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Dedication
This book is dedicated to my wife Ally. The only other person I know
who enjoys sand and sun as much I do. Ally and I, together, dedicate
this tropical-sunscreen-scented culinary journal to our son Macee and
our beach pups—Moses, Lucy, and King.

Macee and Friend Surfing

Introduction
I owe my love of the Gulf Coast to my parents; Eli and Arleta. Family visits
were often filled with fun on the beach as Mom always loved planning for
visits to coastal parks and museums. She was a school teacher with three sons
so she searched for places such as the USS Alabama that would keep our
attention. We all love the beach and I often wonder if Dad ever grew tired of
us boys using his back as a surf board.
Sometimes, when the typical afternoon rains came, we played ski ball under
tin roofed amusement centers. Evenings included visits to favorite restaurants
followed by crab hunts with our flashlights. Those were the days. My brothers,
Scot and Ty, and I were raised right.
My wife Ally and grew up as a beach kid, as well. My mother-in-law, "Momma
Joan," says there was no doubt her daughter loved the water. "When she was
a little girl, Allison would leave a trail of clothes across the sand as she ran to
the beach. The car was barely stopped before she was off running towards the
water." It seems Ally and her sisters and brother were also raised right.
Ally and I have now built our own collection of coastal memories. Everything
above still applies... except there are no longer any tin-roofed outdoor fun
centers. We love having fun in the sun, digging our toes in the sand, cooling
off in the gulf waters, and sitting on the beach at sunset. I'm a lover of history
and especially military history. There is so much fascinating history to find
on the Gulf Coast that I have included a few profiles throughout the book
of interesting historical places to visit including the USS Alabama Battleship
Memorial Park which is still one of my favorite destinations.
Of course Ally and I also love seeking out the best seafood we can find along the
Gulf Coast. Over the years, I have collected, tested and developed countless
seafood dishes that we enjoy making at home. As I share my collection with
you, I hope you enjoy these tasty dishes from, and inspired by, the Gulf Coast.
Now, it’s time to get cooking… and eating… See ya at the dinner table.

Buying Fresh Seafood
Here are some quick tips from the USDA that will help you select the best
seafood possible.
• Only buy fish that is refrigerated or displayed on a thick bed of fresh ice
that is not melting (preferably in a case or under some type of cover).
• Fish should smell fresh and mild, not fishy, sour, or ammonia-like.
• A fish’s eyes should be clear and bulge a little.
• Whole fish and fillets should have firm, shiny flesh and bright red gills,
free from milky slime.
• The flesh should spring back when pressed.
• Fish fillets should display no discoloration, darkening, or drying around
the edges.
• Shrimp flesh should be translucent and shiny, with little or no odor.
• Some refrigerated seafood may have time/temperature indicators on
their packaging, which show if the product has been stored at the proper
temperature. Always check the indicators when they are present, and
only buy seafood if the indicator shows the product is safe to eat.

Selecting Shellfish
Follow these general guidelines for safely selecting shellfish.
• Look for tags on sacks or containers of live shellfish (in the shell) and
labels on containers or packages of shucked shellfish. These tags and
labels contain specific information about the product, including the
processor’s certification number. This means the shellfish were harvested
and processed in accordance with national shellfish safety controls.
• Throw away clams, oysters, and mussels if their shells are cracked or
broken.
• Do a “Tap Test.” Live clams, oysters, and mussels will close up when the
shell is tapped. If they don’t close when tapped, do not select them.
• Check for Leg Movement. Live crabs and lobsters should show some leg
movement. They spoil rapidly after death, so only live crabs and lobsters
should be selected and prepared.

