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Chef Brian Landry of Galatoire’s Is King of Louisiana Seafood
New Orleans –Saturday’s premiere of the Louisiana Seafood Cook-Off, presented by the Louisiana Seafood Promotion and Marketing Board (LSPMB), was a seafood lover’s dream.  Twelve of the state’s most talented chefs designed culinary delights featuring the main ingredient, Louisiana seafood.  After the judges’ scores were tallied, Chef Brian Landry assisted by Chef Heather Young of Galatoire’s in New Orleans and Baton Rouge were the winning team with their Sautéed Cobia with Louisiana Crab Butter. Second place was Chef Phil O’Donnell of O’ Donnell’s Restaurant in Ponchatoula with his Mojo Gulf Shrimp and Panko Crusted Louisiana Crab Cake. Third place was Chef Brian Smith assisted by Chef Eric Mark of Randol’s Restaurant in Lafayette with their Kocho Crusted Louisiana Gulf Grouper. 

“I took a very simple approach,” said Landry. “When you get access to great seafood like we do, you don’t have to do much to make it delicious.”
Other participating chefs were Justin Devillier of La Petite Grocery in New Orleans, Paul Gibson of Bonnie Bell’s Bistro in Lafayette, Ernest Prejean of Prejean’s in Lafayette,  Jorg Limper of L’Auberge du Lac in Lake Charles, Duke LoCicero of Café Giovanni in New Orleans, Tory McPhail of Commander’s Palace in New Orleans, Fred Nonato of Tsunami Restaurant in Baton Rouge and Lafayette,  Scott Varnedoe of Varnedoe’s at the Myrtles in St. Francisville and William Wells of Culinary Productions in Baton Rouge.  

“Saturday’s competition showcased Louisiana seafood and Louisiana’s talented chefs,” said Ewell Smith, executive director of LSPMB.  “A competition with the quality of product and level of talent that we had is only available in Louisiana.” 
When the doors to the New Orleans Wine and Food Experience’s Grand Tasting opened at 1 p.m., Mistress of Ceremonies Lorin Gaudin, food goddess and food radio host on 99.5FM WRNO, gave spectators the play by play of the cooking competition. The first chef started cooking at noon and each chef had up to one hour to prepare, plate and present their dishes to the judges. This year’s judges’ were Chef Frank Brigtsen of Brigtsen’s in New Orleans, Chef Tenney Flynn of GW Fins in New Orleans and Charlotte, N.C., Elizabeth Blanc, freelance writer specializing in food and wine, Mark A. Newman, Editor in Chief of Southern Breeze magazine and Hope S. Philbrick freelance writer specializing in travel, food, wine and spirits.  
--more--
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Landry will represent Louisiana at the LSMPB’s fifth annual Great American Seafood Cook-Off (GASCO) which will be held on August 2-3 at the Louisiana Foodservice EXPO in the New Orleans Morial Convention Center. GASCO is the nation’s most prestigious seafood completion showcasing domestic, sustainable seafood and features premiere chefs from across the nation. The National Oceanic and Atmospheric Association (NOAA) is a primary sponsor for the two day event.

Sponsors for the Louisiana Seafood Cook-Off included the Louisiana Office of the Lieutenant Governor (OLG), the Louisiana Department of Culture, Recreation and Tourism (CRT), the Louisiana Office of Tourism (LOT), the Louisiana Restaurant Association (LRA), NOAA and FishWatch, Shell, Culinary Concierge and New Orleans Magazine. 
For more information about the chefs who participated in the Louisiana Seafood Cook-Off and their recipes, visit www.LouisianaSeafood.com/CookOff. For more information about the Louisiana Seafood Promotion and Marketing Board and the Great American Seafood Cook-Off, visit www.LouisianaSeafood.com.
[Photo Attached of Chef Brian Landry’s Sautéed Cobia with Louisiana Crab Butter over fingerling potatoes and caramelized fennel with Louisiana jumbo lump crabmeat and vegetable pearls, photo courtesy of Pat Garin Photography of New Orleans]
####
The LSPMB was created in 1984 by the state of Louisiana to support their vast historical commercial fisheries industry.  The Board is composed of 15 members and each member represents a sector of the industry: harvesters, processors, wholesalers, restaurateurs/retailers, fisheries resource managers, public health officers and marketing specialists.

