
Kevin Belton's Cookin' Louisiana: Flavors 
From the Parishes of the Pelican State

 Novel
 Kevin Belton

http://www.neutronbyte.com/api/Wa18oYTP/e/EaXe/OPMw/gaPYX/Kevin-Beltons-Cookin-Louisiana-Flavors-from-the-Parishes-of-the-Pelican-State
http://www.neutronbyte.com/api/Wa18oYTP/e/EaXe/OPMw/gaPYX/Kevin-Beltons-Cookin-Louisiana-Flavors-from-the-Parishes-of-the-Pelican-State
http://www.neutronbyte.com/api/Wa18oYTP/e/EaXe/OPMw/gaPYX/Kevin-Beltons-Cookin-Louisiana-Flavors-from-the-Parishes-of-the-Pelican-State
http://www.neutronbyte.com/api/Wa18oYTP/e/EaXe/OPMw/gaPYX/Kevin-Beltons-Cookin-Louisiana-Flavors-from-the-Parishes-of-the-Pelican-State
http://www.neutronbyte.com/api/Wa18oYTP/e/EaXe/OPMw/gaPYX/Kevin-Beltons-Cookin-Louisiana-Flavors-from-the-Parishes-of-the-Pelican-State


Cook your way across Louisiana with beloved chef Kevin Belton’s newest cookbook!Kevin
Belton’s fourth cookbook and television series focuses on the amazing food found throughout
Louisiana. The star of New Orleans Cooking with Kevin Belton heads to multiple parishes found
across Louisiana to explore dishes and unique flavor profiles associated with each area of the
state. Kevin Belton’s Cookin’ Louisiana has 78 recipes (3 from each episode of the coordinating
TV series) along with a generous helping of Kevin’s captivating stories and humor. Recipes
include Smoked Meat Loaf with Sweet Glaze, Louisiana Fish on the Half Shell, Cane Syrup
Cake, Pumpkin Soup, Fried Alligator Bites, and Shrimp Scampi Risotto.
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LouisianaAcknowledgmentsCreating a cookbook is an all-encompassing culinary journey that I
love, but need so much help navigating. I am fortunate to have so many people helping me every
step along the way. First is my wife Monica, y’all know she does it all, and then my family, who is
always there to offer support and information.Denny Culbert, for making something that tastes
so good, look so great. To Michelle Branson and the Gibbs Smith team for offering incredibly
wonderful support, and for helping us put our work into something tangible that you can hold.To
Maura Kye-Casella from Don Congdon Associates for helping us every step along the way, and
leading us down the yellow brick road.Lenny and Joanie Delbert for becoming family, and to
Lenny for being a fishing buddy, confidante, photographer, videographer, editor, and partner in
crime.To all of Louisiana—Louisiana has a certain feel, a look, a sound, a smell, and a taste. And
Louisiana has a heartbeat, a heartbeat that all Louisianians contribute to. It is a heartbeat unlike
any other that goes on and on. More importantly, Louisiana is love. Love that we all want to share
with everyone.I want to thank everyone who takes this culinary journey with us. I strive every day
to have fun and share my experiences with food. It always feels better to go through this wild and
wonderful culinary journey with friends.Da CrewAs the television host of Kevin Belton’s Cookin’
Louisiana from WYES-TV studios, it makes sense that you see me, but I always wish you could
see everyone on the crew. Every person listed below worked incredibly hard to make the show a
success. They are all talented and wonderful people who have become family. This may sound
crazy, but it takes all of these people to make me look so good, and the show would not be the
same without them. I wanted to you to see them and read a few things about them, so they
became as real to you as they are to me.President and CEO of WYES-TV Allan PizzatoVice
President and COO of WYES-TV Robin CooperExecutive Producer Jim Moriarty is Irish, and
that says a lot, but he’s also a wonderful person and a great friend. He has the ability of seeing
talent in people, putting those people in the right positions, and letting them do their
jobs.Producer/Director Terri Landry is a talented and tough producer. She has a vision for
something and goes after it. We often have the same vision and direction, and it’s weird,
because we wonder if we have said things out loud, but we haven’t, we are just thinking the
same thing.Associate Producer Dawn Smith gets things done, and I love having her in my
corner. Dawn and her husband Allan have become great friends. She and Monica often plot and
plan, but the end result is to make me look good.Production Coordinator Darlene Kennedy
makes things happen, and she is one of the sweetest people you could ever know.Technical
Director Laura Combel works the switcher, switching between cameras for the line cut. Laura
also makes sure the cameras are in focus and lets the camera technicians know what to expect
for the filming. Laura is married to Scotty and they have two cute little girls, Izzy and Remy, who