USDA

Seafood Cooking Tips from the Pros
When putting my tips for cooking seafood into words, I decided to do
what I tell my readers to do. ASK. So here are some tips from the Florida
Bureau of Seafood and Aquaculture Marketing.
• Finfish should be cooked only until it flakes easily with a fork—the flesh
will be firm and have an opaque, white look throughout.
• The 10 minute rule is a good starting guideline to use when baking,
broiling, grilling, steaming, and poaching fish. Measure your fish at the
thickest part and cook 10 minutes per inch of thickness at 400° to 450°.
Add 5 additional minutes to total cooking time when fish is cooked in a
sauce or in foil.
• Seafood will continue cooking after it has been removed from the heat,
so remember to plan for this in your cooking time.
• Shellfish should be cooked until it becomes opaque throughout—it will
not flake. Additional cooking will give you a tough product with a less
desirable taste and texture.
• Shrimp and lobster turn red and the flesh becomes purely opaque.
Shrimp cooks quickly (2 to 3 minutes).
• Scallops turn opaque and firm.
• Shucked oysters and clams are done when their edges curl.
• When working with clams, mussels, and oysters, their shells pop open
when they're done (about 5 minutes). Discard those that stay closed.

Florida Bureau of Seafood
and Aquaculture Marketing

Cape San Blas Shrimp Wings
Ally and I ate the hottest hot sauce ever with an order of shrimp during a visit to
Cape San Blas. We enjoyed it so much, I made my own version. And, by the way,
shrimp don't have wings.
1 stick butter
½ cup barbecue sauce
⅓ cup hot sauce
1 teaspoon garlic powder
¼ cup minced onion
1 pound medium or jumbo shrimp, peeled and deveined
1 tablespoon oil
1 tablespoon Cajun seasoning

Melt butter in a large saucepan; add barbecue sauce, hot sauce, garlic
powder and onion. Bring to a boil then remove from heat. In a skillet,
brown shrimp slightly in oil and Cajun seasoning; remove and toss
shrimp into sauce mix. Serve with carrots, celery and a cold beverage.
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Whole Gulf Shrimp Spring Rolls
20 large fresh Gulf shrimp
3 tablespoons hoisin sauce
2 tablespoons soy sauce
½ tablespoon brown sugar
2 to 3 teaspoons water
20 small wonton wrappers or spring roll wraps

Peel shrimp, leaving tail on; devein. Slice each shrimp partially through
center to straighten. (Don’t cut too deep so they don’t break in half.)
Place shrimp in a large bowl. Combine hoisin sauce, soy sauce, brown
sugar and water in a small bowl. Pour over shrimp, gently tossing to
coat evenly. Place a shrimp on a wrapper and fold corner, then gently
straighten shrimp and roll wrapper to cover shrimp leaving tail exposed.
Work in batches wrapping only the shrimp you can fry at a time to
prevent wraps from getting soggy. Fry in hot oil 3 to 5 minutes or until
wrapper is crunchy and golden. Serve hot with your favorite sauce.
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Crab Jalapeño Poppers
If you don’t like black olives, leave them out. It’s all about a flavor combination that
your taste buds will enjoy.
12 large (or 24 small) jalapeño peppers
½ pound cooked crabmeat
1 (8-ounce) package cream cheese, softened
⅓ cup shredded Cheddar cheese
3 tablespoons chopped black olives
⅓ cup minced onion
⅓ cup bacon bits
2 teaspoons paprika

Using protective gloves, slice jalapeños in half lengthwise and remove
seeds. (If desired, parboil them a minute to blanch, but do not fully cook.)
Mix crabmeat, creamed cheese, shredded cheese, olives, onion and bacon
bits together; stuff jalapeño halves. Sprinkle with paprika. Bake at 325°
(400° if you blanch the peppers) until cheese bubbles.
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Bishop's Palace
The Bishop's Palace of Galveston is also known as “Gresham's Castle.” The
mansion is a 19,082 square-foot Victorian-style house built between 1887
and 1893. Walter Gresham, a lawyer and politician in Galveston, built the
massive stone home for his wife and nine children. Gresham fought in the
Civil War, earned a law degree, and served in the United States Congress. In
1900, a massive hurricane devastated the coastline and much of Galveston,
causing 6,000 to 12,000 deaths. Gresham’s Castle withstood the hurricane
and the Gresham family opened their home to survivors. Gresham passed
away in 1920, and the Roman Catholic Diocese of Galveston purchased
the house in 1923, using it as a residence for Bishop Christopher E. Byrne.
The diocese opened the mansion to the public in 1963 when its main offices
moved to Houston. Today the mansion is owned by the Galveston Historical
Foundation. Self-guided tours are available daily.

