby, Worchestershire sauce, and are served with freshly baked French 

bread. The bread is a main component of the dish, not just a simple side—the 

“barbecue” sauce is meant to be soaked up in each decadent bite of bread. 

Yield 2 servings  Zest Factor medium
PreP tiMe 20 minutes  cooK tiMe 15 minutes

For the po’ boys: 
3 tablespoons unsalted butter

1 tablespoon minced garlic

2 tablespoons minced onions

3 tablespoons worcestershire sauce 

2 tablespoons louisiana-style hot sauce 

1 lemon, juiced 

2 teaspoons creole seasoning 

1 tablespoon fresh rosemary  

4 soft-shell crabs 

salt and ground cayenne to taste 

oil for frying 

flour for dusting 

2 fresh buns (or slices of french bread) 

lettuce and sliced tomaotes for garnish

For the tartar sauce: 
3  tablespoons mayonnaise  

1  teaspoon creole mustard 

1  tablespoon minced dill pickles 

1  tablespoon minced red onions

1. melt the butter in a skillet over medium heat. add the 
first 8 ingredients. sauté for 1–2 minutes. 
2. add the crab and simmer for 2 minutes, then flip and 
cook another 2 minutes. remove the crab and set aside. 
raise the heat to high and reduce the sauce for 2–3 minutes. 
3. preheat the oil in a fryer or high-walled pot to 400°f. 
4. liberally dust the crabs with flour and drop into the 
fryer. cook until crispy, about 3 minutes each. 
5. make the tartar sauce: combine all the ingredients in 
a bowl.
6. to serve, spread some of the reserved sauce on the 
bottom bun, add the tartar sauce and top with lettuce, 
crab, tomato and the top bun. 

FRIDAY SATURDAY
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GRILLADES AND GRITS 
(Inspired by Shrimp and Andouille Sausage with Grits recipe, April/May 2014)

Shrimp and grits is not that original anymore, so for our remix, we chose a common New 

Orleans brunch dish, grillades (pronounced “GREE-ahds”) and grits. The cooking process 

is similar to making a beef stew of browning, but the flavor is uniquely Creole. The sauce 

becomes a thick gravy that’s a perfect match for your grits of choice.  

Yield 4–6 servings  Zest Factor medium 
PreP tiMe 25 minutes cooK tiMe 2 hours 

For the grillades:
2 pounds top round steak, pounded thin and cut into 1⁄4-inch-

thick slices

½ cup flour, for dredging 

salt and pepper to taste 

1 tablespoon plus 2 teaspoons creole seasoning

2 tablespoons canola oil

1 small onion, diced 

½ cup diced bell peppers 

½ cup diced celery

3 cloves garlic, minced

1 (14-ounce) can diced tomatoes, drained

¼ cup red wine 

5 tablespoons unsalted butter
1⁄3 cup all-purpose flour 

3 cups beef stock

2 teaspoons chopped fresh thyme

1½ teaspoons ground cayenne 

chopped green onions for garnish (optional) 

For the grits: 
3½  cups water

salt to taste 

1 cup quick grits

1 tablespoon butter

½ cup heavy cream 

1 cup shredded sharp cheddar 

1. dredge the beef in a shallow bowl with the flour, salt, pepper and 2 
teaspoons creole seasoning, shaking off any excess. 
2. in a large skillet over medium-high, warm the oil. working in 
batches, cook the beef until browned, about 4 minutes. transfer to a 
plate and set aside. 
3. in the same skillet, sauté the onions, peppers, celery and garlic until 
the veggies soften, about 5–7 minutes. add the tomatoes and wine. cook 
for about 4–5 minutes, scraping the bottom of the pan to release all the 
browned bits. transfer to a bowl and set aside. 
4. reduce the heat to medium and melt the butter in the same skillet. add 
the flour and whisk, creating a caramel-colored roux, about 4 minutes. pour 
in the beef broth and whisk until smooth. 
5. return the beef and veggies to the skillet and add the remaining creole 
seasoning, thyme and cayenne. reduce the heat, cover and simmer for 11⁄2 
hours, or until the meat is very tender, stirring occasionally.
6. make the grits: stir the grits and salt in a pot of rapidly boiling water. 
return to a boil, then reduce the heat and simmer for 5–7 minutes, stirring 
to your desired thickness. add the remaining ingredients and stir the until 
cheese has melted and is well blended. 
7. to serve, spoon the grits into bowls, top with heaping spoonfuls of 
grillades and garnish with green onions.

C H I L E  B I T E : 
FiSh-FRiEd ChEESE CURdS

Think lighter cheese sticks with a more flavorful 

coating that is still ooey-gooey. Make a large batch 

of these fried cheese curds because these will go 

quick at a party, which won’t be a problem because 

it's a cinch to whip up more!

Yield 4 servings
Zest Factor medium
PreP tiMe 10 minutes
cooK tiMe 5-10 minutes

vegetable oil for frying

3 tablespoons sweet thai chile 

sauce

1 tablespoon mayonnaise

1 teaspoon lemon juice

1 (12-ounce) package habanero 

cheese curds, cold

1 egg, beaten

1 cup fish fry mix

1. in a large pot, preheat the oil  
to 375°f.
2. combine the chile sauce, mayo and 
lemon juice in a small bowl and mix 
well. set aside.
3. dredge the cheese curds in the 
beaten egg and coat them generously 
in the fish fry mix. fry in batches, about 
1-2 minutes until golden brown.
4. serve immediately with the dipping 
sauce.

SUNDAY
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We know what you’re thinking—isn’t all 
NOLA cooking comforting? Why, yes it 
is, but these dishes from Vic Clinco and 
his Louisiana pals take the concept to a 
whole new level of coziness. Prepare to 

loosen the belt a notch.
by Vic Clinco 

It’s amazing to me that it’s been a year since our last Cajun/Creole issue—
time certainly flies when you’re a chilehead having fun. I hold a warm spot in 
my heart for this issue; I relate to the passion, the love and the heart put into 
not only the food, but the entire culture and lifestyle as a whole. 

As many of you may know, part of the Vic Clinco “show” is that I have the 
unbelievable opportunity to travel the country, and the hot sauce and fiery-
foods show circuit, with CaJohns Fiery Foods. My wife Wendy and I attend 
every show we can, balancing the trips around our day/real jobs to help at 
the CaJohns booth. We both have our favorite shows to attend, and also 
our favorite parts of the country and cities. We’ve had the chance to meet 
and become friends with so many incredible people through our travels and 
affiliation with John and Sue of CaJohns. Many of these chileheads will be our 
friends for life—BFFs, if you will. 

So it goes without saying that Louisiana is one of my all-time favorite 
places. I’m like a 13-year-old girl going to her first Justin Bieber concert, all 
giddy and dizzy with excitement every time I get to go. I’m in love with the 
food and the people. I can easily say that some of my closest friends are from 
Louisiana, and their cooking inspires me. I find myself reaching out to them as 
I continue my pursuit of honing my culinary skills. I think I’ve been driving my 
friend Tracy Carter of Jac’s Tailgaters crazy since Wendy brought home my 
first smoker as a surprise present. Yeah, pretty much blowing up his phone 
with a gazillion questions, and you know what, he’s never steered me wrong. 
That joker can barbecue and smoke like it’s nobody’s business, he’s amazing 
and a great friend, and oh, he’s incredibly patient to boot. 

Another guy I have a serious bromance with is Keith Jenkins of Frog 
Bone Cajun Sauce, and when this issue rolled around, I knew I wanted him 
and one of his recipes to be a part of it. He actually let me help shoot a 
video for his YouTube page, and I did a pretty darn good job, if I may say 
so myself. His Pastalaya is crazy-good and a shout-out to him: He’s pretty 
close to completing a pre-packaged dish you’ll be able to purchase soon 
on his website. 

