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[t is that time once again to welcome our friends and
guests from all around to Louisiana’s Sportsman’s Paradise,
home of the:LA Fur and Wildlife Festival. 2003 enlightens
us with the honoring of the alligator industry, which plays
a vital role in the conservation of coastal wetlands.
Louisiana leads the U.S. in the production of alligator
skins. After rebuilding the population through research,
management and law enforcement during the 1960’s, the
wild harvest from 1972 through 2001 has produced almost
one-half million wild skins (764 miles of leather) with an

estimated value of $168 million. This harvest has averaged

approximately 32,125 skins annually, worth over $9.45 million including meat during the past
5 years. Additionally Louisiana’s alligator farming industry has grown from 30 farmers in [987
to 66 in 2000 with over 500,000 animals in captivity. (statistical information provided by
www.alligatorfur.com)

Cameron Parish is also unique for being known to house a
“Louisiana Outback”™ an All-American Road, previously known as
the Creole Nature Trail. This is a 180-mile journey through prairics,
marshes, and beaches which seem to appear tranquil. Do not be
fooled. These lands and waters are full of life and activity. They sup
port 16 species of mammals, over 250 species of birds, millions of
monarch butterflies, 39 species of mosquitoes, 10 species of amphily
ians and reptiles, 7 species of marine invertebrates and 18 species of
fish. This culture is the boat and the “bon temps”, where people of
the parish have lived off the bounty of the land, sky and sca and
worked hard to preserve its natural beauty for future generations,

Festivals abound, celebrating everything from alligator harvest to
trapping and oystering. Throughout the drive through Cameron Parish you will pass three
remarkable refuges (two national and one state) and of course the beautiful “cheniers”, a unique
sandy beach ridge topped with trees known only to exist in 4 locations worldwide. Stop by the
side of the road to fish, shrimp or crab. Take a walk on the wild on a half mile long boardwalk
into a remote marsh or walk a mile on one the 26 miles of beach.
See the alligators soaking up the warmth or the ducks inhaling the
cool winter air. This is more than a journey. It is a road that con-
nects the warmest of hearts of small towns to add to a world of dis-
covery, adventure and beauty beyond compare. (statistical informa-
tion provided by Louisiana Scenic Byways-Pawprints and Purrs)

This year’s cookbook is filled with an abundance of recipes, an
array of pictures and information. A special thanks to all the people
involved in making the Louisiana Fur and Wildlife Festival a great
success each year. A personal thanks to all the pageant coordinators,
Freddie and Stephanie Richard, Penelope Richard, and Michelle
Conner. To all the people who purchase the cookbook, COOK,
LOOK, READ and ENJOY, keeping in mind the patronage of those
who sponsored the cookbook as well as the sponsors of the events
of the festival.

Sincerely,
Telesha Bertrand
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CHARLES PECHT Ill POLICE JURY DISTRICT | . S ° °
creveT ncrs hannon Nicole Hinton
STEVETRAHAN DISTRICT 2
e et PARISH OF CAMERON e
EANESTINE T HORN P.O. BOX 366 DISTRCTS 46th Louisiana Fur & Wildlife Festival Queen
BONNIEW.CONNER CAMERON, LOUISIANA 70631 DlST:er;s' 4rec
Secretary - Treasurer 337.775-5718 Norma Jo Pinch 2002 Q ueen of Q ueens
337-775-5567 DISTRICT 5
cppjury@camtel.net Scott Trahan
DISTRICT 6

James Doxey ;
To the warm people of Cameron Parish,

September 30, 2002

Being chosen to represent you and the
LA Fur & Wildlife Festival has been
morte than an honor. It has been a
dream come true. From the moment [

TO: Cameron Parish Residents, Friends & Visitors

On behalf of the Cameron parish Police Jury, I considered it a
privilege to welcome everyone to the Louisiana Fur & Wildlife
Festival.

was crowned I knew that this would be
the chance of a lifetime. My travels
began almost immediately with a trip to
the Louisiana Association of Fairs and
Festivals, Queen of Queens Pageant,
where I placed 3rd
Alternate and was
awarded the Best
Interview award.
After, it was time for
the real fun to begin,
from picking strawber-
ries in Ponchatoula,
crawfishing in Breaux
Bridge, kissing a frog
in Rayne and getting
lost nearly every time [

I realize how much work goes into organizing a festival and
would like to commend each and every volunteer who has

worked so tirelessly to make the Louisiana Fur & Wildlife

Festival the success it is today.

The Cameron Parish Police Jury pledges its full and continued
support of the Louisiana Fur & Wildlife Festival. Best wishes for
a great success!

e e S

Sincerely Yours,

A proud moment for the  traveled this year has
queen and her family  Jefinitely been an

adventure. Traveling the

Charles Precht, III, President
CAMERON PARISH POLICE JURY

state has been an experi-
ence that was truly un”fur”getable. |
would like to thank my wonderful direc-
tor, Jennifer Daniels, and the Fur
Council for their unending support.
Also, thanks to my weekend sisters, for
with out them this year would not have
been nearly as memorable. It’s hard to
say goodbye, but I will forever be grate-
ful for the amazing memories this year
has afforded me. Thank you all again.

so7 2t iy e s

CP/tt

Yours Very Truly,
Shannon Nicole Hinton

La Fur & Wildlife Queen XLVI

THE HEART OF SPORTSMAN’S PARADISE
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Enos “Buster” Sturlese e

Klng Fur 34 sent to Camp Shelby in Mississippi,

where he remained for 3 months. He
then was sent to the Invasion of the
Guadalcanal at Russell Island and the
Battle of New Georgia in the Solomon
Islands. The first paycheck came after the
Battle of New Georgia. The Commander
In Chief told him he was to go back to
the U.S. for a period of time until need-

waist, lowered him to the area where
the boat was kept to bail out water. He
used this boat, with an outboard
motor, left his home in Creole and
traveled the waters to Grand Chenier
to check on his mother. He remembers
paddling back because the boat ran out
of gas.

Enos “Buster” Sturlese personifies every
aspect that represents wildlife and hunting
in Cameron parish from the eatly days until

He was born May 31, 1919 to Joseph

King Fur, his dear friend Mr. Harry Broussard and

the present. Hunting played such a big part ed further. Buster remembers himself say- his spouse and Ms. Patsy Sturlese are all smiles and Dorothy Stutlese and was raised in
in his livelihood growing up as well as it ing that if his was sent back to the home- backstage at the Fur Festival. Grand Chenier with his siblings, Adam
does today. It truly is his all time favorite land then they were not going to find him Gooch, Elougia, Lorraine, and Evonne. He
sport. His hunting days started in 1926, at when the time of need came. So he was sent to New Zealand walked to and from school each day, which was 2 miles one
the early age of six. At that time he remem- as sorg of a vacation if you will with his first paycheck.~This way and graduated with a class of 7

bers hunting with no hip boots, no blind was before the Battle of Saipan in which he was called upon. from Grand Chenier High School in

and standing in water to hunt. This did not The battle never took place because of WWII. He was a veter- 1938. He is the proud father of four

pose a problem however because there were an of WWII and was honorably discharged after 3 years of sons, George, Wayne, Tony and John,

so many ducks that he did not have to walk setvice, 6 granddaughters, Telesha, Brandi,

far out into the water to kill them. His first gun was a borrowed one. Skye, Stacey, Courtney, and Kristin, 2

It was a double barrel 12-gauge shotgun and proudly sported because After the service he worked for Pure Qil Co in the gulf and step grandsons, Cody and Thomas,

it was a borrowed treasure from his father. As the years progressed, then later bought the lumberyard in Creole. He owned this and 5 great-grandchildren, Jensen,

the boots came; the blind came and as did the solid wood decoys operation for over 12 years. He then went to work for Haydon, Kirston, Dru, and Ashton.

bought from Sears and Roebuck. Today he has invested in the ulti- Jefferson Construction as an operator until he retired at the He is married to Patricia Robicheaux

mate hunting device, the roboduck. Another luxury was the mud age of 67. He is a 50-year member of the American Legion and has one stepson, Clyde. A very

boats. He acquired his first mud boat in the 1960’s after he used Post 364, a 22-year member of Disabled American Veterans active 83 year old, he still traps, guides,

push pole and pirogue. He still runs mud boats today with his best Association, in 1971 he was president of the Lumber Dealers maintains his camp by doing all the

friend, Sam. He now is the proud owner of two aluminum 350 Association and in 1966 was elected to the Board of cooking and cleaning and makes a big

motor all hydraulic mud boats. He started guiding for Hawkins Directors of Cameron State Bank and remains an active vegetable garden every year. He contin-

Hunt Club in Oak Grove in his early teens. This guiding tradition member of the board still today. Besides the hunting, trap- ues to hunt and clean his kill himself.

continues today, but it is now for his hunt club tucked away in the ping and alligatoring, he raised black angus cattle for his sons

marshes of Grand Chenier bordering the Rockefeller Refuge. With to participate in the livestock program. “It truly has been a proud honor to

its own private road, this sportsman paradise is on 400 acres of land reign as King Fur 34. I thank my sisters, Lady and Lorraine,
for your hunting pleasure and houses 5 duck blinds. Buster sets out He remembers the treacherous Hurricane Audrey like it was my daughter in laws, Suzanne, Rachel and Christine for nom-
300-400 decoys each year prior to hunting season in preparation for yesterday. After he hoisted his family into the attic of the inating me. [ also would like to thank the Board of Directors
the hunt and friends. Each year he plays host to prestigious digni- family home, he took his young son, with a rope tied to his of the Fur and Wildlife Festival for giving me the opportunity
taries from prominent lawyers, doctors, governors, superintendents to serve as King Fur34, honoring my favorite industry, hunt-
of education, senators, Supreme Court judges, Cameron parish sher- ing and wildlife. But most of all I am thankful for the sup-

iff and tax assessor to NFL head coaches such as Mike Ditka.

port of my loving family and friends, Mr. Richard Savoy and
Mr. Harry Broussard. May God bless each of you. I remain
your 2002 King Fur 34 Enos “Buster” Sturlese.”

His trapping days began at age 10. In the 1930’s he would go out
with his dad to buy fur. He remembers mink costing $15.00, top
muskrat $2.50 and coon being $10.00. In 1942, on family owned
property he, along with his dad, would trap in a very small shack a
King Fur 2002 week at a time and would come home on Sundays for church.
Enos “Buster” Sturlese Today the trapping is not as prevalent as was in 1942 for King Fur 34
but the shack certainly
‘ has grown. He now has
i his hunting camp built on the very same property, as was the small trap shack. The
‘ camp is a 24 x 60, raised up and built on a bulkhead on one acre of land that sleeps
fourteen. The acre of course is equipped with boat sheds.

Besides trapping and hunting, he hunted alligators in his early days and presently
helps his sons. He remembers that 50 years ago he hunted alligators with a light and
pole. He would get in the hole with the gator and catch it. A seven-foot hide caught
this way with light and pole went for two dollars and 50 cents a hide. Today the
hunt has changed into baited lines and an alligator hunter could get as much as
$62.00 a foot. In the beginning a twelve-foot alligator only brought $2.50 a hide
because an alligator hunter was only paid up to seven feet and a three-foot alligator
only brought 25 cents. King Fur and his spouse, Ms. Patsy, show their J & & .
pearly whites to the camera. Mr. Sturlese and his three sons, Wayne, Tony & John stand proud! King Fur and the royal family.
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Marylyn LeJeune

2002 Miss Cameron Parish

Jenna Anne Duddleston
2002 Little Miss Cameron Parish

Time marches on, and already my year as 2002
Miss Cameron Parish has come to an end. What
an amazing year I've had! Traveling around the
state, meeting hundreds of wonderful people, and
spreading the word about Cameron Parish has all
been made possible by God and by you the won-
derful people of Cameron Parish.

Not only did I travel our state as an ambassador
for Cameron Parish, but I was also privileged to
travel to the National Outdoors Show in
Cambridge, Maryland. There, [ sawed a log with
the new queen, enter-
tained them with a
song, and was almost
mobbed for my Mardi
Gras beads that [ had
brought to throw. My
trip was fantastic! I

would like to thank the
people in Maryland for

k. . f \ A
MaRIAg It 56 WIIOrgee: Marylyn and her proud family take a
table. You truly treated moment to pose for a picture.

us like royalty.

My reign has come to an end. I
want to say “thank you” to the LA
Fur & Wildlife Festival, to my fami-
ly, and to you, the people of
Cameron Parish, for your support
and contributions that have made
my year so memorable. Thank you
most gracious heavenly father for
blessing me with this most honor-
able title; it is through your wisdom
that I represented it so well. May
God bless you and keep you.

Sincerely,
Marylyn LeJeune
2002 Miss Cameron Parish

8 2003 Louisiana Fur & Wildlife Festival Honoring The Natural Resources Of Cameron Parish

behalf.

Queen Jenna & her family proudly smile on her

Two wonderful things happened to my that year.
First, I was crowned Little Miss South Cameron

Elementary. Then, in January, proudly represent-
ing my new school, I was crowned Little Miss

Cameron Parish 2002.

My name is Jenna Anne Duddleston, the eight
year old daughter of Steve Duddleston and Shelly
Duddleston of Grand Chenier. I have one older
sister named Jillian. [ am the granddaughter of Pat
and Margaret Doland and Glenn and Virginia
Duddleston all of Grand Chenier. I am a third
grade student and cheerleader at South Cameron
Elementary. I enjoy singing, dancing, swimming,
gymnastics, playing with my dog Rex and most of
all, crawfishing with my dad.

It has been an honor to reign
as Little Miss Cameron Parish
2002. I attended many area
festivals and parades, where 1
proudly wore my crown and
banner representing my home
- Cameron Parish.

[ would like to say a big thank you to Mrs.
Nelvia Murphy, Kami Savoie, and Mrs.
Michelle Mudd. All of your help and
encouragement helped me so much.
Thanks to all of my family for believing in
me and for being my biggest fans. I will
never forget all of your love and support.
To all the people of Cameron Parish,
thanks for the best year of my life. I truly
wish I could do it all over again next year !

Your Little Miss Cameron Parish 2002,
Jenna Anne Duddleston.

Honoring The Natural Resources Of Cameron Parish 2003 Louisiana Fur & Wildlife Festival 9




Dixie Desonier Ericka Danielle Pickett
2002 Teen Miss Cameron Parish 9002 Deb Miss Cameron Parish

Hello and welcome to the Louisiana Fur & “Good Evening and welcome to the 47th Annual
Wildlife Festival. 1 am Dixie Desonier, the 13 Louisiana Fur and Wildlife Festival.

year old daughter of Dean Desonier and Lori
McCardle. I attend South Cameron High where

It has been an honor and privilege representing
Cameron Parish and the Louisiana Fur and Wildlife

Lam in the 8th grade. It is an honor to be your Festival as the 2002 Deb Miss Cameron. Since the
Teen Miss Cameron Parish 2002. I have attend- day Fwas crowned, I couldn’t stop smiling. Fwas so
ed various festivals representing the Fur Festival excited. My year was

filled with parades,
carnivals, teas and
buffets. I know that
the memories and
friends that I have
made this past year,
I will cherish for a
lifetime.

throughout this year. I've enjoyed meeting new
people and making new friends. I would like to
thank the directors and the committee for mak-
ing us feel so important during the festival. I

[ am currently a 7th
grade student at
Cameron
Elementary School,
where | am a mem-
ber of the cheerlead-
ing squad and parliamentarian of the 4-H club. My
hobbies and interests include competing in pag-
eants, cheerleading, gymnastics, swimming and
dancing. I am the twelve year old daughter of Karen
Pickett and Frank Pickett of Cameron. I
have two older brothers, Jason and Frank,
and one older sister, Katrina Noel.

b
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Dixie and her proud family show off their smiles.

As my reign comes to an end, I would like
to thank you, Cameron Parish, for giving

me the opportunity to experience what
look forward to this year’s festival. I would like to s wonclfeiﬁﬂ Pa;[yish haspto st

have enjoyed every minute of the festival and

extend a “Good Luck” to all the pageant contest-

ants. Once again, [ am Ericka Danielle Pickett,
your 2002 Deb Miss Cameron.”

Teen Miss Cameron Parish 2002 Love Always,

. . Ericka Danielle ¢
Dixie Desonier \
Erika and her proud family take time for a picture on the night of the pageant.
12 2003 Louisiana Fur & Wildlife Festival Honoring The Natural Resources Of Cameron Parish fia o ¥ing The Nagwal Respurees Of Comeran Parish 2003 Louisiana Fur & Wildlife Festival 13
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Welcome to the Louisiana Fur & Wildlife Festival,

This year we are honoring the”Alligator Industry”. Qur festival will be held on January 9-
11, 2003 in Cameron, Louisiana. I hope you are able to come and join us for a very unfor-

gettable weekend.

The festival has several dances with live bands, great food, queen contests, out door

events, a carnival, and of course, our annual parade.

Our cookbook is filled with last years photos and great recipes. The people and children
of our parish and surrounding areas always does such a great job in’ gathering some super

dishes to contribute to the cookbook, and I know you will enjoy trying them out.

This year I want to give a special thanks to the people who helped put the cookbook

together.

Thank you all for your continued support,

Norma Jo Pinch

2003 Louisiana Fur & Wildlife Festival Honoring The Natural Resources Of Cameron Parish
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 HIGHLIGHTES The Maryland Gang "HIGHLIGHTES
| T Come To Town! Wt g

CELEBRATING 47 YEARS OF FUR FESTIVAL FUN CELEBRATING 47 YEARS OF FUR FESTIVAL FUN

The Blooming Onion is always a big hit on the
fair grounds.

Miss Outdoors 2001 Amanda, proudly accepts her gift from
Amanda Williams President, Clifton Hebert

» 5 £
“Dance to the music”... You Go Girls!

Taking the collection at the gate sure looks like fun.

Miss Outdoors shares in the talent displayed at the
Fur Festival

Shrimp on a stick, Shrimp on a stick. Ms. Hazel says I'm going to get me a chicken on a stick. Everyone has a good time at the Fur % ‘ ) N o ,
Festival Fairground. ) y ! QI;? e, o
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FESTIVAL " FESTIVAL
HIGHLIGHTES ~ HIGHLIGHTES

CELEBRATING 47 YEARS OF FUR FESTIVAL FUN
CELEBRATING 47 YEARS OF FUR FESTIVAL FUN

Last one down is a rotten egg!

e 0

‘ - 7 1"
The LeBlanc family has double the beauty!

oklyn Visiting Queens from all over the state love to show their smiles at the Fur Festival

%
£

I'love to ride in my car, it drives me near, it drives my far. | believe | can pin it from here.

) ) ! e B 2001 Deb Miss Cameron - Christian McCall crowns Outgoing Fur Queen Courtney Tatman and weekend
Everyone here is having a barrel of fun. Away they go! e ! : i 2002 Deb Miss Cameron - Ericka Pickett sisters share in the fun at the Fur Festival

H ing The Natural R of € Parish ildli i 19
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 FESTIVAL. ' FESTIVAL
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CELEBRATING 47 YEARS OF FUR FESTIVAL FUN CELEBRATING 47 YEARS OF FUR FESTIVAL FUN

“The sky is falling, the sky is falling” says Chicken
Little impersonator Todd Conner.

Outgoing Miss Cameron, Shannon Surratt, being
presented a $1,000 tourist promotion by Sammy
Faulk of the Cameron Parish Tourist Bureau.

e i v b / o [

Parish school principles and representative being presented with contribution checks on behalf of
the Fur Festival.

HeadStart student Brayden Trahan and his friends 2002 Festival Royalty: King Fur - Buster Sturlese, Fur Queen - Shannon Hinton, Miss Cameron - Marylyn

perform a skit which salutes the Duck Industry. LeJeune, Jr. Miss Cameron - Tara LeBlanc, Teen Miss Cameron - Dixie Desonier, Deb Miss Cameron - Ericka
Pickett, Little Mir. Cameron Parish - Kent Doxey, Little Miss Cameron Parish - Jenna Duddleston

~ -
Johnathan Cougar was one of this year’s Parade
Marshalls because of his state steer wrestling title.

Until Next Year!

|
i
|

3 e

“I'm hangin on, I’'m almost to the bottom. Pretty soon it will be all over.” Looks like Rydell High has moved into
Cameron Parish.
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 FESTIVAL

CELEBRATING 47 YEARS OF FUR FESTIVAL FUN

Ready, Aim, Release

What a pretty duo! Little Miss Cameron 2002 -
Jenna Duddleston with her furry cuffs and past
Mistress of Ceremonies Michelle Mudd

3

The Youth enjoy their turn at archery.

-

Quack, Quack, Quack ... Here ducky!

The Boudreaux Clan: Like Father, Like Daughter
as they take aim at their target

4

I)

Miss Yambilee and Miss Duck Festival participate in
the Fashon Show with big smiles!

Cameron’s Loveliest Ladies partake in glamour to

the fashion show. (Right to Left : Brandi L aBauve - Miss
Contraband looks to Shannon Suratt, Miss Cameron Parish 2001 as

she shares secrets to visiting queens.