also love to cook.Video David Kennedy watches the monitors, confirms we are in legal
broadcast limits, and makes adjustments as necessary when we record. Technically he is
retired, but he comes back when needed, and he is also married to Darlene
Kennedy.Development and Sound Jim Tapley works in development, but since he worked in
radio earlier in his career, it makes sense that he would help out with sound.Media Operations
Fred Barrett is a staple at WYES, and he can fix anything!Camera 1 Dave Landry is married to
Producer Terri, and is very good at his job. If you are looking at me on screen, he shoots my left.
He also loves boudin.Camera 2 Lenny Delbert, Sr. is an incredible cameraman, editor,
fisherman, and friend. If you are looking at me on screen, he is the camera I face directly. Lenny
and his wife Joanie are close family friends. He was one of the few people who helped us plan
our surprise wedding. Lenny, Joanie, and their small herd of dachshunds live just a few blocks
from us.Camera 3 Rene Champagne operates the camera where I look when I’m cooking at the
stove. Because I’m so tall, Rene stands on risers. Rene, Lenny Jr., and I share the same
birthday.Lighting Lenny Delbert, Jr. is the son of Lenny Sr. and they are quite the dynamic duo.
Lenny Jr. typically does lighting, but he is also an excellent cameraman. Lenny Jr. was another
person who helped plan our surprise wedding. We also have the same wedding anniversary,
which is a good thing since we can remind each other.Camera 3 Walter Bardell keeps his
camera focused on me as I cook. I have known him for well over thirty years. I am also lucky
enough to see him weekly at WWL (the CBS affiliate in New Orleans). He is in demand!Jib
Operator Scott Combel operates the jib, which is the big, high sweeping camera that catches
those beautiful overhead shots. He is married to Laura Combel.Stage Manager Kelsi Schreiber
has worked on all four seasons of my show. She has done a few different jobs, but she is mostly
the floor director. She is four-feet-nine-inches tall, so I am literally TWO WHOLE FEET taller than
she is. There are so many incredibly funny moments with Kelsi because of our size difference,
but there is no one I would rather take floor direction from.Prompter Steven Patriquin has also
worked on all of my cooking shows. He runs the teleprompter, and he loves to eat. I don’t know
where he puts all that food.Makeup Ingrid Butler has worked as a makeup artist for WYES for
many years, but this was the first time she worked on my show. I loved all the laughs and comic
relief with her as well as all of the makeup advice.Technical Support George Matulik makes sure
things run smoothly, particularly when wires get crossed. He quickly gets them uncrossed so we
can get rolling.Prep Kitchen Chef Jay Meeuwenberg ran the prep kitchen for the show. He was
my right-hand man and a great chef. Claire Holcomb and Faith Shepherd worked with Chef Jay.
They brought all the beautifully prepped food out to the set, and took care of cleanup and
washing dishes.Kevin Belton’s Cookin’ LouisianaI have been a taste tester for as long as I can
remember, and that is a long time. While I was growing up, it didn’t matter if it was my
grandmother, mom, or dad, they always wanted me to know flavors. It was amazing how things
could look so different from how they tasted. It allowed me to realize how flavors can change as
ingredients age, some good and some not so good. Flavors also change from raw to cooked,
and by different methods of cooking. That’s something I learned early on, try things a few times.



