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course feast

e're proud to present this collection of recipes from some of 
Louisiana's greatest professional chefs and cooks. Hailing 
from diverse backgrounds, these five individuals live in 
different regions of Louisiana and prepare vastly different 

cuisine. But together, they represent where we are today on the culinary 
landscape. In the following pages you may read their stories and prepare their 
recipes, resulting in a delightful five-course feast that exemplifies the best our 
state has to offer.5

louisiana chefs share their secrets 

BY Jyl Benson photographs BY romero & romero

w
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1st course: appetizer

Mrs. Alzina Toups
Oyster Beignets with Tartar Sauce

he windowless metal building 
where Alzina Toups feeds the 
throngs of people who seek 

her out was once a welding shop; the 
letters that once spelled “Alzina’s” have 
crumbled almost completely off in the 
40 years she has been serving countless 
priests and nuns from her regional 
church community, international 
travelers and regulars who drive in 
from hours away. She will celebrate 
her 88th birthday this August. 

Toups learned how to cook thanks 
to her Portuguese-Cajun mother, 
and she hails from a long line of 
skilled cooks. Toups entertains only 
one party of no less than 10 diners 
at a time – and no more than 30 

per meal – and accepts no walk-ins. 
Customers eat family-style at two 
long communal tables beneath 
images of the Virgin Mary, and 
they share the same fluorescent-lit 
room as the open kitchen where she 
prepares straightforward five-course 
Cajun meals based on the seasons. 
Her vast culinary canon spans two 
published cookbooks and numerous 
composition notebooks stacked in 
the corner of her kitchen. Favorites 
include Brown Sugar Shrimp, 
Crabmeat and Shrimp Lasagna made 
with handmade pasta, Smothered 
Cabbage and Braised Pork Loin, 
Black-Eyed Pea Jambalaya, a 
magnificent Walnut Tart, lofty cakes 

and pies, heavenly dinner rolls and 
freshly baked bread with every meal. 

"This recipe is well over 100 years 
old," says Toups. The recipe was 
passed down to her from another lady 
in her community who, knowing 
the end of her life was near, asked 
Toups to document the treasured, 
secret recipe. Not long after the 
lady's death, Toups was able to share 
the recipe with the lady's mourning 
family. It was an act that cheered 
them and keeps their loved one 
alive. It is one Toups has recreated 
countless times throughout her life 
within her Cajun oil-and-fishing 
community in Galliano.

Beignets Heat 
vegetable oil to 350 
degrees in a deep 
fryer or Dutch oven, 
preferably cast-iron. 
In a mixing bowl, 
combine 1½ cups 
flour, 1½ teaspoons 
baking powder, salt 
and pepper to taste. 
Set aside. Melt ¼ cup 
(½ stick) unsalted 
butter in a skillet set 
over medium-high heat. 
Add 1 medium onion 
(finely chopped), 1 
bell pepper (finely 
chopped), 1 rib celery 
(finely chopped), 4 
cloves minced garlic, 
¼ cup minced flat 
leaf parsley and ⅓ 
cup finely chopped 
green onion and cook 
until the onions are 
translucent, about 5 
minutes. Scrape the 
mixture from the pan 
into the mixing bowl 
with the dry ingredients 
and stir thoroughly to 
blend. 

Add 4 dozen oysters, 
drained and diced 
(reserve the oyster liquor 
for another use) and 2 
large beaten eggs and 
stir thoroughly to blend. 
Drop tablespoons of the 
oyster mixture into the 
hot oil and cook until 
golden brown, about 4 
to 5 minutes. 

tartar sauce: This 
sauce is best made the 
night before you plan 
to serve it so as to allow 
time for the flavors to 
marry.

Combine 1 cup 
mayonnaise, 1 
tablespoon fresh 
lemon juice, ½ cup 
drained sweet pickle 
relish, 1 tablespoon 
drained small capers, 
1 tablespoons chopped 
flat leaf parsley, 1 
teaspoon grated onion, 
⅛ teaspoon salt and 
⅛ teaspoon Tabasco. 
Blend thoroughly. Serve 
chilled. Serves 6

T

though featured here as 
an appetizer, alzinatoups 
says these savory puffs 

also work as a side dish to 
red or white beans cooked 

with ham.
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second course: salad 

Chef Holly 
Moore 

Schreiber
Duck Confit Salad 

with Chopped Greens,  
Herbs and Pepper 
Jelly Vinaigrette

olly Schreiber is a graduate of the 
French Culinary Institute (now the 
International Culinary Center) in 

New York City. She worked in recipe testing 
and development for publishing companies, 
television, grocery stores and chefs – Alain 
Ducasse among them – before she and her 
New York-bred husband, Derek, moved 
back to her native northern Louisiana to be 
closer to family, with the hope of opening a 
restaurant of their own.

