
My New Orleans: 
The Cookbook
by John Besh
(Andrews McNeel Publishing; $45)

J ohn Besh’s My New Orleans: The
Cookbook transports readers to

the Crescent City in a heartbeat,
bringing his favorite recipes and sto-
ries of New Orleans beautifully to life
with vibrant photography. The intro-
duction to My New Orleans walks the
reader through the homemade bases
used throughout the book. The chap-
ters are organized around specific in-
gredients such as shrimp and Creole
tomatoes, and around special occa-
sions like feast days and Mardi Gras.
In his chapter on feast days, Besh ex-
plores how food intertwines with the
different religious traditions of the re-
gion. Menus for St. Joseph’s Day,
Easter and Passover celebrate not
only the abundant richness of the cui-
sine but also the diversity that New
Orleans is known for.  
The recipes are easy to follow and

feature ingredients that are com-

monly used in New Orleans cuisine.
However, if you find yourself search-
ing in vain for any particular ingredi-
ent, never fear: Besh encourages
substitutions and suggests that readers
learn more about the flavors spot-
lighted in the book rather than
strictly follow the recipes.  
Chileheads will love the red

beans and rice recipe, that Big Easy
favorite brimming with the tastes of
New Orleans cooking. All the ingre-
dients in the recipe can be found in
New Orleans, thus keeping with
Besh’s preference of sourcing local

ingredients. The beans are piquant,
smoky and rich from the seasonings
and the smoked ham hock. Although
the dish is traditionally served on
Mondays, we might just want to
make these red beans and rice more
than once a week.
Through his gorgeous photogra-

phy, personal anecdotes and home-
style recipes, Besh helps readers
create a New Orleans–style café at
home. My New Orleans is a must-
read for anyone yearning to learn the
secrets of authentic Big Easy cuisine.  

—Stacy Camacho

H O T  O F F  T H E  P R E S S

Authentic Big Easy Cuisine
Capture New Orleans flavors using your own local ingredients  

Red Beans and Rice
Yield: 6 servings • Zest Factor: Medium

Adapted from John Besh’s My New 
Orleans: The Cookbook. Time is the key
to making successful red beans: They
need to cook slowly and well. Using 
flavorful fat is another secret. I keep the
fat from every batch of bacon I make (just
like my grandmother did), and I also save
roasted-chicken drippings and the fat that
solidifies on the surface of chilled chicken
soup. Just a little bit adds big flavor to 
my recipes.

2 onions, diced
1 green bell pepper, seeded and diced
1 stalk celery, diced
2 tablespoons rendered bacon fat
1 pound dried red kidney beans
2 smoked ham hocks
3 bay leaves
1⁄2 teaspoon cayenne pepper
3 scallions, chopped
salt and freshly ground pepper
Tabasco
3 cups cooked Basic Louisiana White 

Rice (recipe, below)

For Basic Louisiana White Rice: 
1 tablespoon chicken fat, extra-virgin 

olive oil or butter

1 small onion, minced
11⁄2 cups Louisiana long-grain 

white rice

3 cups chicken broth
1 bay leaf
1 to 2 pinches of salt

In a heavy soup pot, over medium-
high heat, sweat the onions, bell pep-
per and celery in the rendered bacon
fat. Once the onions become translu-
cent, add the kidney beans, ham
hocks, bay leaves and cayenne, and
add water to cover by 2 inches. In-
crease the heat and bring the water to
a boil. Cover the pot, reduce the heat
to low, and allow the beans to slowly
simmer for 2 hours. Periodically stir
the beans to make sure that they

don’t scorch on the bottom of the
pot, and add water if necessary, always
keeping the beans covered by an inch
of more of water. Continue cooking
the beans until they are creamy and
beginning to fall apart when they’re
stirred. Remove the meat from the
ham hocks, roughly chop it, and add
it back to the pot of beans. Stir in the
scallions, and season with salt, pepper
and Tabasco. To serve, ladle beans
over white rice. 
Make the rice: In a medium sauce-

pan over moderate heat, sweat the
onion in the fat, oil or butter until
translucent, about 5 minutes. Pour the
rice into the pan and stir for 2 minutes.
Add the chicken stock and bring mix-
ture to a boil. Add the bay leaf and salt.
Cover the pan with a lid, reduce the
heat to low, and cook for 18 minutes.
Remove the pan from the heat, fluff the
rice with a fork, and serve. 

Real Cajun: Rustic
Home Cooking from
Donald Link’s
Louisiana 
by Donald Link with Paula Disbrowe
(Clarkson Potter; $35)

I heard about Donald Link’s cook-book, Real Cajun, months before

it was published. There was a mysti-
cal allure to the cookbook and a
contagious excitement, even though
I wasn’t sure why. 
When my copy of Real Cajun ar-

rived, I knew right away that this
book was a masterpiece in the mak-
ing. James Beard Award–winning chef
Donald Link gives his readers insight
on what has made his two New Or-
leans–based restaurants, Cochon and
Herbsaint, such destination spots. But
what makes Link’s book really stand
out? Along with his above-the-
ordinary recipes, Link shares colorful
family folklore and traditions with
the reader. “I grew up in the back
roads and bayous of southwest
Louisiana, a place I did not fully ap-
preciate until later in life,” Link says
in the book. “Looking back, I realize
all the things I took for granted, like
making gumbo with granny, fishing
with my granddad Adams, and family
feasts made with produce from the
garden, seafood from local waters, and
wild game from the woods.…” 
Complete with an instructional

segment on catching turtles (should
the need ever arise), the book is
chock-full of must-try recipes like a
Louisiana crawfish version of
boudin, smothered pork roast over
rice, homemade bacon, pork-belly
cracklings, and crispy soft-shell crabs
with chile glaze and mint coleslaw.
The mouthwatering list goes on and
on. There are even recipes you’ve
never dreamed of before but, with
Link’s stamp of approval, you’ll be
itching to try, like fried chicken liv-
ers with hot pepper glaze, eggplant
rice dressing and sausage burgers
with roasted chiles.
This book surpasses the buzz; it’s

not just one for the cookbook collec-
tion. It’s a glimpse into Cajun per-
fection that will be splattered with
food stains and passed down to gen-
erations to come. 