You may not care for it one way, but when prepared a different way, the taste and texture can be
totally different.In Louisiana, we have sixty-four parishes, which are like counties in every other
state. They were originally church units set up by the Spanish Provisional Governor of Louisiana.
My mom’s passion for cooking prompted her to get behind the wheel of the car and visit parish
after parish to seek out the best ingredients for the best flavors, the fresher the better. While the
farm-to-table concept is currently very popular, it was always normal for us.As a kid, I was able to
see crops growing in the soil, chickens in a coop, pigs in the pen, and cows grazing in the fields.
I wish all kids could have the same opportunity at some point. When we are young, we have a
natural curiosity. Bring a child to the farmer’s market because not only can they see, smell, and
touch freshly harvested goods, but they can ask the growers questions like: “How long does it
take to grow?” “How do you know when it is ready to be picked?” “Why are there so many
different colors and textures?” For me, when I went to the grocery store, I was distracted by
cereal, cookies, candy, and cakes, you know all the important things in a six-year old’s life. The
other aisles were boring and were for the adults. But because of my excursions with my mother,
and summers spent with cousins running around farms, my eyes were opened and I had a firm
understanding of where my food came from.Southwest of New Orleans is the town of Des
Allemands. It was originally settled by German immigrants who grew crops which supplied the
city. On the Northshore of Lake Pontchartrain, there were also farms that grew crops and raised
animals to provide the city with its bounty. Over the years some of the farms have disappeared,
but many continue to this day, and there is a resurgence of new ones happening now. This is not
unique to New Orleans. Take a look at cities near where you live, and with a bit of research, you
will find farms that have provided, and still provide, supplies for grocers and restaurants in your
area.When most people think of Louisiana, New Orleans is what comes to mind. That may be
because it is the state’s largest city. But Louisiana has five regions: Greater New Orleans, River
Parishes, Cajun Country, Crossroads, and Sportsman’s Paradise. The regions represent the
diversity of Louisiana’s culture, but there are many similarities among them.The Greater New
Orleans region has a personality all its own. That’s because of the variety of people first drawn
centuries ago to the area for the resources and trade route provided by the Mississippi River.
Native Americans, French, Spanish, Haitian, Irish, German, and many others gathered here, and
their influences are still alive and well in the music, food, and architecture of the area.In the River
Parishes, the Mississippi River winds its way to the Gulf of Mexico. Historic mansions recall a
time when the fertile grounds along the river delivered much wealth. Many of the homes
featuring Greek Revival, Victorian, and Italianate style are still standing for those history buffs
looking to explore the past.Cajun Country offers plenty of good times, usually happening at the
table over a meal, but just as often taking place at a gathering surrounded with Cajun or Zydeco
music. Living among the swamps and cypress trees inspire an appreciation for the land and the
culture it has provided. The joy of life is celebrated at every turn.The Crossroads region is an
area that some people like to call a gumbo because it has a mix of cultures that has been
simmering for centuries. There’s a bit of Spanish, French, African-American, Anglo-American, a



dash of Native American, and Cajun ingenuity. This is where the cultures of North and South
Louisiana collide. It’s a region known for Creole architecture, annual powwows, and pork
tamales. This area has also been home to well-known politicians and icons of
music.Sportsman’s Paradise has year-round celebrations that focus on a culture that embraces
food and fun. The sun and soil produce fantastic peaches, while the quiet waters are loaded with
bream, catfish, and bass. You can hangout outdoors following a bird trail, hike the hills, canoe a
peaceful lake, or take a bike path. If you’re feeling lucky and want to stay inside, there are a
number of casinos and a horse-racing track to keep you entertained.I’ve been fortunate to
crisscross Louisiana top to bottom and side to side many times over, from big cities to small,
some not even on a map, just a name on a sign. Each parish is as different as is a crayon in the
sixty-four-color box, all united to make Louisiana great but each one a special gem. So please
join me at the table as I take you cookin’ along my Louisiana. Oh yeah, you’re going to need a
fork.
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encompassing culinary journey that I love, but need so much help navigating. I am fortunate to
have so many people helping me every step along the way. First is my wife Monica, y’all know
she does it all, and then my family, who is always there to offer support and information.Denny
Culbert, for making something that tastes so good, look so great. To Michelle Branson and the
Gibbs Smith team for offering incredibly wonderful support, and for helping us put our work into
something tangible that you can hold.To Maura Kye-Casella from Don Congdon Associates for
helping us every step along the way, and leading us down the yellow brick road.Lenny and
Joanie Delbert for becoming family, and to Lenny for being a fishing buddy, confidante,
photographer, videographer, editor, and partner in crime.To all of Louisiana—Louisiana has a
certain feel, a look, a sound, a smell, and a taste. And Louisiana has a heartbeat, a heartbeat
that all Louisianians contribute to. It is a heartbeat unlike any other that goes on and on. More
importantly, Louisiana is love. Love that we all want to share with everyone.I want to thank
everyone who takes this culinary journey with us. I strive every day to have fun and share my
experiences with food. It always feels better to go through this wild and wonderful culinary
journey with friends.Da CrewAs the television host of Kevin Belton’s Cookin’ Louisiana from
WYES-TV studios, it makes sense that you see me, but I always wish you could see everyone
on the crew. Every person listed below worked incredibly hard to make the show a success.
They are all talented and wonderful people who have become family. This may sound crazy, but
it takes all of these people to make me look so good, and the show would not be the same
without them. I wanted to you to see them and read a few things about them, so they became as
real to you as they are to me.President and CEO of WYES-TV Allan PizzatoVice President and
COO of WYES-TV Robin CooperExecutive Producer Jim Moriarty is Irish, and that says a lot,
but he’s also a wonderful person and a great friend. He has the ability of seeing talent in people,
putting those people in the right positions, and letting them do their jobs.Producer/Director Terri
Landry is a talented and tough producer. She has a vision for something and goes after it. We
often have the same vision and direction, and it’s weird, because we wonder if we have said
things out loud, but we haven’t, we are just thinking the same thing.Associate Producer Dawn
Smith gets things done, and I love having her in my corner. Dawn and her husband Allan have