Bishop's Palace
1402 Broadway Avenue J • Galveston, Texas 77550
(409) 762-2475 • www.galvestonhistory.org
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Coastal Crab Dip
There are a couple of ways to make crab dip. One is made in the oven and served hot.
This version is served cold and is perfect for spring and summer meals served with
crackers, veggies, or toasted bread. Fresh blue crabmeat from the Gulf of Mexico
makes this recipe amazing!
8 ounces fresh blue crabmeat
1 (8-ounce) package cream cheese, softened
1½ tablespoons milk
2 teaspoons Worcestershire sauce
2 teaspoons Dijon mustard
1 teaspoon prepared horseradish
1½ tablespoons minced red bell pepper
1½ tablespoons minced green onion
1 teaspoon Cajun seasoning
2 teaspoons seafood seasoning
Salt and pepper to taste

Combine crabmeat, cream cheese, milk, Worcestershire sauce, Dijon
mustard and horseradish in blender or food processor and blend until
creamy. Spoon into a bowl and stir in remaining ingredients. Cover and
chill in refrigerator 1 to 2 hours before serving. For a chunkier version,
simply skip blender/food processor step and mix in a bowl.
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Seafood Paté
You can call this recipe a paté or a seafood cheese ball. All I know is that it’s perfect
for spreading over crackers or lightly toasted, thin-sliced French bread.
1 pound cooked fish (or crabmeat)
3 tablespoons lemon juice
1 (8-ounce) package cream cheese, softened
1 tablespoon sour cream
½ stick butter, softened
1 tablespoon lemon pepper seasoning
½ tablespoon allspice
Salt and pepper to taste
1 tablespoon parsley flakes

Flake fish, removing bones and skin. Place everything, except parsley, in
food processor; blend until a paste forms. For a chunky version, place
everything in a bowl and mash with fork or spoon to desired texture. Stir
in parsley flakes. Remove; place in a bowl and chill until firm.
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Red Snapper Pimento Cheese
with Bacon and Jalapeños
Pimento cheese is already enjoyed across the South as a spread, in sandwiches, and
even for topping off a tasty burger. The addition of fresh red snapper, bacon and a
pinch of jalapeño sets this recipe above the rest.
½ to ¾ cup (about 1 fillet) cooked and flaked red snapper, more if desired
1 cup shredded sharp Cheddar cheese
1 cup shredded Colby Jack cheese
1½ cups mayonnaise
2 to 3 tablespoons sour cream
⅓ cup real bacon bits
2 tablespoons minced jalapeño pepper
2 teaspoons hot sauce
1 teaspoon seafood seasoning
Cracked black pepper to taste
Garlic powder (optional)
1 (4-ounce) jar pimentos, well drained

Crumble red snapper; set aside. In a bowl, combine cheeses, mayonnaise,
sour cream, bacon bits, jalapeños, hot sauce, seafood seasoning and black
pepper; mix. Gently fold red snapper and pimentos into cheese mixture.
Cover; chill before serving.
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Easy Crawfish and
Black Bean Nachos
Crawfish is a delicacy found along the Gulf Coast states and is often a staple for
Cajun and Creole style cooking. This recipe is perfect for a fast appetizer.
1 pound cooked crawfish meat
1 bag tortilla chips
1 (15-ounce) can black beans, rinsed and drained
2 cups shredded Cheddar cheese
1 cup chunky salsa

Preheat oven to 350°. Chop crawfish, and set aside. Spread tortilla chips
onto large, nonstick cookie sheet. Top with about a third of the cheese.
Then top with half of the beans and salsa. Repeat layers then top with
remaining cheese. Bake just until cheese is melted. Serve hot.
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Ally's Key West Conch Fritter
This recipe is inspired by the great conch dishes Ally enjoyed in the Florida Keys.
Conch meat is almost always imported, now, due to restrictions and low numbers. If
you can't find conch meat, use crab, scallops or even fish. It all works well.
1 pound conch meat (or seafood)
⅔ cup all-purpose flour
2 eggs, beaten
½ cup milk
1 (4-ounce) can green chiles
Salt and pepper to taste
Cayenne pepper to taste
Dash sugar
Oil for frying