The Board’s operating budget is derived from license sales to Louisiana commercial fishermen and seafood wholesalers/retailers as well as state and federal grants. The Board represents over 12,000 fishermen while promoting and marketing $2.6 billion of retail seafood sales annually to the consumer.
Sautéed Cobia with Louisiana Crab Butter
over fingerling potatoes and caramelized fennel with 
Louisiana jumbo lump crabmeat and vegetable pearls
Chef Brian Landry

Galatoire’s Restaurant

Makes 6-8 servings.

Sautéed Cobia

8 each Cobia, 6-7 oz portions (Also try Lemon Fish or Pompano with this recipe)

2 cups all purpose flour

2 cups clarified butter

Salt and fresh ground pepper, to taste

Season fish with salt and pepper, and dust with flour.  Cover the bottom of a large sauté pan with clarified butter and set over medium-high heat.  Sauté for four to five minutes per side, until golden brown crust is formed.

Louisiana Crab Butter

5 each Louisiana whole gumbo crabs

2 lb. plugra unsalted butter (European style)
1/2 tsp. paprika

1/8 tsp. white pepper or dash of cayenne

1/2 tsp. salt

1/4 tsp. turmeric

Place gumbo crabs in an 8 qt. (non-reactive) sauce pot.  With a food mallet or potato masher, break up shells as well as possible. Add the butter and seasoning to the saucepot and place on a very low flame or burner.  Allow shells to barely simmer or stew in the butter for 30-40 minutes.  Continue during this cooking time, to crush shells more, to release all crab flavor. Turn off heat; allow crab butter to set for 10 minutes. Strain butter through a very fine chinois or strainer into a stainless bowl. Place stainless bowl with butter over a large bowl filled with ice water.  Whisk butter until it starts to solidify and become firm, but not too tight. Place butter into a food processor with an additional 1/3 pound of butter (cut into small pieces.)  Blend crab butter with fresh butter together.
1 shallot, minced

1 cup vermouth
Louisiana crab butter (recipe above)

Heat shallot in vermouth in a 2 quart sauce pan.  Allow to simmer until liquid in pan is almost dry.  Over medium-high heat whisk in crab butter tablespoon at a time until all incorporated.  Strain sauce through chinois.  Keep in a warm place.

Caramelized Fennel

3 each large onions, julienne

3 each fennel bulbs, julienne

1/4 lb. butter

Heat sauté pan to medium-high heat.  Add butter, onion and fennel.  Turn heat down to medium –low.  Allow to cook until they start to caramelize.  Deglaze the pan with ½ cup of water to moisten the onion and lift the sugars from bottom of pan.  Remove from heat and set aside.

Fingerling Potatoes

2 lb. fingerlings

1 cup white wine

3 cups water

1 each fresh thyme sprig

1 each bay leaf

Salt, to taste

2 Tbsp. butter

Place all ingredients in 8 quart sauce pot.  Turn to high heat, and allow the potatoes to cook until just tender (about 20 minutes).  Remove potatoes from water, allow to cool, and then cut on a bias.  Add butter to sauté pan on medium-high heat.  Add potatoes and cook until outside is browned and crispy. 

Vegetable Pearls

2 each zucchini (pearled)

2 each yellow squash (pearled)

2 each carrots (pearled)

2 cups water

2 Tbsp. butter

Salt and pepper, to taste

Cut each vegetable with small parisienne scoop.  Place zucchini and squash pearls in 1 cup of water seasoned with butter salt and pepper. Simmer until pearls are tender.  Do the same for carrots, but in a separate pan (cook time is a few minutes longer).  

Jumbo Lump Crabmeat

1 lb. Louisiana jumbo lump crabmeat

1 Tbsp. fresh tarragon, chopped

2 Tbsp. butter

Salt and pepper, to taste

In a sauté pan, heat butter in about 1 cup of water.  Add crabmeat and simmer until warmed through.  Add tarragon and salt and pepper.  
Plate Assembly

Toss fingerling potatoes with caramelized fennel.  Place in center of a large shallow bowl.  Place cobia over potatoes.  Next, top the fish with 2 oz. of crabmeat.  Next, use a sauce spoon to sauce around the fish so that it pools at the bottom of bowl.  Sprinkle the vegetable pearls around the sauce.
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