become great friends. She and Monica often plot and plan, but the end result is to make me look
good.Production Coordinator Darlene Kennedy makes things happen, and she is one of the
sweetest people you could ever know.Technical Director Laura Combel works the switcher,
switching between cameras for the line cut. Laura also makes sure the cameras are in focus and
lets the camera technicians know what to expect for the filming. Laura is married to Scotty and
they have two cute little girls, Izzy and Remy, who also love to cook.Video David Kennedy
watches the monitors, confirms we are in legal broadcast limits, and makes adjustments as
necessary when we record. Technically he is retired, but he comes back when needed, and he
is also married to Darlene Kennedy.Development and Sound Jim Tapley works in development,
but since he worked in radio earlier in his career, it makes sense that he would help out with
sound.Media Operations Fred Barrett is a staple at WYES, and he can fix anything!Camera 1
Dave Landry is married to Producer Terri, and is very good at his job. If you are looking at me on
screen, he shoots my left. He also loves boudin.Camera 2 Lenny Delbert, Sr. is an incredible
cameraman, editor, fisherman, and friend. If you are looking at me on screen, he is the camera I
face directly. Lenny and his wife Joanie are close family friends. He was one of the few people
who helped us plan our surprise wedding. Lenny, Joanie, and their small herd of dachshunds
live just a few blocks from us.Camera 3 Rene Champagne operates the camera where I look
when I’m cooking at the stove. Because I’m so tall, Rene stands on risers. Rene, Lenny Jr., and I
share the same birthday.Lighting Lenny Delbert, Jr. is the son of Lenny Sr. and they are quite the
dynamic duo. Lenny Jr. typically does lighting, but he is also an excellent cameraman. Lenny Jr.
was another person who helped plan our surprise wedding. We also have the same wedding
anniversary, which is a good thing since we can remind each other.Camera 3 Walter Bardell
keeps his camera focused on me as I cook. I have known him for well over thirty years. I am also
lucky enough to see him weekly at WWL (the CBS affiliate in New Orleans). He is in demand!Jib
Operator Scott Combel operates the jib, which is the big, high sweeping camera that catches
those beautiful overhead shots. He is married to Laura Combel.Stage Manager Kelsi Schreiber
has worked on all four seasons of my show. She has done a few different jobs, but she is mostly
the floor director. She is four-feet-nine-inches tall, so I am literally TWO WHOLE FEET taller than
she is. There are so many incredibly funny moments with Kelsi because of our size difference,
but there is no one I would rather take floor direction from.Prompter Steven Patriquin has also
worked on all of my cooking shows. He runs the teleprompter, and he loves to eat. I don’t know
where he puts all that food.Makeup Ingrid Butler has worked as a makeup artist for WYES for
many years, but this was the first time she worked on my show. I loved all the laughs and comic
relief with her as well as all of the makeup advice.Technical Support George Matulik makes sure
things run smoothly, particularly when wires get crossed. He quickly gets them uncrossed so we
can get rolling.Prep Kitchen Chef Jay Meeuwenberg ran the prep kitchen for the show. He was
my right-hand man and a great chef. Claire Holcomb and Faith Shepherd worked with Chef Jay.
They brought all the beautifully prepped food out to the set, and took care of cleanup and
washing dishes.
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has worked on all four seasons of my show. She has done a few different jobs, but she is mostly
the floor director. She is four-feet-nine-inches tall, so I am literally TWO WHOLE FEET taller than
she is. There are so many incredibly funny moments with Kelsi because of our size difference,
but there is no one I would rather take floor direction from.Prompter Steven Patriquin has also
worked on all of my cooking shows. He runs the teleprompter, and he loves to eat. I don’t know
where he puts all that food.Makeup Ingrid Butler has worked as a makeup artist for WYES for
many years, but this was the first time she worked on my show. I loved all the laughs and comic
relief with her as well as all of the makeup advice.Technical Support George Matulik makes sure
things run smoothly, particularly when wires get crossed. He quickly gets them uncrossed so we
can get rolling.Prep Kitchen Chef Jay Meeuwenberg ran the prep kitchen for the show. He was
my right-hand man and a great chef. Claire Holcomb and Faith Shepherd worked with Chef Jay.
They brought all the beautifully prepped food out to the set, and took care of cleanup and
washing dishes.Kevin Belton’s Cookin’ LouisianaI have been a taste tester for as long as I can
remember, and that is a long time. While I was growing up, it didn’t matter if it was my
grandmother, mom, or dad, they always wanted me to know flavors. It was amazing how things
could look so different from how they tasted. It allowed me to realize how flavors can change as
ingredients age, some good and some not so good. Flavors also change from raw to cooked,
and by different methods of cooking. That’s something I learned early on, try things a few times.
You may not care for it one way, but when prepared a different way, the taste and texture can be
totally different.In Louisiana, we have sixty-four parishes, which are like counties in every other
state. They were originally church units set up by the Spanish Provisional Governor of Louisiana.
My mom’s passion for cooking prompted her to get behind the wheel of the car and visit parish
after parish to seek out the best ingredients for the best flavors, the fresher the better. While the



