Mardi Gras Recipes

RECIPES FROM THE CITY OF EUNICE, LOUISIANA
for
The Courir De Mardi Gras

CHICKEN & SAUSAGE GUMBO
INGREDIENTS

1 cup Vegetable oil
1 cup Flour
1 %2 cups Chopped Onion
1 cup Chopped Celery
1 cup  Chopped Bell Peppers
1 pound Smoked Sausage or Andouille
00000000000000 00000000 (Cut crosswise into V2 inch slices)
172 tsp. Salt

s tsp.  Cayenne Pepper

3 whole Bay Leaves (optional)

6 cups Water

1 whole Chicken (hen or rooster preferred)

0 000000000000000000DOD0 (cutinto bit size pieces)
2 tsp. Chopped Parsley

2 cup Chopped Green Onions

1 tsp. File' Powder(optional)

Combine the oil and flour in a large cast-iron or enameled cast-iron Dutch oven over medium heat. Sti

~ Season the chicken well and add to the pot. Simmer for 2 hours. Skim off any fat that rises to the surf

KING CAKE
INGREDIENTS
Dough
( Approximate proportiodjscellaneous




Mardi Gras Recipes

2 0z. Fresh Compres3ed Yeast
4 pk. Active Dry Yeast
4-5 cups Flour
1 cup Lukewarm Scalded Milk
% cup Sugar
1 tsp. Salt
5 Eggs
1 tsp. Vanilla Extract
% cup Salted Butter 1 Dried Bean Onf]
1 Tiny China Baby Doll
(%4"long)
1 cup Sugar
3 Small Bottles of Assorted Food Coloring
(purple, green and yellow or more if you want)

| After mixingatid itk bean tetiitadlihpsx g miiiiivtie oy dmgoid e g ifmoiiisy ke

*Dimensions

000 \Shape—an 0\4a| ring about 2-1/2" thick and about 3" high at the highest point; and the decor
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