Like many of us long-term chileheads, the OGs, the Original Ganstas, my 
love for spice started with Tabasco and Louisiana-style sauces. They were the 
epitome of Louisiana spice back in the day. They spawned a generation and 
made the hot sauce world what it is today, revolving around the food culture 
of the area. Pretty sweet aye, don’t you think? 

Southern
BALLs Of fury

These meatballs are jam-packed with flavor, and 

the cornmeal crust makes for a nice, crisp bite. 

I served them with peppery ketchup, and they 

were a hit!

Yield 10–12 BALLS
Zest Factor MedIuM
PreP time 45 MInuTeS
cook time 30 MInuTeS

2 CuPS PeAnuT OIL

1 (14-OunCe) PACKAGe AndOuILLe 

SAuSAGe, CASInGS reMOVed

2 red JALAPeñOS, STeMMed, 

Seeded And MInCed

2 CuPS COOKed dIrTY rICe (LIKe 

ZATArAIn’S)

¼ CuP  dICed SWeeT YeLLOW 

OnIOnS

2 CLOVeS GArLIC, MInCed
1⁄3 CuP MInCed FreSH PArSLeY

1 TABLeSPOOn CAJun SeASOnInG 

½ TeASPOOn GrOund CAYenne 

SALT And PePPer TO TASTe 

2 CuPS YeLLOW COrnMeAL 

3 eGGS, dIVIded

1. Preheat the oven to 350°F. In a 
deep fryer or high-walled saucepan, 
heat the peanut oil to 375°F. 
2. Add the remaining ingredients, 
except for the cornmeal and 1 egg, 
to a food processor and pulse. Blend 
well, but do not over-process. Form 
meatball-sized balls with the mixture 
and set aside on a tray.
3. Beat the remaining egg to make 
an egg wash. On a separate plate or 
platter, evenly distribute the cornmeal. 
roll the meatballs in the egg wash and 
then in the cornmeal, covering them 
generously. Fry the meatballs until 
golden, about 5 minutes.
4. Transfer the meatballs to a paper 
towel–lined plate to absorb the 
excess oil, then to a baking dish. Cook 
for 10–12 minutes in the oven, or until 
the internal temperature reaches at 
least 165°F. 

Comfort 
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I hold a warm spot in my heart for this 
issue; I relate to the passion, the love and 

the heart put into not only the food, but the 
entire culture and lifestyle as a whole. 
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CAjuN smACk

I'm one-upping classic crab dip by using smoked fish, a healthy dose 

of habanero and plenty of fresh herbs with bright flavors. Like most 

refrigerated dips, the longer this sits, the more the flavors will intensify.

Yield 24 OunCeS  Zest Factor HOT 
PreP time 4 HOurS cook time nOne

1 POund SMOKed CATFISH Or AnY OTHer SMOKed, 

FLAKY WHITe FISH 

1 (8-OunCe) PACKAGe CreAM CHeeSe, SOFTened 

2 TABLeSPOOnS HeAVY CreAM

1 TABLeSPOOn LeMOn JuICe

1 TABLeSPOOn MInCed SWeeT OnIOnS

1 TABLeSPOOn MInCed GArLIC

2 HABAnerOS, MInCed 

1 TeASPOOn MInCed FreSH dILL

1 TeASPOOn MInCed FreSH PArSLeY

1 TeASPOOn CAJun SeASOnInG 

1 TeASPOOn OF YOur FAVOrITe LOuISIAnA-STYLe HOT 

SAuCe  

COArSe SeA SALT And PePPer TO TASTe 

 
In a bowl, flake the fish. Add the remaining ingredients and 
mix until smooth. Transfer to a serving bowl. Wrap tightly 
with plastic wrap and chill for at least 4 hours. Serve with an 
assortment of crackers, toasted bread or freshly cut veggies. 

frOg BONe's PAstALAyA 

Here's a simple weeknight meal that tastes anything but, thanks to my 

friends at Frog Bone Cajun Sauces.

Yield 4-6 SerVInGS  Zest Factor MILd 
PreP time 15 MInuTeS cook time 25 MInuTeS

1 POund AndOuILLe SAuSAGe 

1½ CuPS dICed YeLLOW OnIOnS

¾ CuP dICed red BeLL PePPerS

¾ CuP dICed Green BeLL PePPerS 

1 STALK CeLerY, SMALL dICed 

4 CLOVeS GArLIC, MInCed 

2½ CuPS WATer

1 TABLeSPOOn CHICKen STOCK BASe 

1 TABLeSPOOn FrOG BOne LOW SALT SeASOnInG

12 OunCeS BOW-TIe PASTA 

 
1. Cut the sausage in half lengthwise, then on the bias to 
make 1⁄4-inch half-moon slices. 
2. In a large skillet over medium, brown the sausage. Add 
the onions, peppers, celery and garlic. Cook for 5 minutes. 
Add the water, base and seasoning and bring to a boil. 
3. Add the pasta and stir well, then return to a boil. Cover, 
reduce the heat slightly and let simmer for 10 minutes. 
4. remove from the heat, stir well, then let sit covered for 
5 minutes before serving. 
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For the shrimp:
16 LArGe SHrIMP, PeeLed And 

deVeIned

2 CuPS ALL-PurPOSe FLOur

2 CuPS YeLLOW COrnMeAL 

10 rITZ CrACKerS, CruSHed 

2 LArGe eGGS

½ CuP BuTTerMILK 

1 TeASPOOn GrOund CAYenne 

½ TeASPOOn CAJun SeASOnInG 

SALT And PePPer TO TASTe 

For the garnish: 
2 MAnZAnOS, STeMMed, Seeded 

And quArTered 

½ CuP MAYOnnAISe 

1 TeASPOOn GrOund CAYenne 

1 TeASPOOn CAJun SeASOnInG 

SALT And PePPer TO TASTe 

1 MedIuM TOMATO, SLICed 

1 red OnIOn, SLICed 

2 CuPS SHredded CABBAGe 

For the buns:
1 PACKAGe SLIder BunS (LIKe 

PePPerIdGe FArM)

2 TABLeSPOOnS BuTTer, MeLTed 

1 CLOVe GArLIC, MInCed

¼ TeASPOOn GrOund CAYenne 

½ TeASPOOn MInCed PArSLeY

1. Make the shrimp: rinse, pat dry 
and set aside. Preheat a fryer or high-
walled pot to 375°F. 
2. Set up a breading station with 
three shallow pans or bowls: 

one with the flour, one with egg 
wash (the eggs beaten into the 
buttermilk) and one with the 
breading (the cornmeal mixed 
with the crackers, cayenne, Cajun 
seasoning, salt and pepper). 
3. dredge the shrimp in the flour, 
coating evenly. dip the coated 
shrimp into the egg wash, then 
press into the breading, covering 
generously and shaking off any 
excess. Carefully drop the shrimp 
into the hot oil and cook for 2–3 
minutes, or until golden brown. 
4. Make the garnish: Preheat the 
oven to 500°F. Place the peppers on 
a baking sheet lined with foil. roast 
in the oven for 10–12 minutes, until 
just browned; do not over-blister. 
Meanwhile, in a small bowl, combine 
the mayo, cayenne, seasoning, salt 
and pepper. Set aside.
5. Make the buns: Arrange the  
top and bottom buns on a baking 
sheet and brush the insides heavily 
with the butter. evenly sprinkle with 
the garlic, cayenne and parsley. Bake 
about 1-2 minutes, just until toasted. 
Set aside. 
6. Build the po’ boy: Arrange the 
bottom slider buns on a platter. 
Slather on the mayo mixture. Top 
each with a roasted manzano, then 
2 shrimp, some cabbage and a slice 
of onion and tomato. Season again 
and serve. 

CAjuN POutiNe fries

Take this Canadian dish down South by 

kicking up the gravy several notches. If you’re 

lucky like we were, you'll find habanero cheese 

curds to add another layer of spice. 

