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extras

Miele CombiSets

Sub-Zero Wine Cooler. Large capacity (up to 132
bottles) in a unit that integrates seamlessly into your
home décor. As with all other Sub-Zero 400 Series
Wine Storage units, the pullout shelves can store bot-
tles, half bottles and magnums. The integrated design
accepts custom wood or stainless steel door panels that
are offered in three stainless finishes. Units include a
display shelf for those prize bottles that is illuminated
with discreet lighting mounted in the control panel.
Inside, roller-glide shelves faced with natural cherry
wood have a three-quarter extension for easy access to
all bottles of stored wine. In addition, the refrigeration
system allows individual temperature control of the

two wine compartments. The temperature range for the cooler is 38°F (3°C) to 65°F (18°C).

Above, the Miele CombiSets. One of the most difficult decisions when selecting a cook-
ing surface is what type to use. Should it be electric or gas? With the Miele CombiSet
program, you can have it all. The modular design lets you pick and choose which surfaces
to cook with. Some recipes work better over gas, while for others, a deep fryer would be
more appropriate. Each unit has the identical width and depth, so they combine easily to
form a single, uniform surface. This allows you to design a cooking surface with units
positioned exactly where you want them to be. The units can also be installed individually,
letting you place burners anywhere in the kitchen.

The Le Creuset
Lobster Pot 16qt. Red Lobster
Stockpot is perfect boiling pot for
your fresh catch.

The Cuisinart Ice-45 Mix-It-In
Soft Serve Ice Cream Maker
churns out 1.5 quarts in 20 minutes
with just the push of a button.

The Totally Bamboo
Large Euro Bowl is strong 
and durable-yet incredibly light. 
An environmentally-friendly, cost-
effective, and beautiful dish that’s
just right or holding summer treats.

The Totally Bamboo Salad Hands
work well with any type of salad set. 

summer fare
HAUTE HOME GOODS FOR ENTERTAINING 
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During the days of Prohibition in the 1930s, B. H. “Pat” O’Brien operated 

“Mr. O’Brien’s Club Tipperary,” one of many speakeasies in New Orleans,

whose doors opened only to the select few who knew the passwords, “Storm’s

Brewin.”  When the Prohibition Amendment was repealed in 1933, Mr. O’Brien

moved his now legal drinking establishment across the street from the

speakeasy to Pat O’Brien’s original location in the 600 block of St. Peter. 

HISTORY

belly up to
THE BAR

HURRICANE: NEW ORLEANS STYLE

1 oz white rum
1 oz Jamaican dark rum
1 oz Bacardi® 151 rum
3 oz orange juice
3 oz unsweetened pineapple juice
1/2 oz grenadine syrup
crushed ice

Combine all ingredients, mix
well (shake or stir). Pour over
crushed ice in hurricane glass.
Best enjoyed through a small
straw. Garnish with fruit.

HURRICANE: CARIBBEAN STYLE

1/4 oz Light Rum 
1/4 oz Gin 
1/4 oz Vodka 
1/4 oz Tequila 
1/4 oz Blue Curacao 
1 dash Cherry Brandy 
3 oz Sour Mix 
3 oz Orange Juice 

Pour over ice into hurricane or
parfait glass, stir. Garnish with
an orange wheel.

HURRICANE: SOUTHERN RECIPE

1 oz vodka
1/4 oz grenadine syrup
1 oz gin
1 oz light rum
1/2 oz Bacardi® 151 rum
1 oz amaretto almond liqueur
1 oz triple sec
grapefruit juice
pineapple juice

Pour all but the juices, in order
listed, into a hurricane glass
three-quarters filled with ice.
Fill with equal parts of grape-
fruit and pineapple juice, and
serve.

Photo from Pat O’Brien’s during
WWII. The white sign above the
mirror says “ men in uniform
can be served after 12:00. WE
DID NOT MAKE THE LAW”.

the original hurricane
NEW ORLEANS DRINK STILL A “MUST-HAVE” FOR TOURISTS 

Everybody loves a New Orleans Hurricane! What? No, not that kind of hurricane! The drink!
The famous tall, red, sweet, generously potent drink created at Pat O’Brien’s in the French
Quarter. One of the quintessential moments in every person’s life is (or should be) sipping their
first Hurricane next to the flaming fountain in Pat O’Brien’s courtyard.

How did the Hurricane get to be so synonymous with New Orleans? It began during World
War II, when good whisky was in short supply. Rum was plentiful, however, and liquor dealers
insisted that O’Brien’s purchase lots of rum before making whisky available. What to do with all
that rum? The answer was to put it in a glass shaped like a hurricane lamp and sell it to soldiers.