—Andrea LynnR
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Red Beans and Rice



Smothered Pork Roast 
over Rice

Yield: 8 to 10 servings • Zest Factor: Mild

Adapted from Donald Link’s Real
Cajun. Whenever we drove into
Granny’s driveway, we would know
when she was cooking this dish because
its rich aroma would hit us as soon as we
stepped out of the car. This roast embod-
ies the simple, not necessarily spicy, style
of Cajun cooking (notice there is no
cayenne). The stewing method for cook-
ing meat is also used in several other
Cajun dishes calling for venison, duck,
rabbit and chicken. Technically the
preparation is an étouffée, which means
“smothered,” but everyone in these parts
favors the Southern term when used for
larger cuts of meat swimming in onions
and sauce. 

1 (6- to 7-pound) boneless pork roast 
(shoulder or butt)

salt and freshly ground pepper

2 large onions, thinly sliced
8 garlic cloves, thinly sliced
3 tablespoons fresh thyme leaves
1 tablespoon dried rosemary, crumbled
2 tablespoons vegetable oil
8 tablespoons (1 stick) butter
1⁄2 cup all-purpose flour
4 cups chicken broth
Juice of 1⁄2 lemon (optional)
rice, to serve

Preheat the oven to 275°. Season the
pork very generously with salt and pep-
per, rubbing the seasonings into the fat
and flesh of the meat. Set the roast
aside for at least 30 minutes or up to 1
hour at room temperature. Meanwhile,
in a medium mixing bowl, combine the
onions, garlic, thyme and rosemary,
and toss to combine. In a Dutch oven,
over medium-high heat, heat the veg-
etable oil. When the oil is very hot,
sear the meat on all sides until it is
deeply browned and crusty, 10 to 12
minutes total. Transfer the meat to a

plate, reduce the heat to medium, and
then stir in the butter. When the but-
ter has melted, stir in the flour to make
a roux. Continue to cook, stirring,
until the roux turns a dark peanut but-
ter color, about 10 minutes. Add the
onion mixture and cook, stirring, until
all the ingredients are well coated and
the mixture is thick. Whisk in the
chicken broth and bring to a simmer,
stirring constantly. Return the pork to
the Dutch oven, spoon some of the
onion mixture over the meat, cover,
and roast for about 3 hours, turning
and basting the pork every 30 minutes
or so, until the meat will break apart
when pressed gently with a fork. At
this point, you can serve the roast right
out of the pan or transfer it to a plate,
and then simmer the pan drippings,
skimming off excess fat, until reduced
by about one-third or until it coats the
back of a spoon. Add the lemon juice,
if desired, and taste for seasonings. Be-
fore serving, sprinkle the roast with
some additional salt. To serve, smother
roast with a generous amount of sauce
and serve over hot steamed rice.

I f you’re in the mood for more gen-
uine, tried-and-true Louisiana cui-

sine, try these cookbooks, published
in New Orleans by native chefs. 

The Crescent City Farmers Mar-
ket in New Orleans was instituted by
Marketumbrella.org to promote local
food economies and foster relation-
ships between those producing food
in the region and those consuming
it. Their cookbook, The Crescent
City Farmers Market Cookbook, was
compiled by locavore activist Poppy
Tooker, and is as much a tribute to
the market’s message as it is to the
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methods of preparing its food. Ex-
pect anecdotes, profiles of market
vendors, and recipes for Deep
South food submitted by New Or-
leans chefs, market vendors, and
the consumers themselves. Visit
Marketumbrella.org to purchase a
copy; you can also request a person-
alized note inside from Poppy. All
of the proceeds benefit the market
and Marketumbrella.org’s other 
social-justice food programs. 
You know a cookbook is au-

thentic when nearly everyone in-
volved in its making was born and
raised in the city it comes from.
Such is the case with Richard
Stewart’s Gumbo Shop, a compila-
tion of recipes from the New Or-
leans restaurant of the same name.
Except for the photographer,
everyone—from the writing to the
design to the food styling—is a na-
tive New Orleanian. The recipes
encompass more than gumbo, al-
though there are six gumbo varia-
tions, including one made with filé
and another for gumbo z’herbes,
plus five more soups, stews and
chowders. Try Louisiana-style sal-
ads (wild pecan rice and red bean),
entrées (alligator sauce piquante
over rice), po-boys (Cajun
shrimp), desserts (praline sundaes)
and cocktails (bourbon milk
punch), too. This 117-page vol-
ume isn’t a comprehensive look at
the Big Easy’s complex culinary
repertoire, but it’s a good intro-
duction, with recipes road-tested
at the French Quarter restaurant
for decades.
For slow-cooker fans, Stewart

collaborated with book designer
Michael Ledet to create a three-
title series of Joe Simmer Slow
Cooker cookbooks. As might be
expected, the Creole title has
plenty of gumbos and jambalayas,
plus beans, entrées, sides, and
stocks. The 2006 cookbook even
includes a special post-Katrina
section, commemorating the disas-
ter with a few classic Louisiana
dishes named in its memory. “Of
course,” says the author, “we still
have to eat.”

—Molly Lehman

Smothered Pork Roast over Rice
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