Yield 4–6 SerVInGS 
Zest Factor HOT 
PreP time 2 HOurS 
cook time 25 MInuTeS

1 TABLeSPOOn OLIVe OIL

1 CuP CHOPPed YeLLOW OnIOnS

1 CuP CHOPPed CArrOTS

1 CuP CHOPPed CeLerY

3 CuPS BeeF BrOTH

1 BAY LeAF

2 SPrIGS THYMe 

2 MAnZAnOS, STeMMed, Seeded 

And rOuGHLY CHOPPed 

2 CLOVeS GArLIC, rOuGHLY 

CHOPPed 

¼ CuP WATer 

1 (1.61-OunCe) PACKeT BrOWn 

GrAVY MIx

1 POund FrOZen FrenCH FrIeS 

OF YOur CHOICe

½ TeASPOOn CAJun SeASOnInG 

½ TeASPOOn GrOund CAYenne 

SALT And PePPer TASTe

1 (12-OunCe) PACKAGe 

HABAnerO Or reGuLAr 

CHeeSe CurdS

¼ CuP MInCed PArSLeY FOr 

GArnISH 

1. In a stockpot over medium, warm 
the oil. Add the onions, carrots and 
celery and very lightly brown. Add 
the beef broth, bay leaf and thyme. 
2. Meanwhile, in a blender or food 
processor, liquefy the peppers 
and garlic with the water. Add to 
the stockpot. Bring to a boil, then 
reduce the heat to low-medium and 
simmer for 2 hours, until reduced by 
half. Strain and set aside.
3. Prepare the gravy mix according 
to package instructions, but 
substitute the water with the veggie/
beef broth. 
4. In a deep fryer or high-walled 
skillet, prepare the fries according 
package instructions. Season with 
the Cajun seasoning, cayenne, salt 
and pepper. 
5. On a serving platter, arrange 
the fries. Sprinkle the cheese curds 
evenly on top. Generously spoon 
on the brown gravy, over both 
the fries and cheese. Garnish with 
parsley and serve. 

shrimP PO' BOy sLiders

To get crispy fried shrimp, use this secret ingredient: Ritz crackers! They add a crunch that 

can't be beat.

Yield 8 SLIderS            Zest Factor HOT
PreP time 1 HOur            cook time 35 MInuTeS
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Like many of us long-term chileheads, the OGs, the 
Original Ganstas, my love for spice started with 

Tabasco and Louisiana-style sauces. 
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We’re not telling you to chuck your fork (or those 
fingers) for some chopsticks, but these Cajun-inspired 
takes on fare from Japan to Malaysia to Vietnam bring 

another layer of unexpected flavor to delight you 
lovers of down-home cookin’. The following dishes are 
deceptively easy to make, so hey, maybe you do have 
time to learn how to use those chopsticks after all…

  
by the Chile Pepper Staff
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Chinese FiVe-spiCe pork and sausage guMbo

This gumbo has been transported to China with the spices and vegetables. The pork butt becomes 

tender, and the Chinese sausage adds a subtle sweetness to each bite.

YIELD 4–6 servings  ZEST FACTOR MediuM
PREP TIME 20 Minutes  COOK TIME 1 hour, 30 Minutes

1 pound pork butt, cut into 1-inch pieces

2 teaspoons chinese five-spice powder

2 tablespoons sherry

2 tablespoons sesaMe oil

1 teaspoon ground cayenne

salt and pepper to taste

7 ounces chinese-style sausage, sliced on the bias (also known as 

“lap cheong”; coMMonly available at asian Markets)

2  cups roux (see caJohn’s Method on page 35)

1 onion, diced

1 bell pepper, diced

2 stalks celery, diced

1 chinese okra, sliced (or 1 cup sliced regular okra)

4 cups chicken stock 

4 heads baby bok choy, chopped

1. combine the pork butt with the five-spice, sherry, sesame oil and 
cayenne. season generously with salt and pepper and set aside. 
2. in a large, heavy-bottomed pot over medium, sauté the chinese sausage 
until bright red and lightly charred, about 5 minutes. remove from the pot 
and set aside.
3. add the seasoned pork butt to the pot and brown the meat, about 7–10 
minutes. remove the meat from the pot and set aside.
4. Make the roux, using caJohn’s method on page 35, in the same pot.
5. when the roux turns a deep-brown color, add the onion, bell pepper, 
celery and okra. cook until the vegetables have softened, about 10 minutes. 
return the pork butt to the pot with the stock and simmer on low for 1 hour.
6. before serving, add the bok choy and sausage to the gumbo. simmer for 
5 minutes, or until the bok choy has wilted a bit. serve hot.

CaJun CaraMelized braised 
pork belly and eggs

We’re fusing Cajun bacon with a classic 

Vietnamese comfort dish. The braised, salty pork 

becomes tender and caramelized, and the addition 

of the eggs is a must—trust us on this. Crushing 

the eggs into white rice with the pork and braising 

liquid makes for a slice of heaven in every bite. 

YIELD 4–6 servings
ZEST FACTOR MediuM
PREP TIME overnight
COOK TIME 1 hour

For the pork belly:
1½ pounds pork belly, cut into 

11⁄2-inch pieces

2½  tablespoons caJun seasoning

salt and pepper to taste

1 tablespoon fish sauce

2 tablespoons soy sauce

2 cloves garlic, Minced

½  tablespoon vegetable oil

1 shallot, Minced

6  cups water

4–6 eggs, hard-boiled and peeled

cooked JasMine rice for serving

chopped green onions for serving

For the caramel:
4 tablespoons sugar

¾  cup water, divided

1. Make the pork belly: in a large 
bowl, rub the pork belly with the cajun 
seasoning, salt and pepper. add the 
fish sauce, soy sauce and garlic and mix 
well. cover and refrigerate overnight. 
2. in a large pot, heat the olive oil over 
medium-high and sauté the shallots 
until translucent, about 2 minutes. add 
the pork belly and remaining marinade 
to the pot and brown the meat, about 
7–10 minutes.
3. Meanwhile, make the caramel: in a 
small pot over medium-high, combine 
the sugar and half the water. bring the 
syrup to a boil and let it caramelize to a 
dark-brown color, about 8-10 minutes. 
as soon as the bubbles become orange, 
reduce the heat; the caramel will 
continue to darken. stir and add the 
remaining water.
4. when the pork belly has browned, 
add the water and eggs to the pot; the 
water should almost cover the contents. 
stir in the caramel sauce, cover the pot 
and braise over medium-low for at least 
1 hour, stirring occasionally and adding 
more water if needed.
5. serve over jasmine rice, garnished 
with green onions. 
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Creole kaTsudon  
(Fried pork Chop riCe boWl)

This is a Japanese and Creole fusion. Katsudon is a fusion of two words in 

and of itself—tonkatasu meaning fried pork and donburi meaning bowl. 

We’re adding crushed cracklin’ to the breading and using remoulade as 

the binder and sauce for this tasty lunchtime dish. Tonkatsu is usually 

served with a cabbage slaw, which we’re also dressing up with remoulade.

YIELD 4 servings ZEST FACTOR MediuM
PREP TIME 30 Minutes COOK TIME 20 Minutes

For the tonkatsu sauce:
2 tablespoons ketchup

1½   tablespoons worcestershire sauce

1 teaspoon creole Mustard

pinch sugar 

For the pork chops:
4 thin, boneless pork chops (about 1⁄4-inch thick)

salt and pepper to taste

1 teaspoon ground cayenne

1 cup panko breadcruMbs

½ cup crushed cracklin’

1 cup reMoulade sauce (try caJohn’s reMoulade 

recipe on page 36.)

vegetable oil for frying

shredded cabbage for serving

cooked rice for serving

1. Make the sauce: whisk all of the ingredients in a small 
bowl and set aside.
2. Make the pork chops: preheat the vegetable oil in a 
deep skillet to 350°f.
3. lightly season the pork chops with salt and pepper.
4. combine the cayenne, breadcrumbs and cracklin’ in a 
shallow dish. dredge the pork chops in the remoulade and 
dip them in the panko mixture. 
5. fry the pork chops until golden brown and cooked 
through, about 7–9 minutes. drain on paper towels and let 
cool slightly. Meanwhile, dress the shredded cabbage in 
remoulade to taste.
6. serve the tonkatsu on a bed of rice with the cabbage 
slaw and tonkatsu sauce drizzled on top; with some 
reserved on the side for dipping. 

