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lagniappe

A Little Extra

Learn French

En bonne santé

(adj.) healthy

example: Elle mange 
sainement avec 
beaucoup de légumes 
et de fruits.

translation: She eats a 
healthy diet with lots of 
vegetables and fruit.

awards

International 
and Regional 
Magazine 
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2018
Gold Overall 
Art Direction  
Gold Magazine 
Photographer
Gold Art Direction 
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Silver Magazine 
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Bronze Reader 
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Bronze Magazine 
Writer of the Year
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Finalist Magazine 
of the Year

“I love grilled fish 
with a little crab 

meat on top! 
Especially Red 

Fish, and it always 
taste better 

when you catch 
it yourself! Using 

olive oil instead of 
butter is a great 
way to make it a 
little healthier.” 

Mallary Matherne

“I switch out baked 
catfish for fried, 

for a healthy 
alternative.” 

Kelly Massicot

“Take advantage 
of crawfish 

season. It’s a 
healthy protein 

steeped in spices 
and you can 

add the tails to 
salads or any 
other dish.” 

Melanie Spencer

DID YOU KNOW?

Eating Clean  
in 2019

We love our decadent 
meals in Acdiana, but 
it’s also important to 
get nutritious, fresh, 
local fare too. Eat Fit 
Acadiana launched in 
2018 as an offshoot 
of Eat Fit NOLA by the 
Ochsner Eat Fit family. 
It is supported by the 
Blue Cross Blue Shield 
of Louisiana Foundation 
and makes eating clean 
as easy as checking 
your smart phone. 

Get recipes, nutritional 
guidance and a list of 
restaurants specific to 
Acadiana that provide 
approved dishes on 
their menu, through a 
convenient download-
able app. Featured 
restaurants allow 
diners to choose from 
a variety of options 
from sushi to salads to 
sandwiches and more, 
with restaurants like 
Tsunami, Blue Dog Café 
and Burgersmith.

Additional regions 
include Eat Fit SWLA, 
Eat Fit Bayou and Eat 
Fit BR, to name a few, so 
that you can continue 
to find healthy options 
across the state.  
ochsner.org/eat-fit 
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T wo ye ars ago, I signed up for a he alth and fitness progr a m through my  

company’s insurance. Up to that point, I would walk a lot and do a little biking 
and yoga, plus a few flirtations with running, but it was all usually in fits and 

starts. For some reason however, the points participants earn in the program for different 
activities (think daily exercise, flu shots, physicals and well woman exams, mammograms, 
plus sporting activities, including races) are a huge motivator for me. It’s addictive to see 
the points going up, up, up and — bonus — you can trade the points for gift certificates 
and fitness products. 

After the first year, I racked 
up enough (12,000) to get a free 
Fitbit. By the time this issue pub-
lishes, it will have been another 
year and as of press time, I had 
over 13,500 points. My goal was 
to exceed my points from last 
year. I have visions of free yoga 
gear dancing in my head. 

For the past two years, I’ve 
participated in a 5k (250 points!) 
with my fellow editors (pictured 
L-R: Suzanne Talfur, Ashley 
McLellan, me, Kimberly Single-
tary and Kelly Massicot). This 
year, I have challenged myself 
to not only do the 5k again, but 
also a 10k (350 points!). I keep visiting the program website and app to see how many 
more activities I can accomplish before February (complete a health questionnaire, earn 
a CPR certification and a first aid certification, donate blood), because I’m determined to 
get up to 15,000. My points obsession is a big source of entertainment for my husband. 
Especially because he knows I’m not usually very competitive. 

Now that I seem to have gained a level of consistency with my physical activity, I’m 
turning my attention to upping my healthy eating game. This issue couldn’t come at a 
better time. The healthy recipes from Stanley Dry on page 38 are not only nutritious, 
but also flavorful. It will not feel like a sacrifice to enjoy these dishes, which is my kind of 
health food. Enjoy the issue and good luck with your health and fitness goals in 2019. If 
you need motivation, I highly recommend a points system. 

  

M e l a n i e  Wa r n e r  S p e n c e r ,  M anaging        E ditor  

editor’s picks

Get moving!