"We really wanted to be a part of growing 
Shreveport/Bossier’s culinary scene, but our 
plans were sidetracked when a family friend 
who ran a local community kitchen fell 
ill," Holly says. "I stepped in initially on a 
temporary basis to keep it operating but fell 
in love with the people and ended up running 
the kitchen for four years. During that time, 
we developed the program into more of a 
‘restaurant’ for families in need. We prepared 
high-end dinners packed with nutrition for 
100 guests per night that were served right to 
the table – all completely free of charge. "

In 2014 Holly left the Shared Harvest 
Community Kitchen to open Sainte Terre, 
her gracious special events venue. " We work 
to create bespoke experiences for each of 
our brides and their families – even with the 
menu. We develop each menu to reflect the 
bride and groom’s personality, families and 
stories. To this day, no two wedding menus 
have been the same."

They also host special dinner events, 
cooking classes and wine pairing experiences. 
"We are not tied to a specific menu day after 
day, which really fuels my creativity in the 
kitchen," she says.

  Through her new project, the Pineywoods 
Supper Club, she creates dining experiences 
throughout northern Louisiana with an 
ever-changing roster of chefs. "We are also 
creating a culinary internship program with 
Bossier Parish Community College’s culinary 
program and a scholarship fund for young 
people in the culinary, hospitality industries 
and farmers-to-be."

H

greens In a large 
bowl, shred 2 handfuls 
of hearty greens 
(collard, mustard, 
turnip) washed with 
ribs removed by rolling 
the greens into a tight 
cylinder (like a cigar) 
then cutting crosswise 
into thin ribbons (aka a 
chiffonade). With your 
hands, rip 3 handfuls 
of washed tender 
lettuces (Bibb lettuce, 
arugula, dandelion 
greens, watercress, 
etc.) into bite-size 
pieces. Repeat this 
process with a handful 
of fresh mixed herbs 

from the oven and allow 
it to cool completely. 
(At this point the duck 
legs may be stored in the 
refrigerator for several 
days in the duck fat 
until ready to use. Bring 
the duck back to room-
temperature just prior to 
serving.)

Remove the duck pieces 
from the duck fat and 
set aside. Reserve the 
duck fat. 

Melt one tablespoon of 
fat in a large sauté pan 
over medium-high heat. 
Add the duck pieces in 
batches, skin side down, 
and cook until skin is 
dark brown and crisp, 
about 3 minutes. Flip 
the pieces and continue 
to cook until warmed 
through, about 2 to 3 
minutes more. Serve at 
once.

pepper JellY Vinaigrette 
Place ½ cup white wine 
or rice wine vinegar, 
½ cup pepper jelly, 1 
clove garlic (roughly 
chopped), 2 fresh basil 
leaves, 2 tablespoons 
fresh lime or lemon 
juice, 1½ teaspoons salt 
and ¼ teaspoon pepper 
in a blender. Blend on 
high until thoroughly 
combined. Reduce the 
speed to low, add ½ cup 
extra virgin olive oil in a 
slow, steady stream until 
the mixture is emulsified. 

The dressing may be 
kept for 3 to 4 days in an 
airtight container in the 
refrigerator. Shake well 
before serving. 

to serVe Toss greens 
in vinaigrette, reserving 
6 tablespoons. Place a 
generous handful of the 
dressed greens on each 
of six chilled salad plates 
and top with a piece 
of warm duck confit. 
Drizzle 1 tablespoon of 
vinaigrette atop each 
piece of duck. Serve 
immediately.

Serves 6

(basil, mint, cilantro) 
washed with stems 
removed. Add to bowl. 

