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FOODFOODFOOD

Imoved to Mobile, Ala., in 1979,
just weeks before Hurricane
Frederick blew into the city. It

was not the best welcome to the
Gulf  Coast, but one that I will
never forget. I also know this
was the time in my life when I
fell in love with food. I worked in
a restaurant and got to know the
most interesting characters.
Many have re-
mained lifelong
friends, and
three friends
who have died
that I will never
forget. 

If  you have
ever read “A Con-
federacy of
Dunces” by John
Kennedy Toole,
the central char-
acter is Ignatius J. Reilly, an ed-
ucated but slothful 30-year-old
man still living with his mother
in New Orleans. 

That was my friend, Lester.
Lester was from Mobile and pre-
pared me for my first Mardi
Gras.

Mobile is not only recognized
for having the first known
American Mardi Gras celebra-
tion in 1703 (yes, even before
New Orleans), but also as home
to the “America’s Family Mardi
Gras,” delighting both young
and old from around town.

The celebration lasts for more
than two and a half  weeks and
culminates on Fat Tuesday, the
day before Lent.

Only in Mobile can you cele-
brate Joe Cain day, always the
Sunday before Fat Tuesday. It all
started in 1867 when Cain led a
parade of  16 former Confederate
soldiers who called themselves
the “lost cause minstrels.”
Today the Joe Cain parade is
known as the people’s parade
and remains one of  the most
popular events of  Mobile’s
Mardi Gras celebration. It con-
cludes in the Church Street
graveyard, Mobile’s oldest exist-
ing cemetery, where you can
dance atop Cain’s grave.

Food is a huge part of  this cel-
ebration and I am going to share
with you some of  my favorite
Mardi Gras dishes. Each year, I
try to celebrate my memories of
the Gulf  Coast with my friends

and remember fondly the Mo-
bile folks I met and still hold
dear.

My chicken and gumbo recipe
has been with me for 30 years.
My twist is the seasoning on the
chicken and perfecting a roux
that is the most beautiful nut
brown.

The best po’boys hail from
New Orleans, hands down. It is
the water used in the bread, or
maybe it is just because you are
in that enchanting city. Po’boys
started there in 1929 during a
four-month- strike when a gro-

cery owner served free sand-
wiches, jokingly referring to the
strikers as “poor boys.”

The muffuletta is one of  the
great sandwiches of  the world
and can hardly be found outside
of  New Orleans. It is pure Ital-
ian and pure Sicilian if  you
want to be specific. 

According to legend, it was in-
vented by Signor Lupo Sal-
vadore, who opened the Central
Grocery on Decatur Street in
the French Quarter in 1906. It is
traditionally served on round
Italian bread; here I have

adapted the sandwich into a
slider. 

In the 1950s, New Orleans was
the major port of  entry for ba-
nanas shipped from Central and
South America. Owen Brennan
challenged his chef, Paul
Blange, to include bananas in a
new culinary creation. 

Little did anyone realize that
bananas foster would become an
international favorite and is the
most requested item on the
restaurant’s menu. 

There are 35,000 pounds of  ba-
nanas flamed each year at Bren-

nan’s in the preparation of  its
world-famous dessert.

So as they say on the gulf
coast, “laissez les bons temps
router,” or let the good times
roll!

You can contact me now at
knefood@kentuckynewera.com,
I would love to hear from you! 

MARGARET PRIM runs a clothing business from her
Hopkinsville home and enjoys entertaining for friends
and  family. Her column runs the first Wednesday of every
month. If you have questions or comments about her col-
umn, email them to knefood@kentuckynewera.
com.  

Celebrating the cuisine of the Gulf Coast 
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Three dishes made by Margaret Prim are shown recently at her home on South Virginia Street. 

MARGARET
PRIM n

Mini-muffelettas 
1 (32-ounce) jar Italian olive salad
2 (4.4-ounce) package Hawaiian sweet rolls
12 thin Swiss cheese slices
12 thin deli ham slices
12 thin provolone cheese slices
12 thin salami slices
Spread one tablespoon of  olive salad evenly over cut

sides of  roll bottoms. 
Top each with one Swiss cheese slice, one ham slice,

one provolone slice, one salami slice, one tablespoon
olive salad and roll top. 