If like me, you are looking 
for ways to increase your 
physical activity this 
year, there are plenty 
of 5k walks and runs 
throughout the region 
over the next few 
months. Here are a few 
to get you started. (Find 
more at localraces.com.) 
Most races also benefit 
worthwhile causes, so 
even if you run slow like 
me, it’s still a win-win!

❶
Feb 16 Acadian 
Elementary’s Sixth 
Annual Mudbug 5k 
Run/Walk, Houma

❷
March 9 Dash for 
disABILITIES Super-
hero 5k Ron, Walk & 
Roll, Lake Charles 

❸
March 30 Hit the 
Road with Hospice of 
Acadiana 5k Memorial 
Run/1 mile Walk

      co n tact   mela    n i e   /   5 0 4 - 8 3 0 - 1 3 8 0.  M e l a n i e @ Ac a d i a n a P r o f i l e .co m .

	 note de l’editeur

Cold brew

Balance is one of the 
keys to happiness in life 
and if all of this health 
and fitness talk is making 
you thirsty, mark your 
calendar for the 5th 
Annual Louisiana Winter 
Beer Festival in Lake 
Charles. On March 9, from 
1 to 5 p.m. and enjoy more 
than 100 craft beers from 
brewers all over the state 
and the country,  plus 
music and good eats.  Visit 
lawintebeerfest.com. 
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sorting shrimp in the boat he told me stories 
about being dragged to the English school when 
he was a kid and punished for using his French.

When people ask me how I became a poet 
growing up in Terrebonne Parish, I always tell 
them I have an obligation to the people and the 
place where I was raised, an obligation to tell 
its story, to honor it by archiving moments that 
define what it means to be a South Louisianan. 

Raconte
Learning about South Louisiana 
culture through storytelling 
in the car, kitchen and camp  

By  Jack B . B edell 
i llu st r ati o n by Chri s tin a B row n

Stories have always been part of the 
fabric of my life growing up in South 
Louisiana. It’s how my family passed 

time. No matter what any of us were supposed 
to be doing — driving from Houma to Gatlin-
burg, Tennessee for family vacation, cooking 
a big meal for Sunday dinner, doing chores at 
the camp or finishing homework so we could 
run outside to play — there was always a story 
flowing to keep us in place.

Five or six times a year, my folks would get 
together in a neighbor’s garage with all the 
other old people from our street for a crab boil/
homegrown-fais-do-do. And, man, the sto-
ries would fly. Many of my favorite childhood 
memories are of neighbors riffing on all the 
times they’d made honte in the past. 

My mom must’ve told the one about my aunt 
busting into the kitchen during a hurricane 
screaming “Alphonse is dead!” 100 times. Mom 
said everyone was running around crying and 
pulling on their hair over poor old Alphonse 
before somebody thought to ask my aunt who 
Alphonse was. She was as confused as everyone 
else: “Alphonse? I don’t know. But our phones is 
dead!” Then my aunt had to tell the one about 
how Mom only fessed up to kicking a Swedish 
meatball under the china cabinet during 
a Christmas party because they found that 
meatball 20 years later all dried up under the 
cabinet when the men were moving furniture.

For true, these stories have lived long, vivid 
lives in my memory. But what has really stayed 
with me is what occurred around the story-
telling. Almost everything I’ve learned about 
South Louisiana culture I’ve learned while 
listening to these stories. No one ever had to 
teach me how to boil or peel crabs, because I 
learned firsthand watching my father while 
those stories unfolded. I never had to watch 
a cooking show to find out how to make rice 
and gravy or a good roux or Dripolator coffee, 
because all that was happening in the kitchen 
while my mother dished old time family dirt. I 
never had to turn to books to learn about Cajun 
assimilation, because while my parrain was 

About the author: Jack B. Bedell is currently serving 
as Poet Laureate, State of Louisiana, 2017-2019. He 
is the author of nine collections of poetry including 
his most recent, “No Brother, This Storm” (Mercer 
University Press, 2018).