2003 Louisiana Fur & Wildlife Festival

N i d Y
A Fur Fashion Show at the Fur Festival is not com-
plete without Cameron Parish beauties. (Left to Right:
Missy Mallet - Miss Ra-la-ne, Samantha Mallet - La. Pecan Queen,
Tara LeBlanc - Jr. Miss Cameron, Dixie Desonier - Teen Miss
Cameron)

Shannon Suratt being escorted by her page Darian
Richard in the La Fur Queen Pageant

Honoring The Natural Resources Of Cameron Parish

Parish Trap Shooting
WOMEN'S TRAP

1st Darlene Kelly
2nd Lana Boudreaux
3rd Dee Dee Nunez
BOY'S JR. TRAP

1st Cody Benton
2nd Travis Swire

3rd Jacob Benson
BOY'S INTERMEDIATE TRAP
Ist Jake Boudreaux
2nd Kyle Atwell

3rd Christopher Trahan
MEN'S TRAP

Ist Jr. Venable
2nds JR Boudreaux
3rd Pat Brown

State Trap Shooting
GIRL'S JR. TRAP

Ist Christina Boudreaux
2nd Missy Smith

3rd Melissa Nunez
GIRL'S INTERMEDIATE TRAP

Ist Kaylyn Savoie
WOMEN'S SR. TRAP

Ist Darlene Kelly

2nd Dee Dee Nunez
3rd Cody Venable
BOY'S JR. TRAP

st Jay Bergeron

2nd Bart Vidrine

3rd Travis Swire

BOY'S INTERMEDIATE TRAP

Ist Kyle Trahan

2nd Morgan Rhorer
3rd Kale Crain

MEN'S TRAP

Ist Eric Rutherford
2nd Jr. Venable

3rd Jack Blizzard
MENS ADULT CHAMPION STATE
Daniel Allen

Muskrat Skinning

WOMEN'S MUSKRAT SKINNING
Ist Bronwen Theriot 31:24

MEN'S MUSKRAT SKINNING

Ist

Nutria Skinning
WOMEN'S NUTRIA SKINNING

Ist

MEN'S NUTRIA SKINNING

Ist

Trap Setting
JR. TRAP SETTING

1st

SR. YOUTH TRAP SETTING

1st
2nd

MEN'S TRAP SETTING
Ist

2nd
3rd

Festival Event Results

47 YEARS OF FUR FESTIVAL FUN

CELEBRATING

Ben Welch 30:59

Linda Dahlen 1:30:31

Ben Welch 1:25:67

Cody Swire 4:06:67

Michael Dowd Jr. 46:86
Jacob Dahlen 1:03:35

Ben Welch - 1:06:55
Michael Dowd - 2:14:39
Rodrick Dahlen - 2:49:67

Honoring The Natural Reso

Archery
FRIDAY RESULTS:
JR. YOUTH ARCHERY
Ist Cody Benton
2nd Matt Miller
3rd Derek Boudreaux
BOW HUNTER MEN
Ist Winn Theriot
2nd Alfred Trahan
MEN'S OPEN
Ist John January
SATURDAY RESULTS:
YOUTH ARCHERY
Ist Matt Miller
2nd Logan Smith
3rd Dylan Oden
BOW HUNTER WOMEN
Ist Diane Oden
BOW HUNTER MEN
Ist Ridley Oden
2nd Gary Wins
3rd David Willis
MEN'S OPEN
Ist Danny Whittaker
2nd Lester Burrow
3rd Boyd Smith
Dog Trials
FRIDAY RESULTS:
JUNIOR DIVISION
DOG HANDLER
Ist Drex Kelsey Chesson
2nd Beau Jerry Istre
3rd Drake John Jay LaBove
SENIOR DIVISION
DOG HANDLER
Ist Honey Pete Picou
2nd DJ Chris McCall
3rd Punch Patrick Hebert
SATURDAY RESULTS:
SENIOR DIVISION
DOG HANDLER
1st Mr. Ted Joanen
2nd Buck Gene Haydell
3rd Jam Gene Haydell

Goose Calling Contest:

* JR. SPECKLE BELLY GOOSE CALLING

1st Lex Theriot

2nd Dustin Hume

3rd Hunter Canik
INTERMEDIATE SPECKLE BELLY GOOSE CALLING
Ist Chance Doxey

2nd Aaron Johnson

3rd Aaron Granger

SR. SPECKLE BELLY GOOSE CALLING
Ist Quentin LeBoeuf

2nd Ricky Canik

3rd Scott Hess

JR. SNOWGOOSE CALLING

Ist Lex Theriot

2nd Dustin Hume

3rd Hunter Canik
INTERMEDIATE SNOWGOOSE CALLING
st Aaron Johnson

2nd Cody Richard

3rd Chance Doxey

urces Of Cameron Parish

SR. SNOWGOOSE CALLING

1st Quentin LeBoeuf
2nd Ricky Canik
Duck Calling Contest:

JR. DUCK CALLING

1st Adam Sturlese

2nd Lex Theriot

3rd Bobby Jorden
INTERMEDIATE DUCK CALLING
1st Cody Vincent

2nd Aaron Johnson

3rd Chance Doxey

SR. DUCK CALLING

Ist James Doxey

2nd Corey Roy

3rd David Sturlese
Opyster Shucking

WOMEN'S

Ist Mrs. Nall

2nd Linda Dahlen

3rd Brenda Conner
MEN'S

1st Quinton Chaumont - 2:40:97

Parade Float Contest
Edward Swindell Memorial Award -
South Cameron Elementary 4-H Club

JUNIOR DIVISION

Ist South Cameron Elementary 4-H
2nd Cameron Elementary 4-H
3rd District #9 Jr. Firefighters
SENIOR DIVISION

1st Bon Ami Tours

2nd Cameron Parish Asst. D.A.
3rd Eli Haydell
COMMERCIAL DIVISION

1st Ben's Automotive

2nd FDF

3rd Pat & Tom Reagan

Poster Contest

CE - Cameron Elementary

SCE - South Cameron Elementary
HM - Honorable Mention
CATEGORY K-1

Ist Haydon Sturlese K - SCE
2nd Jensen Bertand 1 - SCE
3rd Abby Miller 1 - SCE
HM Ashleigh Boners 1 - CE
HM Jonathan Smelley 1 - CE
CATEGORY 24

Ist Ross Rowland 4 - CE
2nd Bailey Richard4 - SCE
3rd Mikalee Mooney4 - CE
HM Cami Richard 2 - SCE
HM Devon Richard 4 - SCE
CATEGORY 5-7

Ist Kobi Richard 5 - SCE
2nd Lyndi Vincent 6 - SCE
3rd Kami Savoie 6 - CE

HM Haley Willis 7 - CE

HM Jade Miller 5 - SCE
CATEGORY 8-12

Ist John Lute 8 - SCE

2003 Louisiana Fur & Wildlife Festival
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2002 Fur Queen 2002 Miss Cameron Parish

CELEBRATING 47 YEARS OF FUR FESTIVAL FUN CELEBRATING 47 YEARS OF FUR FESTIVAL FUN

Miss Cameron Contest
Stacie Booth - 2nd Runner Up

And the Queen is... Maybe Herbal Essence needs
Shannon for their commercials.

w1V
2002 Louisiana Fur & Wildlife Festival Queen
Shannon Hinton of St. John the Baptist

Miss Cameron Contest
Nicole Higgins - 1st Runner Up

B

2

Marylyn flashes her ‘
pearly whites and a fur |
e N coat in the festival |

The Fur Festival Sisters share smiles, Miss fashion show. |
Cameron - Marylyn LeJuene and Fur Queen -
Shannon Hinton. Aren't they lovely?

Shannon being
escorted on stage
by her page for
the evening

Miss Cameron Contest

King & Queen of the Fur Festival take to the stage.
Brandi Hebert

King Fur - Enos “Buster” Sturlese, Fur Queen -
Shannon Hinton

Miss Cameron - Marylyn
LeJuene being interviewed and
congratulated by festival
President, Clifton Hebert.

The top 3 lovely ladies: Queen - Shannon Hinton, 1st Runner Up - Shannon Suratt of Cameron Parish
Fur Queen & her court 2nd Runner Up - Jamie Langley of Allen Parish

Miss Cameron Contest
Ashleigh Wilde
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2002 Deb Miss, Teen Miss & Jr. Miss Cameron

CELEBRATING 47 YEARS OF FUR FESTIVAL FUN

2002 Lil Miss & Mr. Cameron

CELEBRATING 47 YEARS OF FUR FESTIVAL FUN

*

Oh My God! | won.

Y
.

Deb Miss Cameron - Ericka Pickett, Teen Miss Cameron - Dixie Desonier
Jr. Miss Cameron - Tara LeBlanc

Queen Ericka and her court
1st Runner up - C'rissa Morales
2nd Runner up - Haley McCall

2 -y .00 e
Dixie being crowned with excitement in her eyes by
2001 Teen Miss Cameron - Cassandra Trahan

Queen Dixie and her court Yes, Tara es!
1st Runner up - Farrah Jouett Heather Billot
2nd Runner up - Brittany LeBlanc

26 2003 Louisiana Fur & Wildlife Festival
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The King &
Little Mr. & Miss Cameron Parish -

Kent Doxey -CES
Jenna Duddleston - SCES

Ist Runners Up -
Jenna Picou - Grandlake
Alex Boudoin - SCES

Queen and the

2nd Runners Up -
Morgan Leger - JBHS
Taylor Stutes - Grandlake

Lil Mr. & Miss Cameron Parish 2002 - Kent Doxey
& Jenna Duddleston

& S oy Sk i
Little Mr. Johnson Bayou Little Miss Cameron Little Miss Grandlake Little Miss Johnson Bayou
Reece Hebert Jadah Primeaux Jenna Picou Morgan Leger

- '

Little Mr. South Cameron Elem.

Honoring The Natural Resources Of Cameron Parish

Little Miss Hackberry

Little Mr. Hackberry Little Mr. Grandlake

Alex Boudoin Chelcie Benoit Johnathan Nunez Taylor Stutes

2003 Louisiana Fur & Wildlife Festival 27




2002 Fur Festival Talent Show

CELEBRATING 47 YEARS OF FUR FESTIVAL FUN

'Y

acrobats in their routine.

A 8 £
’ \ (’“’*’;‘

Headstart looks to be having a
“quacking” good time

y

Chelsi King and her “Redneck” debut captures the
Overall Talent Winner Medal.

Operation Enduring Freedom
share the Overall Talent Winner
Medal with their salute to 911.

g hit!

Destiny Sonnier singé her version of Naomi gives it all she got as she Shake your thang - Jill
“No Place That Far.” performs to “I Do”. Duddleston

Grease was a bi
e

|

Cami Richard and McKayla
Fountain dance to “I want canady.”

ke i 4 N R ’
Is it Brittney Spears? No, it’s Gaylin Trahan - Mary Jo Portie sings her heart out.  Conway (Justin Trahan) & Loretta (Katherine Wicke) share the gold in
Gold Solo Talent Winner the duet division.
28 2003 Louisiana Fur & Wildlife Festival Honoring The Natural Resources Of Cameron Parish

Devon & Bailey Richard pump up the

Behind the Scenes

CELEBRATING 47 YEARS OF FUR FESTIVAL FUN

Mistress of Ceremonies for Miss Cameron Parish and Fur Queen Stephanie Rodrigue. The festival thanks you “Uh, | believe we are on” - says Jennifer Daniels, Mistress
Stephanie for returning as Mistress of Ceremonies and all your hard work. of Ceremonies for Little Miss & Mr. Cameron Parish.
Headphone Personnel
Telesha Bertrand - Pageant Director, Stage Assistants -
Jensen Bertrand & Darian Richard

Coordinators for Deb, Teen & Jr Miss Cameron: Mistress of Ceremonies for the La Fur & Wildlife Pageant Directing takes a lot of hard work. Just

Directors - Stephanie Rogers & Vickie Little Fashion Show. 2000 Fur Queen Millie Harris - ask Deb, Teen & Jr. Directors Vickie Little &
Stage Assistants - Flora Siemen, Lena Lafosse, Welcome Back Millie! Stephanie Rogers

Debbie Duhon

Just me & my shadow

o

Little Miss Alligator - Kathryn Reina and brother Sparkling Shadows 2001 Deb Miss Cameron, Proud Sisters - Tara LeBlanc, newly crowned Jr.
Baby Mister Alligator. Kristopher Reina were among Christian McCall and sister Haley McCall - 2nd run- Miss Cameron and Brittney LeBlanc, 2nd runner up
the visiting King & Queens presented at this years ner up to Deb Miss Cameron to Teen Miss Cameron
festival.
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Parade Grand Marshall - Eli Haydell

Co-Parade Marshall - Jonathan Cogar
2 O O 2 Parad e (State Steer Wrestling Champion)

CELEBRATING 47 YEARS OF FUR FESTIVAL FUN

30
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2002 Parade

CELEBRATING 47 YEARS OF FUR FESTIVAL FUN
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CELEBRATING

Past Rovyalty

47 YEARS

Past King Fur
1969 King Fur 1 Jack Styron Menhaden
1970 King Fur II Alvin Dyson Fur
1971 King Fur III Mark Richard Cattle
1972 King Fur IV John Paul Crain Oil
1973 King Fur V Thomas E. Steed Shrimp
1974 King Fur VI Charles W. Hebert Rice
1975 King Fur VII Jerry G. Jones Hunting & Wildlife
1976 King Fur VIIL J. Burton Daigle Centennial King
1977 King Fur IX Ted Joanen Alligator
1978 King Fur X Pat Doody Menhaden
1979 King Fur XI Fletcher J. Miller Fur
1980 King Fur XII Conway LeBleu Cattle
1981 Co-King Fur XIII ~ Hadley A. Fontenot & Past Festival Presidents
Jennings B. Jones (25th Anniv)
1982 King Fur XIV Charles A. "Buster” Rogers Oil
1983 King Fur XV Roland J. "T-Bolo" Trosclair Shrimp
1984 King Fur XVI Charles Henry Precht Rice
1985 King Fur XVII Malcom Lyle Crain Hunting & Wildlife
1986 King Fur XVII1 Benjamin Carl
"Benny" Welch Alligator

1987 King Fur XIX Edward W. Swindell, Jr. Menhaden
1988 King Fur XX Tom Mudd Fur
1989 King Fur XXI J.B. Meaux Cattle
1990 King Fur XXII J.B. Blake, Jr. Oil
1991 King Fur XXIII Phillip Luke Trosclair 1T Shrimp
1992 King Fur XXIV Claude Eagleson Rice
1993 King Fur XXV Watkin Miller Hunting & Wildlife
1994 King Fur XXVI Larry McNease Alligator
1995 King Fur XXVII Billy Doxey Oyster
1996 King Fur XXVIII  Robert J. Schwark, Sr. Menhaden
1997 King Fur XXIX Darrell "Fats" Dupont Fur
1998 King Fur XXX Charlie Theriot Cattle
1999 King Fur XXXI Norman Francis McCall ~ Oil
2000 King Fur XXXII Donald Bailey Shrimp
2001 King Fur XXXIII Mervin "Possum” Chesson  Rice
2002 King Fur XXXIV ~ Enos ]J. "Buster" Sturlese Hunting & Wildlife
Miss Cameron Parish
1956 Meredith Giles Cameron
1957 Nancy Precht Sweetlake
1958 Hurricane
1959 Marilyn Billings Cameron
1960 Barbara Lane Dugas Sweetlake
1961 Debbie LaBove Sweetlake
1962 Beverly Sue Rutherford Creole
1963 Pam Riggs Hackberry
1964 Judy Hebert Cameron
1965 Elaine Broussard Cameron
1966 Susan Kornegay Cameron
1967 Charlene LaBove Creole
1968 Diane Warren Cameron
1969 Sherry Cheramie Cameron

Debbie Jones Cameron

Catherine Lowery Hackberry
1970 Cherie Griffith Creole
1971 Gail Riggs Hackberry
1972 Peggy Kelley Cameron
1973 Debbie Precht Sweetlake
1974 Susan Baccigalopi Creole
1975 Susan Woodgett Cameron
1976 Vickie Nunez Grand Chenier
1977 Nancy Clair Nunez Grand Chenier
1978 Joni Gray Hackberry
1979 Mary McCall Grand Chenier
1980 Laura Hicks Hackberry
1981 Yvonne Savoie GrandLake
1982 April Leger Hackberry
1983 Winona Wigley Cameron
32 2003 Louisiana Fur & Wildlife Festival
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1984 Selika Miller Creole
1985 Stacy Mudd Cameron
1986 Delisa Conner Creole
1987 Dena Rutherford Creole
1988 Katheryn Wilkerson Creole
1989 Rhonda Perry Grand Chenier
1990 Dayna Willis Cameron
1991 Renee Lalande Cameron
1992 Brandi Soileau Creole
1993 Tricia Trahan Creole
1994 Adrienne Picou Grand Chenier
1995 Jennifer Broadus Grand Chenier
1996 Adenise Michelle Trosclair ~ Grand Chenier
1997 Melissa Trahan Johnson Bayou
1998 Heather Sturlese Grand Chenier
1999 Mandy Broussard GrandLake
2000 Courtney Conner Cameron
2001 Shannon Suratt Cameron
2002 Marylyn LeJeune GrandLake
Louisiana Fur & Wildlife Queen
1956 Vida Brown Vermilion
1957 Nancy Precht Sweetlake
Hurricane
1959 Peggy Seago Iberia
1960 June Robicheaux St. Mary
1961 Debbie LaBove Sweetlake
1962 Pat O'Neil Vermilion
1963 Susan Beinvenue Terrebonne
1964 Gail Broussard Iberia
1965 Susan Arcement Vermilion
1966 Schere Saia Terrebonne
1967 Linda Trappey Iberia
1968 Nancy Jordan Plaquemine
1969 Jane Weilbacher St. Charles
1970 Doylene Lasiter St. Mary
1971 Cherie Griffith Cameron
1972 Gail Riggs Cameron
1973 Gwendolyn Phelps LaFourche
1974 Ann Guillot St. John the Baptist
1975 Alexis Alexander Jefferson
1976 Susan Woodgett Cameron
1977 Jenny Sue Bird St. Charles
1978 Sharon Laney St. Charles
1979 Joni Gray Cameron
1980 Cindy Rice St. John the Baptist
1981 Donna Harmon Calcasieu
1982 Yvonne Savoie Cameron
1983 Andrie Bergeron Terrebonne
1984 Elizabeth Primm Terrebonne
1985 Selika Miller Cameron
1986 Kelly Foster Calcasieu
1987 Lisa Roberts Iberia
1988 Karen Engeron Terrebonne
1989 Michelle Morris LaFourche
1990 Lisa Rousse Terrebonne
1991 Sonya Landry Iberia
1992 Kelly Becnel St. John the Baptist
1993 Belinda Denise Clemons St. Tammany
1994 Erika Schwartz St. Tammany
1995 Adrienne Picou Cameron
1996 Marie Des Ormeaux Vermilion
1997 Alison Hotard St. John the Baptist
1998 Summer Parker Jefferson Davis
1999 Heather Sturlese Cameron
2000 Millie Harris Jefferson
2001 Courtney Tatman St. Charles
2002 Shannon Hinton St. John the Baptist

Honoring The Natural Resources Of Cameron Parish

CELEBRATING 47 YEARS

Little Miss Cameron Parish

1971 Connie Jean Poole

1972 Barbie Duncan

1973 Monique Tabor

1974 Elda Faye Viator

1975 Catherine Helen Perkins
1976 Vickie Lyn Delino

1977 Tracy Ann Erbelding
1978 Joanie Josephine Constance
1979 Derinda Dean Morris
1980 Christy Ann Trahan
1981 ¢4 Dawn Michelle Domingue
1982 Dixie Darlene Willis
1983 Adrienne Larissa Picou
1984 Jessica Azora Leger
1985 Shannon Suratt

1986 Candace Michelle Willis
1987 Lizza Bailey

1988 Amy Racca

1989 Casi Cherami Pinch
1990 Bronwen Lalande

1991 Stacie Booth

1992 Nicole Fenetz

1993 Ashley Michelle Kelley
1994 Kaylee Jo Canik

1995 Courtney Conner

1996 Dixie Michelle Desonier
1997 Ericka Danielle Pickett
1998 Katelyn Sue Reina

1999 Kami Danielle Savoie
2000 Kallan Mudd

2001 Kathryn Aline Reina
2002 Jenna Anne Duddleston
Jr. Miss Fur Queen

1993 Cherie McDaniel

1994 Amanda Johnson

1995 Sarah Ann Vaughan
1996 Bronwen Chasidy LaLande
1997 Courtney Conner

1998 Amber Alexander

1999 Terri Lyn Conner

2000 Desiree' Renee Roberts
2001 None

2002 None

Teen Miss Fur Queen

1993 None

1994 None

1995 None

1996 Danielle Saucier

1997 Stacey Ann Jefferson
1998 Natasha Rae Trahan
1999 Ashley Kelley

2000 Ashley Nicole Picou
2001 None

2002 None

Deb Miss Fur

1997 Ashley Michelle Kelley
1998 Heather Richelle LeBoeuf
1999 Dixie Michelle Desonier
2000 Kami Danielle Savoie
2001 None

2002 None

Past Royalty

Hackberry

Grand Chenier
Cameron

Cameron

Cameron

Cameron

Johnson Bayou
Johnson Bayou

South Cameron Elem.
Hackberry

Hackberry h
Cameron

Grand Chenier
Johnson Bayou
Cameron

Cameron

Cameron

Camero

Grand Chenier
Cameron

Grand Chenier
Hackberry

Grand Chenier

South Cameron Elem.
South Cameron Elem.
Cameron

Cameron

South Cameron Elem.
Cameron

Grandlake

South Cameron Elem.
South Cameron Elem.

