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( )H [THE INGREDIENT]
Crawifish LT

Modern Dishes
With Crawfish

NEW YORK CITY
DOVETAIL

John Fraser uses crawfish
to elevate humdrum chicken
breast, tossing the tails
with hacon, chanteralles,

[ =

103 West 77th §

362-3600; dovetailnyc.com

2 LOS ANGELES
— CAFEWAS

Far his ambitious take on
surf and turf, Alex Reznik
tops slices of sous vide
beef cheek with a tarragon-
infused sabayon and craw-
fish that he smokes over
cherrywood chips
1521 Narth Vine St
466-5400;

3 BOSTON
— AURA

Shell-on crawfish mingle
with scallops and mussels
in Rachel Klgin's green curry
- . : | On the side, she serves 2
- W memia B s e dPer riff on shrimp toast. bread
This time of year, bayou dwellersgatheraround e = spread with crawfish,
giant pots for a cherished springtimeritual: the : B s battered in panko, and fried
A 1 Segport Lane, 617-385-

crawfish boil. But while the traditional prepara- %
4300, gurarestaurant com

tions—the favorite being étouffée—focus on spice,
butter, and more butter, chefs far from the Gulfare
repurposing the Louisianastaple, pairing the sweet 4 EEEEOAFI{JLI?&TDSE
meat withThai green curry, stewingthe shells to R
. : ¥ \ : . Chris Lusk is crazy for local
make rich soups, and even Smoking the things s 3 products. He serves redfish
whale. Anyone put offbythe freshwater crusta- &+ = e with Louisiana crawfish tails
. sautéed in butter and
Steen's cane vinegar, topped
with a vinaigrette made from
LeBlanc's pepper jelly.
300 Poydros Street, 504-595-
3305, cofecdelaide.cam

ceansjustneeds pel:spective:Surc, theyresemble
-giant bugs, but they tastélikelobster.

[How TO]

PEEL THEM s e s s e i EE s 5 BLUFFTON,

FRANK RANDOL—THE MAN BEHIND RANDOL'S RESTAURANT IN LAFAYETTE, LOUISIANA, AND A MAIL-ORDER BUSINESS THAT ﬁg;ﬁ?ﬁéﬂ;ﬁ
SHIPS MORE THAN 50,000 POUNDS OF LIVE CRAWFISH EACH YEAR—ON HOW TO EAT THE WEE CRUSTACEAN LIKE A PRO. RESTAURANT

Chris Blobaum makes an
intense stock with crawfish
shiells and purées it with
sguash. He crowns the
soup with fried leeks, truffle
oil, and plenty af tail meat
Inn at Polmetto Biuff,

476 Mount Pelio Raad,
843-706-6500;
palmettobluffresort com
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