CraWFish rangoon

Although Rangoon is an American–Chinese invention, we couldn’t resist 

including this easy appetizer. The filling can also be transformed into a 

dip; add 1/2 cup mayo or sour cream to thin it out.

YIELD 8–10 servings ZEST FACTOR MediuM
PREP TIME 30 Minutes COOK TIME 15 Minutes

vegetable oil for frying

2  cups cooked crawfish tails

1 (8-ounce) package creaM cheese

2½  tablespoons louisiana-style hot sauce

2 teaspoons caJun seasoning

salt and pepper to taste

½  cup thinly sliced green onions

1  package wonton wrappers (about 50)

soy sauce or sweet chile sauce for serving

1. heat the vegetable oil in a fryer or deep skillet to 350°f.
2. Meanwhile, combine the crawfish, cream cheese, hot 
sauce, cajun seasoning, salt, pepper and green onions in 
a bowl.
3. add about 1 teaspoon filling to the center of each 
wonton wrapper. fold the wrappers over into triangles 
and seal the edges with a little bit of water.
4. fry the rangoon in batches until golden brown and 
crispy, about 3 minutes. drain on paper towels. serve hot 
with your choice of dipping sauce.
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3 tablespoons sesaMe oil, divided 

1 pound large shriMp, peeled 

and deveined

2 tablespoons blackening 

seasoning

2 tablespoons chile-garlic 

paste

1 teaspoon curry powder

1 bell pepper, Julienned

½ red onion, Julienned

2 stalks celery, Julienned

2 cloves garlic, Minced

3 tablespoons ketchup

2 tablespoons soy sauce

1 tablespoon sherry

1 (16-ounce) package fresh egg 

noodles, cooked according 

to package instructions

3 eggs, beaten

liMe for serving

sliced green onions for garnish

1. in a wok, heat half the sesame oil 
over medium-high. coat the shrimp in 
the blackening seasoning and cook, 
about 5–7 minutes. remove from the 
wok and set aside.
2. heat the remaining oil to medium-

high in the wok, then add the chile 
paste, curry powder, bell pepper, onion 
and celery. stir-fry until the vegetables 
begin to soften, about 3 minutes. 
3. add the garlic, ketchup, soy sauce 
and sherry. cook for 1 minute and stir 
in the noodles, coating with the sauce 
and vegetables. 
4. pour the eggs down the side of the 
wok and toss the contents of the wok 
until the eggs are cooked. add the 
blackened shrimp in the last minute to 
warm through. serve immediately with 
lime and green onions for garnish.

blaCkened shriMp Mee goreng (Malaysian sTir-Fried noodles)

Our take on this popular—and hot!—Malaysian street-food stir-fry incorporates blackened shrimp and Cajun elements.

YIELD 4 servings ZEST FACTOR hot PREP TIME 20 Minutes COOK TIME 15 Minutes
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These Quarter-inspired recipes from 
food blogger Michele Feuerborn can be 
made on a dime. Your entire family will 
love the change of pace, with the bold 
flavors of the Bayou jazzing up their 
plates and palates. You can bank on 

patting yourself on the back for putting 
a healthy dinner on the table in minutes. 

Talk about paying it forward, Michele.
Recipes and photos by Michele Feuerborn of Flavor Mosaic

1  (16-ounce) package frozen cut green beans

5  slices bacon, cooked and diced

1  medium onion, chopped

1  clove garlic, minced

1  tablespoon Worcestershire sauce

½  teaspoon salt

½  teaspoon pepper

1  teaspoon cajun seasoning

1  (14.5-ounce) can diced tomatoes With green 

chiles, undrained

1. cook the green beans according to package instructions. 
meanwhile, in a skillet over medium, cook the bacon until 
crisp. set aside the bacon. stir in the onions and cook for 
about 5 minutes, or until translucent. stir in the garlic, 
cooking for about 1 minute.
2. stir in the Worcestershire, salt, pepper and cajun 
seasoning until blended, then add the diced tomatoes. bring 
to a boil; cook and stir for 2 minutes. 
3. drain the green beans and transfer to the skillet. stir with 
the bacon mixture until evenly distributed. serve warm.

Creole Green Beans

These are one of my favorite side dishes to order at Cajun seafood restaurants. They are savory and spicy—and delicious. 

You can’t go wrong with bacon, onions, tomatoes, chiles and Cajun seasoning.

YIELD 6 servings ZEST FACTOR mild PREP TIME 5 minutes COOK TIME 20 minutes

Fork Over 
the  Cajun 

Cajun BlaCkened 
ChiCken

This chicken is spicy, moist and flavorful. 

Not to mention that it provides your family 

with a nutritious entrée that meets the 

criteria of low-fat, low-carb, gluten-free and 

Paleo diet plans, using common, everyday 

ingredients that are most likely already in 

your refrigerator and pantry.

YIELD 4 servings
ZEST FACTOR medium
PREP TIME 5 minutes
COOK TIME 25 minutes

1  teaspoon paprika

1  teaspoon ground cayenne

¼  teaspoon salt

¼  teaspoon dried thyme

¼  teaspoon dried basil

½  teaspoon dried oregano

½  teaspoon black pepper

¼  teaspoon onion poWder

½  teaspoon garlic poWder

4  skinless, boneless chicken 

breast halves

1  tablespoon olive oil

1. in a small bowl, stir together the 
first 9 ingredients. spray both sides 
of the chicken with cooking spray. 
sprinkle the seasoning over both 
sides of the chicken.
2. in a large lidded skillet over 
medium, add the olive oil. When the 
oil is hot, add the chicken. cover and 
cook the chicken, about 7–8 minutes 
on each side.
3. remove the chicken from the 
heat and let it rest for about 5–10 
minutes before serving.

Cajun BlaCkened 
ChiCken

This chicken is spicy, moist and flavorful. 

Not to mention that it provides your family 

with a nutritious entrée that meets the 

criteria of low-fat, low-carb, gluten-free and 

Paleo diet plans, using common, everyday 

ingredients that are most likely already in 

your refrigerator and pantry.

YIELD 4 servings
ZEST FACTOR medium
PREP TIME 5 minutes
COOK TIME 25 minutes

1  teaspoon paprika

1  teaspoon ground cayenne

¼  teaspoon salt

¼  teaspoon dried thyme

¼  teaspoon dried basil

½  teaspoon dried oregano

½  teaspoon black pepper

¼  teaspoon onion poWder

½  teaspoon garlic poWder

4  skinless, boneless chicken 

breast halves

1  tablespoon olive oil

1. in a small bowl, stir together the 
first 9 ingredients. spray both sides 
of the chicken with cooking spray. 
sprinkle the seasoning over both 
sides of the chicken.
2. in a large lidded skillet over 
medium, add the olive oil. When the 
oil is hot, add the chicken. cover and 
cook the chicken, about 7–8 minutes 
on each side.
3. remove the chicken from the 
heat and let it rest for about 5–10 
minutes before serving.
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Cajun honeY jalapeño slaw

I served this slaw to my toughest critic—my mother-in-law. She said it 

was the best she has ever eaten in her life! Like all slaws, this one gets 

better the longer it sits in the refrigerator. This gives the flavors time to 

develop and become much more flavorful. Beware, though, because it 

also gets spicier the longer it sits. 

YIELD 4–6 servings ZEST FACTOR medium
PREP TIME 5 minutes COOK TIME none

1⁄3 cup olive oil
1⁄3 cup red Wine vinegar

3  tablespoons honey

1  teaspoon cajun seasoning

¼  teaspoon Worcestershire sauce

1 teaspoon hot sauce

1  package coleslaW or broccoli slaW mix

2 jalapeños, minced

salt and pepper to taste

Whisk the first six ingredients in a large bowl to make a 
vinaigrette. add the coleslaw mix to the vinaigrette. add 
the jalapeños and season with salt and pepper. toss until 
combined. refrigerate until ready to serve.

