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Even if you never cooked before you can learn from this easy to read and step by step cookbook.
I have laid out every recipe for you so that it is simple, easy to follow, and you might even have all
the ingredients in your cabinets already. Cajun cooking isn’t as hard as it sounds. When some
folks I’ve talked to think of Cajun cuisine they imagine all types of things like the dark alleys of
Bourbon Street, or a kitchen so messy and a cook so frazzled that they don’t know what to do.
Well, I am to change all that. Allow me to introduce myself my name is Brian Bujeau. Born and
raised in the bayou I have been eating Cajun cooking all of my life, and when I married my wife
(a sweet young thing from California) she didn’t know the first thing about cooking. Of course, my
Mama tried to educate her, but she didn’t get the first thing about it, and eventually Mama gave
up. I would only get down home cooking when we went to visit friends and family in New
Orleans. So, that is when I struck an idea. I had my family and some of my friends write down all
their recipes and how to cook them. It took some time, but after a while I was able to type up a
cookbook for my wife with easy to follow directions. Now, we both enjoy the down home taste of
Cajun cooking, and she loves to cook for me. Now, before anyone takes it the wrong way... I have
to say that my wife was a very competent cook on her own before. She could cook really tasty
gourmet meals, but she just couldn’t grasp Cajun cooking. She tried, and I mean... Boy, she
tried. But while she followed recipes they just didn’t come out right. Of course, she was finding
them on the internet, and in cookbooks. When cooking Cajun food you have to season it to taste.
So, you don’t follow it all by the letter. You have to come back to the pot and take a taste every
now and again. Make sure that it tastes good, and if it’s missing something just add ingredients
until it tastes the way you want it to taste. Cooking should be an adventure, and a fun ride... Not a
chore. So, with that I would like to thank you for buying my book, and wish you all the best with
your Cajun cooking adventures!





joan lynn youell, “Lived in NOLA for a spell. This book captures the flavors of Cajun in all ways!
The recipes are delicious and the stories tasty too. Boudreau and Thibideau are always a treat. I
would recommend it to anyone wanting to do more than cook Cajun.”

The book has a rating of  5 out of 5.0. 1 people have provided feedback.
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