Every poem I’ve written comes from that urge 
to pay tribute to the rhythms of those garage 
dances and all the magic stories they left in 
my heart. n

	 lettres d’amour   /   Penned by a different author in every issue
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Abbeville, Lake Charles

Shucks! Expanding to Lake Charles
The owners of the popular Abbeville seafood haven, Shucks! are 
opening a new restaurant concept in Lake Charles, Shuck and 
Boil, later this year. The expanded menu will include signature 
oyster dishes, new Cajun creations and boiled shellfish.

n e w s by Li s a LeB l a nc- B erry  cale  n da r by K elly M a s s i cot

New Iberia

Calling All 
Ya-Yas

The Books Along 
the Teche Literary 
Festival announces 
Rebecca Wells, 
author of “Divine 
Secrets of the 
Ya-Ya Sisterhood,” 
as its 2019 Great 
Southern Writer and 
main speaker for the 
April 5-7 fest. Wells 
will bring her stories 
of female friendship 
and mother-daugh-
ter relationships to 
audience members 
during a special 
presentation April 
6 at the Silman 
Theater (tickets are 
limited: Eventbrite; 
BooksAlongThe-
TecheLiterary-
Festival.com).

Smithsonian 
Exhibition

Jeanerette The 
Smithsonian Water/
Ways exhibit opens 
Feb. 24 at the 
Jeanerette Museum 
featuring music by 
the Landry Brothers 
Band under the 
museum’s pavilion 
and the artwork of 
L’Acadian Art Guild 
on view (jeanerette-
museum.com). 

The Dogs  
are Back

Lafayette After a 
one-year hiatus, 
Lafayette’s only 
dog parade, Krewe 
Des Chiens, returns 
Feb.23, following a 
change in the orga-
nization’s leadership 
(krewedechiens.org).

calendar

February

Check out these 
events around 
the town.

❶
Here’s The Beef 
Cook-Off

Feb. 23/
Opelousas. Chefs 
and pit masters 
around Cajun 
country compete 
in a best beef 
dish cookoff from 
brisket to tongue. 
You get to be 
the judge, while 
enjoying live music 
and trail rides. 
facebook.com/
heresthebeef-
cookoff

❷
Azalea Trail 

Feb. 23-March 
31/Lafayette. 
Celebrate the 
arrival of spring 
with the annual 
Azalea Trail. Walk 
20 miles through 
Lafayette to see 
red, pink, white 
and purple azaleas 
in front of stores, 
historic homes and 
more. lafayette-
travel.com

❸
Lighted Boat 
Parade

Feb. 23/Lake 
Charles. Add 
the Lighted 
Boat Parade 
to your Mardi 
Gras schedule. 
Gather around 
the lakefront 
promenade seawall 
behind the Lake 
Charles Civic 
Center to view 
the lights and 
decorated boats 
parade on the lake. 

      shucks!  /   shucksrestaurant.com

	 nouvelles de villes
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Houma, Lake Charles 

New Poké Places, Ramen with Music 
Poké Geaux, the Lafayette restaurant that brought the poké 
craze to Acadiana, opened a Houma location in January 
(1753 Martin Luther King Blvd.) featuring the popular 
Hawaii-inspired “sushi-in-a-bowl” fare. A Lake Charles 
location (4750 Nelson Road) opens in early March. Poké’s 
owners also opened Izumi Ramen Noodle Bar & Grill in 
January (2201 Kaliste Saloom Rd., Lafayette) featuring small 
plates, a full bar with TV screens and live music weekends.

      poké geaux /  pokegeaux.com  /  izumi ramen noodle bar & grill /  facebook.com/izumiramen

n e w s by Li s a LeB l a nc- B erry  cale  n da r by K elly M a s s i cot

	 nouvelles de villes

calendar

March

Check out these 
events around 
the town.

❶
Taste de la 
Louisiane

March 3/Lake 
Charles. If you 
want to sample 
some of the best 
cuisine in southwest 
Louisiana, this is 
your event. Head 
to the Lake Charles 
Civic Center to 
experience a true 
sampling of Cajun 
and Creole dishes. 

❷
Laginappe Music 
Seafood Fest 

March 8-10 /
Gonzales. 
Benefitting Stand 
for Autism, the 
new Lagniappe 
Music Seafood Fest 
features a carnival, 
car show, live music, 
crafts and more, 
with the main event 
being a gumbo 
cook-off. standfor-
autismla.org

❸
Celtic Bayou 
Festival. 

