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Explore Louisiana’s Northshore Cuisine in
The restaurant week—a mere
seven days to celebrate cuisine—
has become terribly outdated:
with so many excellent restaurants
to choose from, who can do all
their culinary exploration in such
a small amount of time? Enter the
restaurant month, a much more
reasonable proposition that gives
the hungry, the peckish, the noshy,
and the famished ample time to
taste their way through town.
This August, head to the
Northshore for the inaugural
Tammany Taste of Summer, a
showcase of St. Tammany Parish’s
increasingly legendary food
scene. In Covington, Mandeville,
Madisonville, Abita Springs, and
Slidell, participating restaurants
will offer prix-fixe menus under
$39 that show off some of the
best food in Louisiana—which, by
extension, means among the best
in the world. Both old favorites and
up-and-comers will participate,
leaving gleeful foodies spoiled for
choice.

Tammany Taste of Summer
promises to become one of
the highlights of the alreadyenviable, jam-packed Louisiana
culinary celebration calendar.
You’ll want to be sure to explore
the offering this first year, both
for the exquisite food and to
lock in bragging rights of having
been there at the beginning.
Follow TammanyTaste.com for
up-to-date information and lists
of participating restaurants, and
clear your August calendars—
you’ve got a lot of eating to do.
Make it a weekend getaway and
book a discounted room through
the website TammanyTaste.com!
You’ll receive a free culinary gift,
compliments of the St. Tammany
Parish Tourist Commission, to help
you celebrate Tammany Taste of
Summer.
For more information, visit:
TammanyTaste.com

St. Tammany’s location makes it
all but inevitable that this little
slice of the South should emerge
as a dining Mecca. Across the lake
from New Orleans, a global foodie
metropolis, the Northshore
benefits from the infrastructure,
expertise,
and
enthusiasm
generated by one of the few things
the Big Easy takes seriously. Just
a thirty-minute drive across the
lake from the city, the Northshore
food scene can interact with the
one going on in New Orleans
(and attract visitors looking for
a new experience) while still
developing its own identity. The
farms, forests, and fisheries of
St. Tammany provide an endless,
delectable supply of the very
freshest food possible, which the
growing population of Northshore
chefs put to excellent use—as do
many chefs in New Orleans, which
has long benefitted from the
proximity of this lakeside larder.
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Salty Joe’s BBQ Shop
The perfect destination for foodie families in Hammond.

It’s a challenging thing to do, but
Salty Joe’s has waded into the smoky
realm of Southern barbecue food
traditions and emerged triumphant!
“People are very particular about
barbecue,” said Salty Joe’s General
Manager Nicole Anthony. “Everybody
likes their own, family recipe.
But I have to say, people love our
barbeque.”
Homestyle food is elevated by
Chef Francisco Esqueda’s intuition
and skill in the kitchen. Special rubs,
secret sauce recipes, and housemade
almost-everything set’s Salty Joe’s
apart as the destination for “foodie
families.” “We slow smoke our meat
all night long,” said Nicole, who comes
from an Italian family but has fallen
in love with the restaurant’s brand of
barbecue.
Add that to the eye-catching
repurposed interior, tugging at
guests’ nostalgia and curiosity too.
The hostess stand is constructed
from a 1950s-era Coca-Cola machine.
Benches are made from the tailgates
of old Ford trucks. Vintage cigarette
machines are built right into the wall.
On the patio, a trolley bordering the
large patio is the perfect spot for
rambunctious kids to wear themselves
out before their food arrives. And the
front bar room extrudes out to the
patio via a big yellow school bus cut
out and attached between the two
buildings. Grab a seat (the barstools
are actually swings) and wait for your
drink to be served right out of the bus
window!
These outsized, highly original
touches bring in diners from all over
the region. “We’re a destination
restaurant,” said Nicole. “A lot of our
customers travel a good distance
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to come in and enjoy the retro
atmosphere.”
And they keep coming back for
the food. Appetizers include the
queso, that can be bulked up with
your choice of brisket or pulled pork;
try onion rings drizzled with truffle
oil; and pork belly and sausage bites.
While family members often choose
their own entrees after the starters,
the restaurant has an entree option the Big Salty Platter that will feed the
whole family! Rather than wrangle
“the pork and these two sides, the
pork and those two sides, brisket with
two orders of mac and cheese, and
just a baked potato for me,” you can
point to one single menu item and say,
“That’ll do.”
Not in the mood for barbecue?
The menu extends to pastas (alfredo
or marinara), fried seafood platters,
hearty rib-eyes, blackened red fish,
grilled or smoked chicken breasts
and hamburgers. The farm sides
are another treat: take your pick of
mac and cheese, steamed veggies,
baked beans, garlic mashed potatoes,
a baked potato, corn on the cob,
or a number of other companions
to suit your barbecue platter. The
beloved corn pudding pops up again
in Salty Joe’s version of hushpuppies,
“cornbread puppies.”
At lunch, try the bone-in porkchop,
the brisket and eggs, the smoker
combo, or any number of bowls—build
your own with a mac-and-cheese
base, choice of protein, and a final
topping like bacon, avocado, or fried
egg.
And if, somehow, after feasting
your way through lunch or dinner,
you still have room for dessert, the
chef has you covered there too with
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bread pudding, brownie a la mode,
a delightful key lime pie, Abita root
beer floats, and turtle cheesecake,
too.
The restaurant is roomy, indoors
and out, with lots for guests to see
& explore. “Everybody that walks in
feels very comfortable, and they’re
greeted in a cheerful way. Adults and
children alike are free to roam about
and take selfies.”
Live music can be enjoyed from
the indoor stage, or on the patio if
weather permits, weekly - Thursday,
Friday, and Saturday nights. But
every night of the week, the game
room is a crowd-pleaser, particularly
the foosball table. “We get lots of
baseball teams because there’s a
sports park close by,” said Nicole.
On tournament days, Salty Joe’s is a
prime destination for families who
want to take a break from the sun and
enjoy root beer floats, local craft beer
(including great selections from the
Hammond-based Gnarly Barley), and
delicious barbecue.

