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Chasing a heritage of good cooking.
201 Saint Charles Avenue, Suite 4411
New Orleans, LA 70170

504.581.5005  • www.corp-realty.com

May 2016  Transact ions

OFFICE LEASES
TENANT	 BUILDING	                              SIZE	 CR BROKER(S)
Arts Council of New Orleans	 Exchange Center (New Orleans, La.)		  6,030	 SF	 A. Lavin (Tenant Rep)
Cooper T. Smith Stevedoring	 One Canal Place (New Orleans, La.)		  5,132	 SF	 A. Huseman (Landlord Rep)
Federal Builders Inc.	 Galleria (Metairie, La.)		  630	 SF	 J. Cohn (Landlord Rep)
Gulf South Lithotripsy	 3510 N Causeway Blvd (Metairie, La.)		  964	 SF	 J. Cohn (Landlord Rep)
Law Office of Gayle Reynolds	 Galleria (Metairie, La.)		  692	 SF	 J. Cohn (Landlord Rep)
Lucid Holdings LLC	 One Canal Place (New Orleans, La.)		  16,932	 SF	 A. Huseman (Landlord Rep)
Ochsner Clinic Foundation	 Benson Tower (New Orleans, La.)		  5,856	 SF	 M. Siegel (Landlord Rep)
Parsons Brinckerhoff Inc.	 Energy Centre (New Orleans, La.)		  5,341	 SF	 M. Carrone (Landlord Rep)
Postlethwaite & Netterville APAC	 Galleria (Metairie, La.)		  3,622	 SF	 J. Cohn (Landlord Rep)
Resource Management LLC	 Causeway Plaza III (Metairie, La.)		  2,663	 SF	 J. Cohn (Landlord Rep)
Stone Pigman Walther Wittmann	 One American Place (Baton Rouge, La.)		  4,951	 SF	 B. Davis (Tenant Rep)
UBS Financial Services Inc.	 Energy Centre (New Orleans, La.)		  16,157	 SF	 M. Carrone (Landlord Rep)
Upstream Exploration LLC	 Three Lakeway (Metairie, La.)		  11,260	 SF	 B. Sossaman (Landlord Rep)
Zurich Insurance	 Two Lakeway (Metairie, La.)		  6,673	 SF	 B. Sossaman (Landlord Rep)

RETAIL LEASES
TENANT	 LOCATION	 SIZE	 CR BROKER(S)
Black & Decker	 10699 Airline Highway (Baton Rouge, La.)		  3,200	 SF	 D. Whalen
George P. Cerniglia DDS	 3322 Hessmer Avenue (Metairie, La.)		  2,747	 SF	 D. Whalen
GNC	 Riverside Marketplace (New Orleans, La.)		  1,561	 SF	 S. Swan
Harbor Freight Tools	 820 East Admiral Doyle Drive (New Iberia, La.)		  15,000	 SF	 J. Fawer
Haiyang	 Continental Plaza SC (Metairie, La.)		  645	 SF	 H. Wren
Mignon Faget	 3801 Magazine Street (New Orleans, La.)		  2,500	 SF	 B. Jacobson
Mr. Silverman	 Southland Mall (Houma, La.)		  150	 SF	 S. Swan
Normal Life of Lafayette	 214 Ocean Drive (Baton Rouge, La.)		  5,580	 SF	 D. Whalen
Pro Image	 Southland Mall (Houma, La.)		  1,905	 SF	 S. Swan
PSAV	 2605 Delaware Avenue (Kenner, La.)		  12,681	 SF	 C. Berthelot Lewis
Starbucks	 Airline Hwy & Antioch Rd (Baton Rouge, La.)		  2,200	 SF	 J. Fawer
Stuffed Pizza	 Northshore Square Mall (Slidell, La.)		  573	 SF	 S. Swan

COMPLETED SALES
PROPERTY	 LOCATION	 SIZE	 CR BROKER(S)
3400 Holiday Drive	 Algiers, Louisiana		  5,698	 SF	 J. Fawer
720 Clay Street 	 Kenner, Louisiana		  2.45	 Acres	 H. Wren
Lot T-2 Aycock Street	 Arabi, Louisiana		  18,070	 SF	 J. Fawer

NEW LISTINGS
PROPERTY	 LOCATION           TYPE	 SIZE	 CR BROKER(S)
125 N Carrollton Avenue	 New Orleans, La.	 restaurant space for lease	 4,000	 SF	 Burka / Jacobson
2042 Prytania Street	 New Orleans, La.	 retail for lease	 4,489	 SF	 Fawer / Adler
212 Loyola Avenue	 New Orleans, La.	 retail space for lease	 3,720	 SF	 K. Adler
3044 St. Claude Avenue	 New Orleans, La.	 retail space for lease	 2,200	 SF	 Burka / Jacobson
334 Carondelet Street	 New Orleans, La.	 commercial condo for sale	 9,450	 SF	 H. Wren
3900 Tulane Avenue	 New Orleans, La.	 hotel for sale	 56,000	 SF	 A. Huseman
5535 Freret Street	 New Orleans, La.	 retail space for lease	 3,100	 SF	 Burka / Jacobson
6011 Airline Drive	 Metairie, La.	 retail for sale	 28,000	 SF	 Burka / Jacobson



