“THE ARTS MATTER EVERYWHERE.

WHAT MAKES A CITY?

“A city is a vibrant place of caring and
sharing. The heritage of its people and the
geography of the location create a unique
and particular culture.”

HOW DO THE ARTS AND CULTURE BRING
PEOPLE TOGETHER?

“The arts and culture allow a community to celebrate its
own distinctive contribution to society and to appreciate
the contributions of other communities.”

-
:
:
:

Priscilla Lawrence

Executive Director, The Historic New Orleans Collection




CREOLE JAMBALAYA

From La Bouche Creole by Leon E. Soniat, |r
©198I by Leon E. Soniat, Jr. used by permission of the publisher, Pelican Publishing Company, Inc.

INGREDIENTS

1% CUPS RICE
| TBSP. BUTTER
| SLICE RAW HAM DIRECTIONS

V2 LB. CHAURICE SAUSAGE (IF NOT Cut ham i Il bi Fry it with the shri d chaurice i
AVAILABLE, USE ANY WELL-SEA- ut ham into small pieces. Fry it with the shrimp and chaurice in

SONED, SMOKED SAUSAGE) the butter.

| CUP BOILED SHRIMP Let fry for 10 minutes and then add the onions, green peppers,
| ONION, CHOPPED and the tomatoes.

2 CREOLE TOMATOES, CHOPPED Cook for 5 minutes and add the herbs, garlic, parsley, and the
| GREEN PEPPER, CHOPPED beef stock; boil for 20 minutes.

| SPRIG THYME Add salt, pepper, and the rice and cook until rice is almost done.

2 BAY LEAVES
Add the shallots. Cook a little longer and let stand 10 minutes
| PINCH CLOVES before serving.
I TBSP. MINCED GARLIC
Serves 4-6.
| TBSP. MINCED PARSLEY
172 PTS. BEEF STOCK
SALT AND PEPPER TO TASTE
CAYENNE, IF DESIRED

V2 CUP CHOPPED SHALLOTS

Enjoy this recipe courtesy of PRISCILLA LAWRENCE and [J{) CORPORATE REALTY

201 Saint Charles Avenue, Suite 4411 « New Orleans, LA 70170 * 504-581-5005 *« www.corp-realty.com




	CR-3622_CardLayouts_01_15 11
	CR-3622_CardLayouts_01_15 12



