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Disclaimer

The recipes and information in this book are provided for general informational and educational purposes only. They are not intended as medical, nutritional, or dietary advice and should not be used as a substitute for guidance from a qualified physician, registered dietitian, or other licensed healthcare professional.

Before beginning any new diet, changing the way you eat, or preparing foods for anyone with a medical condition, food allergy, food intolerance, or other dietary concern, consult an appropriate healthcare professional.

Some recipes in this book may include common allergens, including but not limited to dairy, eggs, wheat, soy, peanuts, tree nuts, fish, and shellfish. Although care may be taken in recipe writing and ingredient suggestions, ingredient formulations can change and cross-contact may occur during manufacturing, shopping, storage, or preparation.

For that reason, this book does not guarantee that any recipe is safe for a particular individual or free from specific allergens. Always read ingredient labels carefully, use your own judgment, and take appropriate precautions for your household's needs.
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50 States Gathering Table: Home-Style Meals from Across America is a cozy cookbook series by Waverly Finch that celebrates the comfort foods, kitchen traditions, and everyday flavors that make each state feel like home. From weeknight suppers and Sunday favorites to special-occasion dishes and sweet treats, each book invites readers to gather around the table and enjoy warm, approachable meals inspired by the heart of American home cooking.

Books planned in this series will cover all 50 states. Coming soon are:


•  Texas

•  New York

•  California

•  Maine







About the Author

Waverly Finch grew up believing the best stories were told around a crowded kitchen table, with a pot on the stove and somebody asking if you have had enough to eat yet. As a home cook drawn to the comfort foods and gathering-table traditions found all across America, Waverly's favorite kind of food is the kind that brings people back for seconds and keeps them sitting and talking long after the plates are cleared.

From Sunday suppers and neighborhood gatherings to weeknight skillet meals, Waverly loves turning simple ingredients into dishes that feel like home. The 50 States Gathering Table series was born from a simple idea: every state has its own way of saying "come on in," and a good meal is often the first word in that welcome.

When Waverly is not stirring gravy or rolling out biscuit dough, you will usually find recipe notes on the kitchen counter, family stories being passed around, and plans being made for the next state's table. Wherever these pages are opened, the hope is that readers feel invited to slow down, pull up a chair, and make themselves at home.



Welcome to the Louisiana Gathering Table

In Louisiana, a good meal is never just about what is on the plate. It is about the way a kitchen fills up before supper is ready, the sound of somebody checking the oven, and the way people linger at the table long after the last bite is gone. Around here, food has a way of bringing folks together without much fuss, and that kind of cooking is the heart of this book.

The recipes in these pages are inspired by the meals that feel right at home in a Louisiana kitchen: rich seafood gumbo ladled over rice, crawfish étouffée with its silky golden sauce, slow-simmered red beans and rice, blackened catfish straight from the skillet, and warm beignets dusted with powdered sugar. Some dishes lean rustic, some feel fit for a celebration, and some are simple enough for an ordinary weekday when you still want something made with care.

Louisiana cooking carries a little bit of everything that makes home-style food so beloved: the deep Cajun and Creole traditions, the bold flavors of the Holy Trinity, the Gulf Coast's abundance of fresh seafood, and the kind of slow, patient cooking that turns simple ingredients into something unforgettable. It is unfussy food, but never plain. It is generous food, meant to be shared.

That spirit is what shaped this book. The goal here is not perfection. It is warmth. It is bringing back the kind of cooking that fills the house with good smells and gives people a reason to come into the kitchen and ask when supper will be ready. It is the kind of meal that says welcome before a word is even spoken.

So whether Louisiana food is already familiar or completely new, these recipes are meant to make the table feel fuller, the kitchen feel friendlier, and everyday meals feel a little more like home.

Pull up a chair and stay awhile. There is always room for one more at the Louisiana gathering table.
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Everyday Louisiana Kitchen
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These are the dishes that keep a Louisiana kitchen moving through the week with good smells, full plates, and just enough spice to wake everything up. They are the suppers and sides that feel familiar, comforting, and made to be shared without a lot of fuss.
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Red Beans and Rice with Smoked Sausage
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Monday in New Orleans means red beans and rice, and this tradition has been going strong for generations. The long, gentle simmer turns humble dried kidney beans into something creamy, rich, and deeply comforting. Ladle it all over a mound of fluffy white rice with a few slices of smoky sausage, and you have the kind of supper that makes people feel genuinely looked after.

Serves: 6 to 8

Prep time: 15 minutes (plus overnight soak)

Cook time: 2 hours 30 minutes

Ingredients


•  1 pound dried red kidney beans, soaked overnight and drained

•  1 pound smoked sausage or andouille, sliced

•  2 tablespoons vegetable oil

•  1 large yellow onion, diced

•  1 green bell pepper, diced

•  3 stalks celery, diced

•  5 cloves garlic, minced

•  6 cups chicken broth or water

•  2 bay leaves

•  1 teaspoon Cajun seasoning

•  1 teaspoon smoked paprika

•  ½ teaspoon dried thyme

•  ½ teaspoon dried oregano

•  ¼ teaspoon cayenne pepper

•  Salt and black pepper to taste

•  Cooked long-grain white rice, for serving

•  Sliced green onions and hot sauce, for serving



Instructions

	Heat the vegetable oil in a large Dutch oven over medium-high heat. Add the sausage and cook until lightly browned, about 4 minutes. Remove the sausage and set aside.


