
Tribute To Chef Paul Prudhomme
Cajun Dinner

Louisiana chef Paul Prudhomme just passed away Oct. 8, 2015 at 75. Most of the recipes 
for the dinner are from his famous book Louisiana Kitchen.  Many believe he is the 
greatest practitioner of Cajun and Creole cooking.

The host couple (Couple #1) will supply the main course, bread, and wine.
Couple #2 will do the appetizer and the vegetable.
Couple #3 will do the bean and rice dish.
Couple #4 will do the dessert.

https://en.wikipedia.org/wiki/Paul_Prudhomme


Couple # 1

Paul Prudhomme's Barbecued Shrimp

Notes:  Makes 2 servings so 4X this recipe.  We cooked one batch for 8 in a large heavy pan. Also, 
you will need to serve this with French bread to soak up the juice.  Purchase (or bake) good quality 
French bread. Be sure to serve piping hot and stir the sauce frequently while serving, since it 
separates easily. To eat this dish, everyone peels his/her own shrimp at the table (most people use 
their fingers, although some insists on using a knife and fork!) and then stirs the shrimp in the 
sauce.  You can also dip French bread in the sauce. Bibs anyone? 

2 dozen medium-large raw shrimp with heads and shells included (about 1 pound)

Seasoning mix:
1 teaspoon cayenne pepper
1 teaspoon black pepper
1/2 teaspoon salt 
1/2 teaspoon crushed red pepper flakes
1/2 teaspoon dried thyme
1/2 teaspoon rosemary leaves, crushed
1/8 teaspoon oregano

1/4 pound (1 stick) butter, plus 5 tablespoons unsalted butter, in all
1 1/2 teaspoons minced garlic
1 teaspoon Worcestershire sauce
1/2 cup seafood stock (see below)
1/4 cup beer at room temperature.  Mexican Lager seems like it would work with shrimp, 
but then I don't know what to do with the rest of the beer so I likely will pick an IPA or 
maybe New Belgium Trippel or New Belgium Abby.   

1) Rinse the shrimp in cold water and drain well. Leave shells on. Then pinch off and 
discard the portion of the head from the eyes forward (including the eyes, but not the 
protruding long spine above the eyes). Leave as much as possible of the orange shrimp 
fat from the head attached to the body. Set aside.

2) In a small bowl, combine seasoning mix ingredients.

3) Combine one stick of the butter, the garlic, Worcestershire sauce and seasoning mix in 
a large skillet over high heat. When the butter is melted, add the shrimp.

4) Cook for 2 minutes, shaking the pan (do not stir), in a back and forth motion. Add the 
remaining 5 tablespoons butter and the stock, cook and shake pan for 2 more minutes. 
Add the beer and cook and shake the pan 1 minute longer. Remove from heat. All the 
while drinking the rest of the beer.

5) Serve immediately.

Seafood Stock: 1 1/2 to 2 pounds rinsed shrimp heads (pull the ones you just discarded out of the
garbage quickly) and/or shells, or crawfish heads and/or shells, or crab shells (2 1/2 to 3 quarts), or 
rinsed fish carcasses (heads and gills removed), or any combination of these. (you can also 
substitute oyster liquor for all or part of seafood stock called for in a recipe.)



Note: If desired, you can first roast meat bones and vegetables at 350 deg until thoroughly 
browned. Then use them to make your basic stock. (When you brown the bones and vegetables, the 
natural sugar in both caramelizes on the surface, which gives the stock a fuller taste and adds color 
when it dissolves in the stock water.)

Always start with cold water – enough to cover the other stock ingredients.  Place all ingredients in 
a stock pot or a large saucepan.  Bring to a boil over high heat, then gently simmer at least 4 hours, 
preferably 8 (unless directed otherwise in a recipe), replenishing the water as needed to keep about 
1 quart of liquid in the pan.  The pot may be uncovered or set a lid on it askew. Strain, cool and 
refrigerate until ready to use. (Note: Remember that if you are short on time, using a stock 
simmered 20 to 30 minutes is far better than using just water in any recipe.)

OR

Maybe you can purchase some seafood stock at the store!

DON'T FORGET THE FRENCH BREAD!



Couple # 2

Parmesan/Bacon Puffs

1 loaf extra-thin white Pepperidge Farm bread
3/4 cup mayonnaise (not light mayo)
1 1/4 cups shredded Parmesan cheese
3/8 cup finely-chopped scallions
Bit of chopped onion
6-8 slices bacon, cooked until crisp

Mix the mayo, 3/4 cup of the Parmesan, and the rest of the ingredients together.

Cut 45 2" diameter rounds out of the bread, avoiding the crusts. Place rounds on an 
ungreased cookie sheet, broiling them on one side until toasted a golden brown. Remove 
rounds from the sheet and cool on a rack (this will keep the unbroiled sides from getting 
soggy while cooling).

Spread the mayo mixture on the unbroiled side of the bread rounds, sprinkling each round 
with some of the remaining 1/2 cup of parmesan. Freeze in single layers if desired, until 
ready to use.

When ready to use, place either frozen or unfrozen puffs on a cookie sheet and broil until 
bubbly and brown. Serve immediately.

Zucchini-Yellow Squash Casserole

1 1/2 pounds small to medium yellow summer squash
2 teaspoons ground pepper
1 1/2 pounds small to medium zucchini
1 cup shredded Swiss cheese
1/2 cup sour cream (not lean or "light")
1 1/2 cups Panko breadcrumbs
1 cup shredded extra-sharp Cheddar cheese
4 tablespoons butter
1/4 teaspoon nutmeg

Slice yellow squash and zucchini 1/4-inch thick. Steam until just tender. Remove from heat
and drain well. Allow to cool for 10 minutes. Place yellow squash and zucchini in a 3-quart 
casserole. Add sour cream, cheddar cheese, and nutmeg. Lightly toss. Add pepper and 
toss again. Sprinkle with shredded Swiss cheese. Top with bread crumbs and dot with 
butter. Bake at 375 degrees for 25-30 minutes.



Couple # 3

Rice Dish

Make rice for 8 (anything you like)

Red Beans
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Couple # 4

New Orleans Bread Pudding
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