Cajun honeY jalapeño slaw

I served this slaw to my toughest critic—my mother-in-law. She said it 

was the best she has ever eaten in her life! Like all slaws, this one gets 

better the longer it sits in the refrigerator. This gives the flavors time to 

develop and become much more flavorful. Beware, though, because it 

also gets spicier the longer it sits. 

YIELD 4–6 servings ZEST FACTOR medium
PREP TIME 5 minutes COOK TIME none

1⁄3 cup olive oil
1⁄3 cup red Wine vinegar

3  tablespoons honey

1  teaspoon cajun seasoning

¼  teaspoon Worcestershire sauce

1 teaspoon hot sauce

1  package coleslaW or broccoli slaW mix

2 jalapeños, minced

salt and pepper to taste

Whisk the first six ingredients in a large bowl to make a 
vinaigrette. add the coleslaw mix to the vinaigrette. add 
the jalapeños and season with salt and pepper. toss until 
combined. refrigerate until ready to serve.



CreaMY Cajun ChiCken lasaGna

I love this spicy, creamy, cheesy dish because it’s quick and easy to 

make—dinner is on the table in less than an hour. Since it’s a one-

pot meal, you can spend time with your family instead of washing 

dishes. To make the process even faster, use shredded cooked chicken 

(such as leftover rotisserie) sprinkle with Cajun seasoning, and add 

it in a skillet with oil for a few minutes until heated through. While I 

used bell peppers, use the vegetables you have on hand. This recipe 

would work great with fresh spinach, too.

YIELD 6 servings ZEST FACTOR hot
PREP TIME 15 minutes COOK TIME 30 minutes

2  teaspoons cajun seasoning, divided 

1 teaspoon ground cayenne

1  pound boneless, skinless chicken breasts, cut 

into 1-inch pieces

1  tablespoon olive oil

½  sWeet onion, chopped

1½  bell peppers, chopped 
1⁄3  cup skim milk

1  (8-ounce) package light cream cheese

3  tablespoons flour

1  teaspoon minced garlic

6  no-boil lasagna noodles, each broken into 

about 6 pieces

1  cup part-skim shredded mozzarella

chopped basil, green onions or cilantro for garnish 

(optional)

1. sprinkle 1 teaspoon cajun seasoning and the cayenne 
on both sides of the chicken.
2. add the oil to a 10-inch skillet over medium-high and 
brown the chicken for about 3 minutes on each side.
3. add the onions and peppers, sprinkling them with the 
remaining cajun seasoning. cook until the vegetables are 
soft, about 5 minutes.
4. meanwhile, make the white sauce: in a blender, puree 
the milk, cream cheese, flour and garlic until smooth.
5. top the chicken and vegetables with the lasagna 
pieces. reduce the heat to low and pour the white sauce 
on top, making sure to coat the lasagna noodles. cover 
and simmer on low for about 10 minutes, or until the 
noodles are soft.
6. sprinkle mozzarella cheese on top, cover for another 
5–7 minutes, until the cheese is melted. 
7. garnish with chopped basil, green onions or chopped 
cilantro, if desired, and serve.

Michele Feuerborn is the blogger behind Flavor Mosaic  

(www.flavormosaic.com), a food and travel blog with fast, easy, 

flavorful recipes and fun foodie travel ideas. She started Flavor 

Mosaic in 2013 as a creative outlet and a way to document her 

recipes, but overtime, it has evolved, and now she creates easy 

recipes that are fast enough for busy weeknights and flavorful 

enough to be served at a restaurant. Her specialties are Cajun, 

Southern and Tex-Mex cuisines, and her recipes have been featured 

in Cosmopolitan, Parade, Country Living, Buzz Feed, Huffington 

Post Taste, The Kitchn, House Beautiful, Babble, allParenting and 

more. Michele lives with her husband and Labrador Retriever in 

southeast Texas, outside of Houston.

Baked ChiCken Creole

Dinner’s in the bag (literally) with this easy dinner dish. Cleanup is 

a snap, and the chicken stays juicy and moist as it cooks with the 

vegetables. Serve over white rice. 

YIELD 4 servings ZEST FACTOR medium
PREP TIME 15 minutes COOK TIME 25 minutes

1  tablespoon all-purpose flour

1  medium green bell pepper, chopped

1  medium onion, roughly chopped

3  celery stalks, chopped

1  pound boneless, skinless chicken thighs, cubed

2  cloves garlic, minced

1  tablespoon creole seasoning

1  (14.5-ounce) can diced tomatoes With basil, 

garlic and oregano, undrained

¼  cup loW-sodium chicken broth

½  tablespoon crushed red pepper flakes 

1. preheat the oven to 350°f.
2. place a large oven-safe bag in a 9-x-13-inch baking 
dish, with the bag opening on top.
3. place the flour in the bottom of the bag, then add the 
bell pepper, onion and celery.
4. add the chicken and then the garlic to the bag and 
pour the diced tomatoes with liquid over everything. 
add the chicken broth. sprinkle the red pepper flakes 
over the top.
5. close the oven bag with the tie. using scissors, cut 
six slits in the top of the bag. make sure the bag does not 
hang over the side of the dish.
6. place the dish in the preheated oven, leaving plenty of 
room for the bag to expand without touching the oven. 
bake for 25 minutes.
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Almost 50, 
Almost 100
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Often, the achievement of a great 
milestone is how a legend is born. To 
an outsider, the goal is met at the blink 
of an eye; it’s only the inner circle who 
understands the blood, sweat and tears 
that made that milestone a reality.

You may be wondering where 
this is going—Chile Pepper is a food 
magazine and here goes the Editor 
and Chef on a metaphorical tangency. 
Indulge me, please…

In late 2015, I was asked to attend 
the World’s Championship Chili 
Cookoff for the International Chili 
Society (ICS) in Reno, Nevada. I was 
quite excited, for once again, it was 
another great opportunity to go  
to another fantastic city and meet 
some super cooks/chefs and sample 
their food. And who doesn’t love a 
great bowl of chili?

I was looking forward to meeting 
the famed head of ICS, Carol Hancock. 
I knew that she is the long-standing 
president of this society, who carefully 
and passionately orchestrates 
this annual event, while diligently 
overseeing hundreds of other state and 
regional events that ultimately afford 
the opportunity for the final entrants to 
compete for the World Championship 
and its grand prizes, ranging from 
$5,000 to $25,000.

This past November, on the day 
of the cookoff, I meet Carol. She’s 
a tiny, vibrant lady who confidently 
commands her space and event, 
however, she begins and ends with 
endless praise for the hundreds of 
volunteers who commit numerous 
hours—at their own expense, no less—
to come together to make this a world-
class event.

It didn’t take long for me to realize 
how colossal this competition is. 
There’s Carol managing her team 
of volunteers, the preponderance 

of qualified judges from across the 
planet, the cooks about to compete, 
the Grand Sierra Resort and Casino 
assigned staff, not to mention the 
countless others setting up tents, 
coordinating side-bar activities and 
staging entertainment. All for the end 
goal of donating millions of dollars to a 
list of charities that is truly daunting.

How does it all happen? This is a 
gathering of thousands of folks, all 
of which attend at their own expense 
and help to stage an event where chili 
is king! But I think that it’s not really 
about the chili. It’s about the people—

For nearly 50 years, The 
International Chili Society has been 
uniting thousands of chileheads for 

a chili showdown of epic proportion, 
raising almost 100 million for charity 

in the process.
by Rick McMillen

It’s not really about the chili. it’s  
about the people—the folks, 
from across this great land and 
beyond, who commit many hours of 
countless weekends.
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the folks, from across this great land and beyond, who 
commit many hours of countless weekends. They say 
their bond is the chili; that may be the proverbial glue, 
however, it’s really about the passion that each of these 
folks have for one another. They are one big chili family, 
and this is their annual reunion. A gathering where they 
must attend, even if they haven’t qualified to compete, so 
they can all once again enjoy their time with their fellow 
chileheads. It’s worth noting that the age of the folks 
cover the spectrum. Regardless whether the competitors 
are kids or have grandkids, it's clear that they all love to 
cook chili and are hoping to stand centerstage with Carol 
on Sunday, to accept that big prize check of 25 big ones.