Your backyard barbecue might
have the finest brisket in town to
go with your mom’s potato salad,
but if you’re looking for the next
best thing—or if you don’t happen
to have a schoolbus-turned-bar on
your patio, the best thing—pile the
whole gang in the car and head to
Salty Joe’s!

Salty Joe’s BBQ Shop
43344 South Range Road
Hammond, La. 70403
985.956.7099
saltyjoesbbq.com
facebook.com/SaltyJoesBBQShop
instagram saltyjoesrestaurant
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Q & A: Chefs Andy Ticer & Michael Hudman of Josephine Estelle.
James Beard award finalists bringing a unique blend of Italian cooking, crossed with Southern flavors, to
New Orleans’ glamorous Ace Hotel.

Q: How do your Southern and Italian
roots inform the menu at Josephine
Estelle?
Our
upbringing
with
our
grandmothers was a lot of one-pot
and home cooking. It was always a very
communal experience of gathering
around the table with family and
friends and doing something we really
enjoyed doing together: cooking.
When we were living and studying in
Italy, we learned to really embrace
the Italians’ approach to food and
seasonality, and we brought that spirit
back with us to our own restaurants.
Q: You have a strong following in
Memphis, with Andrew Michael Italian
Kitchen, Hog & Hominy, Catherine
& Mary’s, Porcellino’s Craft Butcher,
and The Gray Canary. What led you
to expand to New Orleans? How does
your menu cater to a New Orleans
crowd?
Timing had a lot to do with us
expanding to New Orleans. We have
been big supporters of the Ace Hotel
over the years and were excited when
we learned about the possibilities
of working with them. We have very
similar approaches to business and
share the same visions, so working
together really made sense for
us. We wanted people to come to

our restaurant and not feel like we
were catering to a New Orleans
demographic but instead feel like
they were coming in to our home.
Memphis is just up the Mississippi
River from New Orleans, and we’ve
visited and even cooked in New
Orleans many times over the years.
We love this city, and we love being
able to set some roots here too.
Josephine Estelle is actually named
after each of our daughters.
Q: How did you two meet? What made
you want to work together?
We met in Catholic school during the
sixth grade. We both grew up heavily
influenced by our grandmothers’
cooking, especially on Sundays when
we would have big family gatherings.
It was our favorite thing to get in

the kitchen with our grandmothers
when we were little and cook
together, and we realized we had
similar upbringings and a similar love
for food. The conversation about
opening restaurants together started
in the seventh grade.
Q: What’s the value of having a chef
partner? How do you think your
restaurants would differ if you worked
alone?
We say all the time we don’t know
how anyone does it alone. It’s been
very helpful for us having known each
other since we were 13, and we make
sure to keep each other grounded.
Our families have worked together
for years, and it makes everything a
lot easier knowing we make decisions
together.