In a bowl, combine all ingredients; mix well. Add more milk, if needed,
for a thick, chunky batter-like mix. Spoon into hot oil; fry until golden,
turning as needed. Drain on paper towels. Serve hot.
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Sweet Buttermilk Mullet Fritters
The first time I went fishing in the Gulf of Mexico, actually along the shore, my dad
and grandfather used some small shiny fish as bait. They called them salt water
“white fish.” I eventually found out these small fish were mullet. But, if you’ve been
around the gulf near Mississippi, you may have heard them called “Biloxi Bacon.”
1 pound mullet fillets
½ cup self-rising cornmeal
½ cup self-rising flour
½ cup buttermilk
1 clove garlic, minced
½ cup minced sweet onion
¼ cup finely chopped carrot

1½ tablespoons chopped parsley
½ tablespoon sugar
2 teaspoons hot sauce
2 teaspoons seafood seasoning
1 large egg, beaten
Oil for frying

Chop mullet; set aside. In a large bowl, combine cornmeal, flour,
buttermilk, garlic, onion, carrot, parsley, sugar, hot sauce, seafood
seasoning and egg; mix well. Add mullet; mix well to further break it up.
Heat oil in a heavy saucepan or deep fryer to 350°. Drop small amounts,
about the size of a walnut, carefully into hot oil. Fry until golden brown
turning and spinning to cook evenly (cooking time should be 3 to 4
minutes for a walnut-sized portion). Remove from oil; drain on rack over
paper towels before serving.

20

GulfQuest: National Maritime
Museum of the Gulf of Mexico
The National Maritime Museum of the Gulf of Mexico, also known as
GulfQuest, is located in Mobile, Alabama. The museum combines state of the
art technology with historical storytelling about Gulf Coast trade, shipwrecks,
maritime commerce, shipbuilding, marine and coastal environments, and
much more. The massive facility, which opened in 2015, has quickly become
a tourist favorite. GulfQuest features 90 interactive exhibits, simulators,
displays, and theaters. You can learn about everything from the earliest trade
routes along the Gulf Coast to navigating a modern, computerized container
ship. The museum is designed to involve the visitors of all ages and make you
feel a part of things rather than viewing from behind traditional museum
barriers. You may also enjoy ever-changing traveling exhibits, the ship's store,
and The Galley featuring waterfront and outdoor dining.

GulfQuest: National Maritime
Museum of the Gulf of Mexico
155 South Water Street • Mobile, Alabama 36602
(251) 436-8901 • www.gulfquest.org
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Tapas-Style Creole Crab Balls with
Dijon Rémoulade Sauce
1 pound crabmeat, cooked and flaked
1 cup panko breadcrumbs, divided
3 tablespoons mayonnaise
2½ tablespoons finely chopped red bell pepper
2 green onions, finely chopped
1 tablespoon finely chopped celery
½ tablespoon Creole seasoning
1 egg, beaten
1 teaspoon pepper
1 teaspoon seafood seasoning
2 teaspoons hot sauce

Preheat oven to 375°. Combine crab with about three quarters of
the breadcrumbs (save some breadcrumbs in a shallow dish); add
mayonnaise, red bell pepper, green onions, celery, Creole seasoning, egg,
pepper, seafood seasoning and hot sauce. Mix, cover and chill 10 minutes
to firm up slightly. Shape into walnut-sized portions; roll in remaining
panko. Bake on nonstick baking sheet 20 to 25 minutes until golden
brown and firm. Serve hot with Dijon Rémoulade Sauce.
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Dijon Rémoulade Sauce:
⅔ cup mayonnaise
⅓ cup Dijon mustard
2 tablespoons sour cream
1 tablespoon finely chopped green onions
2 teaspoons parsley flakes
1 teaspoon tarragon
½ teaspoon chopped capers
½ teaspoon white wine vinegar

Combine all ingredients in a bowl; mix well. Cover; chill until ready to
serve.
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Crabmeat Balls
A cross between a meatball, hushpuppy and crab fritter. It all depends on how much
breading and crab you use.
2 cups cooked and crumbled crabmeat
1 tablespoon Creole seasoning
3 tablespoons mayonnaise
1 tablespoon Worcestershire sauce
¼ cup chopped onion
2 eggs, beaten
1½ cups breadcrumbs
⅓ cup cornmeal
1 tablespoon parsley flakes
Oil for frying