March 15-16/
Lafayette. This 
family-friendly 
St. Patrick’s Day 
festival celebrates 
Celtic. The 
weekend includes 
Celtic music, Irish 
whiskey tasting, a 
Guinness cook-off, a 
genealogy tent and 
more. celticbayou-
fest.com

Maurice

Makin’ 
Groceries 

The first full-service 
grocery store in 
Maurice is underway. 
Nunu’s Country 
Market is expanding 
to a new store that 
will be six times larger 
than the current 
location, with 75 new 
staff members to 
be hired. Land was 
recently purchased 
off Hwy 167 for the 
30,000 square-foot 
new store, which 
will be located on 
acreage large enough 
to include rentals for 
office space, banks 
and restaurants on the 
property (facebook.
com/Nunus-Country-
Market-Maurice).

Music on the Lake

Lake Charles The 
eighth season of Live 
at the Lakefront, a 
free outdoor music 
series featuring top 
Louisiana bands, an 
open-air art market, 
food trucks and 
food booths from 
local restaurants, 
takes place Fridays, 
March 15, 22 and 22 
at the Lake Charles 
Civic Center Arcade 
Amphitheater (900 
Lakeshore Drive; 
artscouncilswla.org).

New Jobs 

Ascension Parish 
Global manufacturer 
VEGA Americas is 
making a $22.4 million 
capital investment 
at the Ascension 
Commerce Center 
in Geismar, where an 
advanced manufactur-
ing facility will be 
built, creating more 
than 160 jobs in 
Ascension Parish and 
surrounding areas 
(vegaindustries.net).
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I n s p i r at i o n ,  d é c o r at i o n  e t  a c c e s s o i r e s  c h i c  p o u r  l a  v i e

learn how to 
make your own 

gallery wall on 
page 24
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Downsizing 
Simplified
Designing a home on cruise control 
from Texas to Acadiana

By Li s a LeB l a nc- B erry  ph oto s by ch a d chenier

Family ties and an inclination for country living 
within a city motivated Drs. Johnette and Gary 
Frentz to build a custom home in Lafayette’s scenic 

Audubon Plantation development. The retired physicians 
decided to dramatically downsize from their sprawling 
residence in Benton, Texas to a smaller 4,400-square-foot 
house to be near their son, an orthopedic surgeon, residing 
in River Ranch. 

Completed in 2018 and built by Beau and Lisa McDaniel 
of C. Mac Construction, the entire project was achieved 
while the couple remained in Texas. 

“This home was a collaboration based entirely on long dis-
tance communication,” says Lisa, a designer. “Most custom 
homes require a fair amount of onsite question-and-answer 
sessions, but the Frentz project was the ultimate exception 
to that rule. They came to us, their own ideas in hand, and 
organized to the hilt. The Frentzes knew their selections 
well in advance and truly didn’t need much assistance. 
They knew exactly what they wanted, and all I had to do 
was make sure they got it.”

Essential to the design was a screened-in back porch 
featuring an outdoor living area and kitchen with pastoral 
views, a gazebo and lavish landscaping surrounding the 
house. Other requests included his and her offices and a 
gym, fully customized walk-in closets with pull-down rods 
at the ceiling to facilitate seasonal wardrobe changes, and 
elaborate brick inlays implemented along the front driveway. 

The home’s traditional architecture pays homage to a 
relaxed, comfortable lifestyle while its open layout speaks 
to an ease of entertaining. 

“Years of living in New Orleans influenced the couple’s 
classic style,” says Lisa. “A well-appointed kitchen was 
important to the Frentzes, as cooking and sharing meals 
with family and friends is central to their lifestyle.” 

Open to the living room, the large gourmet kitchen is 
outfitted with glassed-in cabinets that stretch upwards to 
12-foot ceilings. 

 “This was one of those rare, blessed projects where I 
was afforded the luxury of spending quality time getting to 
know brilliant, sharp-witted clients, without my having to 
do much work at all,” says Lisa.