Q: For a first-time guest at Josephine
Estelle, what would you recommend
for each course?
It’s a seasonal menu, so focus on the
pastas, vegetables, and the great Gulf
seafood.
Q: How did you connect with the local
farms, purveyors, and artisans you
use? What do they add to the menu?
We connected with everyone through
good friends, like Stephen Stryjewski,
Ryan Prewitt, and Rebecca Wilcomb.
Donald Link is like an adopted mentor
to us. This group of chefs have been
so important to us over the years,
and we can’t thank them enough for
helping us with our transition to New
Orleans.
josephineestelle.com

Photos courtesy of Rush Jagoe

E U R O P E A N R E S TA U R A N T

A B AT O N R O U G E T R A D I T I O N S I N C E 1 9 6 2

Lunch Mon-Sat 11-2
Dinner Mon-Thurs 5-10
Fri & Sat 5-11

WARM, RELAXED & REFINED.

3056 Perkins Road
225-387-9134

LUNCH SERVED
11AM-3PM • MON - FRI
BRUNCH SERVED 11AM-3PM • SAT, SUN
DINNER SERVED 3PM-9PM MON - THURS
3PM-10PM FRI - SAT

225.926.1172 | BEAUSOLEILRESTAURANT.COM
7731 JEFFERSON HWY | BATON ROUGE
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The Cabin Restaurant: Chef Joshua Hebert

Chef Joshua Hebert adds his own flair to old favorites at the Ascension Parish landmark.

The unassuming cluster of
magnolia-shaded buildings on the
corner of LA Highways 44 and 22 has
more than a just a garden surrounding
it. Every inch of The Cabin—a fortyfive-year-old restaurant that touts a
traditional River Road cooking style—
is steeped in a long history, from the
food to the farming equipment and
newspaper that lines the walls—and
even the walls themselves.
The building itself began as one of
ten slave quarters brought over from
the Monroe Plantation. The extension
in the back is also a slave dwelling
from Welham Plantation in Convent.
More historic buildings make up the
remainder of the complex, with two
slave cabins from Helvetia Plantation
and the first black Catholic school
building in Louisiana, dating back
to 1865, lining the courtyard. The
reclaimed pine floors of the main
cabin are also from Welham, and the
restrooms feature pieces of an old
cypress cistern and material from
the Old Crow Distillery, which was
demolished in New Orleans over
forty years ago.
“I haven’t seen any ghosts myself,
but I’ve heard stories from other
people,” said Executive Chef Joshua
Hebert. “I don’t walk around here
without a flashlight at night.”
Hebert, a Napoleonville native, has
been at The Cabin’s culinary helm
since 2016. His mission: to tighten
up old favorites with measurable
consistency, add his own flair with new
specials, and honor the traditional
River Road cooking style—a tradition
which, according to Hebert, is all
about efficiently feeding your family.
“It’s about using everything
available to you—from you, or your
neighbor, or the farmer down the
street,” Hebert adds. “It’s about
plentitude, and using the ingredients
32