Mix all ingredients; shape into small balls, about 1½-inches in diameter.
Deep-fry 5 to 8 minutes until golden brown. Serve hot. You can also bake
crab balls at 350° for 30 minutes or until golden brown.
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Mississippi Mashed
Seafood Tater Tots
3 cups leftover mashed potatoes
⅔ cup flaked crabmeat
½ cup cornmeal
¼ cup finely diced onion
1 teaspoon garlic powder
1 egg, beaten
½ cup breadcrumbs
Oil for frying
Cajun seasoning

In a bowl, combine potatoes, crabmeat, cornmeal, onion and garlic
powder; form 1½-inch balls. Dip in egg, roll in breadcrumbs and fry in
deep fryer so entire ball cooks evenly until golden brown. As soon as you
remove balls from oil, sprinkle with Cajun seasoning. Drain; serve hot.
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Slightly Spicy Panko Crab Cakes
1 pound flaked crabmeat, rinsed and checked for cartilage
3 tablespoons mayonnaise
4 eggs, beaten
1 tablespoon Worcestershire sauce
1 tablespoon hot sauce
½ tablespoon Dijon mustard
Butter for sautéing
⅓ cup finely chopped sweet onion
⅓ cup finely chopped green onion
⅓cup finely chopped red bell pepper
2 to 3 tablespoons finely chopped parsley
¼ tablespoon seafood seasoning, additional for sprinkling
Garlic powder to taste
Salt and pepper to taste
3 cups plain breadcrumbs, additional for dredging
Vegetable oil for frying

Combine crabmeat, mayonnaise, eggs, Worcestershire sauce, hot sauce
and Dijon mustard in a large bowl; set aside. In a skillet, sauté onions
and bell pepper in butter; stir in remaining seasonings and breadcrumbs.
Form mixture into cakes of equal size. Dredge cakes in reserved
breadcrumbs, place on cookie sheet with wax paper and chill 30 to 60
minutes in refrigerator. Cook in hot oil until golden brown, turn and
cook until other side is golden. You can keep cooked crab cakes warm in
oven on a cookie sheet while finishing remaining cakes.
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Texas Coast Tortilla Chip Crab Cakes
3 slices bread, crust trimmed (white or wheat)
2 tablespoons milk
1 pound crabmeat
1 (4-ounce) can chopped green chiles
2 tablespoons mayonnaise
1 tablespoon Dijon mustard
½ tablespoon hot sauce
2 teaspoons seafood seasoning
½ tablespoon parsley flakes
½ tablespoon crushed red pepper
Tortilla chips, crushed
Oil for frying
Salsa for topping, warmed (optional)

Break bread into small pieces; moisten with milk. Combine with
remaining ingredients, except crushed tortilla chips. Shape into patties;
if too wet, mix in a few breadcrumbs. Press patties into crushed chips,
covering evenly. Fry patties quickly in hot oil until brown. Top with a
spoonful of warmed salsa, if desired.
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Grilled Gator Bites with
Tangy Orange Dipping Sauce
Gator meat is best when cooked as fresh as possible, but frozen gator meat can
be saved for up to six months. Use with a marinade and don’t overcook as it can
become tough.
2 pounds alligator meat
½ cup orange juice
¼ cup steak marinade
¼ cup Italian seasoning
2 tablespoons light soy sauce
2 tablespoons brown sugar
1 teaspoon cumin
1 teaspoon Cajun seasoning

Cube alligator meat into 1-inch cubes; spread evenly in glass baking
dish. In bowl, combine orange juice, steak marinade, Italian dressing, soy
sauce, brown sugar, cumin and Cajun seasoning; mix well. Spread evenly
over gator meat; turn to coat evenly. Cover; chill in refrigerator at least 1
hour. Grill, using a grilling basket or tray, over medium-high heat 4 to 5
minutes; turn and grill an additional 4 to 5 minutes. Serve gator bites hot
with the Tangy Orange Dipping Sauce. Serve with carrot sticks or celery
sticks similar to how you would Buffalo chicken wings.
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Tangy Orange Dipping Sauce:
⅔ cup orange marmalade
⅓ cup taco sauce
1 tablespoon rice vinegar
1 tablespoon Dijon mustard
2 to 3 teaspoons red pepper flakes

