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			  In lieu of an abstract, here is a brief excerpt of the content:
			  2. Cajun Cooking This chapter consists of a series of descriptions of major Cajun dishes. It is not a complete description of all cooked foods eaten by Cajuns (some of which are not labeled as "Cajun"). Nor is it a "food genealogy" describing the historical origins of various dishes, although I occasionally refer to historical origins, especially if these purported origins are part of the folk or popular view of a particular dish. Nor do the following descriptions constitute a complete listing of all dishes whichare labeled as Cajun. Rather, I list those prepared dishes that are most frequently mentioned and labeled as Cajun when Cajuns discuss and describe their cuisine. The reader will note an emphasis on meat and seafood dishes. Many of the dishes almost always named when Cajuns describe their food are gravybased meat or seafood main dishes served with rice. Frequently mentioned side dishes often contain meat or seafood and rice as well. In short, Cajun cuisine, as described by both Cajuns and outsiders, centers on seasoned meat and seafood, with rice as the usual accompaniment. The descriptions of Cajun dishes presented here are not recipes, in the usual sense of the word. Recipes are of limited use in documenting a phenomenon that is judged and appreciated by the relatively "subtle senses of taste and smell" (Gillespie 1979:403). Cajuns rarely prepare their traditional dishes according to written recipes, and they rarely mea5 ' 52 Cajun Foodways sure ingredients precisely or strictly time the cooking procedures. Rather, they measure ingredients according to the "little of this, little of that" method, and they cook a dish "until it's done." A cook's judgments and actions are based on his or her senses of taste, smell and sight, as are the reactions of those who eat the finished dishes. To better understand the significance of these factors, and to be able to present more than mere recipes for Cajun dishes, I have observed and participated in both the cooking of and the eating of most of the dishes that I describe in this chapter. (A discussion of Cajun cooks and their kitchens is found in chapter 3.) C A J U N D I S H E S R O U x Many Cajun dishes are based on a roux, made by the browning of white wheat flour. A roux is not a finished dish, nor is it edible by itself; rather, a roux is a temporary product that becomes part of a finished dish. Some locals joke that all Cajun recipes begin with the instruction, "first, you make a roux." To do so, the cook mixes in the pot roughly equal portions of flour and oil (or melted fat) and browns the mixture very slowly, stirring constantly. An insufficiently stirred roux will contain bits of burned and raw flour that will ruin the finished dish. It is impossible to "rush" a roux; often a half-hour or more of the cook's constant attention is required. When the roux reaches the proper color—ranging from a dark chocolate brown for brown gravies, gumbos, and fricassees to "the color peanut butter or a brown paper bag" for more delicate dishes—the cooking process must be stopped abruptly by adding liquid (water or stock) or other ingredients, such as chopped onions (some cooks first refrigerate these to heighten their ability to stop the browning of the flour instantly before it burns). The added liquid combines with the roux to form a relatively thick gravy or sauce; dishes made with a roux necessarily contain more gravy than do similar dishes made without a roux. Although all browning is a painstaking task, the browning of flour to produce a roux is said to be the most difficult of all to master. The ability to make a good roux is the mark of a good cook. A roux need not be made into a gravy immediatelyafter it is produced. Some cooks make quantities of roux and store the product in jars in the [18.207.224.173] Project MUSE (2024-04-09 17:01 GMT) Cajun Cooking 53 refrigerator. These cooks use the roux as needed, adding it directly to pots of boiling liquid. Regional companies market ready-to-use roux to which a preservative has been added. Local people find this bottled roux to be satisfactory, although it is more expensive than homemade roux. The browning process does not completely cook the flour component of a roux. Although a roux dissolves... 

			

			

			
			
			
			
			
			
      

			
			
			
						
			
				
					collapse
				
				
					
					You are not currently authenticated.
									
					If you would like to authenticate using a different subscribed institution or have your own login and password to Project MUSE

					Authenticate
				

			

			
			
			
    	

    	
    	




	
		

		

		
		

		

		
    
    
	  Share


    
      
      
        

      
               
      
  		
  		
    

		
    
		

		
			
			
		

    


	





    	
    	
    	
    	
    	




    	
	
		
			Additional Information

		

				
			
			
							
			
				
					ISBN
				

				
					9781604736021
				

			

			
			
			
				
					Related ISBN(s)
				

				
					9780878055630
				

			

			
			
			
			
				
					MARC Record
				

				
					Download
				

			

			
            
			
			
				
					OCLC
				

				
					697108830
				

			

			
									
			
			
				
					Launched on MUSE
				

				
					2014-01-01
				

			

			
			
			
			
				
					Language
				

				
					English
				

			

			
			
			
				
					Open Access
				

				
					
					No
					
				

			

			
			
			
			
		

	

	
		
		

		

	






		
			
				
					
						Project MUSE Mission

						Project MUSE promotes the creation and dissemination of essential humanities and social science resources through collaboration with libraries, publishers, and scholars worldwide. Forged from a partnership between a university press and a library, Project MUSE is a trusted part of the academic and scholarly community it serves.

					

					
						[image: MUSE logo]
					

				

			

			
			
				
					
						
							
								About

									MUSE Story
	Publishers
	Discovery Partners
	Journal Subscribers
	Book Customers
	Conferences


							
							
								What's on Muse

									Open Access
	Journals
	Books
	The Complete Prose of T. S. Eliot
	MUSE in Focus


							
							

						

						
						  
								Resources

									News & Announcements
	Email Sign-Up
	Promotional Materials
	Presentations
	Get Alerts


							
							
								Information For

									Publishers
	Librarians
	Individuals
	Instructors


							
							

						

					

					
						
							
								Contact

									Contact Us
	Help


									
											[image: Facebook]
	[image: Linkedin]
	[image: Twitter]


									


							
							
								Policy & Terms

									Accessibility
	Privacy Policy
	Terms of Use


							
							

						

						
							
								2715 North Charles Street
Baltimore, Maryland, USA 21218

								+1 (410) 516-6989

								muse@jh.edu

								©2024 Project MUSE. Produced by Johns Hopkins University Press in collaboration with The Sheridan Libraries.

							

							
								Now and Always, 
The Trusted Content Your Research Requires

								
								
								[image: Project MUSE logo]
								
								[image: Project MUSE logo]

								Now and Always, The Trusted Content Your Research Requires

								Built on the Johns Hopkins University Campus

							

							

						

					

					

				

			

			
				Built on the Johns Hopkins University Campus
		
				©2024 Project MUSE. Produced by Johns Hopkins University Press in collaboration with The Sheridan Libraries.
			
			
		
		

		
		
		
		
		
			Back To Top
		

		
		
		
		  
		
		
		
			
				This website uses cookies to ensure you get the best experience on our website. Without cookies your experience may not be seamless.

				
				
				
				
				
				  Accept
				

				

			

		
		
		
		
		
		
		
		
		
		
		
		
		
	