as wisely as you can. Stretching things
out as far as you can. It’s about not
wasting anything.”
Cooking traditions along the
River Road are different from Cajun
cooking styles in significant ways,
Hebert explained. He gives an
example of a smothered spinach
side dish with boiled eggs mixed into
it. “I had never seen that before,” he
noted. “They way they season things,
the way they cook things, the way
they combine flavors...it’s different.”
In The Cabin, this unique style of
food preparation suffuses the cozy
dining areas, where it smells like home
and guests are treated like family
friends. Food is served family-style,
and paired with the savory smells and
all the details to take in, the theme
really permeates.
“We’re a family-style restaurant,”
Hebert said. “You get family-style
service, the service is not overbearing;
we treat you like ‘How you doin’, what
can I get you?’ We’re as Southern as
we can be. It’s very inviting. It’s this
feeling that gets on every shelf in the
building. You get that memory, that
wood smell.”
“All the food is comfort,” he added
with a laugh, “and it makes you need a
nap afterwards.”
Traditional cooking is what The
Cabin is known for, but outside of
the regular dinner menu, Hebert
has been stirring up new offerings.
He started with creative dinner
specials, which are introduced over
busy weekends. “Every few days we
do a fresh interpretation,” Hebert
said. “We get something new in every
Friday and Saturday and we see
what goes together, and we see what
people like.”
In January, Hebert and his team
added an adventurous Sunday brunch
to The Cabin’s repertoire. The menu
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swaps out the traditional Benedictine
offerings for things like Chicken
& Waffles topped with a roasted
poblano and blackberry jam; and of
particular interest, the PBLT: a spin on
the BLT with house pimento cheese
and pickled green tomato. There is
a Benedict in the brunch lineup for
those who must stay the course. The
catch is, it’s different every week, and
Hebert has vowed to never serve the
same Benny special twice.
Hebert’s culinary creativity is
allowed another outlet at his monthly
Chef’s Table events, under the
name Bernadette’s Table—a name
resurrected from Bernadette’s,
a former French fine dining
establishment next door to The
Cabin, which shuttered in 2013. As
one might guess, Hebert is planning
on reopening the restaurant, and the
Chef’s Table dinner events are serving
as testing grounds for the reboot. At
this point, Hebert sees a spring 2019
opening for the new Bernadette’s.
The dinner parties take place once
a month on the grounds of The Cabin
and include five delicately crafted
courses and pairings, straight from
the imaginations of Hebert, Chef de
Cuisine Adam Reeson, and their team
in the kitchen. “We’re encouraging
the people in the kitchen to give
input on menu items and creativity,
and that’s really driving us right now,”
Hebert added.
Hebert is the man responsible for the The Cabin
Restaurant and Events, Bernadette’s Table, and
The Coffee House at The Cajun Village where
delicious beignets, café au lait, breakfast, and
lunch are served seven days a week (about
three miles west down Highway 22 from The
Cabin). (225) 675-8068; 6490 LA-22 in Sorrento.
cajunvillageshops.com/coffee-house.
Visit The Cabin Monday through Thursday for
lunch, 11 am—3pm; Friday and Saturday for
lunch and dinner, 11 am—9 pm; and Sunday
for brunch and baked chicken, 10 am—3 pm.

(225) 473-3007; 5405 LA-44 in Gonzales.
thecabinrestaurant.com.
Tickets for the monthly Chef’s Table events
range from $75—$125 per person and may be
purchased at bernadettestable.com.
Facebook: chefjoshuahebert, cabinrestaurant,
bernadettestable, thecajunvillage
Instagram: chefjoshuahebert,
thecabinrestaurant, bernadettestable,
thecajunvillage
Twitter: chefjoshhebert, alscabin,
bernadettestble, thecajunvillage
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Louisiana’s Cajun Bayou Food Trail
On the banks of Bayou Lafourche, fifteen restaurants serving unforgettable flavors, “off the eatin’ path”.
Look at a map of the United States and
Louisiana’s L-shape could very well be filled in by
purple hull peas in the north, a bowl of gumbo in
the Cajun Country crux, and in the scraggly shore
of the southeast, a crab with his pincers wiggling.
Good food is everywhere in our state, but you won’t
find a deeper connection to local seafood and
time-honored culinary traditions than you will in
Louisiana’s Cajun Bayou, Lafourche Parish, where
the new Cajun Bayou Food Trail makes it easy for a
visitor to discover outstanding flavors “off the eatin’
path.”
Fifteen restaurants make up the trail, all
specializing in regional classics made by seasoned
cooks. And when a menu boasts seafood, you can
bet it was fished right from a nearby waterway:
try the softshell crab from Cheramie’s or the
beautifully boiled crawfish, crabs, and shrimp at
Barrios Seafood Restaurant.
The flavors have been refined over decades,
even centuries. “The recipes that these restaurants
are using are in a lot of ways homegrown, passed
down from generation to generation,” said Timothy
Bush, president and CEO of Louisiana’s Cajun
Bayou Tourism. “They’re rooted in tradition and
history. That is one of the attributes that sets our
trail apart.”
At Flanagan’s, Debra Phillips has been cooking
up the beloved gumbo for over thirty years, since
the restaurant first opened in 1983. “She’s the
backbone of our restaurant’s authenticity,” said
General Manager Jude Breaux. “It’s amazing; it’s the
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food I grew up on. We try hard to be good stewards
of our local culture.” Flanagan’s finds a balance,
too, in keeping its menu well-stocked with favorites
even as they evolve in other areas. “I’m trying to
bring in healthy options,” said Breaux. “We just
added a vegetable stir-fry; we also have a chicken
provençal, a vegetable primavera, and a shrimp
primavera.” From the bar, Bloody Marys come with
housemade vegetable vodka, with fresh pineapple
tequila on offer too.
But can a visitor work his way through fifteen
restaurants’ worth of fabulous Cajun food in one
trip? “You have to break that up with something!”
laughed Bush, who sees the trail as a way for visitors
to immerse themselves in the area’s culture, not
just its restaurants. He recommends shopping in
downtown Thibodaux, going to the local museums,
or taking an airboat or swamp tour. “Being out on
the water can be breathtaking,” he added.
Breaux’s favorite waterside view is at the Bayou
Playhouse in Lockport, where refurbished old seats
from the Saenger Theatre add to the vintage charm.
“I really enjoy everything that I’ve gone there for,”
he said. “It’s just a step back in time. You can look
out the windows and see trawl boats. And really
talented actors who’ve starred in movies come to
this little bayou town. We get to rub elbows with
them.”
Plan your trip along the Cajun Bayou Food Trail at
lacajunbayou.com/foodtrail.