Combine marmalade, taco sauce, rice vinegar, Dijon mustard and red
pepper flakes in a bowl; mix well. Chill before serving.
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Southern Fried Alligator
Once you've tried a basket of southern fried alligator nuggets, you'll push the
chicken nuggets to the side . Of course gators don’t have nuggets.
1½ pounds alligator
1 cup all-purpose flour plus more for dusting
1 cup cornmeal
1 (16-ounce) can ice cold beer
2 tablespoons honey
1 teaspoon cayenne pepper
2 tablespoons sugar

Preheat deep-fryer to 375°. Cube meat into 1- to 2-inch pieces, similar
to chicken nuggets. Sizes can vary slightly. In a bowl, combine flour,
cornmeal, beer, honey, cayenne and sugar; mix well. Lightly dust meat
in flour; dip in batter allowing excess to drain off slightly. Carefully cook
meat in small batches, turning as needed, for 6 to 8 minutes or until
batter is golden brown. Drain on paper towels. Serve alligator nuggets
on wax or brown paper in a bowl or basket with Easy Barbecue Ranch
Sauce drizzled on top or in a bowl on the side.

Easy Barbecue Ranch Sauce
¾ cup ranch dressing
1¼ cups barbecue sauce

Combine ranch dressing and barbecue sauce in a bowl; mix. Chill before
serving.
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Crawdaddy's Gumbo
Crawdaddy's was one of my family’s favorite restaurants. After it closed, Sam, the
nice lady who owned it, was kind enough to give me her gumbo recipe. Thank you,
Sam and Wes, for so many wonderful meals.
1½ pounds chicken pieces
3 quarts water
Salt and pepper to taste
½ cup oil
½ cup all-purpose flour
2 onions, finely chopped
2 ribs celery, chopped
1 large bell pepper, chopped
2 garlic cloves, minced

1 bay leaf
1 teaspoon cayenne pepper
1 teaspoon black pepper
2 teaspoons salt
Dash Worcestershire sauce
1½ pounds fresh okra, sliced
1 (16-ounce) can diced tomatoes
½ pound andouille sausage, sliced
½ to 1 pound crawfish tail meat

In a large stockpot, cook chicken in seasoned water over medium heat
until done. Strain stock and set aside. Remove meat from bones and set
aside. In a heavy Dutch oven, combine oil and flour. Cook over medium
heat, stirring frequently until browned to make a dark brown roux. Add
onions, celery, bell pepper and garlic; sauté until vegetables are tender,
about 15 minutes. Add bay leaf and other spices, okra, tomatoes and
chicken broth; bring to a slow boil. Cover and simmer 1½ to 2 hours,
stirring occasionally. Add reserved chicken and sliced sausage; simmer
15 more minutes. Add crawfish and cook 8 to 10 minutes or just until
crawfish are cooked through.
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Alligator:
Grilled Gator Bites with Tangy Orange Dipping Sauce 28
Southern Fried Alligator 30

Clams:
Baked Gulf Clams with White Wine Butter Sauce and Rustic Potatoes 110

Conch:
Ally's Key West Inspired Conch Fritter 18
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Crab:
Blue Crab Salad Sandwich 50
Coastal Crab Dip 14
Coastal Crab Gumbo 33
Crab Coleslaw Salad 134
Crab Jalapeño Poppers 12
Crabmeat Balls 24
Easy Coastal Seafood Chowder 34
Fried Blue Crabs 127
Fried Gulf Coast Crabs 128
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Spicy Crab Soup 35
Stone Crab Claws with Pineapple Sauce 130
Tapas-Style Creole Crab Balls with Dijon Rémoulade Sauce 22
Texas Coast Tortilla Chip Crab Cakes 27