With all that being said, realize that this group has 
been at this for 49 years—that’s almost 50—and these 
unique folks have raised and distributed 92 million 
dollars—that’s almost 100! Is that not impressive?

following the good fortune of tasting countless chili 
offerings, I was ultimately impressed time and again 
with the commitment of these folks to help thousands 
who are less fortunate.

At the end of the day, knowing and fully realizing 
that you have helped so many, while enjoying great 
food with your very best friends in a great city like 
Reno, has to be so gratifying. That’s why next year, at 
their 50th reunion when they hope their total of more 
than 100 million will be raised, that once again, they 
will all gather with Carol centerstage, continuing to 
meet cornerstones in the ICS milestone of generously 
helping others.

Congratulations to the winners…see you all in 2016! 

Carol’s a tiny, vibrant 
lady who confidently 
commands her space 

and event, however, she 
begins and ends with 

endless praise for the 
hundreds of volunteers 
who commit numerous 
hours—at their own 

expense, no less—to come 
together to make this a 

world-class event.
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WORld’S CHAmpION 
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Chile Pepper is the foremost authority 
on kicked-up foods and the people 

who crave the best of zest. 

With 60+ recipes in every issue, 
spice up your meals with our takes 
on barbecue, grilling, comfort food, 

decadent desserts and more! 
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The manzano is simultaneously sweet and 
spicy with thick skin, making it the perfect 
pepper for salsa. Take a bite out of that.

by Ed Currie

How 
'Bout 
Them 

Apples?

A
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A few years back, I was shopping for fresh 
peppers to add to a new salsa recipe at 
the new Central/South/Latin American 
supermarket that opened up around the 
corner. I loved this market because they 
carried fruits and veggies that couldn’t be 
found anywhere else at all times. They also 
let customers sample the produce. While 
slicing into peppers for me to taste, one of 
the managers brought out a case of orange 
peppers I had never seen before. He cut 
one in half and handed it to me. Much to 
my delight, it had a very sweet flavor with a 
surprising amount of heat. I asked him the 
name and he said “apple.” I said, “no, the 
pepper,” and he laughed and said, “apple,” 
and put a sign up for 4.99 a pound. I was 
hooked.

The manzano—which literally means 
apple—first grew in the Andes region of 
South America. Also known as the chile 
caballo, chile ciruelo and chile peron, its 
genus and species is Capsicum pubescens; 
it’s closely related to the more well-known 
rocoto pepper. Indigenous peoples in Bolivia 
and Peru have cultivated these types of 
peppers for thousands of years. Although 
born in South America, they have found a 
home in Central America, and are mostly 
cultivated and harvested in Mexico now. 
They are easy to germinate and can be put 
out earlier than most varieties in the U.S.

The manzano is a purely cultivated 
pepper, meaning that there are no known 
wild versions. It’s not currently known where 
the chiles are derived from; its species, 
pubescens, is the least common type of 
domesticated pepper. It’s resistant to low 
temperatures, and it can survive a mild 
frost, though not for long. I have found that 
if you trim after a harder frost, the plant 
bounces back quite well. We have had them 
survive the winter several years here in the 
Carolinas. In warmer climates, it's a good 
idea to plant them in the shade. It also does 
well at higher altitudes.

The manzano is a very juicy pepper. It is 
round, and two to three inches long and 

wide. When the pod matures, it ripens to a 
yellow/orange color with a very thick skin 
and unique black seeds. The first time I ate 
one at that market, I was delighted to find 
that the black seeds were not perceived by 
my palate as bitter, like most hot pepper 
seeds typically are to it.

The manzano rates from 12,000 to 30,000 
on the Scoville Heat Unit (SHU) scale. To put 
that into perspective, it’s about three to 12 
times hotter than a jalapeño; it’s hotter than 
a Kung Pao but milder than a Dundicut. I 
believe that the bite of the manzano is on par 
with a serrano. 

Going back to its species, pubescens, it 
means "hairy," and in this case, it refers to 
the hairy leaves of the manzano plant. It 
grows as a shrub quickly and can reach a 
size of 13 feet! (I’ve never been able to get 
one to grow more than about four feet in 
circumference.) This long-lived perennial 
can keep producing for up to 15 years. As 
the plant gets older, it looks more like a 
tree than a shrub. Indeed, the manzano is 
sometimes called a tree chile.

As a new plant grows, it begins to branch 
after it hits a foot or so in height. It has 
wedge-shaped leaves that taper to a point 
at the top. Its flowers are blue/violet with 
five or six points and white edges, and its 
anthers are white and purple. The flowers 
can appear in singles or pairs; bunches of up 
to four flowers have been seen, but this is 
not the norm.

The manzano pepper is almost always 
used fresh. Because the skins are so thick, 
they don't lend well to drying. The pepper 

has a great flavor for salsas, 
particularly those that include 

fruit. The apple pepper is 
sometimes stuffed with 

meat and/or cheese and 
baked. It's also a primary 
ingredient of a spicy 
Peruvian sauce called 
huacatay. No matter how 

you use it—and don’t miss 
our Cajun-inspired recipes 

incorporating it—you will like 
these apples!

as the plant gets older, 
it looks more like a tree 
than a shrub. Indeed, the 
manzano is sometimes 
called a tree chile.

A
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H usband-and-wife team Bill 
and Barbara Milroy, chefs and 
owners of Texas Rib Rangers 

Products, are spilling their secrets—
just for you. Read on for their unique 
ideas, tried-and-true tips and, of 
course, insightful information when it 
comes to grilling.

Q Eric from Louisiana asks: What are your 
favorite weeknight meals to throw on 
the grill? I need ideas!
 

A. You might not believe this, but one of my favorite 
things to throw on the grill midweek are hot dogs. 

I know it sounds crazy and lazy, but I like to season the 
dogs, grill them and then add them to other foods, like 
mac and cheese, rice and veggies. It’s easy and fun. 

I also love to make fish. There are so many different 
types of fish and seafood that I never tire of them. Here’s 
one of my favorite, easy-to-make dishes. 

PEcAn-cRUstEd Fish

YIELd 4 seRvIngs ZEst Factor MIld
PrEP tImE 10 MInuTes cook tImE 15 MInuTes
  
½ cuP gRound Pecans 

¼ cuP FRencH FRIed onIons, cRusHed

1 laRge egg  

1 Pound caTFIsH 

¼ cuP BReadcRuMBs  

Texas RIB RangeRs sPIcY RuB To TasTe 

TaRTaR sauce FoR seRvIng

1. combine the pecans and fried onions in a medium bowl. 
In a separate bowl, lightly beat the egg. 
2. dip the fish in the egg, then coat in the pecan mixture. 
set on a plate. sprinkle with the breadcrumbs and season 
with the rub. 
3. In a large skillet over medium heat, fry the fish until 
browned on both sides. serve with tartar sauce.

Q diana from massachusetts asks: I  
want to throw a cajun barbecue.  
What would you serve if you were in 
my shoes?

A. If I was going to do a cajun barbecue, I would 
most likely serve fun food, like jambalaya, grilled 

oysters on the half shell and maybe a seafood boil. That 
would be a guaranteed good time.

Q rory from Florida asks: I love spice, 
but my kids can’t take the heat. Is 
there any way to make cajun food 
that’s on the mild side?

A. Believe it or not, real cajun food is not necessarily 
all hot. Just reduce the amount of heat you put 

into the food. It needs to have just a little spice to give 
it the flavor you want, but cutting back should make it 
more tolerable for the kids. 
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Q dolores from 
Georgia asks: 
What’s your 
favorite cajun/
creole seasoning 
blend? Will you 
share a recipe?