The Delta Drifters

an ts
Fr id ay , Ju ly 6: Th e Re mn
d We Ja m
Sa tu rd ay , Ju ly 7: Un ite
pp e
Fr id ay , Ju ly 13 : La nd ia
Ho ts tr ea m
Sa tu rd ay , Ju ly 14 : Ro n
& Th e Mi d Ci ty Dr if te rs
Hu b &t he Wh ee l
Fr id ay , Ju ly 20 : Li ttl e
lta Dr if te rs
Fr id ay , Ju ly 27 : Th e De
Ev en in g
Sa tu rd ay , Ju ly 28 : La te

3-V TOURIST COURTS

1940’S MOTOR HOTEL • Reservations: 225-721-7003
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Q & A: Caryn Roland of Heirloom Cuisine
Caryn Roland, manager of the catering company Heirloom Cuisine, chats about her years
of event experience, her husband and partner Chef Jason Roland, and the attention to
detail that has given their company fifteen years of success.
Q: Why did you and Chef Jason Roland decide to start your own catering company?
Heirloom Cuisine: Both Jason and I have extensive experience in restaurants and hotels. We met at the Windsor Court Hotel where we both
worked back in the ‘90s, when it was rated the number one hotel in the world! From there, we traveled to other four- and five-star hotels in
Aspen, Newport, and Naples. We moved back to Louisiana to start a family and follow our passion.

Bray Danielle

Warren Conerly

Q: What kinds of events do you cater?
Heirloom Cuisine: Just about anything you need food for! Most of our events are wedding receptions and galas, but we also do corporate
events and bar and bat mitzvahs.
Q: With your experience as an event coordinator, what would you say Heirloom offers that goes above and beyond catering?
Heirloom Cuisine: I come from a hotel background and when doing events in hotels, there is a hand-off that happens, meaning the person
the client has dealt with is not the person running the show the night of the event. When that happens, things fall through the cracks. When
we decided to start Heirloom Cuisine, I knew from the beginning I wanted things to be
different. From day one with Heirloom Cuisine, our clients work directly with my Catering
Manager, Britni Matassa, and/or myself. We do not book more than two events in a day
because it is important that one of us is at every event to make sure no details are left
undone.
We also like to be very hands-on in the planning of the event. Guest flow is very important.
We work very hard with our clients to create the best possible flow during their events.
This often means we create the layout/diagram for not only the food tables and the bars,
but also the guest seating tables. I often say to my clients, “Hire the vendors you trust, and
trust the vendors you hire.”
Chrisman Studios

Q: How specifically do you work with a client to create a catering spread that fits their vision?
Heirloom Cuisine: We talk to our clients about who they are feeding, what their vision is for the event, what kinds of food they like, or what
they would like to showcase at the event. Then we figure out what their budget is and how we can combine the different food options into a
menu that works for their event and budget. It sometimes takes a little time to create a custom menu, but we enjoy getting to know our clients
in the process and have a lot of fun coming up with new and different menu ideas. A lot of our regular menu items were once someone’s special
request that turned out to be a big hit!
Warren Conerly

Q: Do some people come to you with a general idea, and let you sort out the rest?
Heirloom Cuisine: Yes. And it’s so fun. In fact, my Catering Manager and I just met with a client yesterday and literally high-fived each other
when she said we could have the run of the show!
Q: I’m sure your job allows you to be creative. What’s your most recent favorite example of something
a little different, that maybe you don’t see at a catered event every day?
Heirloom Cuisine: Gosh, we do so many things. We did a really cool seafood paella with scallops,
shrimp, lobster, and mussels that was unbelievable. And we served it on a three-foot paella pan, so
the presentation was spectacular.
We also catered a wedding for a groom named “Boots.” During the cocktail hour, we tray-passed
homemade cracklins and Abita “Boot” beer shooters in mini cowboy boot cups. We’ve also done
gelato bars, risotto stations, French fry bars… The list can go on and on.