A legend was born.
Today, you can’t, in good conscience, walk

around the Quarter without having at least one hur-
ricane. They are sold everywhere, on each street
corner it seems. If you can’t make it to New Orleans
and find yourself jonesing for a Hurricane, fear not.
We have bravely located, mixed and personally
consumed several different Hurricane recipes, the
best of which we supply below. It was quite a sac-
rifice, but we’d do anything to make sure there’s
always a Hurricane ready to make landfall.

Charlie Cantrell was the original
Pat O’Brien’s Hurricane mixer in
the 1940s. Photo circa early 1950’s.

Pat O’Brien’s courtyard when
the building was purchased.
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louisiana seafood king prepares
for national culinary cook-off 

May 24 marked the premiere of
the Louisiana Seafood Cook-Off,
presented by the Louisiana Seafood
Promotion and Marketing Board.
Twelve of the state’s most talented
chefs designed culinary delights
featuring the main ingredient,
Louisiana seafood.  After the
judges’ scores were tallied, Chef
Brian Landry  assisted by Chef
Heather Young of Galatoire’s in
New Orleans and Baton Rouge was
the winning team with their Sautéed Cobia with
Louisiana Crab Butter. Second place was Chef Phil
O’Donnell of O’Donnell’s Restaurant in Ponchatoula
with his Mojo Gulf Shrimp and Panko Crusted
Louisiana Crab Cake. Third place was Chef Brian
Smith assisted by Chef Eric Mark of Randol’s
Restaurant in Lafayette with their Kocho Crusted
Louisiana Gulf Grouper.

With his win, Chef Landry moves on to compete
in the Great American Seafood Cook-Off. It is the
nation’s most prestigious seafood competition show-
casing domestic, sustainable seafood and features
premier chefs from across the nation. Competing
celebrity chefs have the opportunity to showcase the

local cooking styles of their states
and embellish on their own person-
al signature seafood dishes. The
winning chef is crowned King or
Queen of American Seafood. The
event is open for general public
ticket sales. Proceeds benefit the
Back to the Dock program, which
helps fishermen rebuild, and the
Louisiana Restaurant Association’s
Education Foundation, which
offers scholarships to up and com-

ing culinary students.
This year’s Great American Seafood Cook-Off

takes place August 2, 2008 to August 3, 2008 in the
Ernest N. Morial Convention Center in New Orleans.
The Great American Seafood Cook-Off is presented
by the Louisiana Seafood Board and is held concur-
rently with the Louisiana Restaurant Association’s
Foodservice EXPO. The Foodservice EXPO also
presents another cook-off, The Louisiana Alligator
Soirée, on August 4, 2008, which features student
teams from Louisiana’s top culinary schools to boost
consumer and foodservice awareness of the incredi-
bly lean and wonderfully delicious Louisiana alliga-
tor meat. Visit www.LouisianaSeafood.com.

ABOVE: Fresh seafood from

Galatoire’s. The 2008 Zagat

Survey named Galatoire’s as the

most popular restaurant in New

Orleans for the second consecutive

year. In 2007 Galatoire’s wine list

received the Award of Excellence

from Wine Spectator Magazine. In

2005 the James Beard Foundation 

presented Galatoire’s with its 

San Pellegrino Outstanding 

Restaurant Award. 

OPPOSITE: This year was the

premiere of the Louisiana Seafood

Cook-Off, presented by the

Louisiana Seafood Promotion and

Marketing Board (LSPMB).

Twelve of the state’s most talented

chefs designed culinary delights

featuring Louisiana seafood.  After

the judges’ scores were tallied,

Chef Brian Landry assisted by

Chef Heather Young of Galatoire’s

in New Orleans and Baton 

Rouge were the winning team 

with their Sautéed Cobia with

Louisiana Crab Butter.

Chef Brian Landry

cooking
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sautéed cobia with louisiana crab butter
over fingerling potatoes and caramelized fennel with louisiana jumbo lump crabmeat

This year was the premiere of the

Louisiana Seafood Cook-Off, present-

ed by the Louisiana Seafood Promotion

and Marketing Board (LSPMB). Twelve of

the state’s most talented chefs designed

culinary delights featuring Louisiana

seafood.  After the judges’ scores were

tallied, Chef Brian Landry assisted by

Chef Heather Young of Galatoire’s in

New Orleans and Baton Rouge was the

winning team with their Sautéed Cobia

with Louisiana Crab Butter.  Enjoy!

Sautéed Cobia

8 each Cobia, 6-7 oz portions (Also try

Lemon Fish or Pompano with this recipe)

2 cups all purpose flour

2 cups clarified butter

Salt and fresh ground pepper, to taste

Season fish with salt and pepper, and dust

with flour.  Cover the bottom of a large

sauté pan with clarified butter and set

over medium-high heat.  Sauté for four to

five minutes per side, until golden brown

crust is formed.

