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Cajun And Creole Cooking With Miss Edie And The 
Colonel

#cajun and creole cooking #miss edie the colonel #louisiana cuisine recipes #southern comfort food #traditional 
creole dishes 

Dive into the vibrant culinary world of Cajun and Creole cooking with beloved experts Miss Edie and 
The Colonel. Discover authentic recipes, learn time-honored techniques, and explore the rich flavors 
that define Louisiana's unique gastronomic heritage, perfect for bringing a taste of the South to your 
kitchen.
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We are committed to offering authentic materials only.
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Kenneth Temple's Cajun Jambalaya | An Introduction to Cajun and Creole Cooking | Food Network - 
Kenneth Temple's Cajun Jambalaya | An Introduction to Cajun and Creole Cooking | Food Network 
by Food Network 391,986 views 1 year ago 28 minutes - Hailing from New Orleans, Chef Kenneth 
Temple's cooking, style is inspired deeply by his southern roots and the fusion of cultures ...
Intro
TABLESPOONS KOSHER SALT
TABLESPOONS GROUND BLACK PEPPER
TABLESPOON GARLIC POWDER
TABLESPOON ONION POWDER
TABLESPOON GROUND WHITE PEPPER
TABLESPOON CAYENNE PEPPER
TABLESPOON SWEET PAPRIKA
24 OUNCES SMOKED BEEF SAUSAGE
BONELESS, SKINLESS CHICKEN THIGHS
TABLESPOONS CANOLA OIL
BELL PEPPER
STALKS
MEDIUM NION
CLOVES GARLIC
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1 TEASPOON DRIED THYME
CUPS PARBOILED BROWN RICE
2 TABLESPOONS TOMATO PASTE
2 TABLESPOONS WORCESTERSHIRE SAUCE
CUPS CHICKEN STOCK
2 BUNCHES GREEN ONIONS
Kenneth Temple's Crawfish Etouffée | An Introduction to Cajun and Creole Cooking | Food Network - 
Kenneth Temple's Crawfish Etouffée | An Introduction to Cajun and Creole Cooking | Food Network 
by Food Network 124,265 views 1 year ago 21 minutes - Hailing from New Orleans, Chef Kenneth 
Temple's cooking, style is inspired deeply by his southern roots and the fusion of cultures ...
Intro
1/2 CUP CANOLA OIL
CELERY
1 BELL PEPPER
1/2 CUP ALL-PURPOSE FLOUR
TO 4 CLOVES GARLIC
BAY LEAVES
1 TEASPOON KOSHER SALT
1 TEASPOON BLACK PEPPER
1 TEASPOON CAYENNE
1 TEASPOON DRIED THYME
1/2 TEASPOON WHITE PEPPER
TO 31/2 CUPS CHICKEN STOCK
2 POUNDS CRAWFISH
GREEN ONIONS
oups COOKED RICE
HOT SAUCE
Kenneth Temple's Gumbo Ya-Ya | An Introduction to Cajun and Creole Cooking | Food Network - 
Kenneth Temple's Gumbo Ya-Ya | An Introduction to Cajun and Creole Cooking | Food Network by 
Food Network 248,947 views 1 year ago 25 minutes - Hailing from New Orleans, Chef Kenneth 
Temple's cooking, style is inspired deeply by his southern roots and the fusion of cultures ...
Intro
12 CUP CANOLA OIL
POUNDS CHICKEN WINGS
1/4 CUP ALL-PURPOSE FLOUR
STALKS CELERY
1 BELL PEPPER
3/4 CUP ALL-PURPOSE FLOUR
CLOVES GARLIC
BAY LEAVES
SPRIGS THYME
24 OUNCES SMOKED BEEF SAUSAGE
I TEASPOON CREOLE SEASONING
1 TEASPOON CAYENNE REPPER
12 CUPS CHICKEN STOCK
1 TABLESPOON WORCESTERSHIRE SAUCE
1 TEASPOON TABLESPOON CREOLE SEASONING
2 TABLESPOONS CREOLE SEASONING
KOSHER SALT
GROUND BLACK PEPPER
1 BUNCH ITALIAN PARSLEY
1 BUNCH GREEN ONIONS
A Taste of History (S8E8): Cajun Cuisine of the Acadians - A Taste of History (S8E8): Cajun Cuisine 
of the Acadians by Hungry 17,302 views 2 years ago 24 minutes - For centuries, St. Lucia was a 
contested jewel between the English and the French. It is also the hotly debated birthplace of ...