farm-to-table concept is currently very popular, it was always normal for us.As a kid, I was able to
see crops growing in the soil, chickens in a coop, pigs in the pen, and cows grazing in the fields.
I wish all kids could have the same opportunity at some point. When we are young, we have a
natural curiosity. Bring a child to the farmer’s market because not only can they see, smell, and
touch freshly harvested goods, but they can ask the growers questions like: “How long does it
take to grow?” “How do you know when it is ready to be picked?” “Why are there so many
different colors and textures?” For me, when I went to the grocery store, I was distracted by
cereal, cookies, candy, and cakes, you know all the important things in a six-year old’s life. The
other aisles were boring and were for the adults. But because of my excursions with my mother,
and summers spent with cousins running around farms, my eyes were opened and I had a firm
understanding of where my food came from.Southwest of New Orleans is the town of Des
Allemands. It was originally settled by German immigrants who grew crops which supplied the
city. On the Northshore of Lake Pontchartrain, there were also farms that grew crops and raised
animals to provide the city with its bounty. Over the years some of the farms have disappeared,
but many continue to this day, and there is a resurgence of new ones happening now. This is not
unique to New Orleans. Take a look at cities near where you live, and with a bit of research, you
will find farms that have provided, and still provide, supplies for grocers and restaurants in your
area.When most people think of Louisiana, New Orleans is what comes to mind. That may be
because it is the state’s largest city. But Louisiana has five regions: Greater New Orleans, River
Parishes, Cajun Country, Crossroads, and Sportsman’s Paradise. The regions represent the
diversity of Louisiana’s culture, but there are many similarities among them.The Greater New
Orleans region has a personality all its own. That’s because of the variety of people first drawn
centuries ago to the area for the resources and trade route provided by the Mississippi River.
Native Americans, French, Spanish, Haitian, Irish, German, and many others gathered here, and
their influences are still alive and well in the music, food, and architecture of the area.In the River
Parishes, the Mississippi River winds its way to the Gulf of Mexico. Historic mansions recall a
time when the fertile grounds along the river delivered much wealth. Many of the homes
featuring Greek Revival, Victorian, and Italianate style are still standing for those history buffs
looking to explore the past.Cajun Country offers plenty of good times, usually happening at the
table over a meal, but just as often taking place at a gathering surrounded with Cajun or Zydeco
music. Living among the swamps and cypress trees inspire an appreciation for the land and the
culture it has provided. The joy of life is celebrated at every turn.The Crossroads region is an
area that some people like to call a gumbo because it has a mix of cultures that has been
simmering for centuries. There’s a bit of Spanish, French, African-American, Anglo-American, a
dash of Native American, and Cajun ingenuity. This is where the cultures of North and South
Louisiana collide. It’s a region known for Creole architecture, annual powwows, and pork
tamales. This area has also been home to well-known politicians and icons of
music.Sportsman’s Paradise has year-round celebrations that focus on a culture that embraces
food and fun. The sun and soil produce fantastic peaches, while the quiet waters are loaded with



