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Crawfish Etouffee 
Ready In 30 Minutes *** Makes 6 Servings    

    Combine 3 cups of long grain white rice and 6 cups of water in a saucepan, and bring to a 

boil.  

    Cover, and reduce heat to low.     

    Simmer for 15 to 20 minutes, until rice is tender and water has been absorbed.      

    While the rice is cooking, melt 3/4 cup of butter in a large skillet over medium heat.      

    Add 1 large chopped onion, and saute until transparent.     

    Stir in 1 clove of chopped garlic, and cook for a minute.      

    Stir in 1/4 cup of all-purpose flour until well blended.      

    Gradually stir in 2 tablespoons of canned tomato sauce and 1 cup of water, or as needed, 

then add 1 pound of crawfish tails and bring to a simmer.      

    Add 6 green chopped onions and season with salt, pepper to taste, and 1 1/2 tablespoons of 

Cajun seasoning, to taste.      

    Simmer for 5 to 10 minutes over low heat, until the crawfish is cooked but not tough.     

    Serve over hot cooked rice. 

2



Dean's Louisiana Recipes Preview

Pralines 
Ready In 45 minutes *** Makes 36 Pralines 

   
    Preheat the oven to 275 degrees F (135 degrees C).

    Spread 2 cups of chopped pecans out on a baking sheet in a single layer.     

    Bake for 15 minutes in the preheated oven, or until fragrant.      

    Set aside.     

    In a saucepan, stir together 1/2 cup of confectioners' sugar, 1 1/2 cups of white sugar, 1/2 cup

of buttermilk, 1/4 cup of heavy cream, 2 tablespoons of butter, and 1/8 teaspoon of salt.         

   Bring to a boil over medium heat.      

   When the mixture begins to boil, start stirring gently with a wooden spoon, and continue 

cooking until the mixture is slightly above the soft ball stage to 250 degrees F (120 degrees C).

   Remove from heat, and stir in 3/4 teaspoon of baking soda and 1/2 teaspoon of vanilla 

extract.     

    The mixture will expand some while stirring.      

    Cool for 10 to 15 minutes, then stir in pecans.     

    Keep stirring with a wooden spoon until the mixture loses its gloss.      

    Drop teaspoonfuls of the mixture onto parchment paper that has been coated with butter 

flavored non-stick spray.      

    Allow to cool completely. 
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Southern Fried Chicken 
Ready In 30 minutes *** Makes 6 Servings          

    In a medium size bowl, mix together 2 beaten eggs and 1 (12 fluid ounce) can of evaporated 

milk.     

    Add ALMOST all of 2 teaspoons of salt, 2 teaspoons of ground black pepper, 2 teaspoons of 

garlic powder, and 2 teaspoons of onion powder (reserve a dash of each for seasoning the 

chicken pieces).     

    Set aside.      

    Sprinkle a dash of the remaining salt, pepper, garlic powder and onion powder onto both 

sides of the 3 pound whole chicken, cut into 6 pieces.      

    In a large skillet, heat 1 1/2 cups of vegetable frying oil over medium heat.     

    Put 2 1/2 cups of all-purpose flour in a plastic bag.      

    One piece at a time, dip 1 of the 3 pound whole chicken, cut into 6 pieces into the egg/milk 

mixture then add to the plastic bag.      

    Shake the bag so that the flour is covering each piece of chicken.      

    You can check to see if the oil is hot enough by sprinkling a little flour in the skillet.      

    If it fries, it's hot enough.    

    Place the chicken pieces in the skillet.      

    After about 5 minutes, turn the chicken over.      

    Let chicken fry for about 15 minutes or until the meat is cooked through and the juices run 

clear.      

    Enjoy.
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Chicken and Sausage Gumbo 
Ready In 4 Hours *** Makes 10 Servings        

    Fill a large pot partially with lightly salted water, and place the 1 (3 pound) whole chicken in

the pot.      

    Bring to a boil, reduce the heat to a simmer, and cook the chicken until the meat is no longer

pink and the juices run clear, about 1 hour.      

    Remove the chicken from the broth, and crack open the carcass to allow the chicken to cool.

    Reserve the chicken broth.      

    After the chicken has cooled enough to handle, pick the meat from the bones, and set aside.  

    While the chicken is simmering, make a roux by whisking together 1/2 cup of all-purpose 

flour and 1/2 cup of vegetable oil in a large, heavy saucepan over medium-low heat.      

    Cook and stir the mixture, watching constantly to avoid burning, until the roux is a rich 

chocolate brown color, 20 to 30 minutes.      

    As soon as the roux has reached the desired color, stir in 1 (10 ounce) package of frozen 

chopped onions, 1 (10 ounce) package of frozen green bell peppers, 5 stalks of finely chopped 

celery, 1 tablespoon Cajun seasoning or to taste, and 2 whole bay leaves, and simmer, stirring 

occasionally, until the vegetables are tender, about 45 minutes.      

    Pour in the reserved chicken broth, 1 (28 ounce) can of diced tomatoes, 1 pound of fully 

cooked sliced smoked beef sausage, and simmer, stirring occasionally, until the mixture has 

thickened, about 1 hour.      

    Mix in the reserved chicken meat and 1 (10 ounce) package of frozen sliced okra, bring back

to a simmer, and cook, stirring occasionally, until the okra is tender and the flavors have 

blended, 30 to 40 minutes.
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Shrimp Casserole 
Ready In 40 minutes *** Makes 4 Servings             

    Preheat the oven broiler. Grease an 8x8 inch baking dish.       

    Place 1 1/2 cups of uncooked instant rice and 1 1/2 cups of water in a pot.      

    Bring to a boil, reduce heat to low, cover, and simmer 10 minutes.     

    Transfer to the prepared baking dish.      

    Heat 1 teaspoon of vegetable oil in a large skillet over medium heat.     

    Place 1 pound of small shrimp, peeled and deveined in the skillet and cook 3 minutes, or 

until opaque; set aside.     

    Melt 2 tablespoons of butter in the skillet.      

    Stir in 1 (4 ounce) can of sliced drained mushrooms and cook 2 minutes.     

    Mix in the 1 (10.75 ounce) can of condensed cream of shrimp soup and 1 (8 ounce) container

of sour cream.     

    Cook until heated through, but do not boil.     

    Return the shrimp to skillet and cook until heated through.     

    Scoop skillet mixture over rice in baking dish and top with 3/4 cup of shredded Cheddar 

cheese.     

    Broil 5 minutes in the preheated oven, or until bubbly. 
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