Louisiana Crab Butter

5 each Louisiana whole gumbo crabs

2 lb. plugra unsalted butter (European

style)

1/2 tsp paprika

1/8 tsp white pepper or dash of cayenne

1/2 tsp salt

1/4 tsp turmeric

Place gumbo crabs in an 8 qt. (non-reac-

tive) sauce pot.  With a food mallet or

potato masher, break up shells as well as

possible. Add the butter and seasoning to

the saucepot and place on a very low

flame or burner.  Allow shells to barely

simmer or stew in the butter for 30-40

minutes.  Continue during this cooking

time, to crush shells more, to release all

crab flavor. Turn off heat; allow crab but-

ter to set for 10 minutes. Strain butter

through a very fine chinois or strainer into

a stainless bowl. Place stainless bowl with

butter over a large bowl filled with ice

water.  Whisk butter until it starts to solid-

ify and become firm, but not too tight.

Place butter into a food processor with an

additional 1/3 pound of butter (cut into

small pieces.)  Blend crab butter with

fresh butter together.

1 shallot, minced

1 cup vermouth

Louisiana crab butter (recipe above)

Heat shallot in vermouth in a 2 quart

sauce pan.  Allow to simmer until liquid in

pan is almost dry.  Over medium-high

heat whisk in crab butter tablespoon at a

time until all incorporated.  Strain sauce

through chinois.  Keep in a warm place.

Caramelized Fennel

3 each large onions, julienne

3 each fennel bulbs, julienne

1/4 lb. butter

Heat sauté pan to medium-high heat.

Add butter, onion and fennel.  Turn heat

down to medium –low.  Allow to cook until

they start to caramelize.  Deglaze the pan

with 1/2 cup of water to moisten the

onion and lift the sugars from bottom of

pan.  Remove from heat and set aside.

Fingerling Potatoes

2 lb. fingerlings

1 cup white wine

3 cups water

1 each fresh thyme sprig

1 each bay leaf

Salt, to taste

2 Tbsp. butter

Place all ingredients in 8 quart sauce pot.

Turn to high heat, and allow the potatoes

to cook until just tender (about 20 min-

utes). Remove potatoes from water, allow

to cool, and then cut on a bias.  Add but-

ter to sauté pan on medium-high heat.

Add potatoes and cook until outside is

browned and crispy. 

Vegetable Pearls

2 each zucchini (pearled)

2 each yellow squash (pearled)

2 each carrots (pearled)

2 cups water

2 Tbsp. butter

Salt and pepper, to taste

Cut each vegetable with small parisienne

scoop.  Place zucchini and squash pearls

in 1 cup of water seasoned with butter

salt and pepper. Simmer until pearls are

tender.  Do the same for carrots, but in a

separate pan (cook time is a few minutes

longer).

Jumbo Lump Crabmeat

1 lb. Louisiana jumbo lump crabmeat

1 Tbsp. fresh tarragon, chopped

2 Tbsp. butter

Salt and pepper, to taste

In a sauté pan, heat butter in about 1 cup

of water.  Add crabmeat and simmer until

warmed through.  Add tarragon and salt

and pepper.  

Plate Assembly

Toss fingerling potatoes with caramelized

fennel.  Place in center of a large shallow

bowl.  Place cobia over potatoes.  Next,

top the fish with 2 oz. of crabmeat.  Next,

use a sauce spoon to sauce around the

fish so that it pools at the bottom of bowl.

Sprinkle the vegetable pearls around the

sauce.  Serves 6-8

winning recipe
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Gulfscapes spoke to newly crowned
Louisiana Seafood King, Chef Brian Landry,
who answered questions about his winning dish,

his cooking style and summer wine preference.

Your winning dish used cobia. Why did
you decide to use cobia? Cobia has a great
texture and flavor that is very popular with our
clientèle at the restaurant.  It has a firmer flesh
compared to the more traditional trout or red-
fish that we also serve. It is still a white fleshed
fish but can withstand harsher cooking tech-
niques like grilling or broiling. In the dish I
prepared for the cook-off, I chose to sauté it. It
has a slightly stronger taste than some of the
other white fleshed fish from the Gulf due to a
higher oil content, but it’s not an oily fish.

Have the after-effects of Katrina altered
the availability of fresh seafood for your
dishes? We have had great success with all of
our purveyors and availability of fresh seafood

since the storm.  There have been times when
certain seafood items have been harder to find,
but for the most part we are still able to offer all
of the same products from before the storm.
We use Louisiana shrimp and jumbo lump
crabmeat exclusively, and also offer as many as
four different species of fish from the Gulf on a
daily basis.