	In the same pot, add the onion, bell pepper, and celery. Cook over medium heat, stirring occasionally, until soft and translucent, about 7 to 8 minutes. Add the garlic and cook for 1 more minute.


	Add the drained beans to the pot and stir to coat them with the vegetables and any oil in the pan.


	Pour in the chicken broth. Add the bay leaves, Cajun seasoning, smoked paprika, thyme, oregano, and cayenne. Stir everything together and bring to a boil.


	Reduce the heat to medium-low, cover partially, and simmer for 1½ to 2 hours, stirring occasionally, until the beans are tender and starting to break down.


	Once the beans are fully tender, use the back of a wooden spoon to mash about one-quarter of the beans against the side of the pot. This creates a creamy, thick sauce. Stir it all together.


	Return the sausage to the pot. Simmer uncovered for another 20 to 30 minutes until the sauce is thick and rich.


	Remove the bay leaves. Taste and season generously with salt and pepper.


	Serve the beans over fluffy white rice, topped with sliced green onions and a few dashes of hot sauce.


Notes


•  If you forget to soak the beans overnight, use the quick-soak method: cover beans with water, bring to a boil, cook 2 minutes, then remove from heat and soak for 1 hour before draining and proceeding.

•  The beans only get better the next day. Make a big batch and refrigerate leftovers for up to 4 days.



Louisiana Fact: Monday red beans and rice is a New Orleans tradition dating back to the 1800s, when Monday was washday and a pot of beans could simmer unattended all day.
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Cajun Smothered Chicken
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Smothering is one of the most important cooking techniques in a Louisiana kitchen, and this chicken is a perfect example of why. Bone-in chicken pieces get browned until golden, then slow-cooked in a rich, deeply seasoned onion gravy until everything is tender enough to fall off the bone. Serve it over rice and let that gravy soak in.

Serves: 4 to 6

Prep time: 15 minutes

Cook time: 1 hour

Ingredients


•  3½ to 4 pounds bone-in, skin-on chicken pieces (thighs and drumsticks work best)

•  2 teaspoons Cajun seasoning, divided

•  1 teaspoon garlic powder

•  1 teaspoon onion powder

•  ½ teaspoon black pepper

•  3 tablespoons vegetable oil

•  2 tablespoons all-purpose flour

•  1 large yellow onion, thinly sliced

•  1 green bell pepper, sliced

•  3 stalks celery, sliced

•  4 cloves garlic, minced

•  2 cups chicken broth

•  1 tablespoon Worcestershire sauce

•  2 green onions, sliced

•  Salt to taste

•  Cooked white rice, for serving



Instructions

	Pat the chicken pieces dry with paper towels. In a small bowl, combine 1½ teaspoons of the Cajun seasoning, garlic powder, onion powder, and black pepper. Season the chicken on all sides with this mixture.


	Heat the vegetable oil in a large, deep skillet or Dutch oven over medium-high heat. When the oil is hot and shimmering, add the chicken skin-side down. Sear without moving for 5 to 6 minutes until the skin is deep golden brown and releases easily from the pan.


	Flip the chicken and brown the other side for 3 to 4 minutes. Remove the chicken and set aside.


	Reduce the heat to medium. There should be about 2 tablespoons of oil and drippings remaining. If not, add a little more oil. Sprinkle in the flour and whisk constantly for 2 to 3 minutes until the flour turns a light golden color.


	Add the onion, bell pepper, and celery to the pot. Cook, stirring, for 6 to 8 minutes until the vegetables are soft. Add the garlic and the remaining ½ teaspoon Cajun seasoning. Cook 1 more minute.


	Pour in the chicken broth slowly, whisking as you go to prevent lumps. Add the Worcestershire sauce. Bring to a gentle simmer.


	Return the chicken to the pot, nestling the pieces into the gravy. The liquid should come about halfway up the chicken. Cover and cook on low heat for 35 to 45 minutes, turning once halfway through, until the chicken is cooked through and very tender.


	Uncover and simmer for 10 more minutes to thicken the gravy. Taste and adjust salt.


	Serve the chicken and gravy over white rice, garnished with sliced green onions.


Notes


•  Bone-in chicken pieces are essential here — they add flavor and stay moist during the long braise. Boneless pieces will work but won't give you the same result.

•  This dish is even better the next day once the flavors have had time to settle and deepen.