bream, catfish, and bass. You can hangout outdoors following a bird trail, hike the hills, canoe a
peaceful lake, or take a bike path. If you’re feeling lucky and want to stay inside, there are a
number of casinos and a horse-racing track to keep you entertained.I’ve been fortunate to
crisscross Louisiana top to bottom and side to side many times over, from big cities to small,
some not even on a map, just a name on a sign. Each parish is as different as is a crayon in the
sixty-four-color box, all united to make Louisiana great but each one a special gem. So please
join me at the table as I take you cookin’ along my Louisiana. Oh yeah, you’re going to need a
fork.Lafourche Parish and Lafourche CrossingKevin’s FamilyBayou Lafourche flows for 106
miles through Ascension, Assumption, and Lafourche parishes. The bayou is a distributary from
the Mississippi River, and the surrounding area became home to the fist settlements of
Acadians in South Louisiana. This began the close association of the bayou with Cajun culture.I
came to know Lafourche Parish because this is the area where my dad’s family lived before
moving forty-five miles to New Orleans. Although Grandmother Emily lived in New Orleans by
the time I came around, I was able to watch and learn the traditions of true South Louisiana
bayou life; living off of the land. Grandma Emily cooked every day and always used the freshest
ingredients available.I’ve visited areas that have rolling hills, beautiful mountains, and wonderful
change of seasons, including snow, which is something I have only seen here in my life maybe
three times, but my soul is at peace when I can be close to a tree-lined bayou with its gumbo-
colored water. Lafourche Crossing is where the Belton family firmly planted its roots, and to have
an understanding of the area, is to have a better understanding of who I am. This may explain
the webbing between my toes and the comfort I feel being around water.Seafood CrêpesMakes
6 to 8 servings6 mushrooms, chopped3 tablespoons sliced green onion3 tablespoons butter2
cloves garlic, minced3-1/2 cups cooked and chopped crawfish, crab, and shrimp1/4 cup heavy
cream4 ounces cream cheese, cubed3 tablespoons chopped parsley2 tablespoons Creole
seasoning1/2 teaspoon kosher salt2 tablespoons sherry wine16 crêpes1 cup grated pepper
jack cheese1/4 cup chopped green onionsPreheat oven to 350 degrees, and set out 2 (7 x 12-
inch) baking dishes.Sauté the mushrooms and sliced green onion in butter until tender; stir in
garlic. Add the seafood, cream, cream cheese, and parsley to the pan, and season with Creole
seasoning and salt. Cook, gently stirring over medium heat, until the cheese has melted. Stir in
sherry.In each crêpe, place 1/4 cup seafood filling, roll, and place seam side down in a baking
dish. Top crêpes with the pepper jack cheese and chopped green onions and place in oven until
the crêpes are hot, approximately 15 minutes.CrêpesMakes about 16 crêpes2-1/4 cups all-
purpose flour3/4 teaspoon kosher salt1/2 teaspoon baking powder3 eggs3 cups milk2
tablespoons butter, meltedWhisk flour, salt, and baking powder together in a large bowl. Mix in
eggs, milk, and butter. Using a hand beater, mix until smooth.Lightly brush an 8-inch skillet or
crêpe pan with butter, and heat over medium until bubbly. Pour in 1/4 cup batter and swirl it
around to coat the pan. Cook until top is dry and bottom is light brown. Flip and cook the other
side. Stack on top of each other on a plate and keep warm. You can make the crêpes ahead and
stack them with waxed paper between each one, and refrigerate for up to 2 days or freeze for up



