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Angelo Brocato’s” Italian Ice Cream
Antoine’s Restaurant
Arnaud’s Restaurant
Aschaffenberg, Albert
August Restaurant

Baked Alaska

Baking blind

Banana Cream Pie
Bananas Foster

Barker, Chef Robert
Bayona Restaurant
Beignets

Bellow, Chef April

Besh, Chef John
Bienvenu, Marcelle

Bon Ton Café

Bread Pudding

Bread Pudding Soufflé
Bread Pudding, White Chocolate
Brennan, Dick

Brennan, Dickie

Brennan, Dottie

Brennan, Ella

Brennan, Lally

Brennan, Owen
Brennan’s Restaurant
Broussard’s Restaurant
Brown Butter Banana Tartlet
Brown, Angie

Bruce, Dick

Café Brulot Pudding Cake
Cakes

Camellia Grill

Canapés

Cantaloupe Ice

Caramel Cup Custard
Caramel Sauce

Casbarian, Archie
Casbarian, Jane

Casbarian, Archie, Jr.
Casbarian, Katy

Cast Iron Pots (Pralines)
Cellini, Sue Anna and Dando
Chambord®

Chase, Chef Leah

Chase, Dooky, Jr.
Cherries Jubilee

Chocolate Butter Cream Icing
Chocolate Crumbles
Chocolate Curls
Chocolate Pie

Chocolate Sauce
Cinnamon Cookies
Cochon Restaurant
Commander’s Palace
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Cookies

Cortese, Angelina Napoli
Créme Anglaise

Créme Brulee

Créme Caramel
Crépes Suzette Arnaud
Crozier, Chef Gerard
Crozier, Eveline
Crozier’s Restaurant
Custards

Darling, Chef Gary
Delgado College
Delmonico Restaurant
Dietrich, Rose
DiGiovanni, Chef Gaetano
Doberge Cake

Dooky Chase’s Restaurant
Duncan Hines® French
Vanilla Cake Mix
Ellerbee, Linda
Emeril’s Delmonico
Entringer family
Esoffier, Chef Auguste
Evans, Chef Louis
Fitzmorris, Tom
Flambé

Flamb¢ Safety
Fleur-de-lis

Floating Island

Frey, Justin

Fruit Coulis

Galatoire, Jean
Galatoire, Michele
Galatoire’s Restaurant
Graham Cracker Crust
Gooch, David
Hennessey, Susan
Herbsaint Restaurant
Ice Cream

Keever, Regina
Kitchen Essentials
King Cake
Kottemann, Ron

La Cuisine Restaurant
Lagasse, Chef Emeril

Landry, Chef Brian

Ledner, Beulah

Lemon Ice

Lemon Icebox Pie

LeRuth, Chef Warren

LeRuth’s Restaurant

LeRuth’s Vanilla Bean Marinade
Leunissen, Marc

Link, Chef Donald

Mardi Gras
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Martin, Ti Adelaide
McKenzie’s Bakery

Meringue

Mile High Ice Cream Pie
Oreilles de Cochon
Palace Café

Pasta Frolla (Pie Crust)
Pave au Chocolate

Peach Melba Ice Cream Sandwich
Pecan Lace Cookies
Pecan Pie

Pecans, Pralined

Pecan, Spicy

Pecans, Sweet

Pecans, Toasted

Pies

Pie Crust

Pierce, Alzina

Pierce, Wayne

Pig’s Ears

Pillsbury® Hot Roll Mix
Pollard, Chef Cathy
Pontchartrain Hotel
Poor Clare Nuns

Pot Du Créme

Pralines

Preuss, Chef Gunter
Preuss, Evelyn

Preuss, Marc

Pudding

Roman Chewing Candy
Shannon, Chef Jamie
Sister Mary

Sorbet

Soft-ball Stage
Soft-crack Stage

Spicer, Chef Susan
Steen’s® Pure Cane Syrup
Strawberry Ice
Strawberry Shortcake
Sweet Potato Pie

Taffy

Tempering, Egg Yolk
Tuile Cookies

Turtle Cookies

Vanilla Ice Cream
Vanilla Wafer Pie Crust
Vine, Michele

Warren, Ginny
Watermelon Ice
Wedding Meringue Kisses
Whipped Cream
Whiskey Sauce

White Chocolate Bread Pudding
White Chocolate Sauce
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