Cameron
Cameron
Creole

Cameron
Cameron
Cameron
Creole

Cameron

Grand Chenier
Johnson Bayou
Grand Chenier
Grandlake

Grand Chenier
Grandlake
Cameron
Creole

OF FUR FESTIVAL FUN

Little Mister Cameron Parish

None

Master Timothy McCall Grand Chenier
Master Charles W. Vincent Jr. Cameron
Terrell Boudoin Cameron
Charles W. Vincent Jr. Cameron

Johnson Bayou
Grand Chenier
Johnson Bayou

Joe Matthew Constance
Dwayne Paul Nunez
Richard Joseph Harrington

August Charton Fontenot Cameron
Alfred Alcide Devall 11 Hackberry
Jonathan Bernard Chilson Grand Chenier
Dusty Jinks Hackberry

Eric Wade Conner Grandlake
Kasey Ryan Jinks Hackberry
Ryan Marceaux Cameron

Trevor Dean Trahan
Scott Suratt Cameron
Shawn Patrick Authement Cameron

Shaun Joseph Fawvor South Cameron Elem.
Chad TheriotSouth Cameron Elem.

Casey Keith Trahan Johnson Bayou

Chad Broussard Cameron

Jared Kane Trahan Johnson Bayou

Aaron Granger Hackberry

Kaleb Trahan South Cameron Elem.

Johnson Bayou

Jacob Wayne Trahan South Cameron Elem.
Chance Savoie Johnson Bayou
Michael Forrest Fewell Johnson Bayou
Thomas Lee Trosclair Cameron

Jade Houston Miller South Cameron Elem.
Channing Blake "Chan" Lalande South Cameron Elem.
Kent Allen Doxey Cameron

Jr Miss Cameron Parish

None

None

None

None

None

None

None

None

Ashley Michelle Kelley Grand Chenier

Tara LeBlanc Cameron

Teen Miss Cameron Parish

None

None

None

None

None

None

None

None

Cassandra Noel Trahan Cameron

Dixie Michelle Desonier Grand Chenier

Deb Miss Cameron Parish

None

None

None

None

Christian McCall Grand Chenier
Ericka Danielle Pickett Cameron

Honoring The Natural Resources Of Cameron Parish
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Appetizers, Soups, Salads & Breakfast

APPETIZERS,
SOUPS,
SALADS &
BREAKFASTS

Alligator Soup

| cup of finely chopped onion

| cup of finely chopped green bell pepper

| cup of butter or margarine

4 cups of water

2 pounds of alligator filets, cut into 1/2 inch pieces
[/2 cup of chopped, peeled potatoes

| cup of chopped carrots

| cup of whole-kernel corn

[/2 cup of Rotel tomatoes with green chilies

BACKROAD
ANTIQUES

FURNITURE
and other Fine
Collectibles

Come by or call
Charlyn Lefune 337.598.4159
Backroadantiques@aol.com

Thursday - Saturday 10-5

146 Brent Rd.
Sweetlake, LA.
(Just oft Hwy. 384)
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2 cups of tomato sauce

| teaspoon of granulated garlic

3 tablespoons of chicken base

| teaspoon salt

1/2 teaspoon of red pepper

1/2 teaspoon of black pepper

1/2 pound of catfish filets, chopped
| 16 oz can of cream style corn

Saute the onion and green pepper in the butter in a large
saucepan until translucent. Add the rest of the ingredients
except catfish and corn; mix well. Simmer for one and
one-half hours. Remove from heat. Stir in the catfish and
cream style corn. Bring to a simmer and simmer for 10
minutes.

Kendall Styron

Aunt Olite’s Yellow Squash
Pickles

2 |bs fresh firm yellow squash
2 small onions

1/2 cup salt

2 cups white sugar

| tsp celery salt

| tsp turmeric

2 TSP mustard seeds

3 cups cider vinegar

Wash yellow squash and cut in thin slices. Slice onions
very thin and add to squash. Cover with ice and salt for 2
hours. Then drain. Bring all other ingredients to a boil for
five minutes. Pack into jars leaving [/2 inch from top. Add
1/2 tsp alum and seal.

Edith Miller

“Aunt Sue’s” Pasta Salad

| 1/4 Ibs tricolor rotini pasta

16 oz bottle Kraft Zesty Italian dressing

2 cups bell pepper, diced

| cup onion, diced

4 oz jar McCormick Vegetable Supreme (buttery herb)
| container cherry tomatoes

| large cucumber, chopped

Cook pasta according to package; drain. Add all ingredi-
ents except tomatoes. Add tomatoes right before serving.
Toss well. Broccoli florets and/or shrimp may be added.

Velda Roux
Cameron, LA

Honoring The Natural Resources Of Cameron Parish

Baked Potato Soup

4 large baking potatoes

2/3 cup butter

2/3 cup flour

6 cups milk

3/4 tsp salt

8 oz sour cream

1/2 tsp black pepper

4 stalks green onions, sliced
12 strips bacon, cooked crisp
| 1/2 cups shredded cheddar cheese
Tony’s Seasoning

Can add shrimp

Coolﬁdng time — under 30 minutes. Bake the potatc;es.
Let cool and scoop out pulp. Discard skins. In a large
dutch oven (at least 4 quart size), melt butter. Add flour
and stir | minute. Gradually add milk. Cook on medium
heat until thick and bubbly. Add potato, seasonings, 1/2
cup bacon, | cup cheese and half the green onions. Cook
until thoroughly heated. Stir in sour cream. Add milk to
think if necessary. Taste and adjust seasonings. Garnish
with leftover bacon, green onions and cheese.

Darla Desonnier

“Your One Stop Belt Center”

V-Belts and Pulleys

510 S. Hwy. 171
Lake Charles, LA

1.800.256.1471
337.436.7698
Emergency # 337.852.8414

Honoring The Natural Resources Of Cameron Parish

Appetizers, Soups, Salads & Breakfast

Barbecue Sauce
Mix together:

I5 oz can of tomato sauce
6 oz beer

1/3 cup brown sugar

| tbs prepared mustard
[/2 tsp garlic powder

I/2 tsp vinegar

Baste chicken or ribs on the grill with sauce frequently,
turning pieces each time.

Shannon Suratt
2001 Miss Cameron Parish
2002 Miss Lake Charles USA

Barklova

| box Filo dough

| bag walnuts chopped or crushed
1/2 bag shaved almonds

| bottle Karo syrup

2 TBS honey

1/2 lemon squeezed

2 1/2 stick butter melted

Defrost filo dough thoroughly according to the package
directions. Brush bottom of pan with melted butter.
Brush each layer of filo dough as you place in pan. Do
about 7 or 8 layers of dough. Then layer of nuts. Another
layer of 5 filo dough then add nuts again. Finish off with 7
layers of filo dough. Brush each layer with butter. Cut
across diagonally into dough carefully about 2” apart.
Then cut cross wise. Put into preheated oven at 350F for
30 minutes or until golden brown on top. While that’s out
of the oven still hot, heat up syrup, lemon juice and honey
almost to a boil. Pour on top of Baklava all over and let
stand overnight. Serve next day.

Elaine Thompson
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COMPLIMENTS OF

THE BADON
LAW FIRM

A PROFESSIONAL LAW CORPORATION
OFFICES IN CAMERON & LAKE CHARLES

SOUTH COURTHOUSE SQUARE
39090 MARSHALL STREET
CAMERON, LA 70631

337.775-7464

KENNITH E. BADON
kbadon@badonlawfirm.com
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Bayou Bundles

1/2 Ib fresh crab meat, drained, picked and flaked
1/2 Ib shrimp, cleaned, cooked, and diced

1/2 tsp A-1 Sauce

1/2 tsp garlic powder

[/2 tsp onion powder

Dash red pepper

8 oz package cream cheese, softened

| egg yolk, well beaten

Oil for frying

3 dozWonton wrappers

Combine crab meat, diced shrimp, cream cheese and sea-
sonings into a paste. Place heaping teaspoons of mixture
in middle of a wonton wrapper. Brush edges of wrapper
with egg yolk. Gather four edges and pinch or twist
together gently to seal. Heat oil in heavy skillet to 375 F
Fry until golden brown. Drain and serve with sweet and
sour sauce or Chinese mustard sauce.

Submitted by Kendall Styron

Beau’s Mac & Tuna

| box of macaroni & cheese
| can tuna fish

Cook macaroni as directed. Add a can of tuna fish

Beau Boudreaux

Remoulade Sauce

4 tablespoons lemon juice

4 tablespoons vinegar

4 tablespoons prepared mustard
4 tablespoons prepared horseradish
2 teaspoons salt

[/2 tsp black pepper

2 tsp paprika

Dash cayenne

2 tbs catsup (optional)

| cup salad ol

172 cup celery, chopped fine

[/2 cup green onions, minced

Combine lemon juice, vinegar (tarragon, if you have it) and
seasonings. Gradually add oil. Stir with fork or rotary

beater to blend well.

Add celery and onion. Makes 2 cups. Great with boiled
shrimp.

Norma Jo Pinch

Appetizers, Soups, Salads & Breakfast

Beer Batter

| egg

| tsp salt

| tsp baking powder
| cup beer

| tsp sugar

| cup flour

Beat egg well. Add remaining ingredients. Batter is right
consistency when during mixing it clings to spoon. Dip
whatever you are frying and deep fry heated at 375 F until
golden brown. Drain on paper towel.

Edith Miller

Bread and Butter Pickles

2 quarts cucumbers, thinly sliced
6 onions, sliced

2 red peppers, sliced

2 green peppers, sliced

1/3 cup salt

water

Syrup

2 cups brown sugar
I-2 cups white sugar
2 cups vinegar

| tbs turmeric

2 tsp celery seeds

2 tbs cinnamon

Combine cucumbers, onions, and red and green peppers
with salt. Cover with cold water. Let stand overnight. In
morning, rinse well with cold water. Mix syrup ingredi-
ents and bring to a boil. Then add vegetables. Boil for 1/2
hour longer, stirring every now and then. Put in hot jars
and seal.

Stephanie Richard
Cameron, LA
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Broccoli Salad

2 bundles of broccoli

| red onion

| cup cheddar cheese

| Ib crumbled bacon

1/2 cup raisins — optional
Toss and Refrigerate

Dressing:

| cup miracle whip

1/2 cup sugar

2 TBS red wine vinegar

Blend and chill at least 3 hours prior to use.

| hour prior to serving, blend salad and dressing and
refrigerate and chill | hour.

| have added cherry tomatoes, cauliflower, bell pepper, cel-
ery, or just about anything you like into this salad. Its vari-
ations are endless..

Barbara Leblanc,
Cameron, LA
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Bucket Pickles - Really Good

4 cups sugar

2 cups white vinegar

2 tbs pickling salt

| tsp turmeric

| tsp celery seed

| tsp mustard seed

| red pepper, seeded and sliced

| green pepper, seeded and sliced
| large onion

Cucumbers, thinly sliced

Place ingredients in ice cream bucket and stir. Add red

and green peppers and onion. Add cucumber to fill pail.

Let stand 2 hours. Stir before putting in refrigerator.
Store in refrigerator up to 6 months.

Velda Roux

BUDDY LEACH

GOVERNOR ‘03

WELCOME TO THE 47TH-2003
LOUISIANA FUR & WILDLIFE FESTIVAL
SALUTING THE ALLIGATOR INDUSTRY

Honoring The Natural Resources Of Cameron Parish

Lost Bread

2 eggs

1/2 cup sugar

[/4 tsp cinnamon

1/2 cup milk

4-6 slices bread — stale

Beat eggs, sugar, and cinnamon together. Dip bread in
mixture and fry on buttered griddle the sprinkle with
powdered sugar.

Gracie Beth Benoit

Bu;termilk Cornbread

2 Tbsp.Vegetable oil

| c.yellow cornmeal

| Tbsp. flour

| 1/2 tsp. baking powder
[/4 tsp. baking soda

[/4 tsp. salt

| c. buttermilk

| large egg

Heat oil in 8 inch cast-iron skillet in a 450 degree oven for
5 min.

Combine cornmeal, flour; baking powder & soda in a
medium bowl; make a well in the center of the mixture.

Stir together the buttermilk and egg; add to dry ingredi-
ents, stirring just until moistened. Pour into hot skillet.

Bake at 450 degrees for 20 min. or until golden.
Yield: 6-8 servings

Donna Martin
Hibernia Asst. Market Operations Manager

Cajun Crab Balls

| 172 Ibs crab meat

| cup onions, chopped fine

1/2 cup bell pepper, chopped fine
1/2 cup celery, chopped

| tablespoon Worcestershire sauce
| tablespoon lemon juice

2 tablespoons butter

1/2 cup milk

Tony’s Seasoning, to taste

2 eggs

2 tablespoons flour

Dash of Tabasco

Honoring The Natural Resources Of Cameron Parish
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BROWN'S

FooD CENTER

Deli-Bakery ® Quality Produce
Choice Quality Heavy Beef

Dockside Delivery - 7 Days A Week

5:00 am 1o 10:00 pm

620 MAIN ST.

HACKBERRY, LA 70645

PH. 337.762.4632 ® FAX 337.762.3875

2 medium boxes plain bread crumbs

Mix first five ingredients in a bowl. Melt butter; remove
from heat and blend in flour. Gradually blend in milk, mix-
ing very well until blended.

Cook this on low. Heat, stirring constantly until thick and
smooth. Allow to cool. Beat eggs and add this to crab
mixture along with white sauce. Mix this well. Place in
ungreased 9x8x2 pan.

Chill in refrigerator about 2 hours. Using a teaspoon,
scoop mixture and form in a ball using the bread crumbs.
Fry in deep fat and serve while hot.

Serves 24, depending on size of balls.

Dean Desonnier
Cameron, LA
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Cheese Soup

| stick butter

| Ib carrots, grated

| onion, chopped

2 cups celery, chopped
2 cans tomato soup

2 cans chicken broth

| IbVelveeta cheese

2 cups sour cream
Tony’s Seasoning

In pan melt Istick butter, sauté the carrots, onion and cel-
ery. Add tomato soup, chicken broth and simmer | hour.
Turn fire off, add cheese and sour cream. Stir to melt.
Serve with croutons.

Michelle David

Cheese Straws
| sheet puff pastry

Cheese Mix

8 oz Parmesan Cheese, grated

| tbs paprika

| tbs caraway seeds

2 tbs poppy seeds

| tbs coarse ground black pepper
| tbs kosher salt

Egg wash:
| whole egg
| tsp water

Combine cheese mix ingredients in a bowl; mix by hand
and set aside. Roll puff pastry sheet as thin as possible.
Coat with egg wash, then cover with cheese mix. Fold
dough over itself, cut into 1/4” strips. Bake at 350F for 10
minutes or until lightly browned. Excellent with soup or
gumbo.

Tanya Labove
Creole, LA

Chili Relleno Squares
(Appetizer)

3 cups shredded Monterey Jack Cheese

| 1/2 cups shredded Cheddar Cheese

2 cans (40z) chopped green chilies, drained
2 eggs

2 TBS milk

| TBS flour
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Mix cheeses. Place half of the cheeses in a greased 8”
square baking dish. Sprinkle with chilies and remaining
cheeses. In a bowl, beat the eggs. Add milk and flour.

Pour over cheese. Bake at 375 for 30 minutes or until
set. Cut into small squares.

Shirley Murphy
Cameron, LA

Crisp Cheese Twists

| 1/4 cups all-purpose flour

[/2 cup cornmeal

| tsp salt

1/4 cup shortening

| 1/4 cups shredded cheddar cheese
1/3 cup cold water

grated Parmesan cheese

In a large bowl, combine the flour, cornmeal and salt. Cut
in shortening until mixture resembles coarse crumbs. Stir
in cheddar cheese. Sprinkle with 1/3 cup water.Toss with a
fork (if dough is dry, add water, | tsp at a time, until dough
forms a ball). Wrap tightly in plastic wrap; refrigerate for |
hour or until firm. Divide dough in half. On a lightly
floured surface, roll each portion into an | IX10 in. rectan-
gle. Cut into 5-in. X 1/2-in. strips. Carefully twist each strip
and place on greased baking sheets pressing ends down.
Bake at 425 degrees for 7-9 minutes or until golden
brown. Immediately sprinkle twists with Parmesan cheese.
Cool on wire racks. Makes 7 dozen.

Jenna Picou
Little Miss Grandlake

Honoring The Natural Resources Of Cameron Parish

- Jones Law

J.B., Jennifer,
Sallie, Margaret, Bryan

and Patrick

P.O. Box 1550
Cameron, Louisiana

337.775.5714
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Ham Tortilla Stack

2 packages (8 oz each) cream cheese, softened
1/2 cup mayonnaise

I Ib ground fully cooked ham

| medium sweet red pepper, chopped

| bunch green onions, chopped

| can (2-1/4 oz) chopped ripe olives, drained
12 flour tortillas (7 in)

salsa or picante sauce

In a mixing bowl, beat cream cheese and mayonnaise until
smooth. Stir in the ham, red pepper, onions and olives.
Spread over nine tortillas. Make three stacks of three tor-
tillas each; top each stack with a plain tortilla. Cover and
refrigerate for 8 hours or overnight. Cut into wedges.
Serve with salsa. Makes 3 1/2 dozen.

Cody Richard
Lake Charles, LA

Corn and Olive Spread
2 pkgs (80z) cream cheese — softened

| pkg (loz) ranch dressing mix

| med red bell pepper chopped (I cup)

Cameron Cable &
Cordage

Manufacturers & Testers Of

Custom-made Slings For Every Operation
-LAND OR MARINE-

DISTRIBUTORS OF
Wire Rope * Wire Rope & Chain Fittings
Manila & Synthetic Rope - Any Size
Blocks, Shackles & Timbuckles
Boomer Chains & Binders « Hooks-All Types

FREE DELIVERY / 24 HOUR
SERVICE

775.7300

OR CALL 775.5571
CAMERON, LA
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| can (4 1/2 oz) chopped ripe olives — drained
| can (I loz) whole kernel corn — drained

| can (40z) chopped green chilies — drained
Tony’s Seasoning to taste

Tortilla chips or crackers

Blend together — chill 4 hours and serve.

Jessye Roux Conner,
Cameron, LA

Deviled Oysters

| pint shucked oysters

2 tbsp butter

3 shallots, chopped fine

2 tbsp flour

| cup light cream

[/8 tsp nutmeg

pinch of cayenne pepper

| tsp dry mustard

2 tsp Worcestershire sauce
2 tbsp minced parsley

| cup freshly made bread crumbs, buttered

Preheat the oven to 400 degrees. Have on hand 6-8 deep
halves of oyster shells or 4-6 scallop shells. Chop the oys-
ters coarsely and set aside. Melt the butter in a saucepan
and add the shallots, cooking until soft. Stir in the flour,
cook for 2 minutes, and slowly add the cream, nutmeg,
cayenne, mustard and Worcestershire sauce. Cook over
medium-low heat, stirring, for 5 minutes, until the sauce is
smooth and thickened. Stir in the oysters and | tbsp of
the parsley. Remove from heat and spoon into the shells.
Place the shells on a baking sheet. Mix the remaining pars-
ley and bread crumbs and sprinkle evenly over the oyster
mixture. Bake 15-20 minutes.

Sherry Bertrand
Creole, LA
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Cameron
337.775.8080
Fax 337.775.5071

Fourchon
985.396.4453
Fax 985.396.4560

Corn Salsa Salad

2 cans white shoe-peg corn, drained
2 ripe tomatoes, chopped

2 TBS vinegar from jalapeno peppers
3 slices jalapeno peppers, chopped

I small bell pepper, chopped fine
1/2 cup fresh cilantro, chopped
Dash garlic powder

2 dashes chili powder

1/2 tsp seasoned salt

| TBS minced onion

Doritos

Tony’s Seasoning

Mix all ingredients well except chips. Serve in a colorful
bowl accompanied by the chips. Good side dish for baked
chicken. Serves 6.

Velda Roux

Cream of Broccoli Soup

I/2 cup margarine

[/2 cup chopped onion

I 1/4lb chopped fresh broccoli
1/2 tsp minced garlic

2 cups chicken stock

Honoring The Natural Resources Of Cameron Parish
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2 cups milk

| tbsp chicken base

2 bay leaves

a pinch of grated nutmeg
1/2 cup roux

2 cups half-and-half

In 3-quart saucepan, melt margarine over medium-high
heat.