Intro
Cajun History
Jambalaya
Cajun Cuisine



Dessert
Kenneth Temple's Blackened Chicken | An Introduction to Cajun and Creole Cooking | Food Network - 
Kenneth Temple's Blackened Chicken | An Introduction to Cajun and Creole Cooking | Food Network 
by Food Network 72,671 views 1 year ago 19 minutes - Hailing from New Orleans, Chef Kenneth 
Temple's cooking, style is inspired deeply by his southern roots and the fusion of cultures ...
1/2 MEDIUM ONION
1/2 BELL PEPPER
STALKS CELERY
CANOLA OIL
TABLESPOONS TOMATO PASTE
1/4 CUPS LOW-SODIUM CHICKEN STOCK
1 TABLESPOON HOT PAPRIKA
2 1/4 TEASPOONS KOSHER SALT
1 TEASPOON GROUND BLACK PEPPER
12 TEASPOONS GRANULATED GARLIC
1/2 TEASPOONS GRANULATED ONION
3/4 TEASPOON DRIED OREGANO
DRIED THYME
CAYENNE
3/4 TEASPOON WHITE PEPPER
2 STICKS UNSALTED BUTTER, MELTED
1 BUNCH GREEN ONIONS
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 5�5�5�5�5�5�5�5�5� by The Creoljun Contessas 1,217 views 1 year ago 8 minutes, 1 second - 
This is a recipe, for 100% authentic 100% homemade CAJUN,-STYLE PORK NECK BONES WITH 
GRAVY. A dry black roux gives ...
Jambalaya my way - Jambalaya my way by CookingWithCajun 174,133 views 9 months ago 7 
minutes, 8 seconds - Hey you wanna know how to cook, good jambalaya that looks like this and 
will satisfy everybody. Let's get it we're gonna put a little ...
An Introduction to Cajun & Creole Cuisine | A Taste of Louisiana with Chef John Folse & Company - 
An Introduction to Cajun & Creole Cuisine | A Taste of Louisiana with Chef John Folse & Company by 
Louisiana Public Broadcasting 8,467 views 3 years ago 27 minutes - In this 1990 episode of “A Taste 
of Louisiana,” from October 4, 1990, Chef John Folse cooks a Cajun, seafood gumbo, a Creole, ...
Blacksmith
Seafood Gumbo
Misconceptions about Cajun Cooking
Etouffee
Leah Chase
JAMBALAYA RECIPE | the best one-pot Cajun jambalaya! - JAMBALAYA RECIPE | the best one-pot 
Cajun jambalaya! by Downshiftology 235,156 views 1 year ago 8 minutes, 5 seconds - Jambalaya 
is classic New Orleans comfort food,! It's a hearty blend of chicken, sausage, shrimp, veggies, and 
rice — brimming ...
Intro
Make the Cajun seasoning blend
Chop the "holy trinity" vegetables (onion, bell pepper, celery)
Chop the andouille sausage and chicken
Saute the chicken and sausage
What type of rice to use
Make the jambalaya
Garnish with green onion and parsley
Taste test
Kenneth Temple's Fried Fish Po' Boys | An Introduction to Cajun and Creole Cooking | Food Network - 
Kenneth Temple's Fried Fish Po' Boys | An Introduction to Cajun and Creole Cooking | Food Network 
by Food Network 161,718 views 1 year ago 30 minutes - Hailing from New Orleans, Chef Kenneth 
Temple's cooking, style is inspired deeply by his southern roots and the fusion of cultures ...