Kerregan Layne

Warren Conerly

Jenn Ocken
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Caryn Roland
Q: Tell me a little bit about Chef Jason Roland.
Heirloom Cuisine: Jason was born and raised in Baton Rouge. He knew he wanted to be a chef from a young age. He graduated from the
Culinary Institute of America and trained under a Master Chef. His experience in hotels and restaurants is amazing, and his knowledge is
unbelievable. He doesn’t often use a recipe, and I never have to worry about our food quality. He is a wonderful chef, a fantastic daddy, and a
great husband.

Q: You guys do custom menus for every client. What are your favorites, and what made them so good?
Heirloom Cuisine: Every client has different tastes and different budgets. It is important to us that we create menus that cater to the individuals
and really reflect the couple or the theme of the event. We did a corporate event with a Hawaiian Luau theme, and for that menu, we traypassed Conch Fritters, there was a Kalua Pua’a (a whole pig roasted over open flames) and a Fish Taco Stand. If we can complete the experience
for the guests through the food, that is our ultimate goal. We also catered a wedding for a couple with extensive allergies, and they were also
extreme foodies! For them, it was imperative their guests had delicious food that the couple could also enjoy. The chef went above and beyond,
and after extensive research, he was able to create a menu for the couple that catered to all of their eight food allergies. And the best part, the
guests had no idea every menu item was dairy, gluten, soy, seafood, sesame, sunflower, lettuce, and peanut free! That is the best part of our job:
Making peoples’ visions come to life; their dream into reality.
For more information, visit heirloomcuisine.com.
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Q & A: Chef Daniel Causgrove of Seaworthy
Talks oysters, craft cocktails, and serving sustainable seafood, next door to NOLA’s Ace Hotel.
Q: How does Seaworthy
differ from other oyster
bars?
In the context of New
Orleans,
Seaworthy
differs from other
oyster bars around
town by focusing
on sourcing oysters
from all over North
America, not just solely
here in the Gulf. We
always have east coast,
west coast and gulf
coast oysters, so diners can explore and compare
different varieties and flavors. We also source and
offer a wide variety of off-bottom cultivated oysters
from our region. We work with small regional
farmers who grow these oysters, which are not only
great tasting, but also cultivated in a manner that’s
ecologically friendly and sustainable.
In addition to our oyster offerings, we also offer a
range of sustainable regional seafood on our menu
and have a really wide-ranging and creative cocktail
program. All of this adds up to an experience that
makes Seaworthy distinct.
Q: Where do the oysters come from?
We offer oysters from the east, west and gulf coasts.
We relish in doing our part in helping to grow and
showcase the diversity of cultivated oysters in our
region. We also love working with the many farmers
who supply our oysters and being able to support
small businesses.

Q: How does the restaurant contribute to the
sustainable seafood movement?
We have partnered with a number of local
organizations such as Audubon G.U.L.F. and
Coalition to Restore Louisiana’s Coasts. We
participate in the CRLC’s oyster recycling program.
At the restaurant we try to offer varieties of fish that
are less threatened nationwide such as Amberjack
and Black Drum. We offer caviar developed at the
University of Georgia that, when bought, the profit
goes back into research on sustainable aquaculture
for sturgeon. We also offer oysters which are the
most sustainable seafood of all. They filter the
water, provide habitat for other species, prevent
coastal erosion and are a one-in-one-out species.
Q: What are the challenges facing local oyster
farmers and fishermen in recent years?
The biggest challenge facing oyster farmers in
our region is freshwater diversions. They change
the salinity level of the water and can kill whole
oyster beds, which can lead
to an overall decrease in
production for the long run.

have a smoked cobia dish that features the flavors
of a muffuletta. We also do a New Orleans BBQ
shrimp dish over cauliflower grits, and offer a Cajun
Couvillion with crawfish tails and black drum.
Q: How does the drink menu elevate the overall
experience?
We offer classic and nouveau cocktails that are the
first step in transporting you to some place special.
Our cocktails are all handcrafted using fine spirits,
fresh juices, house-made syrups and mixes, and
seasonal garnishes. Our wine list focuses mostly
on light-bodied selections, and Champagnes
and sparkling wines that complement our menu
perfectly. We also offer some great craft beers too,
so there’s really something for everyone. If you’re
thirsty, we definitely have you covered.
For more information, visit seaworthynola.com.