Stir in broccoli, onion and garlic; cook until onion is ten-
der. Stir in stock, milk, chicken base, bay leaves and nut-
meg; mix well.

Stir in roux; continue cooking, stirring constantly until
soup is thickened. Reduce heat to low; simmer 30 min-

utes.

Stir in half-and-half; season to taste with salt and pepper.
Remove bay leaves.

Cook over low heat until soup is heated through.

Pamela Bonilla
Beauregard Parish
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Crab and Broccoli Soup

| stick butter

1/2 cup shallots

2 cans cream of mushroom soup
2 cans milk

| pint half and half

| Ib crab meat

| TBS crab boil

| pkg chopped broccoli

Salt and pepper to taste

In a large saucepan sautee shallots in butter for 5 minutes.
Add all other ingredients. Bring to a boil. Lower heat and
shimmer for 20 minutes. Stir often.

Elaine Thompson

Crab and Corn Chowder

8 cups whole kernel corn cut from cob
8 cups creamed corn

| yellow onion, diced

1/2 red bell pepper, diced

Ib smoked bacon

quart heavy whipping cream
gallon whole milk

tbs granulated garlic

tbs Season All Salt

tbs ground black pepper
tsp cayenne pepper

tsp paprika

2 cups fresh chicken stock
1/2 cup parsley, fresh

1/2 cup green onions, diced

2 cups all purpose flour

Saute bacon until brown; add vegetables and cook until
soft. Add 2 cups flour to mixture, then add whole kernel
and creamed corn and blend well. Add milk and heavy
cream. Cook 25 minutes, then add crabmeat, fresh parsley
and green onions.

Tanya Labove
Creole, LA

Crawfish Crab Dip

| pound crawfish

| pound claw crabmeat
2 stick butter

2 boxes cream cheese
I onion, finely chopped
Tonys Seasoning

Hot sauce
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Melt butter in pot. Sautee onion. Melt cream cheese with
butter and onions. Add crawfish. Cook or simmer for 10
minutes. Add crab meat and seasoning. Let simmer until
crawfish are done and tender. Do not boil or stir too
much or crab meat will fall apart.

Patrica LaBove
Creole, LA

Cream Cheese Ball

16 oz cream cheese

| bunch green onions
| tsp red pepper .

| tsp garlic salt

| tbs mayonnaise

| tsp Tabasco

| tsp Paprika

| tsp Lea & Perrins
3/4 tsp mustard

Mix well and shape into ball. Cover with chopped pecans
and refrigerate overnight.

Shannon Suratt

2001 Miss Cameron Parish

2002 Miss Lake Charles USA

CAMERON
FOOD MART

Home Owned & Operated

Orson and Debbie Billings
and Staff

Salute the Louisiana Fur & Wildlife Festival

ph. 775.5217
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The Creole or Creole Tea

| gallon water

5 large tea bags or 12 small

172 peel of one large lime

1/2 peel of one orange

4 soup spoons red sugar or white

Bring tea bags, lime and orange peels and a gallon of water
(less | cup to add later) to boil in covered pot. Turn off
fire and add the remaining cup of cold water carefully
over the tea bags and peels. Cover. Let sit overnight.
Next day, pour in gallon jar, adding sugar. Serve hot or
cold.

Michelle David

Creole Shrimp Balls

I 1/2 b raw shrimp

| large onion — chopped
| bell pepper — chopped
2 or 3 stalks of celery

| tbs Lea & Perrins

| can tomato paste

| bay leaf

3 cloves of garlic

| cup tomatoes

| egg
Season to taste

Grind up shrimp, half of onion, bell pepper, celery, garlic
and raw egg. Mix well. Roll into balls, flour and fry. Saute
the remainder or other half of vegetable and add toma-
toes and tomato paste, bay leaf, Lea & Perrin sauce and
seasoning. Add shrimp balls and cook on low fire for 30
minutes or until sauce thickens. Serve over hot rice and
top with onion tops.

Barbara L Leblanc
LA Fur & Wildlife Festival
Cameron, LA

Datha’s Homemade Bread

| cup lukewarm water
| pkg yeast

4T cooking oil

4T sugar

I T salt

4 or 5 cups flour

Dissolve yeast in 1/2 cup water. Add the rest of the
water, cooking oil, sugar, salt, and stir. Add 2 cups flour
and mix well. Pour 2 cups flour on a sheet of waxed

Honoring The Natural Resources Of Cameron Parish
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paper. Pour the mix onto the paper and knead until you
can hold the bread in your hand and it won’t fall through
your fingers. Put 3 T of cooking oil in a pot or bowl with
a lid that fits. Put dough in here and let rise for | or 2
hours. Make into rolls, let rise again and bake.

Dottie Richard
Cameron, LA
Dedicated to Datha Landry

Dill Pickles

30-36 cucumbers, 3-4 inches long
3 cups vinegar

3 cups water

3 tbs salt

fresh or dried dill

garlic

mustard seed

Wash cucumbers. Make a brine of the vinegar, water and
salt. Bring to a boil.

Place a generous layer of dill, 1/2 - | clove of garlic, sliced,
and 1/2 tbs of mustard seed in bottom of each jar.

Pack cucumbers in jars. When jars are half full, add anoth-
er layer of dill. Fill jars 1/2” from top with boiling brine.
Screw lids on tight.

Process 5 minutes in boiling water bath.

Stephanie Richard
Cameron, LA

Dump Bean Soup

2 |bs. Sausage (Health Choice or your Choice)
2 cans navy beans

2 cans pinto beans with jalapenos

2 cans bean and bacon soup

| can rotel tomatoes

Medium Onion diced

Small Bell Pepper diced

Slice sausage into 1/4 inch pieces. Mix all ingredients
together and simmer for 2 hours or more. Other meats

may be added as will.

Adding Tasso with the sausage is also good. Very good on
a cold winter evening or day.

Vickie Long
Hibernia Market Operations Manager

2003 Louisiana Fur & Wiildlife Festival 47



Appetizers, Soups, Salads & Breakfast

Egg Drop Soup
| can beef broth

3 eggs (mixed)

1/2 bundle green onions

| tsp black pepper

Bring broth to a boil. Slowly add eggs, stir with a fork.

When eggs are cooked, add green onions and pepper.

D’Junna Boudreaux

Eggplant Soup

Pam spray

I cup onion, chopped

| cup bell pepper, chopped

| stem celery, chopped

1/2 cup tasso, diced or smoked sausage
| large or 2 small eggplants, cubed
2 Roma tomatoes, chopped chunky
1/2 tsp basil

1/4 tsp green Tabasco

1/4 tsp red Tabasco

Tony’s Seasoning to taste

| can chicken broth

| bay leaf

| tsp sugar
Add shrimp

On medium-low heat, sauté onions, bell peppers, celery

and tasso. Add cubed eggplant and tomatoes, basil, green
and red Tabasco and seasoning. Saute 5 minutes and add
chicken broth and bay leaf. Sprinkle sugar over mixture.
Bring to a boil. Reduce heat; cover and simmer 30 min-
utes. Serve in soup bowl.

Kendall Styron

Faux’s Popeye Biscuits

4 cups biscuit mix
3/4 cup club soda
| — 8 oz sour cream

Mix all ingredients. Bake in a pan with a block of melted
butter in the bottom of the pan. Bake at 450 degrees for
I5 minutes.

Barbara L Leblanc
LA Fur & Wildlife Festival
Cameron, LA

Compliments of

598-2719

Chesson's Grocery

1005 Hwy. - Bell City, Louisiana 70630

Kelsy

1st. place
Jr. division
dog trials.

For All Your
Hunting & Fishing
Needs!
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Currie’s Inc.

k
025 Main Street
K

Hackberry, LA. 70645

S
257 16 550

Peanut Butter and Jelly French
Toast

12 slices bread

3/4 cup peanut butter

6 tbsp jelly or jam

3 eggs

3/4 cup milk

1/4 tsp salt

2 tbsp butter or margarine

Spread peanut butter on six slices of bread; spread jelly on
other six slices of bread. Put one slice of each together to
form sandwiches. In a mixing bowl, lightly beat eggs; add
milk and salt and mix together. Melt butter in a large skil-
let over medium heat. Dip sandwiches in egg mixture,
coating well. Place in skillet and brown both sides.

Kirston Landreneaux

Creole, LA

Fruited Cheese Ball

| can fruit cocktail, drained
| package French vanilla instant pudding
2 — 8 oz cream cheese

Honoring The Natural Resources Of Cameron Parish
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4 TBS orange juice
Toasted pecans, chopped

Mix all ingredients except pecans together and shape into
balls and chill. Place chopped pecans on cookie sheet and
toast. Roll ball into toasted pecans.

Raven Styron

Fruit Salad

| can apple pie filing (slice apples)
| can mandarin oranges (drained)
| can pineapple chunks (drained)\
3 bananas sliced

3 frozen strawberries (thawed)

Mix all the above together and refrigerate. This salad will
last in the refrigerator for a long time, so if you wish to
double or triple the recipe for large family gatherings it
will not go to waste. Keep refrigerated.

Yvonne Mhire
Hibernia Cameron Branch

Ginny’s Sweet Crust
| 172 cup sugar

I 172 cup milk

2 TSP baking powder

1/2 cup shortening

2 TSP vanilla

1/2 TSP salt

2 eggs

Add flour till thick enough to roll crust out.

Ginny Leboeuf

Green Goddess Dip

6 oz cream cheese

| cup mayonnaise

| cup sour cream

2/3 cup chopped fresh parsley
2 TBS terragon vinegar

| scant T garlic salt

I/2 cup chopped onions

Mix all ingredients together and serve as a dip for vegeta-
bles. Example — cucumbers, squash, turnips, tomatoes, car-
rots, celery, broccoli or cauliflower’s.

Barbara L. Leblanc
Cameron, LA
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PERSONAL BANKING AT IT'S BEST!

23 LOCATIONS AREAWIDE

RediCall VISIT US ON THE INTERNET AT
24 hour account www.csbbanking.com
information

310.7334

Weatherline
For time, temperature

and forecast

439.0000

i CAMERON STATE BANK
; @ MEMBER FDIC

EQUAL HoUSING
LENDER

N

See us for all your financial needs.

Ham and Corn Chowder

1/2 cup chopped thinly siiced fully cooked ham or shrimp
i 1/2 cups milk

| package (16 oz) frozen whole kernel corn

i can (10 3/4 oz) condensed cream of celery soup

2 medium green onions, sliced (1/4 cup)

well blended. Let stand.

Heat honey, butter, cinnamon until very hot on medium
fire stirring constantly.

Heat griddle, pour /4 cup pancake batter into greased

i griddle. Let cook, then top with honey cinnamon syrup
Mix ham, milk, corn and soup in 3 guart saucepan. Heat i and serve.

to boiling, stirring occasionally; reduce heat to low.
Simmer uncovered |0 minutes, stirring occasionally.
Sprinkle with onions.

Barbara I. Leblanc

LA Fur & Wildlife Festival
Cameron, LA

B-Boy Conner
Cameron, LA

Injection Marinade

2 Thsp. Worcestershire sauce

1 P 1
‘“{Oney i"ancakes | Tbsp. Liquid Zatarian's Concentrated Crab & Shrimp

2 cup Bisquick — original Boil
! cup milk i/4 c. apple cider vinegar
2TBS honey 3/4 c. honey
| egg | 120z. bottle of beer
| Tbsp. salt

Honey Cinnamon Syrup
3/4 cup honey

{/2 cup margarine

{/2 tsp cinnamon

2 Thbsp. garlic powder

| Tbsp. Louisiana hot sauce

{0 jalapeno slices (I removed seeds)

1/2 bunch of green onions (cut into about [ in. pieces)
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Beat baking mix, milk, honey and egg with wire whisk until

Put all ingredients into the blender except the Beer.
Puree the mixture anywhere from 5 to 10 minutes. | just
put it in, turned it on and left it to puree for almost 10
min. There should not be any lumps left in it.

Then add the beer and let several more min.

Fill a syringe and inject the turkey in the breast and thigh
area, as well as the back, wings & legs, also the joint areas.
(Darril did this around 4:00 on Wednesday afternoon).

Donna Martin
Hibernia Assistant Market Operations Manager

¢ ~

Janice’s Rolls

| quart warm water

6 scant TBS yeast (7 pkgs)
1/2 cup sugar

9 cups plain flour

[/2 cup dry milk (powdered)
172 tsp salt

Mix warm water and yeast. Let stand 5 minutes. Add
sugar and mix. Mix flour, dry milk, salt and add to yeast
mixture. Turn into larger bowl that has about 2 TBS oil

Appetizers, Soups, Salads & Breakfast

and turn over to oil all sides. Let rise to double size.
Punch down and knead 5 or 6 times in the bowl. Pinch
out rolls. Let rise and bake at 375F until brown (about 12
minutes).

Deottie Richard
Cameron, LA
Dedicated to Janice James

DUPONT BUILDING, INC.

Fiberglass Buildings
Metal Buildings
Building Repairs
Fiberglass Fabrication

Owners: Ricky & Michelle Guidry

url: www.dupontbuilding.com ¢ email: dupbldg@camtel.net

Ph. 337.775.5928 P.O. Box 1400

141 VeJay St.

Fax. 337‘775°5268 Cameron, LA 70631
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Lonnie G. Harper & Associates
Civil Engineering Consultants

Welcome to the Louisiana Fur & Wildlife
Festival 2003

2697 Grand Chenier Highway
P.O. Box 229
Grand Chenier, Louisiana 70643-0229
Phone No: 337.538.2574
Fax No: 337.538.2596

Serving Your Needs in Cameron Parish
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Justin Wilson’s Hot Pepper

Vinegar

2 pints hot pepper
2 cups vinegar

| cup water

| cup sugar

| tsp salt

1/2 tsp turmeric
1/2 tsp alum

Soak hot peppers in ice water and salt for 5 hours. Drain
and put peppers in jars. Put alum on top. Bring vinegar,
water,sugar, salt and turmeric to a hard boil for 5 minutes
then pour over hot peppers and seal

Edith Miller

Macaroni — Shrimp - Crab
Salad

3-5 quart boiling water

Salt, pepper, tsp. Butter

Add your choice of | small pkg salad macaroni — when
cooked — drain

In salad bowl mix:

Macaroni

3 boiled eggs chopped

1/2 cup sweet relish

2 stick celery chopped

1/2 small chopped bell pepper

1/2 chopped onion

[/2 cup shredded cheese

2 tsp. Salad dressing

| — 6 oz drained canned fancy lump crabmeat

| — 8 oz drained canned sliced water chestnuts
| — 4 oz drained or small canned salad or small shrimp
I/2 tsp pepper

| chopped apple

3 sweet pickles chopped

Stir all ingredients together well. Refrigerate, serve.

Judy Guidry
Vinton, LA

Oyster Roll

2 TBS mayonnaise

2 — 80z Cream Cheese

2 TSP Lea & Perrins Sauce
2 cans smoked oysters
1/2 small onion

Honoring The Natural Resources Of Cameron Parish
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Garlic salt to taste

Cream mayonnaise, cream cheese, Lea & Perrin Sauce until
smooth. Spread on a piece of waxed paper. Mix chopped
oysters, onions, and garlic salt. Place across one end of
cream cheese and roll up like a jelly roll, lifting off waxed
paper as you roll. Twist ends of wax paper to seal.
Refrigerate for 24 hours. Serve on crackers. Serves 10.

Debra Dyson
In Memory of
Juanita Wright
Cameron, LA

DEVALL

Towing & Boat
Service, Inc.

Mike Devall, Bubba Devall
Joe Devall, Claude Devall, Allen Devall

P.O. Box 128 - Hackberry, LA 70645

Office 337.762.4703

Fleet 337.762.4706
Fax 337.762.3823 or 762.3334

Email: devalll @usunwired.net
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Farmhouse Omelets

4 bacon strips, diced

1/4 cup chopped onion

6 eggs

| tbsp water

[/2 tsp salt, optional

1/8 tsp pepper

dash hot pepper sauce

3 tsp butter, divided

[/2 cup cubed fully cooked ham, divided

1/4 cup thinly sliced fresh mushrooms, divided
1/4 cup chopped green pepper, divided

| cup (4oz) shredded cheddar cheese, divided

In a skillet, cook bacon over medium heat until crisp.
Remove with a slotted spoon to paper towels. Drain,
reserving 2 tsp drippings. In the drippings, sauté onion
until tender; set aside. In a bowl, beat eggs, water, salt if
desired, pepper and hot pepper sauce. Melt | 1/2 tsp but-
ter in a 10-in. nonstick skillet over medium heat; add half
of the egg mixture.As the eggs set, lift edges, letting
uncooked portion flow underneath.When eggs are set,
sprinkle half of the bacon, onion, ham, mushrooms, green
pepper and cheese over one side; fold over. Cover and let
stand -2 minutes or until cheese is melted. Repeat with
remaining ingredients for second omelet.

Reece Hebert
Little Mister Johnson Bayou

Pistachio Salad

| can crushed pineapple

I can fruit cocktail

2 cups Cool Whip

| package pistachio instant pudding

Drain pineapple and mix pudding with pineapple juice.
Fold in Cool Whip. Drain juice from fruit cocktail; discard
juice. Add pineapple and fruit cocktail to mixture. Mix
and let set to thicken.

Michelle David

Bacon -N- Egg Pizza

| tube (80z) refrigerated crescent rolls

12 bacon strips, cooked and crumbled

| cup frozen shredded hash brown potatoes
3/4 cup shredded cheddar cheese

4 eggs

2 thsp milk

1/2 cup grated Parmesan or Romano cheese
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Unroll crescent roll dough into one long rectangle. Press
onto the bottom and 1/2 in. up the sides of a greased
13X9X2-in. baking pan. Seal seams and perforations.
Sprinkle with bacon, potatoes and cheddar cheese. In a
bowl, beat eggs and milk. Pour over cheddar cheese.
Sprinkle with Parmesan cheese. Bake, uncovered at 375
degrees for 25-30 minutes or until eggs are completely
set. Makes 8 servings.

Thomas Richard
Lake Charles, LA

Holiday Party Deviled Eggs

10 hard cooked eggs

| package (30z) cream cheese, softened
1/4 cup mayonnaise

| tsp mustard

1/8 tsp Worcestershire sauce

1/8 tsp salt

Dash white pepper

Paprika, pimientos and fresh parsley

Slice eggs in half lengthwise; remove yolks and set whites
aside. In a small bowl, mash yolks with a fork. Add the
cream cheese, mayonnaise, mustard, Worcestershire sauce,
salt and pepper; mix well. Stuff or pipe filling into egg
whites. Garnish with paprika, pimientos and parsley.

Taylor Stutes
Little Mister Grandlake

Quick Caesar Salad

1/2 cup Caesar dressing

| large or 2 small bunches of Romaine lettuce — torn
| cup caesar or garlic croutons

1/3 cup finely grated Parmesan cheese

Freshly ground pepper

3 chicken breasts or | cup shrimp

1/3 c Teriyaki Sauce

| TBS lemon juice

Tony Seasoning to taste

Marinate chicken or shrimp in sauce (2 hours). Season to
taste. Cook in covered skillet until done and brown. Dice
and let cool. Tear lettuce. Pour dressing into large bowl.
Add lettuce and toss until coated. Sprinkle with cheese,
pepper, croutons and toss. Put in plate. Place chicken or
shrimp over top and serve.

Jessye Roux Conner
Cameron, LA
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Sassy Shrimp Salad

2 cups cooked shrimp

[/4 cup chopped bell pepper
[/4 cup sweet pickle relish
[/4 cup chopped celery

1/4 cup sliced olives

2 TBS mayonnaise

2 TBS ketchup

| TBS olive oil

Salt, pepper; Tabasco, to taste
Crisp Lettuce

3 boiled eggs, quartered

2 medium tomatoes, quartered.

Leave shrimp whole or cut into large pieces. Mix with
next four ingredients. Combine the mayonnaise, ketchup,
olive oil, salt, pepper and Tabasco.

Pour over shrimp and mix well. Arrange salad on lettuce.

Garnish with wedges of egg and tomato.

Michelle David
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Louisiana Crab Dip

2 packages (8oz each) cream cheese, softened
2 tbsp prepared horseradish, drained

2 tsp Worcestershire Sauce

[/4 tsp hot pepper sauce

2 cans (6 oz each) crabmeat, drained, flaked and cartilage
removed

| medium onion, chopped

| tbsp dry bread crumbs

1/8 tsp paprika

Assorted crackers

In a mixing bowl, combine the cream cheese, horseradish,
Worcestershire sauce, and hot pepper sauce; mix well.

Stir in crab and onion. Spoon into a greased |-qt. baking
dish. Toss bread crumbs with paprika; sprinkle over the

top.

Bake, uncovered, at 350 degrees for 30-35 minutes or
until edges are bubbly. Serve with crackers.