Introduction
Preparation
Skinning Fish
Seasoning Fish
Seasoning Eggs



Frying Fish
Frying French Fries
Building the Po Boys
Chicken, Sausage & Seafood Gumbo for the Holidays (Cooking with Carolyn) - Chicken, Sausage 
& Seafood Gumbo for the Holidays (Cooking with Carolyn) by CookingWithCarolyn 1,728,932 
views 13 years ago 9 minutes, 8 seconds - #holidayrecipes #seafoodgumbo #cookingwithcarolyn 
#granddiamondseasoning F O L L O W M E & K E E P I N T O U C H ! !
Intro
Chicken
Roux
Add flour
Add vegetables
Add chicken sausage
Add shrimp
How to make a Louisiana SHRIMP ETOUFFEE - How to make a Louisiana SHRIMP ETOUFFEE by 
Cajun Girl Cookin 66,207 views 3 years ago 6 minutes, 35 seconds - This dish is a all time Louisiana, 
favorite, etouffee. I'll teach you how to make a roux from start to finish and you can add shrimp or ...
Swamp People: Creole Cooking with the Edgars (S7, E4) | History - Swamp People: Creole Cooking 
with the Edgars (S7, E4) | History by HISTORY 1,673,688 views 8 years ago 2 minutes, 38 seconds - 
The Edgars incorporate their fresh-caught Louisiana, catfish into an authentic home-cooked Creole, 
meal in this bonus scene from ...
The BEST Jambalaya Recipe Ever! - The BEST Jambalaya Recipe Ever! by Island Vibe Cooking 
564,874 views 2 years ago 8 minutes, 21 seconds - In today's video I'm making a very easy and 
delicious new Orleans most famous dish Jambalaya. This is Hands-down the best ...
Cajun Shrimp Sausage And Potato Skillet | Potato Skillet - Cajun Shrimp Sausage And Potato Skillet 
| Potato Skillet by Cooking With Tammy 2,089,713 views 3 years ago 11 minutes, 55 seconds - Cajun, 
Shrimp Sausage And Potato Skillet! Delicious Cajun, seasoned potatoes, sausages and, perfectly 
seasoned shrimp. Perfect ...
Intro
Recipe
Cooking
Crawfish Etouffee | Emeril Lagasse - Crawfish Etouffee | Emeril Lagasse by Emeril Lagasse 768,157 
views 8 years ago 11 minutes, 25 seconds - Chef Wilfredo Avelar of Emeril's Delmonico restaurant 
tells you everything you need to know about Étouffée a dish typically served ...
start with melting some butter
add the shrimp
add some green onions
serve it with some steamed rice
Kenneth Temple's Red Beans and Rice | An Introduction to Cajun and Creole Cooking | Food Network 
- Kenneth Temple's Red Beans and Rice | An Introduction to Cajun and Creole Cooking | Food 
Network by Food Network 239,649 views 1 year ago 21 minutes - Hailing from New Orleans, Chef 
Kenneth Temple's cooking, style is inspired deeply by his southern roots and the fusion of cultures ...
Intro
2 POUNDS SMOKED TURKEY
2 TABLESPOONS KOSHER SALT
1 BELL PEPPER
3 STALKS CELERY
TABLESPOONS CANOLA OIL
8 CLOVES GARLIC
2 BAY LEAVES
1 TEASPOON DRIED THYME
2 POUNDS KIDNEY BEANS, PRE-SOAKED
2 TABLESPOONS WORCESTERSHIRE
1 TABLESPOON
GROUND BLACK PEPPER
2 TEASPOONS CAYENNE PEPPER
2 TEASPOONS CUMIN
2 TEASPOONS GARLIC POWDER
1/2 CUP FLAT-LEAF PARSLEY



1 BUNCH GREEN ONIONS
CUPS COOKED WHITE OR BROWN RICE
HOT SAUCE
Shrimp Etouffee Recipe - Spicy Creole/Cajun Shrimp Sauce on Rice - Frozen Shrimp Tips - Shrimp 
Etouffee Recipe - Spicy Creole/Cajun Shrimp Sauce on Rice - Frozen Shrimp Tips by Food Wishes 
948,519 views 10 years ago 6 minutes, 56 seconds - Learn how to make a Shrimp Etouffee Recipe,!
strain the juice into our chicken stock
let it caramelize a little bit onto the bottom of the pan
add a little bit of worcestershire sauce
This Cajun Restaurant Has a Year-Long Waiting List - This Cajun Restaurant Has a Year-Long Waiting 
List by Great Big Story 4,307,286 views 4 years ago 3 minutes, 15 seconds - In an unassuming 
building in Galliano, Louisiana,, Alzina Toups makes some of the best food, you'll ever eat. But while 
her ...