Crawfish:
Bayou Big Easy Crawfish Alfredo 56
Crawdaddy's Gumbo 32
Easy Crawfish and Black Bean Nachos 17
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Fish:
Baked Chili Lime Wahoo Tostados 76
Baked Pompanos with Pineapple and Mango Salsa 91
Beach Grouper Packs 64
Biloxi Bacon Po-Boy with Fried Pickles and Jalapeños 40
Biloxi Beer-Battered Hot Fish Fillets 68
Blackened Catfish Hoagie with Creole Mustard Sauce 42
Blackened Fish 69
Cedar Plank Grilled Cobia 70
Coastal Fried Catfish 97
Creole Baked Redfish with Tangy Chili Mayo 73
Crunchy Grilled Snapper Burritos with Avacado Mayo 74
Easy Coastal Seafood Chowder 34
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Grilled Amberjack Fillets with Toasted Corn and Black Bean Salsa 84
Grilled Zesty Shark Steaks with Easy Pineapple Salsa 136
Gulf Coast Classic Fish and Seasoned Chips 98
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Lemon Pepper Amberjack 83
Marinated Swordfish Salad 39
Open-Faced Halibut Sandwiches with Peach and Mango Salsa 48
Oven Fried Grouper Fillets with Seasoned Baked Chips 100
Pineapple Rum Grouper Cheddar Melts with Spicy Apricot Dipping Sauce 46
Red Snapper Pimento Cheese with Bacon and Jalapeños 16
Seafood Po-Boy 44
Seafood Paté 15
Seared Coconut Rum Grouper 88
Seaside Fish Tenders 102
Southern Fried Hot Fish with Cornbread Salad 104
Spotted Sea Trout with Sriracha Lime Mayonnaise 66
Sweet Buttermilk Mullet Fritters 20
Thai Swordfish Steaks with Five Spice Quinoa 94
Wasabi Seared Tuna 92
Whiskey Glazed Cast-Iron Amberjack Fillets 87
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Lobster:
Florida Lobster Tails 135

Oysters:
A Dozen Raw Oysters on the Half Shell 106
Fried Apalachicola Oysters 107
Gulf Coast Oysters Rockefeller 108

Scallops:
Broiled Scallop and Portabella Mushroom Salad 38
Italian Bay Scallops and Shrimp with Wild Rice 132
Key West Scallop and Chicken Tomato Pasta 58
Mexico Beach Butter Scallops 60
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Shrimp:
Cape San Blas Shrimp Wings 10
Creole Shrimp and Biscuits 122
Easy Bayou-Style Boiled Shrimp 116
Easy Coastal Seafood Chowder 34
Easy Gulf Coast Shrimp Sliders 51
Foil Pack Shrimp Boil 117
Grilled Italian Bay Scallops and Shrimp with Wild Rice 132
Gulf Coast Chopped Shrimp Bisque 36
Gulf Coast Shrimp Jambalaya 63
Italian Bay Scallops and Shrimp with Wild Rice 132
Kent's Shrimp, Chicken and Sausage Jambalaya 62
Macee's Battered Popcorn Shrimp 125
Minced Gulf Shrimp Burgers 52
Palm Harbor Garlic Shrimp 118
Seafood Po-Boy 44
Shrimp and Cheese Grits 121
Shrimp and Veggie Pizza 115
Shrimp Naan Bread Pizza with Ricotta Sauce 112
Spicy Shrimp Tacos with Easy Texas Tartar Sauce 78
Texas Coast Shrimp Scampi 55
Time Saver Pesto Shrimp and Pasta 56
Whole Gulf Shrimp Spring Rolls 11

179
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Flavored Butter:
Cajun Butter 145
Italian Butter 147
Lemon Dill Butter 145
Sweet Honey Butter 146