Christine Sturlese
Lake Charles, LA
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Sausage & Cheese Squares

| 8oz can refrigerated crescent rolls

16 refrigerated smoked cocktail sausage links

I large bell pepper, coarsely chopped (1 1/2 cup)

I 1/2 cups shredded Monterey Jack cheese (60z)

| can (10 3/4 oz) condensed cream of onion soup
4 eggs

Tony’s Seasoning

Unroll crescent roll dough. Place dough in bottom of
ungreased rectangular baking dish, | Ix7x| 1/2 inches.
Press seams closed and push dough |” up sides of baking
dish. Arrange sausage evenly on dough. Sprinkle with bell
pepper and | cup of the cheese. Beat soup and eggs until
blended; pour over ingredients in baking dish. Sprinkle
with remaining cheese.

STOP HERE — See TO STORE —TO COOK —-TO
REHEAT

To serve now, heat oven to 350 degree. Bake uncovered
30-35 minutes or until knife inserted in center come out
clean.

TO STORE
Refrigerator — Cover unbaked casserole tightly and refrig-
erator no longer than 24 hours.

Freezer — Bake casserole as directed above. Cool 30 min-
utes. Cut into |6 squares, about 3.5 x 1.5 inches. Place
squares in labeled airtight 2 quart freezer container.
Freeze no longer than | month.

TO COOK FROM REFRIGERATOR

Oven — about 50 minutes before serving, heat oven to
350 degrees. Bake uncovered 40-45 minutes or until knife
inserted in center comes out clean. Cut into squares.

TO REHEAT FROM FREEZER

Oven — About 40 minutes before serving, heat oven to
325 degrees. Place squares on ungreased cooking sheet.
Bake about 30 minutes or until hot.

B-Boy Conner,
Cameron, LA

Seafood Cocktail Sauce

| cup ketchup

| tablespoon horseradish

| teaspoon Worcestershire sauce
| teaspoon Louisiana Hot Sauce

1/2 cup celery, chopped very fine
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KEITH'S

PAINT & BODY

5603 Commion

Keith, Patty & Jonathan Mathieu ~ Owners
"Quality Is Not Expensive ~ It's Priceless!"

The owners & staff of Keith's Paint & Body would like to thank you, the people, for the trust and confidence

you have shown by using us in the past, and will show by using us in the future. If you ever need an auto

body collision repair shop, remember Keith's Paint & Body, where "Quality is not Expensive, It's Priceless!"
Remember you have the right to take your vehicle to the collision shop of your choice. Always

check out the shop where your vehicle will be.

Call us when you've been in an accident!

WE CAN HELP!

YOUR AUTO COLLISION CENTER

474-4379
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Tony’s Seasoning, to taste

Mix all ingredients, then mix with seafood or use as dip.
Serve with crackers

Dean Desonnier,
Cameron, LA

Shrimp Corn Soup

I Ib shrimp

| stick real butter

| onion chopped fine

| can Rotel tomato diced s
| pint half and half

2 cans of cream style corn

1/2 pint whipping cream

8 oz Velveeta cheese

[/2 cup onion tops

garlic 2 pods

Sautee onions in butter till it changes color. Add garlic
chopped fine. Add salt, pepper, and Rotel tomato. Cook
I5 minutes. Add shrimp and cook until pink. Add 2 cans
corn, cheese and green onion. Cook 5 minutes. When it
starts to boil add half and half, whipping cream, stir and
cook for 10 minutes. Add salt, pepper, and water as
desired.

Elaine Thompson

Zesty Marinated Shrimp

[/2 cup vegetable oil

[/2 cup lime juice

1/2 cup thinly sliced red onion

6 lemon slices

| tbsp minced fresh parsley

1/2 tsp salt

1/2 tsp dill weed

I/8 tsp hot pepper sauce

2 |Ibs medium shrimp, cooked, peeled and deveined

In a large bowl, combine the first 8 ingredients. Stir in
shrimp. Cover and refrigerate for 4 hours, stirring occa-
sionally. Drain before serving. Makes 12 servings.

Jadah Primeaux
Little Miss Cameron Elementary

Shrimp -Cheese Roll

| 1/2 cups Muenster cheese
| cup shrimp
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I/4 cup green onion, sliced

[/2 tsp salt

|/8 tsp pepper

2 eggs

| package refrigerated crescent roll
2 tbsp butter, melted

| egg yolk

t tbsp water

In a large bowl, stir together muenster cheese, cooked
shrimp, sliced green onion, salt, pepper and 2 eggs; set
aside. Unroll refrigerated crescent roll dough onto a lightly
floured surface. Pinch together the perforations on both
sides. Fold in half crosswise and with a lightly floured
rolling pin; roll out to a 14X9 rectangle. Brush with melted
butter. Preheat oven to 400 degrees. Spread the
cheese/shrimp mixture over surface leaving a 2" bare strip
along the long edge of the dough, then roll up as a jelly
roll. Firmly pinch the seam and ends together; moisten
slightly with water, and smooth with a knife to seal well.
Place on an ungreased baking sheet. In a small bowl beat |
egg yolk with water. Brush on the roll. Bake in the oven
for 20 — 25 minutes, or until golden brown. Cool/

Suzanne Sturlese
Creole, La

Creamy Shrimp Mousse

I can (10 3/4 oz) condensed cream of mushroom soup,
undiluted

| package (8 oz) cream cheese, cubed

| cup mayonnaise

| envelope unflavored gelatin

6 tbsp cold water

I can (60z) small shrimp, rinsed and drained or 1/3 cup
frozen small cooked shrimp, thawed

3/4 cup chopped onion

1/2 cup chopped celery

In a saucepan, combine the soup, cream cheese and may-
onnaise. Cook and stir over medium heat until smooth;
remove from the heat. In a small saucepan, sprinkle the
gelatin over water; let stand for | minute. Heat on low
until the gelatin is dissolved. Transfer to a mixing bowl;
cool slightly. Add the shrimp, onion, celery and cream
cheese mixture. Transfer to a lightly greased 6-cup mold.
Cover and refrigerate for 4 hours or overnight. Unmold
onto a lettuce lined serving plate. Garnish with parsley if
desired. Serve with crackers.

Kent Doxey
2002 Little Mister Cameron Parish
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Shrimp Dip

2 cup mayonnaise

1/2 tsp Tabasco

| tsp horseradish

Paprika

| TBS grated onions

1/2 cup grated lemon peel
[/2 tsp Worcestershire sauce
2 TBS ketchup

2 TBS dill pickles — diced

2 Ibs of shrimp — boiled & diced

Mix all ingredients together except for shrimp. Add
shrimp/to other ingredients, blend well. Refrigerate for 3
hours. Serve with crackers or chips. Crab meat may be
substituted in place of shrimp.

Debra Dyson
In memory of Juanita Wright
Cameron, LA

Shrimp and Potato Soup

3 cups chicken broth

3 medium size potatoes

2 medium size yellow onions
3 cups shrimp

4 leeks chopped

1/4 cup parsley

| tsp Italian seasoning

| can cream of shrimp soup
| jalapeno pepper chopped
season to taste

Bring chicken broth to a boil. Add potatoes and onions to
broth. Cover and simmer over low heat for 20 minutes,
until the vegetables are soft. Strain and return the broth
to the saucepan. Chop the potatoes, onions, leeks, and
parsley until smooth. Return to the broth and add
shrimp, Italian seasoning, shrimp soup and season to taste.
Simmer until hot. Serves 6.

1998 Lil Miss Cameron Parish
Katelyn Sue Reina

Snappy Seafood Salad

2 cups uncooked medium pasta shells (50z)

2/3 cup mayonnaise or salad dressing

| TBS chili sauce or cocktail sauce

| small tomato, cut into 8 wedges

1/3 cup small pitted ripe olives

3 cups bit size lettuce pieces

| pkg (80z) frozen imitation crabmeat chunks, thawed

Honoring The Natural Resources Of Cameron Parish
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Stir fry vegetable pack
Shrimp

Cook and drain pasta as directed on package. Rinse with
cold water; drain. Mix mayonnaise and chili sauce in large
bowl. Add pasta, tomato and olives; toss. Add lettuce and
crabmeat or shrimp; toss.

B-Boy Conner
Cameron, LA

Spinach & Artichoke dip

2 boxes cream spinach

2 cans artichoke hearts (NOT marinated artichokes)
| stick of butter

2 medium onions

2 tbsp. garlic

[.5 cup half and half

I1b.Velvetta

2 tbsp. flour

2 sliced jalapeno peppers

Pepper to taste

Saute’ onions and garlic in butter. Add artichoke hearts.
Cook until they begin to break apart, add flour. Then add
the spinach. After the spinach is thawed add the half and
half. Then add velvetta cheese and pepper. Cook until it
thickens (about 20 minutes).

Carolyn Stewart
Hibernia National Bank
Operations Dept.
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Spinach Madeleine
2 pkgs frozen chopped spinach
4 tbs butter

2 tbs flour

2 tbs chopped onion

1/2 cup evaporated milk

1/2 cup vegetable liquor

1/2 tsp black pepper

3/4 tsp celery salt

3/4 tsp garlic salt

Salt to taste

6 oz roll of Jalapenos cheese

| tsp Worcestershire sauce
Red pepper to taste

Cook spinach according to directions on package. Drain
and reserve liquor. Melt butter in saucepan over low heat.
Add flour, stirring until blended and smooth, but not
brown. Add onion and cook until soft but not brown.
Add liquid slowly, stirring constantly to avoid lumps. Cook
until smooth and thick; continue stirring. Add seasonings
and cheese which has been cut into small pieces. Stir until
melted. Combine with cooked spinach. This may be
served immediately or put into a casserole and topped
with buttered bread crumbs. The flavor is improved if the
latter is done and kept in refrigerator overnight. This may
also be frozen.

Norma Jo Pinch

Stuffed Celery Snacks

8 oz package cream cheese, softened
I/3 cup carrot, shredded

| 1/2 tsp dried parsley flakes

[/4 tsp dried thyme

Dash onion powder

24 — 3” celery pieces

Tony’s Seasoning

Combine cream cheese, carrot, and seasonings. Stuff into
celery. Chill for | hour.

Raven Styron

Sweet Hot Pickles

| gallon hamburger dills

2-3 chopped onions

| regular-size jars sliced jalapeno peppers (last batch |
used 2)

1/2 c. chopped garlic

5 Ibs. sugar (11 1/4 c.)

I/4 c. La Hot Sauce (original recipe called for |-2 oz.
Tabasco)
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HEBERT ABSTRACT
COMPANY, INC.

The Hebert Family Member ALTA

Abstracts of Title Since January 1, 1936
Residential - Oil & Gas
Complete Title to Al Lands in Cameron Parish, LA

Telephone: 337.775.5449 Fax: 337.775.2867

Email: hebertabstra@camtel.net

On the Courthouse Square
114 Smith Circle
P.O. Box 1160
“Cameron, LA 70631

Drain juice from pickles. Pat dry with paper towels. Cut
up onions. Drain juice from peppers. | also rinsed and
threw out the seeds. Place pickles, garlic, onions and pep-
pers in LARGE bowl, pour La Hot Sauce on top and mix
well. Layer pickle mixture and sugar in the gallon jar. The
whole mixture of pickles and sugar will not fit in one gal-
lon jar. | layered the excess in another jar. Screw lids on
tightly. (I shook the jars to mix the sugar with the juices).
Leave jars on counter-top for |0 days.

Turn (upside down and rightside up) once in the morning
and again in the evening. After 10 days, repack pickles in
smaller sterilized jars. Keep refrigerated. (These pickles
do not need to be sealed or processed).

Pickles are very crisp when refrigerated.

Yields 10 pints

Donna Martin
Hibernia Assistant Market Operations Manager

Honoring The Natural Resources Of Cameron Parish

Sweet Pea Salad

| can sweet peas
I small onion (chopped)
2 boiled eggs (chopped)
2 TBS mayonnaise

Mix all ingredients in a bowl. Refrigerate overnight.

Liz Boudreaux

Taco Salad

Ib ground meat

head lettuce (cut up)

pk.Taco seasoning

tomato (chopped)

can kidney beans

cup mayonnaise

small bottle ketchup

bag Taco Flavored Doritos (smashed)

Brown ground beef, add taco seasoning. Cut up lettuce
and tomato. Add ground beef, lettuce, tomato, and beans
in bowl. Add all other ingredients and stir till mixed well.
Refrigerate leftovers.

D’Junna Boudreaux

Southwestern Appetizer

Triangles

| Ib ground beef

I medium onion, chopped

Salt and pepper to taste

| can (160z) refried beans

| 1/2 cups (6é0z) shredded cheddar cheese
| cup salsa

| can (40z) diced jalapeno peppers, drained
2 packages (|20z each) wonton wrappers*
oil for deep-fat frying

additional salsa

* fill wonton wrappers a few at a time, keeping others
covered until ready to use.

In a skillet over medium heat, cook beéf, onion, salt and
pepper until meat is no longer pink; drain. Add the beans,
cheese, salsa and jalapenos. Cook and stir over low heat
until the cheese is melted. Remove from the heat; cool for
[0 minutes. Place a tsp of beef mixture in the center of
one wonton wrapper. Moisten edges with water. Fold
wontons in half, forming a triangle. Repeat. In an electric
skillet or deep-fat fryer, heat | in of oil to 375 degrees.
Fry wontons, a few at a time for 2-3 minutes or until gold-
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en brown.

Drain on paper towels. Serve warm with salsa. Makes 7
1/2 dozen.

Skye Sturlese
Lafayette, LA

Spicy Potato Soup

| Ib ground beef

4 cups peeled potatoes (1/2-in cubes)
| small onion, chopped

3 cans (8oz each) tomato sauce

4 cups water

2 tsp salt

1-1/2 tsp pepper

1/2 to | tsp hot pepper sauce

In a Dutch oven or large kettle, brown ground beef. Drain.
Add potatoes, onion and tomato sauce.

Stir in water, salt, pepper and hot pepper sauce; bring to a
boil.

Reduce heat and simmer for | hour or until potatoes are
tender and the soup has thickened.

Telesha Bertrand
Little Miss/Mr. Coordinator
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Barbecued Stuffed Shrimp

2 tbs butter

2 tbs chopped onions

2 tbs chopped celery

2 tbs chopped green pepper
2 tbs flour

1/2 cup milk

1/4 cup bread crumbs

| cup cooked crab meat

I 1/2 tsp Worcestershire sauce
I/2 tsp chopped parsley

1/4 tsp salt

1/4 tsp pepper

3 dozen large shrimp

Melt butter in skillet; saute’ onion, celery, and green pep-
per using medium heat. Stir in flour and milk, stirring con-
stantly until thick. Add bread crumbs, crab meat,
Worcestershire sauce, chopped parsley, salt and pepper.
Mix well. Remove shell and vein from shrimp, leaving tails
on. Slit back of shrimp. Put two shrimp together with
crab stuffing. Hold together with toothpicks. Chill in
refrigerator until ready to cook. Place shrimp in broiler
pan, 5” from broiler unit. Baste occasionally with sauce
(below) until shrimp are done, about 5 minutes on each
side.

Barbecue Sauce

| tbs fat

2 tbs chopped onion

2 tbs vinegar

2 tbs brown sugar

| cup catsup

1/3 cup lemon juice

1/2 tsp salt

Dash hot sauce

3 tbs Worcestershire sauce

Saute onion in fat, add other ingredients and simmer 5
minutes on low heat.

Norma Jo Pinch
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Alligator Courtbouillon

| Ib of alligator meat, cubed

| cup of Italian salad dressing
1/4 cup of vegetable oil

2 tbs of flour

| medium onion, chopped

1/2 cup of chopped shallots

| tbs of parsley, finely chopped
2 cloves garlic, chopped

[/4 cup of chopped celery

4 cups of whole chopped tomatoes
2 cups water

salt and pepper

Tony’s Seasoning

Marinate alligator meat in salad dressing overnight. Drain.
Fry meat in oil until brown. Remove from pan. Make a
roux with oil and flour. Add onion, shallots, parsley, garlic
and celery. Stir fry five to ten minutes.

Return meat to saucepan. Add tomatoes and water. Add
salt, pepper and Tony’s Seasoning to taste. Cover and sim-
mer until the meat is tender; stirring occasionally. Serve
over rice.

Kendall Styron
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ROBERT MUDD
CHAD MUDD
LANCE MUDD

FAX 337.775.5530

Bacon Wrap Shrimp
24 shrimp — butterfly — leave tail on
24 thin slices of jalapeno pepper

24 thin slices Monterey jack cheese

On top of shrimp place a slice of pepper and a slice of
cheese. Wrap with bacon and secure with a toothpick.
Place in a platter and drizzle with Italian Dressing over the
top. Refrigerate for 4 hours. Place on a BBQ grill and
cook until bacon is done. Serve hot. Serves 4.

Debra Dyson,
Cameron, LA
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Sugar Cane Duck

4 Ig ducks

2 Ig red onions

| to 2 bunches shallots
garlic

2 apples

salt & pepper

2 to 3 stalks celery
bacon

2 to 3 bell peppers

4 whole jalapenos

| 1/2 cups red wine or vermouth
cane sugar

2 cups water

Clean ducks well. Season inside and out with salt, pepper
and finely chopped garlic. Slice open the jalapenos, remove
seeds and wrap a strip of bacon around each jalapeno,
holding in place with toothpick. Insert into cavities of
ducks. Stuff wedges of onion, bell pepper, celery and apple
into the cavities and place ducks breast down in a roasting
pan. Pour in wine or vermouth and water. Chop remain-
ing vegetables and add around ducks. Cover and bake at
350 degrees for about 2 1/2 hours. Remove and place
ducks breast up and drizzle generously with syrup. Return
to oven, covered and increase temperature to 400
degrees and cook for another 35 to 45 minutes. If further
time is needed to brown beast, remove top of roaster and
cook until browned. Makes great gravy, so be sure to
serve rice as side dish.

Cheney Landry
St.Charles Parish

BBQ Shrimp

5 pounds large shrimp in shell
| pound real butter

8 ounce bottle Italian dressing
3 teaspoons minced garlic

5 crushed bay leaves

2 tablespoons Italian seasoning
1/8 teaspoon cayenne pepper
Tony’s Seasoning

| teaspoon paprika

| teaspoon black pepper

3 tablespoon Worcestershire sauce
| tablespoon Tiger Sauce

Melt butter in a saucepan. Add Italian dressing and next 9
ingredients except shrimp. Cook over medium heat until
sauce comes to a boil. Reduce heat and simmer 8 min-
utes, stirring. Let stand at room temperature 30 minutes.
Place shrimp in large baking dish. Pour sauce over shrimp.
Mix thoroughly. Cook over medium heat 7 minutes until
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shrimp turn pink. Bake 10 minutes at 450 F. Stir occa-
sionally while baking. Serve with French bread and a lot
of paper towels.

Rachel Sturlese
New Iberia, LA

Baked Fish with Vegetables

4 fish filets

2/3 cup of Italian salad dressing

2/3 cup of Honey Catalina salad dressing
Seasoning, to taste

2 cups of sliced onion

2 cups of sliced potatoes

| tablespoon of lemon pepper

2 teaspoons of butter

Lemon slices

Place fish in mixture of one-third cup of salad dressing and
seasonings; set aside. Mix onions, potatoes, one-third cup
salad dressings, lemon pepper, butter and seasonings in a
baking dish. Bake at 375 degrees for 20 minutes. Place
fish on top of vegetables. Bake until fish is cooked, about
20 — 25 minutes. Serve with lemon slices. Serves four.

Becky Fletcher
College Station, TX

Baked Taco Sandwich

| pound ground beef

| envelope (I 1/4 oz) taco seasoning mix
| cup Bisquick Original baking mix

[/3 cup cold water

Tony’s Seasoning

Tabasco Sauce

To complete recipe:

3/4 cup shredded Cheddar cheese (3 oz)
Sour cream, if desired

Shredded lettuce, if desired

Chopped tomatoes, if desired

Grease square pan, 8x8x2 inches. Cook beef as directed
on envelope of taco seasoning mix. Mix baking mix and
cold water until smooth; spread in pan. Spread beef mix-
ture over dough. Heat oven to 450 degrees. Bake uncov-
ered 25-30 minutes or until edges are golden brown and
toothpick inserted in center comes out clean.

Immediately sprinkle with cheese. Let stand | — 2 minutes
or until cheese is melted. Serve with sour cream, lettuce
and tomatoes.

CAN BE STORE AND COOKED LATER
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KIM’S RADIATOR

“SINCE 1961~

COMPLETE AUTOMOTIVE
& INDUSTRIAL SERVICE WITH
MANUFACTURING CAPABILITIES

Cleaned, Repaired, Recorded
New & Used Radiators
AC Condensers
Fuel Tanks
After Coolers
Steam Coils

Oil Coolers
Heat Exchangers

528.2160

moble 337.540.3249
fax 528.8848
toll free 1.888.667.0061
24 Hr. Service

M-F 8am-5pm / Sat - call

Master Card, Visa & Discover accepted

TO STORE — refrigerator — Cover unbaked sandwich
tightly with aluminum foil and refrigerate no longer than
24 hours.

TO COOK FROM REFRIGERATOR - oven — About 45
minutes before serving, heat oven to 450 degrees. Bake in
covered pan about 25 minutes or until golden brown.
Immediately sprinkle with cheese. Let stand | — 2 minutes
or until cheese is melted. Serve with sour cream, lettuce
and tomatoes.