How to make Jambalaya (Authentic Creole Recipe) - How to make Jambalaya (Authentic Creole 
Recipe) by The Cajun Chef 60,733 views 7 years ago 8 minutes, 56 seconds - New Orleans Creole 
Jambalaya (Authentic Creole Recipe,). In this video you will learn how to make Jambalaya. This New 
Orleans ...
add two tablespoons of butter on high heat
cook the sausage
add the seasoning
add half of the vegetables
add two cloves of garlic
add half a cup of tomato sauce
add the remainder of the celery onions and bell peppers
add some rice
take two and a half cups of the chicken stock
pre-heat your oven to 350 degrees
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 by The Creoljun Contessas 8,057 views 1 year ago 8 minutes, 3 seconds 
- This is an easy recipe, for authentic Shrimp Creole, (i.e., Shrimp a La Creole,). Gulf shrimp and a 
quick homemade shrimp stock are ...
The Difference Between Cajun & Creole Cuisines - The Difference Between Cajun & Creole Cuisines 
by Chef Dez 2,295 views 1 year ago 3 minutes, 14 seconds - Are Cajun and Creole Cuisines, 
similar? Yes, but there are differences between them. I will also explain why carrots are ...
The Difference Between Creole and Cajun Food | Southern Living - The Difference Between Creole 
and Cajun Food | Southern Living by Southern Living 35,943 views 6 years ago 1 minute, 30 seconds 
- These Louisiana cuisines, are two of a kind. Want to see more Southern Living videos? Subscribe 
to our channel!
LOUISIANA CAJUN JAMBALAYA RECIPE (NOT CREOLE) - NO TOMATOES - LOUISIANA CAJUN 
JAMBALAYA RECIPE (NOT CREOLE) - NO TOMATOES by All American Mack 110,530 views 5 
years ago 16 minutes - This is a real south Louisiana, jambalaya recipe,. This is what is usually 
refered to as a cajun, jambalaya. Many people outside of ...
use a cast-iron dutch oven
one pound of sausage
use one pound of sausage per two cups
1 teaspoon of minced garlic
add your hot sauce
add our rice
Cajun Foods You Have To Try Before You Die - Cajun Foods You Have To Try Before You Die by Mashed 
21,095 views 1 year ago 9 minutes, 49 seconds - Po'boys were actually made for poor boys? Move 
over Paella, there's a new rice dish in town! From succulent gator to spicy ...
Po'boy
Andouille
Jambalaya
Beignets
Shrimp etouffee
Blackened fish
Boudin sausage
Crawfish boil
Gumbo



Alligator
Tasso Ham
Gratons/cracklins
Shrimp and corn chowder - Shrimp and corn chowder by CookingWithCajun 6,896 views 2 months 
ago 5 minutes, 17 seconds - Shrimp and corn chowder my way. #cooking, #food, #louisiana, 
#arkansas #offgrid #outdoorcooking #outdoor #outdoors #shrimp.
Authentic Shrimp Creole Recipe | Delicious Creole Dish - Authentic Shrimp Creole Recipe | Delicious 
Creole Dish by Smokin' & Grillin with AB 122,949 views 9 months ago 8 minutes, 41 seconds - 
Authentic Shrimp Creole Recipe, | Delicious Creole Dish - This Authentic Shrimp Creole Recipe, is 
delicious and easy to make!
Shrimp And Sausage Creole Recipe | How To Make Shrimp Creole | Shrimp Creole Recipe - Shrimp 
And Sausage Creole Recipe | How To Make Shrimp Creole | Shrimp Creole Recipe by Cooking With 
Tammy 132,282 views 2 years ago 11 minutes, 53 seconds - Shrimp And Andouille Sausage Creole 
Recipe,. Scroll down for the full recipe!!   Subscribe to my channel and press the bell ...
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