Add 4 green onions, 
thinly sliced and ¼ 
medium red onion, 
thinly sliced to the 
bowl. Sprinkle the 
salad mixture with a 
Salt to taste. Toss to 
blend thoroughly

duck confit Preheat 
oven to 250 degrees. 
Pulse 3 tablespoons 
salt, 6 cloves smashed 
garlic and 2 sliced 
shallots, in a food 
processor to form a 
paste. Rub 6 duck leg 

quarters with skin 
with paste. Place the 
duck pieces, skin-side 
up, in a single layer in 
a high-sided baking 
dish. The pieces should 
fit snugly together in 
the dish with no space 
between them. Pour 
6-8 cups of melted 
duck fat over the duck 
(enough to completely 
cover the pieces). 

Bake, uncovered, until 
tender and the meat of 
the lower leg has pulled 
up slightly on the bone, 
about 2 to 2 ½ hours. 

Remove the baking dish 

"it's difficult to measure 
greens by the cup – or 

even by the pound – so, 
i typically just do it by 

the handful," chef holly 
schreiber says. "When 

planning your shopping 
list, you can estimate that 

each of your guests will eat 
about one large handful of 

greens per person."
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third course: soup

Chef Aaron Atchison
Gulf Crab & Summer Corn Bisque

wo tours of duty in the Iraq 
War left Aaron Atchison ready 
for culinary school. Following 

graduation from Le Cordon Bleu 
Culinary Academy in Austin, Texas  
and training under Chef Harvey 
Harris, owner and chef of Sienna in 
the Texas Hill Country and Chef 
Fumiharu Hirose, executive chef of 
the Okura Hotel in Japan, Atchison 
returned to his native central 
Louisiana in search of a place to ply 
his trade. He and his father came 
upon an old cotton gin in a field in 
Boyce. Thinking it was interesting, 
he inquired about a rental rate. But 
the elderly owner wanted to sell. 

"What's your bottom line?" the 
chef asked.

"Twenty-four thousand," the man 
answered.

"Deal!," the chef cheered.
"It took us four years to get that 

sucker open. It was more of a mess 
than it seemed ... We actually got 
opened with the help of Chef David 
Adjey who was, at the time, doing 
a cooking show for Food Network 
International called 'The Opener',” 
Atchison says. "We were at our 
wits' end with not being open, so I 
Googled 'restaurant show casting' 
and the rest is history."

The efforts paid off. The rusted tin 
exterior (that he wisely left alone) gives 
way to the surprise of rustic elegance 
within – a 12-table space of natural 
wood offset by bursts of color and 
touches of fine art, polished concrete 
floors, smooth, bare hardwood tables, 
strings of white lights and small vases 
of fresh flowers. It's a fitting backdrop 
for Atchison's thoughtful, passion-
driven menu: seabass with coconut 
mango risotto and yuzu caviar; truffle 
cheese canapés with fresh thyme, 
jumbo lump crabmeat and silken 
berre blanc; cheesecake with blueberry 
compote, ground cardamom and 
grated lemon zest.

T

Gulf crab claw meat. 
Bring to a boil again 
then remove the pot 
from the heat. Puree 
the soup thoroughly 
with and immersion 
blender or in batches 
in a traditional blender. 
Taste and season as 
desired with salt and 
pepper. Serve at once.

corn and stir to blend 
thoroughly. Reduce 
the heat and cook until 
heated through, about 
4 minutes. Add 2 cups 
chicken stock and 1 
quart heavy cream and 
stir. Bring the mixture 
to a boil then add 1 
cup cooked white 
rice and 1 cup packed 

preferably cast-iron, 
set over medium heat. 
Add half of a medium 
onion (roughly 
chopped) and cook 
until translucent, 
about 4 minutes. 
Add 2 cloves garlic 
(roughly chopped). 
Cook until fragrant, 
about 2 minutes. Add 

brown, about 15 
minutes. Allow to cool 
until it can be safely 
handled then scrape 
kernels from cobs. 
Discard the cobs and 
set the kernels aside. 

Add 2 tablespoons 
olive oil to a heavy 
pot or Dutch oven, 

Preheat the oven to 
450 degrees.

