IHE ENCYCLOPEDIA Ol
CAJUN & CREOLE CUISINE

CHEP JOFMN D FOLSE, CEC. AAL

Chef Folse's seventh cookbook s the
authontabve collechion on Lowsana s
culture and cugmne. The book features
miore than 850 full-coler pages,
dynamic histoncal Louisiana
phatographs and more than 700
regpes, Tou will not only find
step-hy-step directions o prepanng
everything from a roux o .a cochon de
lant, but vou will slsa leamn about the
histary bhehind these reapes. Caim
and Creole cusing was mfluenced by
gavan nations that settled Lowsana,
fram tha Nativa Amencans (o tha
Itadian immigrants of the 18005 Learm
about the significant contributions
gach culture made-okra seeds camad
here by Afncan slaves, dasssc French
recipes recalled by the Crecles, the
salsage-makong shills of the
Gemans-and more. Relve the
adventure and romance that shaped
Loumsiana, and recraate the reopes
efjaved in Capn cabmns, plantaton
kitchens and Noew Orleans réstaurants.

Chafl Folze has hand picked the recipes for each chapber to ensure the very best
of seafpod, game, meat, poultry, vegetables, salads, appetizers, drinks and
deésserts are represented. From the tradibonal to the truly undgue, you will
deveiop a new understanding and love of Capun and Craole cumne. Tha
Encydiopedia would make a perfect gilt or aimply a tréasured addibion to your
own cookbook heary,
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Forvises photograpity so exemplifies
i Casun clillure, Ihal so maimy of
MOeyS LORnSiNne Calituilins use
Fomlle Phatography of he Acadians
to Sustrate ther “French Connecion®