Q: New Orleans has a long
love affair with seafood. How
does Seaworthy add to that
tradition?
We love taking classic Creole
or Cajun dishes and finding a
way to put a unique touch on
the them. For example, we
Photos courtesy of Rush Jagoe

Louisiana's incredible seafood brings unbeatable ﬂavor to meals big and small,
all year long. Pick some up today and cook up a party wherever you are.
Dig into plenty of recipes at LouisianaSeafood.com.
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Louie’s Café

A Baton Rouge tradition and LSU institution for 70 years.
It all began in downtown Baton Rouge in 1938
with Louie, his wife, a limited menu of burgers,
and a few breakfast items. Just three years later,
Louie’s friend convinced him to move his café
to the building on Chimes Street that housed
the Tottlehouse Bookstore—there Louie’s Café
remained until 1986, when it was relocated just one
street away to its State Street location.
Now located just a stone’s throw from Chimes
Street, Louie’s Café remains in LSU’s popular
Northgate neighborhood. The black and white floor
tiles and striped curtains, seafoam-green walls, and
open kitchen with its counter seating (the best seat
in the house to partake in a banter with the Louie’s
Chef Frenchie) are all essential elements that were
incorporated from the Chimes Street location.
In 1978, Jimmy Wetherford, Colorado-bound,
found himself busted flat in Baton Rouge—well, just
on the other side of the Mississippi River on Hwy.
190. With his move stymied before it ever began,
along with Louie’s unexpected passing from a heart
attack on the golf course, Jimmy and a couple
buddies went in together on the purchase of Louie’s
from his widow. But the original owner’s spirit lived
on.
With new ownership, the menu quickly expanded
to include hashbowns, a veggie omelet, wheat
toast and sprouts, and more. “But even today,”
says Jimmy, “the burgers are still made how Louie
made them. Louie always said, ‘You have to put the
mustard on the meat.’”
Over the years, customers have influenced the
menu too. The Mitchell omelet, easily the most
popular, was born from Jimmy experimenting with

different ingredients when a long-time customer,
Mitchell, became tired of eating the veggie omelet
everyday. (The solution: A far cry from the veggie,
with mushrooms, hashbrowns, sausage, and Colby
cheese.) The seafood omelet is another favorite, as
is the Phyllis sandwich (stir-fried veggies covered
in Swiss and topped with alfalfa sprouts) and the
Sharon salad (named for Jimmy’s wife), a hearty
salad complete with feta, pecans and a raspberry
vinaigrette.
But customers aren’t the only people making
their mark on the diner. Many of the employees
have become fixtures with tenures of over twenty
years. Among those folks are general manager Fred
(often remembered as “the redhead”), fry cook
Frenchie (a very vocal presence), and dishwasher

Lisa. (You won’t usually see her, but her hard work is
apparent when you unwrap your silverware.)
As owner of the second oldest restaurant in
Baton Rouge, Jimmy’s mission for Louie’s Café is
simple: “I serve food that I want to eat,” he explains.
“I created the whole menu, and I serve fresh,
cooked-to-order dishes in a full-service, friendly
atmosphere.” And you can have these items 24/7,
as a nightcap to an LSU home game or as a family
brunch after Sunday church.
Louie’s Cafe
3322 Lake St., Baton Rouge, LA
225.346.8221
louiescafe.com