to 3 months.Stuffed CrabsMakes 4 to 6 servings1 pound crabmeat1/2 pound shrimp,
chopped1/2 cup diced onion1/2 cup diced red bell pepper1/4 cup diced celery2 cloves garlic,
minced1 tablespoon Worcestershire sauce1 tablespoon Creole seasoning1 teaspoon
granulated garlic1 teaspoon minced thyme1/4 teaspoon cayenne pepper3 tablespoons
seasoned breadcrumbs, plus 1/2 cup more for topping1/4 cup grated Parmesan cheese, plus
1/2 cup more for topping4 tablespoons mayonnaise1-1/2 teaspoons kosher salt1 egg white4 to
6 crab shells, cleaned3 tablespoons butter, meltedHot sauceLemon wedgesPreheat oven to
375 degrees and line a baking sheet with parchment paper.In a large bowl, combine the crab,
shrimp, onion, bell pepper, celery, garlic, Worcestershire sauce, Creole seasoning, granulated
garlic, thyme, cayenne pepper, breadcrumbs, Parmesan cheese, mayonnaise, salt, and egg
white. Gently mix the ingredients together until well combined.Stuff the cleaned crab shells with
the mixture until all is gone. Mix together the remaining breadcrumbs with the remaining
Parmesan cheese and melted butter. Place about 1 tablespoon breadcrumb mixture on top of
each crab. Carefully set the stuffed crabs on the baking sheet and bake for 10–15 minutes until
topping is golden brown. Serve with hot sauce and lemon wedges.Louisiana Oyster StewMakes
4 servings1/2 cup butter1/2 cup thinly sliced green onions1/4 cup diced sweet onion1/4 cup
diced celery1 tablespoon Creole seasoning1/4 cup all-purpose flour2 cups half-and-half1 pint
oysters with their liquorKosher saltHot sauceParsley, for garnishIn a small Dutch oven, melt
butter over medium heat. Add green onions, sweet onion, celery, and Creole seasoning; cook
until softened, stirring occasionally, about 10 minutes. Sprinkle with flour and cook, stirring
constantly, for 5 minutes.Stir in half-and-half and bring to a simmer. Cook, stirring often, until
thickened, about 10 minutes.Stir in oysters and liquor. Cook until oysters are cooked through, 3–
5 minutes. Add salt and hot sauce to taste. Garnish with parsley.St. Martin ParishCrawfish
CapitalBreaux Bridge has taken on the identity as being the Crawfish Capital of the World, and
this title is very well deserved. On my first visit to the Crawfish Festival, my neck was sore from
turning side to side so many times reading all of the different ways crawfish was being served.
There was fried, boiled, étouffée, crawfish dogs and burgers, boudin, pie, bisque, sauce picante,
and so many more. And as time passes, more dishes and preparations are added. I know what
you are thinking, and YES, I have tasted a little bit from every booth.The town sits on Bayou
Teche where Acadian pioneer, Firmin Breaux, built a foot bridge to make it possible to cross the
water. It was a landmark people used when giving directions, such as, “When you get to
Breaux’s Bridge . . . ,” and that’s how the city got its name. St. Martin Parish is also known for
Henry Wadsworth Longfellow who wrote the poem Evangeline, a Tale of Acadie. A young girl
named Emmeline Labiche was thought by many to be the historical Evangeline, and is said to be
buried at St. Martin de Tours Catholic Church in St. Martinville.Stuffed Catfish Over PastaMakes
4 servings4 (8-ounce) catfish fillets2 tablespoons Creole seasoning1 teaspoon kosher salt1
tablespoon olive oil, plus 1/2 cup more4 strips bacon, diced1/4 cup diced celery1/4 cup diced
onion3 cloves garlic, minced1/2 pound crawfish, divided2 tablespoons finely chopped parsley4
tablespoons butter, melted1/4 cup white wine1/4 cup grated Parmesan cheese3 to 5 quarts