Sauces and Seasonings:
Ally's Homemade Cocktail Sauce 150
Apricot Dipping Sauce 47
Bayou Seafood Seasoning 159
Clams and Butter Sauce 111
Coastal Tartar Sauce with Capers 154
Coastal Tex-Mex Seasoning Mix 161
Coconut Rum Sauce 88
Creole Mustard Sauce page 42
Dijon Remoulade Sauce page 23
Easy Barbecue Ranch Sauce page 30
Easy Po-Boy Sauce 44
Easy Texas Tartar Sauce 78
Homemade Florida Orange Powder 158
Homemade Gulf Coast Citrus Seafood Seasoning 160
Lemon-Lime Tequila Sauce 155
Orange Kissed Cocktail Sauce 149
Quick Honey Mustard Tartar Dipping Sauce 156
Seafood Butter Sauce 148
Seafood Cocktail Sauce 151
Tangy Orange Dipping Sauce page 29
Two Easy Tartar Sauces 152
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Side Dishes:
Crab Coleslaw Salad 138
Creamy Coleslaw 139
Kent's Cheese Hushpuppies 141
Semi Dirty Rice 142
Vinegar-Style Coleslaw 140

Smoothies:
Apple Strawberry Smoothie 162
Gulf Coast Orange Smoothie 163
Pineapple Smoothie 165
Toasted Coconut Pineapple Smoothie 164

Desserts:
Banana Topping 166
Coastal Key Lime Pie with Chocolate 170
Coastal Sunshine Orange Squares 168
Grilled Bananas 167
Key Lime Cake 173
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Travel Destinations
Alabama:
Gulf Shores, Fort Morgan
Mobile, GulfQuest: National Maritime Museum of the Gulf of Mexico
Mobile, USS Alabama Battleship Memorial Park

Florida:
Cortez, Florida Maritime Museum
Key West, Dry Tortugas National Park
Pensacola, Historic Pensacola

Louisiana:
Lafayette, Acadian Village
New Orleans, Fort Pike

Mississippi:
Biloxi, Biloxi Lighthouse
Gulfport, Fort Massachusetts

Texas:
Galveston, Bishop's Palace
Houston, The 1940 Air Terminal Museum
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Museum Ships of the
Gulf Coast States
Alabama
USS Alabama BB-60, Dakota Class WWII Battleship
Battleship Memorial Park, Mobile
USS Drum SS-228, Balo Class WWII Submarine
Battleship Memorial Park, Mobile

Florida
SS American Victory, WWII Victory Ship
American Victory Ship Mariners Memorial Museum, Tampa
USCGC Ingham WHEC-35, WWII Coast Guard Cutter
USCGC Ingham Memorial Museum, Key West

Louisiana
USS Kidd DD-661, WWII Fletcher-class destroyer
USS Kidd Veterans Museum, Baton Rouge
USS Orleck DD-886, WWII Gearing-class destroyer
USS Orleck Naval Museum, Lake Charles
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Mississippi
USS Cairo, Civil War Ironclad
USS Cairo Gunboat and Museum, Vicksburg (inland)

Texas
USS Cavalla SS-244, Gato Class WWII Submarine
Seawolf Park, Galveston
Elissa, Three-Masted Barque Sailing Ship
Texas Seaport Museum, Galveston
HA. 19, Japanese Midget Submarine
National Museum of the Pacific War, Fredericksburg (inland)
USS Lexington CV-16, WWII Essex Class Aircraft Carrier
USS LEXINGTON Museum on the Bay, Corpus Christi
USS Stewart DE-238, WWII Edsall Class Destroyer Escort
Seawolf Park, Galveston
USS Texas BB-35, New York Class Battleship
San Jacinto Battleground State Historic Site, La Porte
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State Hometown Cookbook Series
each: $18.95 • 256 pages • 7x10 or 8x9
paperbound • full-color

3 Easy Ways to Order
1) Call toll-free 1-888-854-5954 to order by phone or to
request a free catalog.
2) Order online at www.GreatAmericanPublishers.com
3) Mail a check or money order for the cost of the book(s)
plus $4 shipping for the first book and $1 each additional
(6 or more = free shipping) plus a list of the books you
want to order along with your name, address, phone and
email to:

Great American Publishers
501 Avalon Way Suite B
Brandon MS 39047

Find us on facebook: www.facebook.com/GreatAmericanPublishers

Join the We Love 2 Cook Club and get a 20% discount.

www.GreatAmericanPublishers.com
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Because of the Lord’s great love we are not consumed, for his compassions
never fail. They are new every morning; great is your faithfulness.
—Lamentations 3:22-23 (NIV)