Shrimp po’boy 
2 1/2 teaspoon kosher

salt
1 teaspoon cayenne

pepper
1 teaspoon garlic pow-

der
1 teaspoon paprika
1/2 teaspoon dried

oregano
1/2 teaspoon dried

thyme
1/2 teaspoon freshly

ground black pepper
1/2 teaspoon onion

powder
Vegetable oil for fry-

ing
1 1/2 pounds medium

shrimp (about 36),
peeled, deveined

1 cup buttermilk
1 1/2 cup all-purpose

flour
1 cup cornmeal
4 8-inch long French

rolls, split horizontally 
Mayonnaise
Shredded iceberg let-

tuce
Sliced tomato
Dill pickles
Crystal hot sauce
Whisk first eight ingre-

dients in a small bowl to
blend.

Attach a deep fry ther-
mometer to the side of  a
heavy wide pot. Add
enough oil to measure 2
inches. Heat over medium
heat to 350 degrees.

Meanwhile, place
shrimp and two table-
spoon spice mixture in a
medium bowl and toss to
coat.

Pour buttermilk into an-
other medium bowl.
Whisk flour and cornmeal
in another medium bowl.

Dip seasoned shrimp
briefly in buttermilk and
then coat with flour mix-
ture. Working in batches,
fry shrimp stirring occa-
sionally, until golden
brown and just cooked
through, about four min-
utes per batch.

Transfer to paper towels
to drain.

Open rolls and spread
cut sides with mayon-
naise, top with lettuce,
tomato, pickles and
shrimp.

Serve with hot sauce. 

Chicken and 
sausage gumbo 

2 teaspoon ground
black pepper

1 1/2 teaspoon cayenne
pepper

1 1/2 teaspoon paprika
1 teaspoon dry mus-

tard
1 teaspoon file powder
1 teaspoon garlic pow-

der
1 teaspoon salt
3 pounds chicken

breasts
2 cloves garlic,

chopped
1 cup vegetable oil 
1/2 cup flour
3/4 cup chopped onion
3/4 cup chopped celery
3/4 cup chopped green

pepper
1 3/4 quart chicken

stock
1 3/4 cup sliced

smoked sausage
1 bay leaf
2 tablespoon hot sauce

(I use Crystal)
Cooked rice
In a small bowl, blend

together black pep-
per, cayenne pep-
per, paprika,
dry mustard,
file powder,
garlic pow-
der and salt.
Rub about 4
teaspoons of
the spice mix-
ture on the
chicken
breasts. In a
large frying
pan heat the veg-
etable oil over medium-

high heat. Combine flour
and two tablespoons of
spice mixture in a plastic
or paper bag. Add the
chicken breasts, coat and
brown chicken in oil on
both sides, then drain
chicken on paper towels.
Add remaining flour mix-
ture used for coating to the
oil. 

Reduce heat to medium
and cook, stirring con-
stantly with a whisk, until
the roux turns nut brown.
Add the onion, celery and
green bell pepper to the
roux. Remove from heat.

In a large Dutch oven,
bring the chicken broth to
a boil. Whisk 1/2 cup of
stock into the roux mix-
ture. Gradually add cooked
vegetables to remaining
broth, stirring with a
whisk.

Add smoked sausage and
cook for 15 minutes, stir-
ring often. Chop cooked
chicken breasts and add to
stew. Add bay leaf, garlic

and hot sauce. 
Cook 40-
60 min-

utes.

Serve
over cooked rice.

Bananas foster 
1/4 cup ( 1/2 stick) but-

ter
1 cup brown sugar
1/2 teaspoon cinnamon
1/4 cup banana

liqueur
4 bananas, cut in half

lengthwise, then halved
1/4 cup dark rum
4 scoops vanilla ice

cream
Combine the butter,

sugar and cinnamon in a
flambé pan or skillet. 

Place the pan over low

heat on the top of  the stove
and cook, stirring, until the
sugar dissolves. Stir in the
banana liqueur, then place
the bananas in the pan. 

When the banana sec-
tions soften and begin to
brown, carefully add the
rum. Continue to cook the
sauce until the rum is hot,
then tip the pan slightly to
ignite the rum. When the
flames subside, lift the ba-
nanas out of  the pan and
place four pieces over each
portion of  ice cream and
serve immediately.