A. Yes, I would be happy to 
share a recipe. It’s not one 

that I bottle and sell, but it’s still 
a good one. cajun recipes are 
rather simple, or so I’ve learned 
from my great cajun friends, and 
they’re made with hearty, natural 
ingredients. Feel free to share this 
blend with your friends—enjoy!

cAjUn sEAsoning

YIELd 1⁄4 cuP
ZEst Factor HoT
PrEP tImE 5 MInuTes
cook tImE none

1 TeasPoon wHITe PePPeR

2 TeasPoons gaRlIc PowdeR

2 TeasPoons onIon PowdeR

2 TeasPoons gRound 

caYenne 

2 TeasPoons PaPRIka

2 TeasPoons Black PePPeR

1 TeasPoon salT

Mix all the ingredients in a bowl 
and store in an airtight container.

Q Jamal from texas 
asks: I’m in the 
mood for some 
experimentation. 
What’s the best 
way to grill 
crawfish?

A. I love grilled crawfish, even 
more that shrimp. The way I 

grill these little beauties is to use a 
wire basket or by placing them on 
a fine screen over the grate. Throw 
them on the grill—shell and all—
and let them cook until the shells 
turn red. note that they do take a 
bit longer to cook than shrimp.

Q Young from california asks: I must confess that I have a 
huge sweet tooth and can’t resist a good beignet. I’d like 
to make my own, but am a bit intimidated. do you have a 
recipe that’s easy enough for me, a home cook?

A. glad you asked! Beignets aren’t that complicated, and my recipe here is 
pretty foolproof. You just need to allot some time to let the dough settle 

in the fridge. Happy dunking!

FoolPRooF BEignEts

YIELd aBouT 3 dozen   ZEst Factor: none
PrEP tImE oveRnIgHT  cook tImE 10-15 MInuTes

½ cuP BuTTeR

½ cuP sugaR

1 TeasPoon salT

1 cuP BoIlIng waTeR

1 cuP evaPoRaTed MIlk

2 Packages YeasT 

2 eggs, well BeaTen

6½ cuPs FlouR, dIvIded

conFecTIoneRs’ sugaR FoR seRvIng

1. In a bowl, cream together the butter, sugar and salt. add the boiling water and 
evaporated milk. set aside.
2. In a separate bowl, mix the yeast with 1⁄4 cup warm water. add the yeast mixture 
and eggs to the creamed mixture. add 31⁄2 cups flour and combine with a spoon. 
add the remaining flour and mix to combine. 
3. Place the dough in a greased container, cover and chill in the refrigerator.
4. when ready to fry, roll out the dough to 1⁄4-inch thickness and cut into 3-inch 
squares. cut a 1⁄2-inch slit in the middle of each square. Fry in oil heated to about 
360°F, until golden brown on both sides.
5. drain on paper towels. sprinkle confectioners’ sugar on top before serving.

Obsessed with beignets? Try our ways to spruce up beignets on page 78, and find out what to do with a 

big batch of leftovers on page 80! 
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What’s Cajun cooking to me?
Let’s head back to a time before thousands 

of foodie blogs, hundreds of YouTube channels 
exhibiting recipes from around the world and 
a handful of 24-hour food networks on cable. 
A few culinary-based TV shows might have 
shown up on PBS, or a chef might have been 
featured in a five-minute segment on the 
morning news or a magazine-style program.

During this time as a kid, two looming 
cooking figures stood out in my mind: Julia 
Child and Justin Wilson. Julia, perhaps the 
greatest and most influential television chef 
of all time, seemed too 
refined, too snooty and too 
much like a grandmotherly 
figure for my preadolescent 
sensibilities. 

Justin, on the other hand, 
was like a fun and crazy 
uncle who always gave an 
air of approachability and 
friendliness. His down-home 
humor made me feel relaxed 
and at home, even though 

I was raised a midwestern suburban white 
boy. His Cajun/Acadian-drenched accent was 
so intriguing—it sounded neither Southern 
nor French to my young, untrained ears, so I 
could never figure out if he was secretly from 
another country!

When it came to whipping up Cajun and 
Creole dishes, Justin had a lighthearted, easy 
approach to showing you how recipes came 
together, and the ingredients he used were 
anything but ordinary. Crabs, shrimp, oysters, 
squirrel, andouille, boudin, crawfish and lots of 
chile powder were his staples. They all sounded 

When it came to whipping up 
Cajun and Creole dishes, Justin 

had a lighthearted, easy approach 
to showing you how recipes came 
together, and the ingredients he 
used were anything but ordinary. 

For Scott Roberts, it started with a TV show 
and hasn’t stopped since. 

by Scott Roberts

A
Louisiana
Love Affair

A
Louisiana
Love Affair
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so exotic to me. If you’ve read my columns, you’ll know 
that my mother (god bless her) was about the most plain 
Jane, white bread cook you could ever find, so I never 
got much of an opportunity to try Louisiana-style cuisine 
until many years later. And to no one’s surprise, I instantly 
fell in love with it.

Nowadays, Cajun influences are a staple of my overall 
cooking. Use this issue as a guide to discover what you 
can add to your recipes to give them an awesome kick of 
flavor and fire.

It would be very remiss if I neglected to mention what 
is still the most popular genre of hot sauce: Louisiana 
style. With its high vinegar, high salt and moderate chile 
pepper content, it is highly complementary to Cajun and 
greater Southern styles of meals alike. I’m elsewhere in 
my personal tastes and in my pursuits of different hot 
sauce flavor profiles, but when Cajun is on the menu, you 
had better believe that I’ll reach for the runnier, brighter 
Louisiana style of cayenne or tabasco pepper sauces.

Keep that rice on the stove, get that shrimp boiling, 
and as always, keep it burnin’!

Missouri-based chilehead Scott Roberts is the founder of the 

spicy-foods blog www.scottrobertsweb.com.

ZestySites
VISIT THESE ZESTY SHOPS ONLINE!

CHILI’S FIRE PIT

“The Hottest Place in Lake County” featuring over 900 hot 

sauces, BBQ sauces, salsas, and dip mixes. Try one of 16 award-

winning products. Tastings are available. If you haven’t tried 

Nasal Napalm Horsedish, you have’t had horseradish! The best! 

Located east of Cleveland. 

888-MAD-HEAT, 888-623-4328
www.chilisfirepit.com

DAVE’S GOURMET

Dave’s Gourmet, the folks who created the superhot hot sauce category, 

bring you award-winning all-natural pasta sauces, delicious hot sauces 

and cool gift packs. Although Dave’s Gourmet began with hot products 

that have humorous or upbeat packaging, the company has developed 

into a diversified specialty food company. Dave’s now produces items 

ranging from Organic Heirloom Tomato Pasta Sauce, Bloody Mary Mix, 

& Insanity popcorn to Ghost Pepper Hot Sauce. What makes Dave’s 

Gourmet special is the way they use premium specialty ingredients, 

unique flavor profiles and then add a slightly insane perspective. 

www.davesgourmet.com

DEAF MAN’S BBQ SAUCE

Deafmansbbq.com features six varieties of gourmet BBQ sauce. The 

sauces range from sweet and mild to extremely spicy hot. These 

premium sauces are the result of many years of experimenting by sauce 

master and chef, Rasool Raheem, to perfect variations on a legendary 

family recipe that originated in Cajun country.

213-493-2465
www.deafmansbbq.com

INFUSED!

Infused! is all about flavor! 
Throw in some heat and spice with the flavor and you have it all. Infused! 

offers an extensive line of Hot & Spicy and Flavorful Infused products. 

Check out our websites for our extensive offerings. We have something 

for everyone! Gift certificates, private labeling, and case purchasing 

available. Get Infused!

