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BY DENNIS O’NEIL 
NEW ERA FEATURE WRITER 

Hopkinsville couples cele-
brated Valentine’s Day with an
eye for the sweet Tuesday at Ms.
Ann’s Restaurant and Tea House. 

The restaurant offered a buffet
in which every course incorpo-
rated a chocolate-flavored item.
With the salad course, for exam-
ple, a chocolate vinaigrette dress-
ing was offered. For the main
entrée, the restaurant offered
prime rib with a red wine choco-
late sauce on the side as well as
chicken wraps with an optional
chocolate mole sauce. 

“There is something in each
course that offers chocolate if
you want it that way,” said Ann
Brown, the restaurant’s owner. 

There were also plenty of
sweets, including raspberry
white chocolate scones, Belgium
chocolate cups and chocolate dip
strawberries, a new addition to
this year’s menu. 

Brown also offered the choco-
late buffet last Valentine’s Day,
modifying the menu a bit for this
year’s meal. She revised the
menu based on what customers
said they would like to have. 

Brown said she has done
chocolate-infused dishes for
years and thought a meal built
around chocolate was an inter-

esting way to celebrate Valen-
tine’s Day. 

“Valentine’s Day you usually
think of  chocolate and strawber-
ries and it seemed like the most
appropriate time for chocolate
dishes,” Brown said. 

REACH DENNIS O’NEIL at 270-887-3237 
or doneil@kentuckynewera.com. 

Patrons dine on Ms. Ann’s chocolate buffet for Valentine’s Day 

DENNIS O’NEIL | KENTUCKY NEW ERA

Ann Brown, owner of Ms. Ann’s Restaurant and Tea House, cooks Tuesday night in the restaurant’s kitchen. Brown offered a chocolate
buffet this year for Valentine’s Day. Each course of the meal incorporated chocolate in some way. 
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A few plates of cheesecake are shown. 

BY ROCCO DISPIRITO
FOR THE ASSOCIATED PRESS

Mardi Gras is the sort of  celebration that can
make every city in America want to be New Or-
leans. Between the parties and parades and all
those rich foods, what’s not to love?

Well, perhaps the after effects of  all those rich
foods.

That’s why I came up with this downsized ver-
sion of  jambalaya, a classic Cajun dish. I wanted
to take a little of  the fat out of  Fat Tuesday. Jam-
balaya is basically a one-pot meal in which rice is
a main ingredient. The trouble with rice — espe-
cially white rice — is that it is loaded with carbs
and calories.

To deal with that, I replace the rice in my jamba-
laya with a product called Miracle Rice. This is a
variety of  shirataki noodle, an increasingly popu-
lar variety of  ultra-low calorie noodle products.
Miracle Rice has no calories, no fat, no carbs and
no sodium. It resembles a large couscous and has
an extremely mild flavor.

This means it takes well to whatever other fla-
vors you add, making it a perfect base for a high-
flavor dish like jambalaya.

If  you can’t find Miracle Rice at the grocer, it is
available online. You also could substitute cooked
brown rice, though this will increase the calories
and carbs.

Rocco trims a Cajun 
dish for Fat Tuesday

BY MARY FOSTER
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NEW ORLEANS — For
hours before a parade of
glittering floats rolls down
stately St. Charles Avenue,
Carnival watchers are
hard at work. 

Ice chests filled with food
and drink soon give way to
fired-up grills in the Mardi
Gras equivalent to the
world’s biggest tailgate
party.

While boozing it up and
flashing flesh get the head-
lines, the food cooked up or
hauled to the parade routes
is as much a part of  Fat
Tuesday as begging for
beads and toasting the
make-believe royalty with
a cold one.

As the Carnival season
wraps up with four days of

almost nonstop parades,
for residents — many of

whom will give up their fa-
vorites for Lent — it’s a

great reason to take their
food to the streets where
the fun is measured in the
consumption of  every-
thing from gumbo to hot
dogs to fried chicken,
topped off  with king cake
and washed down with
beer.

“Well, maybe a bloody
mary for breakfast, but
that or beer for sure,” said
Barbara Spangenberg, a
New Orleans native whose
family has been staking
out a spot along the parade
route for generations.

“It’s like a military oper-
ation — getting your spot,
getting your food and ice
chests there, making sure
you have chairs and lad-
ders,” she said. “And a lot
of  food, because people eat
all day long.”

The streets are closed to

traffic before the parades,
but building crowds make
driving in the area all but
impossible long before
that.

For Mardi Gras, the last
day of  Carnival, many
begin arriving at the pa-
rade route just after mid-
night when the streetcars
are shut down. 

By dawn, the wide me-
dian where the streetcars
usually roll has become a
village of  tents, canopies
and tarps to shelter chairs,
cots, ice chests, tables and
grills as celebrants settle in
for a long day.

