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This distinctive food truck is known for the 

alligator mascot that’s painted on the side 

of their black truck. Geaux Plates offers their 

take on a variety of New Orleans food from 

Bayou Banh Mi to Breaux Bridge Breakfast 

and whatever else they think sounds good 

that night.

Lola Deux is Covington’s premier gourmet  

food truck. Brought to you from the same  

folks who run the popular Covington restaurant 

Lola, this truck offers the same great “Louisiana 

Contemporary Cuisine” on wheels!
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Today’s SpeciaL:

SERVES 4

Today’s SpeciaL:

DIRECTIONS
1.  Mix all seasoning ingredients together. Add more or less of ingredients, according to desired  

level of spiciness.

2. Mix all slaw ingredients together.

3. Cut redfish filet into 8 strips.  

4. Heat olive oil in a non-stick skillet.  

5.  Dust fish with the blackening seasoning and place into hot skillet.  Let cook on all sides  
evenly until cooked.  

6. Toast flour tortilla over open flame or in a hot skillet to soften it up.  

7. Place two pieces of cooked redfish in each flour tortilla and top with slaw.  

8. Garnish with a lime wedge for extra tang!

INGREDIENTS
Redfish
1 redfish filet 
paprika
black pepper
white pepper
cayenne pepper
salt 
granulated garlic
sugar
granulated onion

Slaw
green cabbage, shredded
purple cabbage, shredded
mayo
1 tbsp honey 
salt
black pepper
granulated garlic

Enjoy this scrumptious recipe from Lola Deux compliments of 
Follow Corporate Realty Online:         facebook.com/CorporateRealty and        @CorporateRealty

Corporate Realty – TAKING IT TO THE STREETS

Corp-Realty.com

MAKES 4 TACOS