Use 1 tablespoon of 
olive oil to rub 6 ears 
fresh shucked corn 
then dust with salt 
and pepper to taste. 
Roast corn, turning 
every 5 minutes, 
until it a deep golden 

"i love food," says  chef 
atchison. "our food 

literally becomes us. it 
becomes our mind, our 

eyes, and our souls. 
food is life … and to 

live is to love. there is a 
fundamental connection 
there. people ask what 

my secret is, and it’s 
simple: love."
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fourth course: entée

Chef Hieu 
Than

Gulf Snapper with Spiced 
Rice, Flash-Cooked 

Summer Vegetables & 
Cashew Butter Sauce

ieu Than was in his mid-20s and working on 
degrees in biology and chemistry at Xavier 
University when his then-girlfriend, Mei 

Duong, brought him along to celebrate a birthday 
dinner for a friend at Gautreau's, one of New Orleans' 
most celebrated restaurants. " Both of my parents 
worked and I grew up eating fast food," Than says. 
"I had never been in a fine restaurant before. I was 
fascinated when someone pointed out the chef, Sue 
Zemanick, as she crossed the dining room. She was not 
what I expected. The place was not what I expected. 
The experience changed my life."

Humble, bespectacled and New Orleans-born to 
Vietnamese immigrants, Chef Hieu Than trained 
at New York's French Culinary Institute (now the 
International Culinary Center) before interning at 
Corton and Craftbar. He then returned home to 
work under Zemanick at Gautreau's. 

Last year, Than, now 30, opened the diminutive 
Kin in Gert Town, a neighborhood not accustomed 
to fine dining restaurants. Mei, now his wife, is the 
general manager.

The dining room is about 400 square feet; the 
open kitchen about 200. There is one communal 
table with 10 chairs, most of which are branded with 
the names of friends and relatives (hence, kin). The 
rest of the seating is at two bars. You can feel the 
passion Than poured into the place and sense how 
he labored over the little things that make the space 
come to life: a dark ink-blue ceiling adds dimension. 
The subtle pearl finish on the silver-hued walls 
gleams in the sunlight and glows behind a candle. 
Wine crates carefully nailed to the wall behind the 
bar create cases for the cookbook collection and 
storage for the lovingly polished wine glasses. 

A splurge here, a scrimp there and a constant 
reliance on skill, raw talent, flavors and creativity to 
make a dream come true. The result is an elegant, 
polished gem. 

Than operates Kin like an experiment in 
democracy, crediting everyone on his kitchen staff 
except himself at the bottom of his crisp, ivory 
fold-over menu. His kitchen comrades, classically 
trained chefs Matt Engle and Tim Cox, are perched 
on the same technical cutting edge as Than, and he 
empowers them to take risks. 

H

sausages, and literally 
means “wax sausages,” 
referring to the waxy 
look and texture of 
the sausages. They are 
commonly available at 
Asian markets.

Add 2 tablespoons 
canola oil to a Dutch 
oven, preferably 
cast-iron, set over 
high heat. Add 2 lap 
cheong (diced small) 
and cook, stirring, 
until crisp, about crisp 
about 5 minutes. Add 
1 medium orange 
bell pepper (diced 
small), half of a 
medium onion (diced 
small), 2 tablespoons 
minced shallots, 1 
tablespoon minced 
garlic, 2 Roma 
tomatoes (diced 
small), 1 tablespoon 
tomato paste, 1 cup 
tomato sauce, ¼ 
teaspoon turmeric, ½ 
teaspoon paprika

½ teaspoon dried 
oregano, ½ teaspoon 
dried thyme and 
2 tablespoons 
minced fresh parsley 
and cook, stirring 
frequently, until the 
vegetables sweat, 
about 8 minutes.

Add 3 cups short 
grain rice and stir to 
coat. Cook until the 
rice toasts just a bit, 
about 2 minutes. Add 
the 9 cups chicken 
stock, ¼ cup fish 
sauce, ½ tablespoon 
salt and ¾ teaspoon 
pepper. Bring to a 
boil. Cover, reduce 
the heat to low and 
cook until the rice 
has absorbed all of 
the liquid, about 40 
minutes. Remove 
the Dutch oven 
from the heat, stir 
the rice and allow it 
to rest, covered for 
10 minutes before 
serving.

flash-cooked summer 

VegetaBles Set a large 
skillet, preferably cast-
iron, atop high heat. 
Add 1 tablespoon 
canola oil. When oil 
is shimmering add 
1 cup sliced fresh 
okra. Cook, stirring 
constantly, until the 
color brightens, about 
one minute. Add 1 
cup fresh zucchini 
(quartered lengthwise 
and sliced), 1 cup 
yellow squash 
(quartered lengthwise 
and sliced), 1 
teaspoon minced 
garlic, 1 teaspoon 
minced 
shallot, salt 
and pepper 
to taste. 
Cook until 
vegetables 
are bright 
and the garlic 
is fragrant, 
about one 
minute more. 
Serve at once.

to serVe Press 
serving portions of the 
Spiced Rice into ring 
or square molds and 
unmold them onto 
serving plates. Divide 
Vegetables atop rice. 
Carefully place the 
snapper filets atop 
vegetables. Nap the 
Cashew Butter Sauce 
over each of the filets.  