Hotel Vue’s Pilot House: Making a Menu

Refining and combining Natchez culinary traditions with the best regional produce, high on the Mississippi River Bluff.
Alongside the Natchez-Vidalia Bridge, which
crosses the Mississippi River, connects Louisiana
to Mississippi, is the aptly-named Hotel Vue, with
incredible views from its guest rooms. Tucked away
inside the Hotel Vue is The Pilot House—the hotel’s
locally-stocked Southern restaurant—where Chef
Brad Seyfarth runs the kitchen.
Under Seyfarth’s direction, The Pilot House
takes nods from Natchez’s culinary traditions,
incorporating local ingredients wherever possible
to create dishes such as The Pilot House Shrimp
Salad, served with a fried boiled egg, and Catfish
Étouffée,
using
Mississippi
catfish.
Hotel Vue serves an
international audience,
and Seyfarth has
always aimed to show
the best that Natchez
has to offer, at a wide
range of price points.
In a few short weeks,
he rolls out a new
menu for The Pilot
House with even more
emphasis on that idea.
Seyfarth says the new
menu promises to
preserve old favorites,
like The Pilot House
Shrimp Salad and
the Veal Oscar, while
introducing a few more
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interesting selections he’s been experimenting
with in the kitchen. “Personally, I love tuna, so we’re
going to have a blackened ahi tuna, served with
wasabi mashed potatoes with a garlic chili glazed
edamame,” said Seyfarth.
Seyfarth explained that making a new menu for a
restaurant takes creativity, nuance, and time.
“I didn’t want to get rid of everything,” he said. “We
looked at ourselves and looked at what people
really like here, and we’ll keep some of those
dishes. Maybe something we’ve made once before,
a special that people really liked, we’ll add that to
the menu.”
While some of the recipes on the new menu at
The Pilot House come from new ingredients and
experimentation, others come from memories—
such as the Bourbon Pecan Pie with Sweet Potato
Ice Cream, a recipe from a chef he used to work
for—or the home kitchens of his employees, like
Stephen Anderson’s seafood and sausage gumbo.
“We made his gumbo for a gumbo cookoff and we
won first place with it,” he said. “Stephen makes
a really good gumbo, and it was so good that I put
it on the menu. It’ll be Stephen’s Award-Winning
Gumbo.”
Outside of the new menu, The Pilot House will
continue its daily specials on weekdays, which
includes a half-pound burger and a beer on
Mondays, tacos on Tuesdays, wine specials and
Seyfarth’s choice of Italian dinner on Wednesdays,
live music and an incredible pizza selection on
Thursdays, and nicely-priced surf and turf deals on
Fridays. For pizza night, the chef recommends the

Over the River pie, which is a sweep-the-kitchen
affair.
There’s always room for innovation in the culinary
scene, but Seyfarth’s approach has not changed, in
that he’s still focused on accommodating guests the
best he can, and he’s of the opinion that respect
goes a long way. “Natchez is a small town and there
are a lot of restaurants. If someone chooses to eat
with us, we should be respectful that they chose to
come eat with us,” he said. “They could have gone
to any other place, so we have the obligation to be
the best we can be.”
hotelvuenatchez.com
Hotel Vue is located at
130 John R. Junkin Drive, Natchez, MS
(601) 442-9976
Pilot House opens at 5pm Monday through Saturday;
closed on Sundays. The Lounge opens at 4pm.
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Q & A: Chef Jared Tees of L’Auberge’s 18 Steak
Romantic views of the river and a respect for local flavor at this extraordinary steakhouse.
Q. What do you think sets 18 Steak apart
from other steakhouses in Baton Rouge?
We are situated a little off the beaten
path, so first impressions are important,
but there’s a lot more to us than just
great steak. The restaurant has the best
romantic view in the city; you might even
catch a glimpse of a paddleboat or barge
floating down the Mississippi River.
Of course, we are proud of our USDA
Midwest Beef program, but we also serve
an abundance of locally caught seafood
that we like to keep simple so the
ingredients themselves shine through.
It’s the respect we give the food that also
sets us apart.

herbs. The natural sweetness of honey
really elevates a variety of foods. At 18
Steak, one dish I love it in is our honey
and soy-lacquered prime rib. We use
honey in many of our recipes. Sea salt
is used for seasoning, of course, but we
use a variety of sea salts for roasting,
encrusting, and curing. I especially like
our whole salt-encrusted redfish. Every
single savory dish in our kitchen uses
fresh herbs. I just think they help foods
meet their full potential.

Q: Many chefs find inspiration for new
dishes outside of their kitchens. Where do
you look for inspiration?
As a chef for more than two decades
in this region, I have forged personal
relationships with a lot of the farmers,
fishermen, and purveyors. I often look to
them to see what is growing well, what is
fresh, and what is new. I especially like
visiting the Red Stick Farmers Market
where I’ll bring along some of our other
chefs and cooks, so we can collaborate
right there with the farmers to create
new ideas for our menus. It energizes me
to see our young cooks get excited about
food, too.
777 L’Auberge Ave

Q. What is one of your signature dishes
that you introduced on the menu?
Louisiana Redfish on the half-shell. In the
summer I like to top it with corn maque
choux and lump crabmeat, then drizzle
it with béarnaise that we make with
Spanish tarragon from the Red Stick
Farmers Market. In the fall we use acorn
or butternut squash, in winter we’ll serve
it with shrimp and mirlitons, and spring
brings fresh shelled peas and fava beans. Q: What three ingredients can you NOT
People ask for it all year, so I love that it’s live without?
That’s easy. Honey, sea salt, and fresh
such a versatile fish.

Baton Rouge, LA 70820
225-224-4142
lbatonrouge.com/dining/18-steak
Reservations are recommend.
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