Louisiana Fact: Smothering — cooking meat low and slow in a savory onion gravy — is one of the most beloved techniques in both Cajun and Creole home kitchens.
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Skillet Corn Maque Choux
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Maque choux (say it like "mock shoe") is a beloved Louisiana side dish that celebrates fresh corn. The kernels get scraped right off the cob along with the milky liquid behind them, then cooked with butter, onions, and a touch of cream until the whole skillet turns into something sweet, savory, and a little silky. It is the kind of side dish that people ask about every single time you make it.

Serves: 4 to 6

Prep time: 20 minutes

Cook time: 30 minutes

Ingredients


•  6 ears fresh sweet corn

•  3 tablespoons unsalted butter

•  1 medium yellow onion, finely diced

•  1 green bell pepper, finely diced

•  2 stalks celery, finely diced

•  3 cloves garlic, minced

•  ½ cup heavy cream

•  1 teaspoon sugar (optional, if corn is not very sweet)

•  1 teaspoon Cajun seasoning

•  ½ teaspoon smoked paprika

•  ¼ teaspoon cayenne pepper

•  Salt and black pepper to taste

•  2 green onions, sliced, for garnish



Instructions

	Shuck the corn and stand each ear upright in a large bowl. Using a sharp knife, cut the kernels off the cob, cutting close to the cob. Then use the back of your knife to scrape down the cob, pressing firmly to release all the milky corn liquid into the bowl. Set aside.


	Melt the butter in a large cast-iron or heavy skillet over medium heat. Add the onion, bell pepper, and celery. Cook, stirring occasionally, until the vegetables are soft and golden, about 8 to 10 minutes.


	Add the garlic and cook for 1 minute until fragrant.


	Add the corn kernels and all the milky liquid from the bowl. Stir to combine. The mixture will be thick.


	Season with Cajun seasoning, smoked paprika, cayenne, and a pinch of sugar if desired. Stir well.


	Reduce the heat to medium-low and cook, stirring every few minutes, for about 15 minutes. The corn will sweeten and the mixture will start to thicken.


	Pour in the heavy cream and stir to combine. Continue cooking for 5 to 8 more minutes until the cream is absorbed and the maque choux is creamy and thick.


	Taste and season with salt and black pepper. Serve hot, garnished with green onions.


Notes


•  Fresh corn makes a real difference here. If you must use frozen corn, thaw and drain it well, but skip the corn milk step.

•  Maque choux is wonderful on its own, but it also makes a great bed for seared shrimp or grilled fish.



Louisiana Fact: Maque choux is a Cajun corn dish with roots in Native American cooking, traditionally made by scraping the "milk" from fresh corn cobs directly into the skillet.
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Blackened Catfish with Lemon Butter
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Blackened fish is one of those techniques that sounds more dramatic than it is. A generous coating of bold spices goes on the fish, then it hits a very hot cast-iron skillet and forms a dark, fragrant, deeply savory crust while staying moist inside. Finish with a quick pour of lemony butter, and you have a restaurant-quality dinner on the table in under thirty minutes.

Serves: 4

Prep time: 10 minutes

Cook time: 15 minutes

Ingredients

For the blackening spice:


•  1 teaspoon smoked paprika

•  1 teaspoon garlic powder

•  1 teaspoon onion powder

•  ½ teaspoon dried thyme

•  ½ teaspoon dried oregano

•  ½ teaspoon black pepper

•  ½ teaspoon cayenne pepper

•  ½ teaspoon salt



For the fish:


•  4 catfish fillets (about 6 oz each)

•  2 tablespoons unsalted butter, melted

•  2 tablespoons vegetable oil



For the lemon butter:


•  3 tablespoons unsalted butter

•  2 cloves garlic, minced

•  Juice of 1 lemon

•  1 tablespoon fresh parsley, chopped

•  Salt to taste



Instructions

	Combine all the blackening spice ingredients in a small bowl and stir well.


	Pat the catfish fillets dry. Brush both sides of each fillet with melted butter, then coat generously on both sides with the blackening spice mixture. Press gently so it adheres.


	Place a large cast-iron skillet over high heat. Let it heat for 3 to 4 minutes until it is very hot — nearly smoking. This is important for a proper blackened crust.


	Add the vegetable oil to the skillet and swirl to coat. Immediately lay the fillets in the pan. Do not move them.


	Cook on high heat for 3 to 4 minutes until a deep, dark crust forms on the bottom. Flip carefully and cook 2 to 3 more minutes on the other side until the fish flakes easily.


	Remove the fish to a serving platter. Reduce the heat to medium-low.


	In the same skillet, add the butter for the lemon sauce. Add the garlic and cook for 30 seconds. Add the lemon juice and stir, scraping up any spice bits from the bottom. Add the parsley.


	Pour the lemon butter over the fillets immediately and serve.


Notes


•  Turn on your exhaust fan or open a window before you start. Blackening creates a fair amount of smoke, and that is totally normal.

•  Red snapper, tilapia, or trout all work beautifully with this same method if catfish is not available.



Louisiana Fact: The blackening technique was popularized by New Orleans chef Paul Prudhomme in the 1980s and quickly became one of the most recognized cooking methods in Louisiana cuisine.
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