844-GET-ZEST, 844-439-9378
www.infusedhotsauce.com and at  

www.infused.com

PEPPERHEADS HOT SAUCES

We ain’t Just Hot Sauce
Pepperheads offers an extensive line of Hot ‘n Spicy products that 

include: Pickles, Peanut Butter, Jellies, Olives, Rubs, Dips, Queso, 

Chocolate, Peanuts, Cashews, Almonds, Popcorn, Chips, Jelly Beans, 

Ketchups, Mustards, Garlic, Pasta Sauces, Dried and Fresh Peppers, 

Powders, Flakes, Steak Sauces, Wing Sauces, Ghost Pepper Mash, 

Extracts, Jerky, Salsas, BBQ Sauces, Chili Mix, and More! A True One 

Stop ‘n Shop Website. Most orders are shipped the SAME day. 
www.pepperheads-hotsauces.com

TEXAS TOFFEE QUEEN

Handmade English Toffee of the finest quality using only the freshest, 

REAL ingredients. ONLY REAL butter, sugar, fresh roasted Blue 

Diamond Almonds, the least amount of Karo lite corn syrup (for the 

binding process) and fine quality chocolates are used. 2013 THE Chile 

Pepper Award winner.

texastoffeequeen.com



Dying for a warm, fluffy fried 
beignet? Make our quickest-ever 

batch, then dress up the doughnuts 
with our decadent takes on 

fillings, frostings and other edible 
“accessories.” That coffee’s going 
to need a cute dose of chicory to 

stand up to this eye candy.
by the Chile Pepper staff

Here at the Chile Pepper kitchen, we love fast desserts. Remember our 
holiday cookies and bars using cake mix as a shortcut? Or how about last 
issue’s cake in a mug—moist, decadent treats in a matter of minutes? We’ve 
covered classic recipes for beignets in our previous Cajun/Creole issues, so 
this time we’re giving you a quick and easy version to save time, along with 
a few ways to dress up the standard beignet. Get the coffee going—and 
make sure to add a little chicory!

Puffy BeigneTs

One of ultimate shortcuts, this comes courtesy of 

a can of crescent dough. These beignets get super 

puffy, and since they’re so quick to whip up, try 

filling them with  Chocolate Chicory Coffee Cream 

(below) or Manzano Orange Marmalade (recipe 

on page 79) to make these even more indulgent. 

Feeling extra fancy? Look to our Brûlée Beignets 

on page 79.

YIELD 1 dOzen  
ZEST FACTOR nOne
PREP TIME 5 minutes 
COOK TIME 5 minutes

1 (8-OunCe) Can CResCent ROlls 

veGetable Oil fOR fRyinG

COnfeCtiOneRs’ suGaR fOR dustinG

1. Preheat enough vegetable oil to 
come up 2–3 inches in a deep skillet  
to 350°f.
2. unroll the dough and divide it into 2 
pieces. fold each piece over width-wise 
twice and press them down to make one 
long rectangle. Cut each rectangle into 6 
equal parts.
3. Working in batches, fry the dough 
until puffy and golden brown, about 1–2 
minutes per side.
4. Remove the beignets and drain on 
paper towels. dust with confectioners’ 
sugar while still warm and serve 
immediately. 

ChoColaTe ChiCory  
Coffee CreaM

If you already enjoy your beignets with a mug of 

piping-hot coffee, double down with this quickie 

recipe using instant dark chocolate pudding to 

deepen the flavor profile.

YIELD 2 CuPs  
ZEST FACTOR mild
PREP TIME 35 minutes 
COOK TIME nOne

1 (3.56-OunCe) PaCkaGe instant 

daRk CHOCOlate PuddinG

1 CuP Heavy CReam

1 CuP bReWed CHiCORy COffee
1⁄8 teasPOOn GROund Cayenne 

in a mixing bowl, combine all the 
ingredients, whipping until medium-stiff 
peaks form. set aside in the refrigerator to 
chill and set for 30 minutes before using 
as a frosting or filling. 

Trés Chic Beignets 
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Manzano orange 
MarMalaDe

Double this recipe if you like marmalade on your 

toast. Like with many pepper jellies, this can also be 

used as a glaze on meats.

YIELD 2 CuPs 
ZEST FACTOR medium
PREP TIME OveRniGHt 
COOK TIME 1 HOuR

2 ORanGes

1 lemOn

1 manzanO, diCed

1½  CuPs WateR

2½  CuPs suGaR

1. Peel the oranges and lemon, leaving 
as much of the pith as possible. slice the 
peels into thin little strips and set aside. 
Cut the pith off the fruits and slice each 
in half. Remove the seeds and cut the 
halves into 1⁄2-inch chunks.
2. add the fruit to a saucepan with 
the remaining ingredients and the 
reserved peels. bring to a boil and let the 
marmalade reduce and thicken, stirring 
every so often for 1 hour.
3. transfer the marmalade to jars and 
allow to cool to room temperature 
before storing in the fridge to set 
overnight before using.

Brûlée BeigneTs

Whether you make beignets from scratch, from the 

box or from our shortcut method, these will make 

eye-catching desserts. Break out that blowtorch to 

create browned, caramelized tops on each beignet 

for a satisfying crunch with each bite.

YIELD 1 dOzen
ZEST FACTOR mild
PREP TIME 5 minutes
COOK TIME 5 minutes

½  CuP suGaR

1 teasPOOn CinnamOn

1 tablesPOOn bOuRbOn

1 dOzen fResH, WaRm beiGnets

1. Combine the sugar, cinnamon and 
bourbon in a bowl. mix well, breaking down 
the sugar clumps as much as possible.
2. dust the tops of each beignet with the 
sugar mixture. blowtorch the tops, about 
30–60 seconds each, until the sugar melts 
and caramelizes to a dark-brown color. 
allow to cool slightly before serving.

Don't miss this!
flip the page to "staff's Choice" to find out what to do with 
leftover beignets (if such a thing exists)!
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Staff’s Choice: 

YIELD 8–10 servings ZEST FACTOR none PREP TIME 1 hour COOK TIME 45 minutes

½   cup bourbon

¼ cup raisins

3   cups heavy cream

6 eggs

1 cup sugar

½  teaspoon cinnamon

2 teaspoons vanilla 

3 dozen beignets

1. combine the bourbon 
and raisins in a bowl and 
microwave for 3 minutes. 
set aside to cool and soak 
for at least 30 minutes.
2. meanwhile, preheat the 
oven to 375°F.
3. Whisk the cream, eggs, 

sugar, cinnamon and vanilla 
together in a mixing bowl.
4. halve the beignets and 
arrange in a greased 9-x-9-
inch baking dish, spooning 
in the raisins as you work. 
pour any leftover bourbon 
over the beignets, then add 

the custard mixture. let 
the beignets soak up the 
custard for 30 minutes.
5. bake the pudding for 
45 minutes, or until the 
pudding is golden brown 
and the custard has set. 
serve warm.

Beignet Pudding with BourBon raisins 

Our take on classic NOLA bread pudding uses the ubiquitous beignet to soak up the creamy custard mixture, with bites of 

bourbon-soaked raisins hidden in between each morsel of doughy goodness. 

Beignet Pudding with BourBon raisins 

Our take on classic NOLA bread pudding uses the ubiquitous beignet to soak up the creamy custard mixture, with bites of 

bourbon-soaked raisins hidden in between each morsel of doughy goodness. 
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It doesn’t take a big commitment to make a big  
difference. Together, with millions of other volunteers, 
your time adds up and helps the Feeding America 
nationwide network of food banks serve 46 million 
Americans every year. Help the Feeding America  
network get food in the hands of those who need  
it most. 

Pledge to volunteer at your local food bank. 
FeedingAmerica.org/Pledge



davesgourmet.com  |  Made in the USA

Create this Cajun inspired 
pasta with our Spicy Heirloom 
Marinara Pasta Sauce. Add 
a few drops of our Scorpion 
Pepper Hot Sauce and feel 

the full fiery force of its flavor. 

Stinging southern linguine!

ADD SOME STING 
TO YOUR LINGUINE!