Serves 6

gulf snapper Preheat 
the oven to 450 
degrees. Score the skin 
of six 6-ounce skin-on 
filets Gulf snapper. 
Dry the filets with a 
paper towel and season 
with salt and pepper. 
Add 2 tablespoons 
canola oil to a large 
cast-iron skillet and 
heat over high until 
the oil simmers. Add 
filets, skin side down, 
and cook until skin 
is seared, about one 
minute. Place skillet in 
oven and cook for and 
additional two minutes. 
Turn fish and cook 
until it is just done 

and flakes easily with 
a fork, another one to 
two minutes, taking 
care not to overcook. 
Remove filets from 
skillet and set aside in a 
warm place.

Drain oil from the pan, 
leaving the fond (bits 
that may have stuck to 
the pan) behind. Set 
skillet over high heat 
and allow it to get very 
hot before adding ¼ 
cup (½ stick) unsalted 
butter. Once butter 
has melted and has 
stopped sizzling, add 
1 tablespoon fish 
sauce, 2 tablespoons 
chopped and toasted 

cashews, 1 teaspoon 
minced garlic, 1 
teaspoon minced 
shallot, and leaves 
picked from 6 sprigs 
of fresh thyme. Stir 
the sauce, scraping the 
bits from the bottom 
of the pan. Remove the 
skillet from the heat 
and add juice of half a 
lemon. Stir.

spiced rice Lap cheong 
are cured, dried 
raw-meat sausages 
which are quite hard 
in texture, and require 
cooking before eating. 
Lap cheong is the 
Cantonese name for 
wind-dried Chinese 

the asian influence is the 
only constant, however 
faint, in a sea of flavors 

and techniques that 
encompass, french, 

italian and louisiana 
heritage cuisines at Kin. 
"We’re multicultural, not 

fusion,” than says. 
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fifth course: dessert

Chef DeWitt Ginn
Southern Summer Peach & Cognac Sorbet 

hef DeWitt Ginn worked 
in high-volume Medicaid 
pediatrics for 22 years 

before tossing in his suit for a toque. 
"In 2010, my wife took me to the 
Louisiana Culinary Institute for our 
wedding anniversary – she had it 
all set up as a surprise. She said she 
wanted me to enroll. She knew it 

was all I had ever wanted to do," he 
says. "I enrolled two months later in 
August." 

Now 49, he is a relative newcomer 
to the never-ending demands of a 
restaurant kitchen. Prior to taking 
over the helm at Table Kitchen & 
Bar, he worked in the kitchen at 
Beausoleil, Chef Nathan Gresham's 

Cajun-country-meets-Provence- 
bistro, also in Baton Rouge.  

He approaches his work with a 
lack of ego rare for one in his newly 
chosen profession and passion wild 
game that he incorporates into his 
house-made charcuterie boards – look 
for rabbit boudin and a foie gras and 
sweetbread sausage.  

C

Add 5 fresh, fully ripe 
Southern peaches 
(peeled, seeded and 
sliced), 2 quarts 
water and 1 1/2 cups 
granulated sugar to 
a heavy pot or Dutch 
oven, preferably 
enameled cast-iron, set 
over medium-high heat. 
Bring mixture to a boil 
then reduce heat to 
medium-low to maintain 
a simmer for 15 minutes. 
Add 5 fresh mint leaves 
and 5 tablespoons 
Cognac. Return mixture 
to a simmer for five 
minutes. Puree with 
an immersion blender 
or work in batches to 
puree it in a traditional 
blender. Strain through 
a fine mesh strainer 
or chinois. Process 
the sorbet in an ice 
cream maker according 
to manufacturer's 
instructions. Freeze until 
ready to serve. Serves 6

though the chef's 
greatest passions may 
lie in working with wild 
game, he is clearly just 
as talented in working 

with sweets. the elegant 
perfume of this light  

summer dessert offers 
the perfect ending to a 
warm weather meal. 