What’s the one spice you can’t live with-
out? Salt is the most important spice I use
daily. A little bit of salt complements all of the
other flavors that are involved in a dish. I am
very careful not to over salt, but it definitely
finds a way into everything I cook. As far as
fresh spices go, I love the taste of fresh thyme.
Used sparingly it can give a great fresh taste to
a wide variety of dishes.

When you go out to eat where do you go?
Who are some of your favorite chefs? With
two small children (boy 3yrs, girl 18 months)

my wife and I don’t make it out as much as we
once did, but they love it when we take them to
Little Tokyo for sushi and the hibachi bar.
Lately we have also been visiting some of the
area’s newer restaurants like Patois, Cochon,
Luke and La Provence (which has a new chef -
Rene Bajeaux who is one of my mentors). My
favorite chefs - Rene Bajeaux, Gerard Maras,
Kevin Vizard, and Bob Waggoner.

How are you preparing for the National
Seafood Cook-off? Do you have to use the
same dish you used in the Louisiana Cook-
off? I am preparing for the cook-off by simply
continuing to use the freshest local ingredients
that I can acquire. I do not have to prepare the
same dish for the national cook-off, but I will
be preparing a slightly altered version of the
dish I prepared for the Louisiana cook-off. I
believe that Louisiana and the Gulf coast have
access to some of the best seafood in the world,
so I plan on using it in my dish.

Where do you look for inspiration for
your own cooking? I think a lot of my inspira-
tion comes from reading different cookbooks
and industry magazines. I like to stay informed
on what is going on in the food world. 

What are some good summertime wines
for seafood dishes? In the summer, the heat
can really kill your appetite, so people tend to
eat a little lighter.  I like starting a meal with a
glass of Riesling.  Riesling can also pair well
with some of the spicier dishes that are indige-
nous to New Orleans cuisine. (The Montelena
2006 Chardonnay will be served with the win-
ning dish, Sautéed Cobia with Crab Butter, at
the July Summer Wine Dinner.)

Galatoire’s 9th Annual Summer Wine Dinner
Series returns next month to the French Quarter
restaurant. The dinners showcase Executive Chef
Brian Landry’s original dishes inspired by the
restaurant’s 103-year-old Creole recipes and per-
fectly paired with each of the vintner’s selections. 

The dinners will take place at 7pm on the last
Tuesday of each month from June through
August—June 24, July 29 and August 26. Each
dinner will feature a different menu paired with
wineries from California’s Sonoma and Napa
Valleys and Southern France. 

On July 29, Galatoire’s partners with Chateau
Montelena from Napa Valley in California.
Chateau Montelena put California at the forefront

of the wine world in the famed 1976 “Judgment of
Paris,” a California versus French wine tasting
where Chateau Montelena won top honors.

Award-winning winery, B. R. Cohn, joins
Galatoire’s on August 26. Located in the heart of
Sonoma Valley in California, B.R. Cohn Winery
was founded in 1984 by Bruce Cohn, longtime
manager of the Doobie Brothers Band.  Cohn will
host an unforgettable evening for patrons to enjoy
an array of his prestigious wines paired with Chef
Landry’s fabulous dishes.

Dinners are hosted in the upstairs dining rooms
and are pre-sold at an all-inclusive rate including
tax and gratuity. Reservations can be made by call-
ing Christi Gaudet at Galatoire’s, 504-525-2021. 

cooking

Galatoire’s Annual Summer Wine Dinner Series

speaking with new orleans’ chef landry
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SOL FOOD AWARD Laguna Reef RestaurantSOL FOOD AWARD Laguna Reef Restaurant

Laguna Reef Restaurant | 361-937-2600 | 4242 Laguna Shores Rd. | Corpus Christi, TX 78418

Staff Pick: The Blackened Tuna Sandwich.

This issue•s Sol Food Award goes to the Laguna Reef

Restaurant, located at the end of sleepy little Laguna

Shores Road in Flour Bluff, Texas (non-locals may call this

area Corpus Christi). The restaurant sits on the banks of the

Laguna Madre, and features a great outdoor deck that looks

out onto a marina, where you can sip a cold beer and watch

fishermen pull up to the dock with their catch of the day. 

Although you are welcome to bring your own catch,

there•s no need to since Laguna Reef always features a

caught fresh fish of the day. For our money, there•s no bet-

ter grilled tuna sandwich on the coast. We order it rare and

blackened, with a side of sweet potato fries. Visit Laguna

Reef online at www.lagunareefrestaurant.com.

Who serves your favorite fish sandwich? Let us know at

fishsandwich@gulfscapes.com and we•ll give it a try! 

Great Food. Live Music. Pleasant People.
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