American Jazz Pianist

ELLIS MARSALIS 

Ellis Marsalis is an accomplished, 
original jazz pianist and a jazz 

instructor who has helped shape some 
of the genre’s most important new 
musicians. A figurehead of the jazz 

music revival in New Orleans in the late 
1950s and early 1960s, Marsalis has 

enjoyed a career spanning almost four 
decades. He has received Honorary 

Doctorate degrees from Dillard 
University, The Juilliard School and 

Tulane University among others. In 2011 
Marsalis and his family received the 
first group award ever distributed by 
the National Endowment of the Arts - 

the NEA Jazz Masters Award.

y first encounter with Dooky 

Chase’s restaurant came as 

a teenager. I started playing 

music with various local bands and 

Dooky’s was a 24/7 restaurant. Those 

of us who were getting off from a gig 

(usually 1 or 2 a.m.) knew we could get 

a meal at Dooky’s. Sometimes, I would 

go into a French Quarter night club to 

a jam session which usually started at 4 

a.m. Since the clubs on Bourbon were 

all white only, if I wanted to go to a jam 

session I would hang out at Dooky’s until 

it was time for the jam session to start.

During the day I would go into Dooky’s 

for lunch and when the waitress came 

“I have a vision even today of 
seeing “Big” Dooky (Ms. Leah’s 
father-in-law) standing behind 

the bar serving drinks.”

to take my order, I would tell her to 

“feed me.” All of Leah’s food was 

delicious so I would leave the decision 

to the waitress knowing I could not go 

wrong with her selection. My favorite 

is Leah’s Gumbo. Leah once jokingly 

chastised Barack Obama for putting 

hot sauce in her Gumbo.

I have a vision even today of seeing 

“Big” Dooky (Ms. Leah’s father-in-

law) standing behind the bar serving 

drinks. Dooky’s had a regular clientele 

even before that popular TV show, 

“Cheers”, where everybody knew 

everybody’s name. Ray Charles 

immortalized Dooky’s with a reference 

in one of his songs, “I went down to 

Dooky’s to get something to eat...”  

For good or bad, New Orleans was a 24/7 

town and one could get food or drink any 

time of day or night except on election 

day between 6am - 8pm. Dooky’s is close 

enough to the CBD which made it a 

convenient hang spot for everybody. 

   – Ellis Marsalis
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Chasing a heritage of good cooking 
with the Legendary Leah Chase.



his is a dish that always preceded any festive meal, 

or Sunday dinner for that matter. Every woman took 

pride in her gumbo making. I can remember, as a 

youngster, the care that went into gumbo making–how the 

crabs and shrimp were cleaned on Saturday and placed 

overnight in the icebox. 

On Sunday morning, we rose early to attend Mass (in those 

days, Sunday Mass was in the mornings.) Once back home, 

Sunday clothes were taken off and neatly hung up. Hats (as 

they were a must for women at Mass then) were put back 

by Leah Chase of Dooky Chase’s Restaurant

into the armoire. Then, in less formal clothes, it was off to the 

kitchen. But before the gumbo making began, a cup of 

coffee and hot calas (rice doughnut) or a biscuit was served. 

Then, every female who was old enough helped prepare 

the Sunday meal. The aroma of crabs frying filled the house. 

Chicken necks and gizzards were cleaned and cut up along 

with sausages, ham, and chicken wings. It seemed that 

veal stew, for whatever reason, was also a must. My job was 

cutting onions and the other seasonings. My mother always 

made the roux, which took extreme care to get it just right. 

INGREDIENTS
4 hard-shell crabs, cleaned 

½ lb. Creole hot sausage  
(cut in bite-size pieces) 

½ lb. smoked sausage  
(cut in bite-size pieces) 

½ lb. boneless veal stew meat 

½ lb. chicken gizzards 

½ cup vegetable oil 

4 tbsp. flour 

1 cup chopped onion 

4 qt. water

6 chicken wings  
(cut in half) 

½ lb. chicken necks  
(skinned and cut) 

½ lb. smoked ham (cubed) 

1 lb. shrimp  
(peeled and deveined) 

1 tbsp. paprika 

1 tsp. salt 

3 cloves garlic  
(chopped fine)

¼ cup chopped parsley 

1 tsp. ground thyme 

24 oysters with their liquid 

1 tbsp. filé powder 

Please enjoy this recipe from Dooky Chase’s and

Put crabs, sausages, stew meat, and 

gizzards in 6-quart pot over medium 

heat. Cover and let cook in its own fat 

for 30 minutes (it will produce enough 

liquid, but continue to watch the pot). 

Heat oil in skillet and add flour to make 

a roux. Stir constantly until very brown. 

Lower heat, add onions, and cook over 

low heat until onions wilt. Pour onion 

mixture over the ingredients in the large 

pot. Slowly add water, stirring constantly. 

Bring to a boil. Add chicken wings, 

necks, ham, shrimp, paprika, salt, garlic, 

parsley and thyme. Let simmer for 30 

minutes. Add oysters and liquid; cook for 

10 minutes longer. Remove from heat; 

add filé powder, stirring well. Serve over 

rice. Yield: 8-10 servings. 
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