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seared tuna with mirliton relish 65

Fitzmorris, Tom 25
flour, seasoned 92
Food Art 66
Fraccaro, Chef Goffredo 21
Galatoire's Restaurant 46
garlic aioli, roasted 10, 22
granita, tomato 49
grits 37
grouper ceviche 58
guacamole 58
Hardee, Jackie 92
Henican, Joseph 41
Herbsaint 37, 58
Honey Island chanterelle tarts 85
In the Land of Cocktails 34
James Beard Foundation 37, 58, 62
jelly, five-pepper 41
Joel's Fine Catering 89
Kearney-Sand, Chef Anne 53
Keever, Regina 58
Kerageorgiou, Chef Chris 21
La Côte Brasserie 69
La Petite Grocery 10, 89
La Provence 21, 62
La Riviera 21
Lagasse, Chef Emeril 26, 49
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Martin, Ti 34, 41
Marti's Restaurant 53
Mason, Bernard 29
Mason, Christine 29
Mason, Earline 29
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Moulin de Mougins 57
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Pat O'Brien's 77
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rib rub 81
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Ritz-Carlton Hotel 73
Rockefeller, John D. 54
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satsuma-marinated duck 69
Schulte, Anton 22
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Semolina's Bistro Italia 33, 61
Shambra, Marti 53
Shannon, Chef Jamie 73
shrimp

almond 33
boiled 93
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marinated with opal basil vinagrette 34
Napoleon 42
with tasso grits 37
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tuna, seared, with mirliton relish 65
Spicer, Chef Susan 58
St. Michael's School 21
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Sucré 10, 89
Swizzle Stick Bar 34
tart crust 82, 85
tasso and okra gravy 37
Taste Buds 33, 61
Times-Picayune, The 26, 70
Vergé, Chef Roger 57
Vesh, Glenn 65
vinaigrette

lavender-honey 85
opal basil 34
satsuma 69

Vizard, Cammie 50
Vizard, Chef Kevin 50
Vizard's 50
Vonderhaar's Grocery 10
wasabi aioli 65
Wolfe, Chef Tom 53
Zea Rotisserie 33, 61
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