chicken or vegetable stock1 pound spaghetti8 cloves garlic, thinly sliced1/2 teaspoon crushed
red pepper flakesChopped fresh parsley and freshly-grated Parmesan cheese, for
garnishPreheat oven to 350 degrees.Sprinkle fish fillets with Creole seasoning and salt. Set
aside.Heat 1 tablespoon oil in a skillet over medium-high heat. Add bacon, celery, and onion and
sauté until the bacon is crisp and the vegetables are soft. Add the minced garlic and cook for 2
minutes more. Then stir in half of the crawfish.Remove the skillet from the heat and stir in
parsley. Spread the mixture over the fish fillets, roll them up, and fasten with a toothpick.Add a
little of the melted butter to a small baking dish and swirl it so that the butter coats the bottom of
the dish. Add the fish rolls. Pour the remaining butter over the fish and add the wine. Sprinkle
with Parmesan cheese. Bake for 30 minutes.In a large stockpot, bring stock to a boil. Add
spaghetti and cook until al dente.About 3 minutes after you add the pasta to the boiling stock,
heat the remaining oil in a large sauté pan over medium heat. Add the sliced garlic, crushed red
pepper flakes, and remaining crawfish and sauté for 3–5 minutes, or until it is lightly golden.As
soon as the pasta is ready, use tongs to transfer the pasta to the sauté pan, along with 1/2 cup of
the hot starchy pasta water. Toss the pasta continuously until it is evenly coated in the garlic
sauce. If the sauce looks a bit too dry, add in another 1/4 cup of the starchy pasta water.Serve
immediately on a plate. Place stuffed fish on top and sprinkle with parsley and cheese.Crawfish
BurgersMakes 6 servings4 tablespoons butter, divided2 tablespoons olive oil, divided1 onion,
diced1 red bell pepper, diced1 yellow bell pepper, diced1 green bell pepper, diced3 cloves
garlic, minced2 pounds crawfish tails, lightly chopped1/2 cup mayonnaise1 tablespoon Creole
mustard2 tablespoons Worcestershire sauce1 tablespoon Creole seasoning2 eggs, lightly
beaten1/2 cup grated Parmesan cheese1-1/2 cups seasoned breadcrumbs, divided1/4 cup all-
purpose flour6 bunsLettuce and sliced tomatoHeat 2 tablespoons of butter and 1 tablespoon of
oil in a skillet, and cook the onion, bell peppers, and garlic until tender, 5–7 minutes. Remove
from heat and add to large mixing bowl.Add the crawfish, mayonnaise, mustard, Worcestershire
sauce, Creole seasoning, eggs, Parmesan cheese, and 1 cup of the breadcrumbs. Mix
everything well and refrigerate for at least 4 hours and up to overnight.When ready to fry, heat
remaining butter and oil in a large skillet over medium heat. Combine the flour and remaining
breadcrumbs in a shallow bowl. Form the chilled crawfish mixture into patties, about 1 inch thick.
Dredge the patties in the breadcrumb mixture, coating the surface.Gently lower the patties into
the hot skillet, and cook until golden brown, 4–5 minutes per side. Serve on buns with a smear of
tartar sauce, lettuce, and tomato.
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Boodleheimer, “Amazing flavors!. We were looking for some new flavors and this fit the bill to
perfection! We love Kevin Belton’s tv show which helped spur the decision to go in the creole/
Cajun direction. We’ve tried several of the recipes but some of our favorites have been the cane
syrup cake (OMG!), Capital meatloaf, slow cooked bbq beef and smoked meat gumbo. By far
our favorite is the beef short ribs on potato waffles. All are so good but these were stand outs!
Enjoy!”

Cajundweeb, “Kevin's got good cookin'. If you're a fan of Kevin's, or want a great cookbook for
your library, this is one to get!Not only is it a companion to the PBS television series from WYES-
TV, it's also a great resource if you're trying to figure out what to make for dinner, Louisiana style!”

Ebook Tops Reader, “Great!. Fantastic receipes”

lynn conlan, “Such a fun cookbook!. Love Kevin’s recipes and descriptions! Used to go to his
cooking classes in New Orleans. He is genuinely a nice person and very fun!”

Valarie, “excellent. Not a food money making tv recipe book that stinks. This has excellent tasting
and not overly difficult recipes. Tested and pleased.”

Ms. Shunda K, “Great book. This is a nice enough cookbook. I have a couple other cookbook by
this author and I love the other two books by Kevin. Some might not think this cookbook is as
great as his other two cookbooks but I love them all just the same in my opinion they are all nice”

The book by Kevin Belton has a rating of  5 out of 4.7. 358 people have provided feedback.
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