Soon the tantalizing
scents of  grilled meat, sim-
mering gumbo and spicy
jambalaya drift up and
down the street. People
drink beer from cans and
fancy beverages from

Mardi Gras cups — the
large plastic glasses that
are prize catches from
floats. 

King cakes with purple,
green and gold icing sweat
in their plastic wrappers,
while kids lick sticky fin-
gers before asking for an-
other slice.

“I start off  with a batch
of  sausages,” said De-
wayne Swanson, 46, who
has been cooking at Mardi
Gras for more than 20
years. “I do crawfish
sausage, deer sausage and
boudin. Once they start siz-
zling I have complete
strangers coming up ask-
ing for some.”

By the time Swanson’s
guests finish up the spicy
sausages and he switches

Hey Mister: Feed me something
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In this March 8 file photo, revelers throw beads from the balcony of the
Royal Sonesta Hotel onto crowds on Bourbon Street during Mardi Gras
Day festivities in the French Quarter on Mardi Gras day in New Orleans.

BY ALISON LADMAN
FOR THE ASSOCIATED PRESS

It may look like a dough-
nut. It may be filled or
glazed like a doughnut. It
may even be cooked like a
doughnut. But don’t call it a
doughnut.

It’s a beignet. And it’s one
of  New Orleans’ two iconic
sweets (the other being the
party loving king cake).
With Mardi Gras approach-
ing, it’s a perfect time to get
to know beignets.

Truth is, beignets are a
form of  doughnut or fried
dough. They originated in
France, where the term is
used to describe a wide va-
riety of  fried treats that are
filled with fruit or jam. In
New Orleans, they tradi-
tionally are served with a
cup of  coffee and chicory au
lait.

To celebrate Mardi Gras,
we’re offering our take on
the beignet, a praline
beignet with cafe au lait
icing. And of  course, you
also could add the tradi-
tional showering of  pow-
dered sugar.

Praline beignets with

cafe au lait icing
Start to finish: 2 hours (30

minutes active)
Servings: 24
For the beignets:
2 cups milk
1 tablespoon instant

yeast
1/4 cup packed dark

brown sugar
3 1/2 to 4 cups bread

flour
1/2 teaspoon baking

soda
1/4 teaspoon salt
1/2 cup chopped

toasted pecans
Canola oil, for frying
For the icing:
3 tablespoons heavy

cream
2 tablespoons water
1 tablespoon instant

coffee
3 cups powdered sugar
In a small saucepan over

low heat, warm the milk to
just lukewarm. You should
still be able to comfortably
leave your finger in the
milk without it feeling too
hot.

In the bowl of  an electric
mixer fitted with a dough
hook, combine the warmed

milk, yeast, brown sugar, 3
1/2 cups of  the flour, baking
soda and salt. Mix on low
until the ingredients come
together and form a
smooth, elastic dough. If
needed, add the remaining
flour, a bit at a time, to form
a soft, elastic dough.

Add the pecans and mix
just until completely incor-
porated. Cover and allow to
rise in a warm place for 1
hour, or until the dough
doubles in size.

When the dough is ready,
line a baking sheet with
parchment paper and
lightly dust with flour.

Lightly dust the counter
with flour and turn the
dough out onto it.

Roll the dough out to 1/2
inch thick. Using a pizza
wheel or dough cutter, cut
the dough into 2-inch
squares. Transfer the dough
squares to the prepared
baking sheet and cover with
a clean towel. Let rest for 30
minutes.

Meanwhile, fill a large pot
with about 2 inches of
canola oil. Heat the oil over
medium-high until it
reaches 375 F. Set a cooling
rack over another sheet pan
next to the stove.

When the oil is hot and
the dough has rested, work
in batches to fry the
beignets. Using a slotted
spoon, gently lower 3 to 4
dough squares into the hot
oil and fry, turning once,
until golden brown, puffed
and cooked through, about
3 to 4 minutes. Transfer to
the cooling rack and con-
tinue working in batches
until all the beignets are
fried.

In a medium bowl, whisk
together the cream, water
and instant coffee until the
coffee is dissolved. Add the
sugar and stir well until the
mixture is smooth. Add
more water or powdered
sugar to adjust the consis-
tency to be able to drizzle as
a thick icing. Drizzle the
icing over the warm
beignets and enjoy warm.

Nutrition information per
serving (values are rounded
to the nearest whole num-
ber): 220 calories; 70 calories
from fat (33 percent of  total
calories); 8 g fat (2 g satu-
rated; 0 g trans fats); 5 mg
cholesterol; 33 g carbohy-
drate; 4 g protein; 1 g fiber; 55
mg sodium.

Sweet taste of New Orleans — beignets
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This photo taken on Jan. 24 in Concord, N.H. shows praline beignets with
cafe au lait icing.
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In this photo taken on Jan. 24  in Concord, N.H., a downsized ver-
sion of Rocco Dispirito’s Jambalaya a classic cajun dish is shown. 

SEE MARDI GRAS, PAGE B6

SEE FAT TUESDAY, PAGE B6