Jamie Roberts

Beef Taco Bake

| Ib ground beef

| can condensed tomato soup

| cup salsa

1/2 cup milk

8 corn tortillas, cut in bite size pieces
| cup shredded cheddar cheese

Brown ground beef, pour off grease. Add soup, salsa, milk,
tortillas, and half the cheese. Spoon into 2 qt shallow bak-
ing dish. Cover. Bake 400 F for 30 minutes or until hot.
Sprinkle with remaining cheese.

Shirley Murphy - Cameron, LA
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Buttermilk Fried Chicken with

Biscuits and Gravy
CHICKEN:

| broiler-fryer chicken (2-1/2 to 3 pounds), cut up
| cup buttermilk

| cup all-purpose flour

1-1/2 tsp salt

[/2 tsp pepper

cooking oil for frying

GRAVY:

3 tbsp all-purpose flour

| cup milk

[-1/2 to 2 cups water

salt and pepper to taste
BISCUITS:

2 cups all-purpose flour

2 tsp baking powder

[/2 tsp baking soda

1/2 tsp salt

[/2 cup shortening

1/2 cup buttermilk

Place chicken in a large flat dish. Pour buttermilk over;
refrigerate | hour. Combine flour, salt and pepper in a
double-strength paper bag. Drain chicken; toss pieces, one
at a time, in flour mixture. Shake off excess; place on
waxed paper for |5 minutes.

Heat 1/8 to 1/2 in of oil in a skillet; fry chicken until
browned on all sides. Cover and simmer, turning occasion-
ally, for 40-45 minutes or until juices run clear. Uncover
and cook 5 minutes longer. Remove chicken and keep
warm. GRAVY: Drain all but 1/2 cup drippings; stir in flour
until bubbly. Add milk and |-1/2 cups water; cook and stir
until thickened and bubbly.

Cook | minute more. Add remaining water if needed.
Season with salt and pepper. BISCUITS: In a bowl, combine
the flour, baking powder, baking soda and salt; cut in short-
ening until the mixture resembles coarse crumbs. Stir in
buttermilk; knead dough gently.

Roll out to 1/2-in thickness. Cut with a 2 1/2 in biscuit
cutter and place on a lightly greased baking sheet.

Bake at 450 degrees for 10-15 minutes or until golden
brown.

Jennifer Johnson

Lake Charles, LA
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- Cameron Parish

Tourism Commission

2002 Miss Cameron Parish
MARYLIN LEJUNE

2002 JR. Miss Cameron Parish
TARA LEBLANC

2002 Miss Cameron Parish, MARYLYN LEJUNE and JR. Miss Cameron Parish
TARA LEBLANC are representing Cameron Parish at the 2002 DeQuincy
Railroad Festival.

CAMERON PARISH TOURISM
COMMISSION BOARD MEMBERS:

Sammie Faulk
Lee Harrison
Marianna Primeaux
Wade Carroll
Carolyn Thibodeaux
Tunie Dunaway
Jo Anne LaBove
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Cajun Crawtish or Shrimp Rice

2 boxes of Mahatma yellow rice
| stick margarine

| large onion, chopped

| bell pepper, diced

2 cans of mushroom soup

| Ib of shrimp or crawfish

Cook rice according to directions on package. Set aside.
In a large heavy pot, melt margarine and sauté onion and
bell pepper. Add soup and one can of water to mixture.
Cook on low heat and stir often. Add shrimp or crawfish
to mixture and cook until done, about 15-20 minutes.
Add rige to mixture, one third of rice at a time. (It may
not take all the rice) Season to taste and pour into casse-
role. Top with breadcrumbs and bake uncovered for
approximately 20 minutes at 350 degrees.

Michelle David

Cajun Fried Shrimp

3 pounds large shrimp

I/3 cup Tony Chachere’s seasoning
| tablespoon garlic powder

| teaspoon salt

| teaspoon black pepper

2 tablespoons hot sauce

3 eggs

| can Carnation milk

2 rolls Ritz crackers, crumbled

I quart cooking oil

Marinate shrimp overnight in Worcestershire sauce and
Tony’s Seasoning, garlic powder, black pepper, salt, and hot
sauce. Dip shrimp in Ritz cracker crumbs. Beat eggs and
mix with milk and dip shrimp in mixture and repeat dip-
ping in Ritz crackers. Heat oil to 400 F and fry until medi-
um brown. Serve with tarter sauce, French fries, salad and
hot pistolettes. Serves 6

Skye Sturlese
Lafayette, LA

Cajun Style Chili Spaghetti
1/2 Ib lean ground meat :

| cup chopped onion

| can (160z) whole tomatoes — undrained

| can (150z) kidney beans — undrained — optional
| can (80z) tomato sauce

| tbsp chili powder

| pkg (70z) spaghetti

I 1/4 cup shredded cheddar cheese

Tony’s Seasoning to taste
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Brown meat, drain, add onions, chili powder, Tony season-
ing. Stir in tomatoes, tomato sauce, kidney beans. Cook
on med heat for | hour. Add | quart water. Cook 15
minutes longer. Boil spaghetti according to pkg directions.
Serve sauce over spaghetti, sprinkle with cheese.

Jessye Roux Conner
Cameron, LA

Cattish Courtbouillon

Allow 1/2 to 3/4 Ibs. Of dressed, cut up catfish per each
adult. Apply salt, black and cayenne pepper and paprika to
fish. Dip fish generously in flour and fry in a hot vegetable
oil until deep golden brown all over in deep fat. Remove
and drain on paper towels.

In large (preferably black cast iron or heavy aluminum)
dutch oven, prepare the following:

1/2 cup vegetable oil

| clove garlic, well minced

| large onion, chopped finely

| cup celery, chopped and (a few minced celery leaves)
1/2 cup bell pepper, chopped

1/2 cup green onion bottoms, cut and all of green onion
tops, cut up, to go with same

2 tbs (or more) finely chopped parsley

| or 2 cans tomato paste (to taste)

| large (#3) can tomatoes

Salt, red and black pepper to taste

Approximately | cup of water (hold this back)

Saute ingredients in order given and cook over medium
heat uncovered until grease comes to top; then place fried
fish in this tomato preparations so that no piece is touch-
ing each other; lower heat, add water and put lid on pot,
cooking slowly for approximately 30 minutes being very
careful not to stir. (As this would break up the fish). If
absolutely necessary, swish whole pot (with lid on) gently
from side to side to avoid breaking up fish. Take up and
serve in gumbo (flat soup) plates over hot rice accompa-
nied by a fresh green salad and you have a delicious South
Louisiana Acadian Meal.

Shannon Suratt

2001 Miss Cameron Parish
2002 Miss Lake Charles USA
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Chicken and Asparagus Bake

I medium onion chopped

1/4 cup oleo

| can cream of mushroom soup

| can sliced mushroom drained

| can 5 oz evaporated cream

2 TSP soy sauce

Season to taste

2 cups shredded cheddar cheese

5 cups cubed cooked chicken

| pkg (100z) frozen cut asparagus, thawed

In a large saucepan, sauté onion in oleo until tender. Stir
in soup, mushrooms, crea, soy sauce and seasoning. Stir in
cheese until melted. In a greased shallow 2 1/2 quart bak-
ing dish, layer half of the chicken, asparagus, and cheese
sauce. Repeat layers. Bake uncovered at 350F for 25-30
minutes or until bubbly.

Shirley Murphy,
Cameron, LA

Chicken Devon

6 Ig chicken breasts

| Ig pkg frozen broccoli spears (thawed & drained)
2 cans cream of chicken soup

| cup mayonnaise

| tsp lemon juice

1/2 tsp curry powder

2 cups shredded mild cheddar cheese

1/2 cup bread crumbs

Heat oven to 350 degrees. Brown chicken breasts in small
amount of oil in large skillet. Spray 8 X 12 baking dish
with vegetable spray. Arrange broccoli spears in bottom of
pan and top with chicken breasts. Mix together soup, may-
onnaise, lemon juice and curry powder. Pour over chicken.
Sprinkle cheese and bread crumbs over top. Cover pan
with foil and bake for 45 minutes. Remove foil and contin-
ue to bake for |5 minutes or until cheese is bubbly.

Shannon Hinton
2002 Louisiana Fur and Wildlife Festival Queen

Chicken with Orange

Pecan Rice

| pkg (6.25 oz) fast cooking long grain and wild rice

2 cups orange juice

[/4 cup chopped pecans

| jar (20z) diced pimientos, drained

4 skinless boneless chicken breast halves (about | pound)
Chopped fresh parsley, if desired
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Tony’s Seasoning
Hot sauce

Heat oven to 350F Grease square pan 8x8x2 inches. Mix
rice, seasoning packet included in rice mix, orange juice,
pecans and pimientos in pan. Place chicken on rice.
Cover and bake 35-45 minutes or until liquid is absorbed
and juice of chicken is no longer pink when centers of
thickest pieces are cut. Sprinkle with parsley.

Derrick Roberts
Air Force, London, England

Chicken Spaghetti

I chicken

1/2 small can of mushrooms

| onion, chopped

2 ribs of celery, chopped

| bell pepper, chopped

| stick of margarine

| package of vermicelli

| can of cream of mushroom soup
| can of cream of chicken soup

I pound of Velveeta Cheese

Bake chicken; debone and cut into pieces. Set aside.
Sautee mushrooms, onions, celery and bell pepper in melt-
ed margarine. Cook vermicelli according to directions on
package. Add soups, cheese and chicken pieces to sautéed
vegetables. Mix well. Add cooked spaghetti and mix.

Raven Styron
Grand Lake, LA

Chili Dog Wraps

10 corn or flour tortillas (6-8 inches in diameter)

10 hot dogs

I can (15-16 oz) chili

2 cups salsa

| cup shredded cheddar or Monterey jack cheese (40z)

Heat oven to 350F Grease rectangular baking dish
13x9x2. Soften tortillas as directed on package. Place |
hot dog and 3 tablespoons chili on each tortilla. Roll up
tortilla; place seam side down in baking dish. Spoon salsa
over tortillas. Cover and bake 20 minutes. Sprinkle with
cheese. Bake uncovered about 5 minutes longer or until
cheese is melted.

Derrick Roberts
Air Force
London, England
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Chili Cheese Dip

| Ib processed American Cheese, cubed
| can chili without beans
| can (40z) chopped green chilies

Combine cheese, chili and green chilies in a sauce pan or
fondue pot.

Heat over medium — low stirring until the cheese melts.
Serve with warm chips.

Shirley Murphy
Cameron, LA

4

Crab Stuffed Potatoes

4 medium Idaho potatoes

[/2 Ib crab meat

1/2 cup butter

1/2 cup light cream

| tsp salt

4 tsp grated onion

| cup sharp yellow cheese, grated

Scrub potatoes well; dry thoroughly. Put in oven and bake

‘ }g
Mickey FRITH®
State Representative
District 47
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at 325 degrees until you can pierce with fork.

Cut the baked potatoes lengthwise and scoop out potato
and whip with butter, cream, salt, pepper, onion and
cheese.

With a fork, mix in crab meat and refill the potato shells.

Sprinkle with paprika and reheat in very hot oven about
|5 minutes. These freeze nicely.

Norma Jo Pinch

Continuing To Work
For A Better Quality
Of Life For You.

Mickey FRITH

Keep up the great history of
Cameron Parish.

paid for by Mickey Frith.
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Best Wishes from

McCALDLS

Boat Rentals

P.O. Box 102
Cameron, LA 70631

Crab Cake

| Ib claw or regular crab meat

| egg

I/4 cup chopped onion

1/2 cup cracker crumbs or cracker meal
1/4 tsp salt

3 TBS mayonnaise

| TBS prepared mustard

dash of Worcestershire sauce

chopped green pepper (may be added)

Mix well all the ingredients and shape into cake and fry in
butter or margarine until brown. Serve hot.

Taken from “Favorite Recipes of Hoopers Island,
Maryland — Millennium Edition”

Crab Pizza

| Ib crab meat

| — 8 oz container green onion dip

| large pre cooked gourmet pizza crust

1/2 cup sliced ripe olives

| — 8 oz package shredded mozzarella cheese

Place pizza crust on pizza pan. Spread dip evenly on pizza
crust, leaving 1/2” around edges. Arrange crab meat even-
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ly on top of onion dip. Sprinkle with black olives and

cheese. Bake at 450 degrees for 10 minutes or until hot.

Serves 6.

2001 Lil Miss Cameron Parish
Kathryn Aline Reina

Crab Loaf

I Ib crab meat

| egg

1/2 cup green onion tops

1/2 tsp black or white pepper
1/2 cup bread crumbs

I small onion chopped

1/2 tsp salt l

Mix all ingredients together and put in buttered loaf pan.

Bake at 350 F for about 45 minutes.

Norbert Leboeuf

Compliments of Oak Grove Hunting Club

L,

Baton Roug, Louisiana 70884
Richard Lipsey, President

SEND ALL CORRESPONDENCE TO:
C/O LIPSEY'S
P.O. BOX 83280
BATON ROUGE, LA 70809
225.755.1333 OFFICE
225.755.3333 FAX

CAMP ADDRESS:

OAK GROVE HUNTING CLUB
871 OAK GROVE HWY. LA82
GRAND CHENIER, LA 70643

318.542.4181 CAMP

318.542.4682 OFFICE AND FAX

Honoring The Natural Resources Of Cameron Parish

Crab Louis

2 cups crab meat

1/2 cup finely cut celery

2 TSP minced onions

1/4 tsp salt

I/2 cup mayonnaise

| hard cooked egg, chopped
2 tsp minced parsley

2 tsp lemon juice

| tsp prepared mustard

Salt to taste

Dash of Worcestershire sauce

Mix crab meat, celery, onions and salt; set aside. Make a
dressing of all other ingredients.

Arrange crab meat mixture in lettuce cups. Cover with
dressing and sprinkle with paprika.

(I add a little Crosse and Blackwell seafood cocktail sauce
to make mayonnaise mixture slightly pink.)

Taken from “Favorite Recipes of Hoopers Island,
Maryland — Millennium Edition”

Crawfish Cornbread Dressing

2 0 8oz packs cornbread mix

1/4 cup chopped green onions

2 tsp corn oil

| Ib crawfish tails, lightly rinsed and drained
2/3 cup water

| egg

2 egg whites

2/3 cup low fat milk

| — 140z can low fat, low salt chicken broth
| large onion, chopped

| cup celery, chopped

| green bell pepper, chopped

2 cloves garlic, minced

2 tsp seasoning

1/4 cup water

Make corn bread according to package except use one
egg and replace other with 2 egg whites, and low fat milk.
Cool and crumble in large bowl.

Saute onion, garlic, celery, bell pepper, onion tops in oil.
Add crawfish. Add water and broth and bring mixture to
a boil, then simmer for about 10 minutes. Add to corn-
bread mixture and pour in a 9x13 pan. Cover with foil
and bake 30 minutes at 350 degrees.

Judy Guidry
Vinton, LA
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Crawtish Etouffee

Saute onions, celery and bell pepper in a stick of butter
Once sautéed add:

2 cans cream of mushroom soup

2 cans tomato soup (or | can Rotel and one can of toma-
to soup)

2 |bs of frozen crawfish

Add water until sauce is the consistency you like

Two squirts of ketchup and mustard

| TBS sugar

Season to Taste

Serve over rice........
From the home of Vicki Laughlin

Daughter of Judith Faye Guidry
Vinton, LA
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Crawfish Pie

| c. chopped onions

| c. chopped celery

1/2 c. bell peppers

| can cream of mushroom soup
| stick of Oleo margarine

2 Tbsp. tomato paste

2 tsp. sugar

| Tbsp. roux

| Ib. crawfish

8 frozen individual pie shells

Saute onions, celery, bell pepper in margarine until soft.
Add cream of mushroom soup, tomato paste, roux and
sugar. Cook until well blended, add crawfish salt and pep-
per to taste. Pour into pre baked individual pie shells
when ready to serve.

Bonnie Vanicor
LCH/Welsh

Crispy Oven-Fried Chicken

6 chicken breasts without skin
1/3 cup all purpose flour
2 egg whites, lightly beaten

| cup corn flake crumbs
Marinate chicken breasts overnight in Worcestershire
sauce

Preheat oven to 375 . Lightly spray a cookie sheet with
nonstick spray. Set cookie sheet aside. To coat the chick-
en, first roll the breasts in the flour to evenly cover all
sides. Then dip the chicken in the egg whites and roll in
the corn flake crumbs. Place the coated chicken on the
prepared cookie sheet. Bake for 20-30 minutes or until
tender or no longer pink. (Do not turn the chicken over
during baking)

Christine Sturlese
Lake Charles, LA

Crunchy Oven Baked Nuggets

3 cups cornflakes

1/2 tsp poultry seasoning

1/4 tsp pepper

[/4 tsp salt

| large egg

|/4 Tabasco sauce

2 TBS milk

| Ib chicken tenders, cut into nugget shapes

Compliments of:

P.O. BOX 1510
148 SMITH CIRCLE
CAMERON, LA 7003 T

MUuDD & BRUCHHAUS, L.L.C.

337.775.5003
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Heat oven to 375 F. Place cornflakes in large Ziploc bag.
Lay bag on flat surface and using rolling pin, crush corn-
flakes. Combine cornflakes, poultry seasoning, pepper and
salt in shallow bowl. In separate bowl, whisk together egg,
milk, Tabasco sauce. Add several chicken nuggets at a time
to egg mixture, coating well. Dredge and roll in cornflake
mixture. Place on foil lined baking sheet. Generously
spray chicken pieces on both sides with vegetable cooking
spray. Bake nuggets for 15-18 minutes or until cooked
through. This recipe can be doubled and then frozen

Thomas Brown,
Cameron Elementary 4-H

Donna's Chili

2 Ibs. ground beef for chili

| Ibs. roll breakfast sausage (Jimmy Dean, Richard's, etc.)
| can mexican stewed tomatoes

| can rotel tomatoes

| pkg. two alarm chili mix

| c. frozen onions

| bunch chopped green onions

3 Tbsp. chopped garlic

Put stewed tomatoes, Rotel tomatoes, garlic and onions in
the food processor. Process until large pieces are gone.

Brown the ground beef and sausage, then drain thorough-
ly. Put back into large heavy pot. Over medium heat on
stove, add pureed tomato/onion mixture and all seasoning
packets from the Two Alarm Chili except red pepper and
Masa packets. Then add 3-4 cups of water. Leave over
low fire for several hours. (I also add some Tonys,
Worcestershire sauce & LA Red Hot to taste)

About 1/2 hour before serving, add the red pepper to
taste. Mix the Masa packet with /4 cup of water and add
to the chili. Allow to thicken for 15-20 min. Serve with
cheese and chopped onions.

Donna Martin - Hibernia Market Operations Manager

Duck Hunter’s Delight

I whole duck breast
3/4 tsp of salt

| tsp of black pepper

| tsp of red pepper

| clove of garlic, minced
6 strips of bacon

2 carrots

2 large apples

| large onion

2 stalks of celery

Honoring The Natural Resources Of Cameron Parish
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Clean duck well; cut into six equal pieces and season with
salt, black pepper, red pepper and garlic. Wrap each piece
with one strip of bacon and secure with a toothpick.
Spray a three-quart casserole with cooking spray. Cut
carrots into strips and place evenly on bottom of baking
dish. Place bacon-wrapped duck pieces over carrots. Cut
apple, onion and celery into chunks. Place in dish on top
of the duck. Cover and bake at 350 degrees for 30 min-
utes, or until duck is done. Place duck on serving platter.
If desired, place 1/2 cup of water in the dish still contain-
ing the apple and vegetable mixture and steam until ten-
der.

B-Boy Conner
Cameron, LA

Easy Grilled Ribs

3 Ibs baby back ribs (pork)
2 TBS pork seasoning blend
Tony’s Seasoning

Teriyaki Sauce

BBQ sauce if desired

Heat coals on grill — cut ribs into 4 rib sections. Put on
teriyaki sauce, the dry seasonings by hand — let marinate
hour in refrigerator.

Cover and grill about 6” above fire for 1.5 hours turning
occasionally until tender. Brush on BBQ sauce about 10
minutes before removing from fire if desired or serve
sauce on the side.

To bake — heat oven 325 F Place on rack in pan and fol-
low above directions.

Derrick Roberts

Air Force
London, England
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Easy Salmon Patties

I5-16 ounce can pink salmon

| egg

I/3 cup onion, minced

1/2 cup flour

I 1/2 teaspoons baking powder
| 1/2 cup shortening, melted
Tarter sauce, for serving

Cooking time: 5-8 minutes. Drain salmon, setting aside 2
tablespoons salmon juice. Mix the salmon, egg and onion
until sticky. Stir in flour. Add baking powder to salmon
juice. Stir into salmon mixture and form into small pat-
ties. Fry until golden brown in hot shortening in large
skillet about 5 minutes. Serves 6 to 8.

