RON BECHET
Artist and Educator

Ron Bechet is an artist whose work
has been exhibited nationally and
internationally. He chairs Xavier
University’s department of art, where
he is the Victor Labat Endowed
Professor of Art. He was the founding
director of Xavier’s Community Arts
Partnership Program and has been
involved in many arts and youth
programs in the New Orleans area.
Bechet’s work is based on landscape
forms, usually metaphors for concepts,
difficult realities, and moral allegories.

“There are questions I
can’t answer, that’s why
I paint,” Bechet says.
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Chasing a heritage of good cooking
with the Legendary Leah Chase.

– Ron Bechet
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by Leah Chase of Dooky Chase’s Restaurant

n the summertime, people would come around on trucks selling shrimp and oysters. We were always happy for that,
because we did not have shrimp and oysters in the country very often. My mother had a way of cooking those shrimp that
was so good. If she was ironing clothes when the man came around, she just washed the shrimp, rolled them in cornmeal
and fried them on that iron skillet in the shell – head and all. The recipe below, although the shrimp are peeled, is just as good.

INGREDIENTS
1 stick butter
2 medium potatoes, peeled
and diced small
2 lbs. small shrimp, peeled
and deveined
2 cloves garlic, finely chopped
½ cup button mushrooms
1 cup green peas
¼ tsp. fresh parsley, chopped
1/3 cup white wine

DIRECTIONS
Melt butter in 2-quart saucepan.
Add potatoes. Cook 5 minutes.
Add shrimp, garlic and
mushrooms. Cook until shrimp
are tender. Add peas, parsley
and wine. Salt and pepper to
taste. Cook for 5 minutes. Yield:
4 servings

Please enjoy this recipe from Dooky Chase’s and