Velda Roux - Cameron, LA

Enchiladas

4 small cans enchilada sauce — 2 hot — 2 mild
4 Ibs ground meat

2 packs taco seasoning

tortilla shells (white flour shell small)

2 cans chili

2 bags Mexican cheese

Brown ground meat, season with taco seasoning and mix.
Heat enchilada sauce in pan. Dip shells in sauce. Put meat
and cheese on shell and roll up. Put in pan sprayed with
Pam. Mix remaining sauce with chili. Pour chili sauce over
enchiladas. Top with cheese. Bake at 350 F for about |5
minutes or until cheese is melted.

Shannon Suratt - 2002 Miss Lake Charles USA
2001 Miss Cameron Parish
Cameron, LA

New Orleans Original Red
Beans & Rice

I1b red beans

IIb smoked sausage

| diced garlic clove

| lg diced onion

| tbsp chopped parsley

Boil beans in large pot of water for | hour (add water as
needed).When beans are soft, add meat and spices.

Simmer until creamy. Serve over white rice. Serves 6.

Jamie Langley
Allen Parish
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Garlic Shrimp

| tablespoon vegetable oil

3 large cloves garlic, finely chopped

| pound uncooked medium shrimp, peeled and deveined
| large carrot, cut into julienne strips (I cup)

2 tablespoons chopped fresh cilantro

Hot cooked noodles or rice if desired

Marinate shrimp overnight in seafood seasoning and lItalian
Dressing

Heat wok or 12” skillet over medium-high heat. Add oil;
rotate wok to coat side. Add garlic; stir-fry | minute. Add
shrimp; stir-fry | minute. Add carrot; stir-fry about 3 min-
utes or until shrimp are pink and firm and carrot is crisp-
tender. Stir in cilantro. Serve over noodles.

B-Boy Conner - Cameron, LA

Grilled Teriyaki Chicken

4 — skinless chicken breast halves

[/2 cup teriyaki baste and marinade

3 TBS worchestershire sauce

| tsp hot sauce

| medium bell pepper- cut in strips

| can (80z) slice pineapples in juice — drain and reserve
juice

2 TBS Tony’s seasoning

Place chicken in shallow pan. Combine Hot Sauce,
Teriyaki, and worchestershire sauce. Pour over chicken,
coating well — marinate in refrigerator for 2 hours.
Remove chicken from marinade (reserve marinade and
add 1/4 cup pineapple juice to it). Rub with Tony’s
Seasoning. Place chicken with pineapple rings and bell
peppers in pan. Broil 4-6” from fire for 20-30 minutes.
Brush with marinade and turning occasionally until juice of
chicken is no longer pink when center is cut.

Derrick Roberts,
Air Force — London, England

Ham and Cheese Tortilla Roll
Ups

Can use shrimp as substitute

I 1/2 cups shredded Cheddar cheese (6 oz)

[/4 cup mayonnaise or salad dressing

I/4 cup sour cream

| can (I oz) whole kernel corn with red and green pep-
pers, drained

10 flour tortillas (6-8 inches in diameter)

10 slices (I oz each) deli fully cooked ham
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Cilantro sprigs, if desired
Tony’s seasoning

Mix cheese, mayonnaise, sour cream and corn. Top each
tortilla with | slice ham. Spread 2 tbs corn mixture over
ham. Top with cilantro. Roll up. Serve immediately.

Jessye Roux Conner
Cameron, LA

Jalapeno and BBQ Rice Stuffed
Chicken Breast ~ aka My Papa
Chicken

| split chicken breast

| serving rice

1/4 cup BBQ sauce

1/4 cup jalapeno peppers
Marinade:

1/2 tsp garlic, minced

[/2 cup Ranch dressing
1/2 cup BBQ sauce

1/4 cup mustard

Hot sauces and spices
1/2 cup onion, chopped
1/4 cut jalapeno peppers

Preheat oven to 375F Cut chicken breast so it can be
stuffed. Mix all of the marinade ingredients together; set
aside. Cook | serving of rice and stuff it into chickens
along with 1/4 cup BBQ sauce and 1/4 cup Jalapenos.
Place stuffed chicken in bowl with marinade sauce for

I 172 hours. Roast for 35 — 40 minutes. If using a BBQ
pit, use very low flame and cook slowly.

Velda Roux
Cameron, LA

Korean Barbecued Beef

| pound beef boneless top loin or sirloin steak
1/4 cup soy sauce

3 TBS sugar

2 TBS sesame or vegetable oil

1/4 TSP pepper ,

3 medium green onions, finely chopped (3 TBS)
2 cloves garlic, chopped

Hot cooked rice, if desired

Tony’s Seasoning

Marinate meat a day before in Teriyaki Sauce and
Worcestershire Sauce

Cut beef diagonally across grain into 1/8” slices. (Beef is
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easier to cut if partially frozen, about | 1/2 hours) Mix
remaining ingredients except rice in medium glass or plas-
tic bowl. Stir in beef until well coated. Cover and refrig-
erate 30 minutes. Drain beef; discard marinade. Heat 10”
skillet over medium heat. Cook beef in skillet 2-3 min-
utes, stirring frequently, until brown. Serve beef with rice.

Jamie Roberts

Lemon Bread Stuffed Fish

| tablespoon unsalted margarine

1/2 cup onions, chopped

[/4 cup celery, chopped

| garlic clove, minced

3 slices fresh whole wheat bread (crumbs)
2 tablespoons fresh parsley

2 tablespoons fresh lemon juice, divided

| tablespoon dry white wine

[/2 teaspoon lemon peel, grated

Tony’s Seasoning

[/4 teaspoon dried thyme

|/8 teaspoon ground black pepper

1/2 pound pan-dressed fish (trout or striped bass), head
and tall removed

Preheat oven to 350 F Cooking time — 40 minutes. Spray
baking dish with nonstick cooking spray and line with foil.
In medium saucepan over medium high heat, melt mar-
garine. Add onion, celery and garlic and cook 4 minutes
or until soft. Remove from heat.

Stir in bread crumbs, parsley, | tablespoon lemon juice,
wine, lemon peel, thyme, and pepper. Fill cavity of fish
with stuffing, securing with toothpicks or skewers. Place
in baking dish.

Sprinkle with remaining lemon juice. Bake 40 minutes or
until fish flakes.

Dean Desonnier
Cameron, LA

Meat Loaf

3 TBS brown sugar
1/4 cup ketchup
1/4 tsp nutmeg

2 tsp mustard

Mix and pour over meat loaf. Bake 350 F for | hour.

Judy Guidry
Vinton, LA
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Mushroom Stuffed Pork
Tenderloins

3 Ib pork tenderloin

Lemon pepper, red pepper, garlic powder, Creole season-
ing

1/2 stick butter

I small onion

1/2 cup parsley, chopped

3-4 large portabello mushrooms, chopped
| can low sodium beef broth

2 pats butter

| TBS flour or cornstarch

Water, if needed

Melt butter and sautee next 3 ingredients until tender.
Season loin and cut lengthwise not cutting through.
Spread loin with mushroom mixture; fold over and tie
with string at 1” intervals. Place in baking dish cut-side
up. Cover exposed filling with a strip of foil. Add broth
and butter pats to pan. Bake at 400 F for 40-50 minutes
until thermometer reaches 160 F Remove from oven and
add flour or cornstarch to gravy to thicken. Slice tender-
loin in | — 2 inch slices and top with gravy.

Darla Desonnier
Cameron, LA

My Favorite Seafood Gumbo

2 pounds clean shrimp

| pint oysters

| pint crab meat

| cup onions, chopped

1/2 cup bell peppers, chopped
2 pods garlic, chopped fine
1/2 cup celery, chopped

| cup roux

1/2 cup green onion tops

1/2 cup parsley, chopped fine
1/2 cup flour

| quart shrimp broth from shrimp peelings
5 cups cooked rice

In a heavy pot make roux with 1/2 cup of plain flour and
1/2 cup cooking oil, cooking until light brown or darker if
desired. Add onions, bell pepper, celery and garlic. Add
shrimp broth and stir well. Add water slowly. Season to
taste and cook about one hour. Add shrimp, oysters and
crab meat. Lower heat and simmer 20 minutes. Add
green onions and parsley. Stir very well and let sit about
one-half hour before serving. Serve gumbo over rice with
potato salad and hot French bread. Serves 10

Chris Dibartolo - Grandlake, LA
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Slow-Cooked Pepper Steak

I-1/2 to 2 Ibs beef round steak

2 tbsp cooking oil

[/4 cup soy sauce

| cup chopped onion

| garlic clove, minced

| tsp sugar

1/2 tsp salt

1/4 tsp pepper

[/4 tsp ground ginger

4 tomatoes, cut into eighths or | can (160z) tomatoes
with liquid, cut up

2 |g green peppers, cut into strips
1/2 cup cold water

| tbsp cornstarch

Cooked egg noodles or rice

Cut beef into 3-in x |-in strips; brown in oil in a skillet.
Transfer to a slow cooker. Combine the next seven ingre-
dients; pour over beef. Cover and cook on low for 5-6
hours or until meat is tender. Add tomatoes and green
peppers; cook on low for | hour longer. Combine the
cold water and cornstarch to make a paste; stir into liquid
in slow cooker and cook on high until thickened. Serve
over noodles or rice.

Telesha Bertrand”
Little Miss/Mr. Pageant Director

Oven Fried Stuffed Chicken
Legs

1/2 cup finely chopped onion and celery
3 TBS margarine

| TSP poultry seasoning

3 cups corn bread dressing

1/2 cup flour

[/2 tsp salt and pepper

4 chicken legs

Wooden toothpicks

Non stick spray

Spray small baking dish. Prepare cornbread stuffing as
directed on box. Heat | cup water, onion, celery, butter
and poultry seasoning until butter is melted. Add to corn-
bread mix. Toss with a fork. Loose skin on chicken leg.
Put 1/2 cup stuffing under skin. Secure with toothpicks.
Mix flour, salt, pepper in large plastic bag. Put chicken legs
in and shake good. Bake at 350 F for 35 minutes.

Edith Miller
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EGA

ENJOY THE FESTIVAL
AND

THE GOOD COOKING!

391 GULF BEACH Hwy. ® CAMERON, LOUISIANA 70631 ® 337-775-2314

Oyster Puffs

| pt oysters

| tsp baking powder

Salt and pepper

[/2 cup flour

[/2 cup Aunt Jemima’s Pancake Flour

Mix all the ingredients together to form a batter. If it is
too thick, add a little mix. Drop by teaspoonfuls into deep
fat fryer and fry until golden brown, about 5 minutes.

Taken from “Favorite Recipes of Hoopers Island,
Maryland — Millennium Edition”

Pan Fried Duck Breasts

20 boneless duck breasts

Salt, garlic powder and coarsely ground black pepper to
taste :

I 172 cups of clarified butter

Tony’s Seasonings

Worchestershire Sauce

Rub the breasts generously with the dry seasonings. Pour
about four tablespoons of clarified butter into a large
heavy skillet, heat the butter, and quickly fry three to four
duck breasts, leaving them a bit rare.
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Pour off the butter and repeat the process until all of the
breasts are cooked. Keep the duck breasts warm in a
covered dish in the oven.

Alternatives — serve over wild rice — could add raisins and
chopped pecans.

Charmaine Dibartolo
Grandlake, LA
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Pizza Mexicana

6 pita breads (6” in diameter)

| can (15 oz) torato sauce with tomato bits

2 cups shredded or chopped cooked chicken (can us
ground meat alsc)

| can (4 oz ) chopped green chilies, drained

I 1/2 cups shredded taco flavored cheese (6 oz)
Tony’s Seasoning

Hot sauce

Heat oven to 350F Place pita breads on ungreased cookie
sheet. Spread tonato sauce over pita breads. Top with
chicken and chilies- Sprinkle with cheese. Bake 8-10 min-
utes or until pizzis are hot and cheese is melted.

Jamie Roberts
London, England

Pork Cheps and Turnip Stew

10 pork chops

4 large turnips, siced thin

I T flour

1/2 cup cooking il

| large onion, died

salt and pepper

Brown pork chos well in hot oil. Add flour and onion.

Add water to co'er chops. Bring to a boil then simmer
for 45 minutes. add sliced turnips and simmer for 30-40
minutes.

Roberta Rogers
Cameron, LA

Ramen Sir Fry

| pound beef boeless sirloin, cut into thin strips
Chicken or shrinp

2 cups water

| package (30z) Oriental flavor ramen soup mix
| package (16 oz fresh stir fry vegetables

1/4 cup stir fry suce

Spray 12 inch nostick skillet with nonstick cooking spray;
heat over mediup high heat.

Cook beef in skiet 3-5 minutes, stirring occasionally, until
brown. Remove>eef from skillet. Heat water to boiling
in skillet. Break p noodles from soup mix into water; stir
until slightly softned. Stir in vegetables.

Heat to boiling. 0il 5-7 minutes, stirring occasionally,
until vegetables e crisp-tender. Stir in seasoning packet
from soup mix, ¢t fry sauce and beef. Cook 3-5 minutes
, stirring frequeny, until hot.

Jessye Roux Coner
Cameron, LA
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Ray’s Chili

3 large onions

5 Ibs lean ground meat

5 cans (80z) tomato sauce
2 pkg chili mix

3 tsp red pepper

2 tsp black pepper

3 tsp garlic powder

5 tsp chili powder

Season lean ground meat with red pepper, black pepper
and garlic powder.

Chop and brown onion, then add to seasoned ground
meat to cooked onions.

Drain grease and water. Add chili mix and chili powder.
Add tomato sauce and 5 cans of water 1/2 full. Simmer
about | hour to | 1/2 hour. Serve as desired.

Ray Kebodeaux
Cameron, LA

RESOURCE

TRANSPORTATION

Paul Wagner, President

888.325.8782
337.775.8200
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Red Snapper with Fresh

Tomatoes and Black Olives

3/4 cup finely chopped yellow onion

3 TBS extra virgin olive oil

| Ib fresh ripe tomatoes

2 tsp thinly sliced garlic

12 Kalamata olives

| 1/2 tbs capers

2 Ibs red snapper, striped bass or grouper filets
Salt and Pepper

Tony’s Seasoning

Put the onion and olive oil in a skillet large enough to
accommodate the fish fillets in a single layer and place it
over medium low heat. Saute the onion until it turns a
rich, golden color. While the onion is sautéing, peel the
tomatoes and unless they are very ripe and flavorful,
remove the seeds. Cut them into 1/2” dice. When the
onion is colored, add the garlic and cook, stirring, for
about | minute. Add the tomatoes and cook until the
water that the tomatoes release evaporates by about half,
about 10 minutes. While the tomatoes cook, slice the
olives by cutting the flesh away from the pits. When the
tomatoes are done, stir in the olives and capers. Put in
the fish fillets and season with salt and pepper. Cover the
pan and simmer over medium low heat. The fish will take
about 10 minutes per inch of thickness to cook. When it
is about halfway done, turn the fillets over and check to
see that there is still liquid in the pan. If all the liquid
evaporates before the fish is done, add 2 tbs water. The
fish is cooked when it flakes easily when prodded with a
fork. Remove it from the pan with a slotted spatula. If
the sauce is too watery, raise the heat and reduce it. Pour
the sauce over the fish and serve at once.

Tanya Labove
Creole, LA

American Style Cheese Ring

Pizza

3 cups white flour

| tsp table salt

| package instant yeast
2 tbsp olive oil

| cup warm water

For the topping & crust:

5 oz ball mozzarella, drained
2tbsp chopped fresh parsley
| garlic clove

salt and ground black pepper
1/2 cup tomato sauce

2 tomatoes, thinly sliced
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1/4 Ib. thinly sliced pepperoni
4 green pickled chilies, sliced

Place the flour, salt, and yeast in a mixer equipped with a
dough hook.With the motor running pour in the oil, and
warm water and mix to form a soft, stretchy dough.
Alternatively, make the dough by hand and knead on a
floured board for 5 minutes. Transfer the dough to a bowl,
rub the surface with a little oil and cover with a clean
damp dish towel. Set aside at room temperature for an
hour or until the dough has roughly doubled in size.
Meanwhile, chop the mozzarella and mix with the parsley,
garlic and some seasoning. Preheat the oven to 450
degrees. On a floured surface, roll the dough into a thin

16 inch circle. Arrange the cheese around the edges of the
dough, leaving a | 1/2 inch border. Dampen the inner
edges of the cheese ring, then pull the outer edges over
to cover the cheese. Press down firmly to seal. Carefully
turn the pizza on to a large baking sheet. Spoon the toma-
to sauce within the border, then scatter the toppings on
top. Bake for 15 minutes until browned and crisp. Cut into
wedges and serve.

Jensen Bertrand
South Cameron Elementary
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Salsa Sloppy Joe Pizza

| pound lean ground beef

3 TBS taco seasoning mix

| ltalian bread shell or purchased pizza crust (12-14 inch-
es in diameter)

I/3 cup purchased black bean dip

| cup shredded Monterey Jack cheese with jalapeno pep-
pers (40z)

Salsa and guacamole, if desired

Heat oven to 425 E Cook beef in 10 inch nonstick skillet
over medium heat 8-10 minutes, stirring occasionally, until
brown; drain. Stir in taco seasoning. Meanwhile, place
bread shell on ungreased cookie sheet. Spread evenly
with bean dip. Spoon beef over bean layer. Sprinkle with
cheese. Bake 8-10 minutes or until cheese is melted. Cut
into wedges. Serve with salsa and guacamole.

Brandi Landreneaux
Creole, LA

Shrimp Jambalaya

I 1/2 |b broken shrimp, cooked
| cup peanut oil

4 onion, chopped

5 cloves garlic

2 bunches shallots

| bell pepper, chopped
2 tsp paprika

black, white pepper
salt

I/4Ib smoked sausage
3 cup rice

5 cup water

Heat oil, add onions, garlic, shallots, bell pepper, smoked
sausage, paprika, salt and peppers and sauté well. Add
shrimp pieces, rice and water. Bring to a boil and over
very low heat, steam for 20-25 minutes. Stir with fork and
replace cover.

Suzanne Sturlese
Creole, LA

Seafood Cornbread

| cup cornmeal

1/2 TSP salt

1/2 TSP soda

I cup milk

| large chopped onion
2 eggs

1/3 cup cooking oil
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1/2 bell pepper

1/2 garlic cloves

| can cream style corn

[/2 Ib grated cheese of choice

[/2 cup onion top and parsley

Jalapeno pepper to taste

| TBS creole seasoning

I cup each shrimp, crawfish, and crab meat

Mix all above well and bake in a 9 x |3 pan at 350 F for
45-50 minutes.

Arian Abshire

Creole Gumbo

| duck or may substitute 6 boneless chicken breasts

Ilb cooked smoked pork sausage — sliced 1/4 inch thick
| 60z can crabmeat

[/2 cup vegetable oil or bacon drippings

| 1/4 Ibs peeled, boiled shrimp

[/2 tsp cumin

2 chopped bell peppers

| tsp sweet basil

4 stalks celery

3 tbsp minced garlic

RiveERs FENCE Co.

BUS.318.433.8533
FAX.318.433.8607

5120 HWY. 90 EAST
LAKE CHARLES, LA 70601

s
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| stick margarine

| bunch green onion tops
1/2 cup all-purpose flour
t tbsp parsley

salt and pepper to taste
DIRECTIONS:

Boil duck seasoned with salt & pepper or seasoned chick-
en breasts until tender in large dutch oven with water. If
preparing duck, remove bones after cooking and let meat
cool. Reserve liquid from boiling. Saute’ onions, bell pep-
per, celery and garlic in margarine in a |2-inch skillet.
Using an 8-inch black iron skillet, add flour and oil to
make the roux.When the roux is dark brown, add it to
the méat & liquid while stirring until dissolved. Next add
the vegetables, sliced sausage, and salt, pepper, cumin and
basil. Cook on medium heat for one hour.Add crabmeat
and shrimp and bring to a boil. Sprinkle onion tops and
parsley in gumbo |5 minutes before serving. Serve over
rice with file’ and Tabasco.

Jana Williams
Vernon Parish

Shrimp and Crab Meat Mornay

| Ib crab meat

2 Ibs shrimp, seasoned and cooked
| Ib butter

| cup flour

2 quarts half and half

| quart chicken broth

| cup sherry (optional)

| 1/2 cups chopped onion
| cup chopped celery

[/2 cup green bell pepper
1/2 cup red bell pepper

4 oz grated Parmesan

4 oz grated Swiss Cheese

Saute vegetables in butter until clear. Add flour and stir
until smooth — do not brown. Slowly stir in liquids, stir-
ring constantly to keep mixture smooth. Stir in cheese;
simmer until smooth. Remove from heat, and add
seafood. Add onions and parsley at the last minute. Serve
in small pie shells.

Tanya Labove
Creole, LA

Shrimp Quesadillas

8 flour tortillas (8-10 inches in diameter)
2 cups shredded Monterey Jack cheese with jalapeno pep-
pers (8 oz)
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| large tomato, chopped (I cup)

[/2 cup real bacon pieces (from 3 oz jar)

| package (40z) frozen cooked salad shrimp, rinsed and
thawed

Heat 10 inch nonstick skillet over medium-high heat.
Place | tortilla in skillet. Sprinkle with 1/4 cup of the
cheese and 1/4 each of the tomato, bacon and shrimp.
Sprinkle with additional 1/4 cup of the cheese. Top with
another tortilla. Cook | — 2 minutes or until bottom is
golden brown; turn. Cook | —2 minutes longer or until
bottom is golden brown. Repeat three more times with
remaining ingredients. Cut each quesadilla into wedges.

Stacey Sturlese
New Orleans, LA

Shrimp and Crab Rice

| large Louisiana onion (chopped)

| large red or yellow Louisiana bell pepper (chopped)
| large green Louisiana bell pepper (chopped)

I Ib (2 cups) Shedd’s Country Crock Margarine

| quart of raw Louisiana shrimp

1/2 quart of raw Louisiana crab meat (optional)

3 cups of Louisiana raw rice

3 TBS or less of Tony’s seasonings — to taste

Cook the raw rice in an electric rice cooker. Do not put
salt with rice while cooking because the margarine and
Tony’s seasoning has enough salt for the dish. Ina 5 quart
or larger dutch oven, sautee onion and |/2 the red/yellow
and /2 the green bell peppers in 2 TBS of the margarine
until onions are clear. Stir frequently. Add shrimp and
crab meat. Add Tony’s Seasoning. Cook at the medium
heat about 10-15 minutes only until shrimp are pink. Stir
as needed. Shrimp and crabmeat usually have enough
water that cooks out and this keeps the mixture from
sticking. If mixture starts sticking, add more margarine.
Take 1/3 of shrimp and crab mixture out and reserve to
be used on top of the casserole. Add remainder of the
margarine to the 2/3 mixture of shrimp and crab. Stir
well until margarine melts. Add the cooked rice one or
two cups at a time. Stir well after each addition. Spread
into a glass 9x13 casserole dish. Sprinkle on top of casse-
role with the reserved |/3 of shrimp and crab mixture
arranging shrimp in a meat display.

Optional — Slice other half of red or yellow and green bell
peppers and arrange on top of the casserole. Serve
immediately or cover and refrigerate till meal time. May
be reheated.

Mysti Kelly

Hackberry High School
FACS Dept.
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Shrimp Florentine Stir-Fry

| tablespoon olive or vegetable oil

I pound uncooked peeled and deveined medium shrimp,
thawed if frozen — seasoned with seafood seasoning

4 cups lightly packed spinach leaves

| can (14 ounce) baby corn nuggets, drained

I/4 cup coarsely chopped roasted red bell peppers (from
7 oz jar)

| 1/2 tsp chopped fresh or 1/2 tsp dried tarragon leaves

1/2 teaspoon garlic salt

Lemon wedges

Heat oil in 12 inch nonstick skillet over medium-high heat.
Add shrimp; stir-fry 2-3 minutes or until shrimp are pink
and firm.

Add spinach, corn, bell peppers, tarragon and garlic salt;
stir-fry 2-4 minutes or until spinach is wilted.

Serve with lemon wedges.
Hint — can add stir-fry vegetables also

Sherry Bertrand
Creole, LA

Shrimp Pilaf

I medium onion, chopped

| small bell pepper, chopped

I 1/2 cups raw rice

10 1/2 ounce can chicken broth
1/2 cup margarine

| pound raw shrimp

Tony’s Seasoning, to taste

Cooking time — 25 minutes. Mix all ingredients in rice
cooker. When rice is cooked, let steam 10 minutes. Serve
hot with garlic bread and salad. Note — sausage or craw-
fish may be substituted for shrimp. Serves 4.

Darla Desonnier
Cameron, LA

Shrimp Spaghetti

12 ounce package thin spaghetti, cooked
1/2 stick margarine

| bell pepper, chopped

| onion, chopped

I/2 cup green onions, chopped

1/2 cup milk

| can cream of mushroom soup

I 1/2 cups cheddar cheese, shredded

82 2003 Louisiana Fur & Wildlife Festival

2 pounds raw shrimp
Tony’s seasoning

Preheat oven to 350 F Cooking time: 20-30 minutes.
Saute bell pepper, onion and green onions in margarine
until wilted, but not browned. Add raw shrimp and cook
5 minutes. Add soup, milk and I cup cheese and cook 5
minutes more. Mix with cooked spaghetti. Pour into
casserole and sprinkle with remaining 1/2 cup cheese.
Bake 20-30 minutes or until heated well.

Barbara Boudoin
Cameron, LA

Daddy’s Baked Duck

3 ducks (preferably Mallards)

1/2 cup water

6 slices of bacon

| lg chopped onion

salt and pepper to taste

| Ig bell pepper

Tony’s Cachere’s

Worcestershire sauce

2) 4 oz cans of sliced mushrooms- drained
10 3/4 oz can if Cream of Mushroom soup, undiuluted
roasting pan B

hot cooked rice

Preheat oven 425 degrees. Season ducks with salt, pepper,
Tony’s Cachere’s and add a handful of Worcestershire
sauce all over the ducks; place in pan. Place 2 slices of
bacon on each duck. Bake at 425 degrees for 20 minutes.
Cover | to | 1/2 hours or until tender. Cook duck and
debone. Reserve stock. Skim 2 tbsp oil from the duck
stock; heat in skillet until hot. Saute’ onion and bell pepper
in hot oil until tender. Add remaining stock and cream of
mushroom soup.Add 1/4 cup of water to soup can; add
water and mushrooms to mixture. Simmer for 20 minutes.
Add sliced deboned duck to mixture; simmer 30 minutes.
Serve over hot fluffy rice.

Lindsay Marie Hymel
Vermilion Parish

Crawfish Spaghetti

3 tbsp butter

| Ig onion, minced

1/2 cup chopped green pepper

2 tsp salt

| can Rotel tomatoes and 2 tbsp tomato paste
| tsp Worcestershire

2 tbsp sugar

| pkg cooked spaghetti
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| cup grated cheese
2 cups crawfish

Preheat oven to 350 degrees. Cook the first seven ingredi-
ents about 10 minutes and add shrimp.Then add alter-
nately in layers, spaghetti and the sauce in a 2 quart casse-
role. Add the grated cheese on top and bake 30-35 min-
utes.

Telesha Bertrand
Little Miss and Mr. Cameron Parish Coordinator

Shrimp Stuffed Peppers

| tbsp flour

| tbsp shortening or fat

172 cup celery

1/2 cup onion

2 cloves garlic

! Ib shrimp, peeled and deveined
crackers or breadcrumbs
pepper — red and black to taste
6 green peppers-parboiled

Preheat oven to 350 degrees. Make a roux with flour and
fat. Saute’ celery, onion and garlic in the roux. After the
onions have wilted, add shrimp. Cook about |5 minutes.
Add enough cracker or breadcrumbs to get a good con-
sistency. Season ail and stuff green peppers. Place peppers
in a buttered baking dish and bake 20 minutes.

Doris Nunez
Creole, LA

Duck and Taso Gumbo
! cup roux

4 ribs celery, chopped

! lg duck

I bell pepper, chopped

1-2 taso (cubed)

8 gts water

2 onions

salt & pepper to taste

4 cloves garlic, minced

chopped parsley and onion tops

With premade roux, add 2 cups water; melt roux on low
heat. Add onions, bell pepper, celery and garlic; simmer
until onions are tender.

Add remainder of water. Cut duck in four and place in
water. Add taso and bring mixture to a boil. Lower heat to
medium and simmer for at least 2 1/2 - 3 hours; season to
taste. Duck should be falling off the bone. Remove duck
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from gumbo and debone and cut into tiny pieces. Put duck
back into gumbo. Just before serving time, add 1/2 cup
each chopped parsley and onion tops.

Serve on a scoop of hot, fluffy rice.
Serves 6.

Crystal LeBlanc
Acadia Parish

Pronto Pizza Burger

I Ib lean ground beef

1/3 cup grated Parmesan cheese
| tbsp chopped onion

| tbsp tomato paste

I tsp dried oregano

1/2 tsp salt

1/4 tsp pepper

4 English muffins, split

8 tomato slices

8 mozzareila cheese slices
additional oregano, optional

In a bowl, mix beef, Parmesan cheese, onion, tomato paste,
oregano, salt and pepper until combined. Toast the muffins
in broiler until lightly browned. Divide meat mixture
among muffins. Broil 4 in from the heat for 8-10 minutes
or until meat is cooked. Top with tomatoes and cheese
slices. Return to broiler until cheese is melted. If desired,
sprinkie with oregano.

Haydon Sturlese
South Cameron Elementary
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Swiss Scalloped Potatoes

5 medium potatoes (about 3 Ibs), peeled and thinly sliced
I small onion, thinly sliced

| jar (4oz) diced pimentos, drained

3 garlic cloves, minced

2 cups (80z) shredded Swiss cheese, divided

1/2 tsp salt

1/2 tsp pepper

| can (14 1/2 oz) chicken broth

2 tbsp butter

In a greased shallow 3-qt baking dish, layer a third of the
potatoes, onion, pimentos, garlic and Swiss cheese; sprinkle
with 1/4 tsp salt and a dash of pepper. Repeat layers once.
Top with remaining potatoes, onion, pimientos, garlic, salt
and pepper. Pour broth over the top; dot with butter. Bake
uncovered at 375 degrees for | hour. Sprinkle with
remaining cheese. Bake 30 minutes longer or until liquid is
absorbed and cheese is melted. Let stand for |0 minutes
before serving.

Rachel Sturlese
New lberia, LA

Smothered Duck with

Mushrooms

2 ducks, cleaned and parboiled 20 minutes
2 Ig onions, cut into 1/4” rings

[/2 Ib small fresh mushrooms, halved

6 tbsp butter

1/2 cup dry sherry

2 cans onion soup

paprika

DIRECTIONS:

In a large roaster saute’ the onions and mushrooms in the
butter. Pour in 1/4 cup of the sherry. Cover and simmer
|0 minutes. Split the ducks lengthwise, after parboiling. Salt
and pepper the birds and add them to the vegetables.
Sprinkle paprika generously. Pour in the onion soup and
remaining sherry. Cover and cook over medium heat for 2
hours or until tender.

Enos “Buster” Sturlese

King Fur 2002

Southern Stir Fry

I cup cold cooked white rice

| cup frozen whole kernel corn

I 1/2 tsp chopped fresh or 1/2 tsp dried thyme leaves
1/2 tsp garlic salt
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1/8 tsp ground red pepper (cayenne)

I can (15-16 ozs) black-eyed peas, rinsed and drained
2 cups lightly packed spinach leaves

Stir fry vegetables

Tony’s seasonings

Add shrimp or chicken

Spray 12 inch nonstick skillet with nonstick cooking spray;
heat over medium-high heat. Cook all ingredients except
spinach in skillet, stirring occasionally, until hot. Stir in
spinach. Cook until spinach begins to wilt.

Jessye Roux
Cameron, LA

Spicy Mexicali Drumsticks
1/3 cup buttermilk

[/4 tsp red pepper sauce

2/3 cup cornmeal

2 TSP taco seasoning mix

8 chicken drumsticks ( about | 3/4 pounds)

2 tsp vegetable oil

Salsa, if desired

Tony’s Seasoning

Marinate chicken lets overnight in Worcestershire sauce,
Steak sauce and Tony’s Seasoning Heat oven to 400F.
Grease rectangular pan, 13x9x2 inches. Mix buttermilk
and pepper sauce in medium bowl. Mix cornmeal and
seasoning mix in large plastic bag. Dip chicken into but-
termilk mixture, then shake in bag to coat with cornmeal
mixture. Place in pan. Drizzle with oil. Bake uncovered
40-45 minutes, turning once, until juice of chicken is no
longer pink when centers of thickest pieces are cut. Serve
with salsa.

Jamie Roberts
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TOWN & COUNTRY
MOTEL

David & Loreleen Guthrie

- Cameron Offers the Best of the Following:

Boat Launch Bait/Tackle Bed & Breakfasts
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Recreation Facilities Hotels/Motels Haunting Services
Shelling Restaurants RV Dumping

Swimming Areas

Souvenir Shops

793 Marshall St.
Cameron, LA 70631
P.O. Box 281

337.775.5489
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Spicy Pepper Steak
Vegetable Oil

I Ib cut up beef for stir fry

| med bell pepper, cut into 1/2 inch squares
I med onion, sliced

[/4 cup hoisin sauce

Hot cooked noodles or rice, if desired

1/4 tsp ground ginger

Heat wok or 12” skillet over high heat. Add oil; rotate
wok to coat side. Add beef; stir fry about 2 minutes or
until brown. Add bell pepper and onion; stir fry about |
minute or until vegetables are crisp-tender. Stir in hoisin
sauce; cook and stir about 30 seconds or until hot. Serve
with noodles.

Jamie Roberts

Stuffed Shrimp

Large shrimp

Medium size shrimp

2 Ibs crab meat

Chef seasoning in pkg. (celery, parsley, onion, shallots, and
garlic)

ltalian bread crumbs - just enough to mix

1-2 eggs

| can milk

Boil shrimp, grind and add small amount to crab meat, salt
and pepper. Mix crab meat, crumbs, shrimp and seasoning.
Roll in ball. Split back of large shrimp. Leave piece of shell
on tail. Press down and lay on cookie sheet and flatten
shrimp. Take ball and press down on shrimp. Put on wax
paper in single row and let freeze. Mix eggs and can of
milk and dunk shrimp. Let drain. Roll in fish fry and put
back in single file. Freeze. After frozen well, put in ziploc
freezer bag until ready to cook. Defrost 10-15 minutes
ahead of time. Deep fat fry until golden brown.

Elaine Thompson

Sweet and Sour Beef with
Cabbage

Tonys Seasoning

2 tbs vegetable oil

I Ib cut up beef for stir fry

3 cups cut up cabbage or coleslaw mix

172 cup sweet and sour sauce

Hot cooked couscous, rice or noodles, if desired
172 cup teriyaki sauce

Heat wok or 12” skillet over high heat. Add | TBS of the
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oil; rotate wok to coat side. Add beef; stir fry 2 minutes
or until brown. Remove beef from wok. Add remaining |
tbs oil to wok; rotate wok to coat side. Add cabbage; stir
fry about 3 minutes or until crisp tender. Add beef and
sweet and sour sauce; cook and stir about 2 minutes or
until hot. Serve with couscous.

Jamie Roberts

Sweet and Sour Meat Balls

| can (200z) pineapple

1/3 cup water

3 TBS vinegar

| TBS soy sauce

1/2 cup packed brown sugar

3 TBS cornstarch

| batch of 30 meatballs cooked
| diced large bell pepper

Hot cooked rice

Drain pineapple, reserving juice. Set aside pineapples. Add
water to juice if needed to measure | cup. Pour into a
large skillet. Add 1/3 cup water, vinegar, soy sauce, brown
sugar and cornstarch. Stir until smooth. Cook over medi-
um heat until thick, stirring constantly. Add pineapple,
meat balls and green pepper. Simmer uncovered 20 min-
utes or until heated through. Serve over rice.

Edith Miller

Zesty Pork Chops

2/3 cup brown sugar

1/4 c. horseradish

1 TBS lemon juice

6 fully cooked smoked pork chops ( about | 1/2”)

Put oven on broil setting

Heat brown sugar, horseradish, lemon juice to boiling in |
quart saucepan, stirring constantly. Brush on pork. Place
on a rack in pan. Broil 4-6 inches from heat 3 minutes on
each side. Then turn and broil additional 3 minutes on
first side broiled. Can be done on BBQ pit. Place 6 inch-
es from heat 15 minutes on each side.

Derrick Roberts
Air Force
London, England
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VEGETABLES,
CASSEROLES

& BREADS

y

Best Broccoli Casserole

2 - 10 1/2 oz cans cream of mushroom soup

8 oz jar Cheez Whiz

I/2 cup butter or margarine

3/4 cup celery, chopped

3/4 cup onion, chopped

2 cups minute rice, uncooked

| can mushrooms, drained

2 — 10 oz packages frozen broccoli spears, thawed
Add shrimp or chicken

Preheat oven to 325 F Mix soup, cheese and butter or
margarine in sauce pan and cook over very low heat to
melt cheese. Stir and mix well, then add other ingredi-
ents; pour into greased 2 quart casserole dish. Bake until
bubbly, then reduce heat to 300 F Continue cooking until
most of moisture is gone, about 45 minutes to | hour.
Serves 6-8

Raven Styron
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Bill’s Rice Dressing

4 cups cooked rice

3/4 Ib raw chicken livers

| cup onions, chopped

4 cloves whole garlic

[/3 cup cooking oil

[/2 cup green onions, chopped

2 Ibs raw chicken giblets

| Ib ground pork or beef or 1/2 pound each
| cup celery, chopped

| quart water or enough to cover giblets and livers
2 TBS all purpose flour

Tony’s Seasoning

[/2 cup chopped parsley

Kitchen Bouquet — if needed

Boil giblets, livers and garlic pods in water until tender.
Season water generously with salt and pepper. In heavy
dutch oven or deep pot, fry meat, onions and celery until
onions are clear.

Chop or grind giblets and livers, saving broth. Add to
meat mixture along with some of the broth. Make a roux
with oil and flour. Add to meat mixture and cook on low
heat about 30 minutes.

If meat mixture and roux are not dark enough, add
Kitchen Bouquet. Add more broth if needed. Adjust sea-
soning. Add rice, onion tops and parsley to meat mixture.

Dean Desonnier
Cameron, LA

Black Eye Jambalaya

Cook in rice cooker

| 1/2 cup rice — use measuring cup with rice cooker
| can beef broth

3/4 stick oleo

2 can jalapeno black eye peas

| bell pepper

| Ib sausage — removed from casing

I Ib lean ground

| onion

Cook sausage, ground meat, onion and bell pepper first.

Put all ingredients in rice cooker and cook like you would
rice.

Ray Kebodeaux
Cameron, LA
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Broccoli Casserole

| pkg chopped frozen broccoli
| jar cheese whiz

| can cream of mushroom soup
| cup cooked rice

| tsp salt

I small onion, chopped

I T oleo

Melt oleo in a large skillet, add chopped onions and sauté
until tender. Add chopped unthawed broccoli and cover
for 10 minutes. Add soup, rice and cheese whiz. Mix well.
Pour in casserole dish, bake at 400 F — 15-20 minutes.

Roberta Rogers,
Cameron, LA

Broccoli, Cauliflower, Carrot

Casserole

| pkg broccoli, cauliflower carrots
Cheese Whiz

Cream of Broccoli Soup

Fried Onions

Steam vegetables until tender. Mix vegetables, Cheese
Whiz, Cream of Broccoli Soup,and 1/2 can fried onions
together. Sprinkle remaining onions on top. Bake at 350 F
for about 30 minutes.

Dottie Richard,
Cameron, LA

Broccoli, Rice and Chili Beans

6 slices bacon, cut into |” pieces

| cup uncooked instant rice

2 cans (16 oz each) hot chili beans, undrained
| package (16 oz) frozen broccoli cuts, thawed
| cup shredded process cheese (80z)

Tony’s Seasoning

Hot sauce

Cook bacon in 10” skillet over medium-high heat, stirring
occasionally, until crisp; drain. Set aside. Add rice, beans
and broccoli to skillet. Heat to boiling; reduce heat to
medium. Cover and simmer 5 minutes; remove from heat.
Sprinkle with bacon and cheese. Cover and let stand
about 5 minutes or until liquid is absorbed and cheese is
melted.

Jessye Roux
Cameron, LA

88 2003 Louisiana Fur & Wildlife Festival

Cabbage Casserole

| Ib of ground turkey or beef
8 oz can tomato sauce

| chopped onion

| cup Picante sauce

| chopped bell pepper

2 1/2 cups water

| sm head cabbage, chopped
salt& pepper to taste

4 oz raw rice

Combine all ingredients and cook on low until rice is
done and most liquid is cooked out. This takes about 30
or 40 minutes.

Mzrs. Enos “Buster;’ Sturlese (Patsy)
Woodyille, TX

Cheese Broccoli Rice

2 pkgs (100z) frozen chopped broccoli
3 cups cooked white rice

| small onion, chopped

1/4 cup butter

| can cream of mushroom soup

| can cream of celery soup

| 8 oz jar Cheese Whiz

Saute onions in butter. Add the rest of the ingredients
and put into |3x9 greased baking dish. Bake at 350 F for
45 minutes.

Margaret Pitts
Hackberry, LA

Cheese-burger Pie

| can tomato sauce

[/2 tsp garlic powder

4 oz chopped onion

[/2 med green pepper diced

| pkg instant beef broth & seasoning mix
1/2 tsp chili powder

8 oz cooked beef or turkey

4 oz cheddar cheese grated

4 oz raw rice

Preheat oven to 375 degrees in a2 medium sauce pan.
Combine first 6 ingredients. Simmer for 8 to 10 minutes
or until vegetables are tender. Add meat, 3 oz cheese &
rice, stir until cheese melts. Turn into an 8X8 inch pan
treated with Pam. Sprinkle with remaining cheese and
Bake for 1/2 hour.

Mrs. Enos “Buster” Sturlese (Patsy)
Woodville, TX

Honoring The Natural Resources Of Cameron Parish
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