“The main aspect I enjoyed was the Frentzes, and their 
terrific sense of humor,” says Beau. “I want us to enjoy 
retirement the way they do.” n 

(Left) The 
meticulously 
orchestrated 
kitchen, flanked 
by a butler’s 
pantry, ample bar 
and an outdoor 
living space, 
features cabinets 
by DreamWorks 
Custom Cabinets 
and glass doors 
providing views 
of the property 
rimmed with 
vibrant flowers 
and a picturesque 
gazebo. The 
three-bedroom, 
four-bathroom 
residence, 
appointed with 
art and antiques, 
was designed in 
collaboration with 
architects Gil and 
Tanya Zaunbrecher 
and builders 
Beau and Lisa 
McDaniel of C.Mac 
Construction. 
(Top right) The 
screened-in back 
porch envelopes 
an outdoor kitchen, 
casual living room 
and dining areas. 
(Bottom right) 
Beau and Lisa enjoy 
cocktails in the 
gazebo with Drs. 
Johnette and Gary 
Frentz. 

	 home+style   /   l a maison
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how to

Framing 
and 
hanging 
art

❶
When 
framing, 
consider 
the color 
palette 
of your 
house and 
invest in 
high-quality 
products 
that will 
protect 
your art for 
the long 
haul.

❷
Combine 
diverse art 
in the same 
space by 
selecting 
pieces with 
similar 
frame 
finishes, 
colors or 
themes.

❸
For a gallery 
wall, lay out 
pieces on 
the ground 
before 
you start 
hammering.

❹
Start from 
the center 
of the wall, 
and create 
uniform 
spacing 
around the 
pieces.

❺
Remember, 
your focal 
point 
should 
always be 
about eye 
level.

sticky notes so you can step back and see 
how the art will look on the wall.

“You want to capture the room as a 
whole,” says Hebert, who pays close atten-
tion to furniture, window treatments and 
light fixtures.

Whatever you do, make sure your focal 
point hangs at eye level. Hebert says that 
usually means about 70 inches from the 
floor, but every situation is different. Get 
those sticky notes ready. n

Hang Time
Add personality to a 
blank wall or showcase 
the latest piece in your 
collection with this design 
guide for mastering the 
art of smart hanging

by M a rie Eliz a b eth Oli v er 
ph oto by Romero & Romero

When it comes to art for your 

home, Lafayette interior 
designer Justine Hebert recom-

mends collecting meaningful pieces over 
time, rather than shopping in bulk to 
fill a space.

“I tell my clients to look for pieces that 
evoke a memory,” says Hebert. “Buy art 
on vacation or use local artists versus 
going to a big box retailer.”

She says quality framing can add 
scale to a piece or make it more formal, 
depending on the type of mat and 
finish. A certified frame shop can help 
you choose a combination that will 
complement your space. Hebert also 
recommends opting for acid-free mat-
ting and conservation glass on valuable 
or sentimental pieces.

According to Hebert, you should con-
sider what atmosphere or feeling you 
want to accomplish when selecting the 
best room for your piece, or vice versa. 
She is a fan of mixing different types of 
art together within a wall or room, as 
long as you anchor the collection around 
a common theme. 

“I try to find a commonality with the art,” 
says Hebert. “It might be a genre, a style, 
a color palette that blends throughout.”

If you have #gallerywall goals, stick 
with an odd number of pieces and various 
frame widths. Alternatively, Hebert says 
you can align an even number of similar 
pieces to create a more formal look. 

Her pro tips for making sure propor-
tions are on point? Before you pick up 
a hammer, lay a big blanket out on the 
floor and start arranging with the larger 
pieces in the center and uniform spacing 
throughout. Hebert also swears by using 

     J u st i n e  H e b e rt,  J  D e s i g n   /  j d e s i g n l a .co m .  3 3 7 - 5 0 4 - 3 0 1 0.
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about the 
designer

 Justine Hebert is an 
interior designer and 

owner of the Lafayette-
based firm, J Design. 
She incorporates her 
passion for art into 
every project, from 

large-scale commercial 
spaces to residential 

renovations.
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Stone Gorgeous 
Modern, raw and handmade rings add bohemian touch  

by A s hle y Hin s on   photo by Romero & Romero

Gabrie’l Gonz alez, who creates under the 
moniker A Rolling Stone Jewels, has felt “an 
insatiable need” to make things her entire life. 

“As a youngster I was always dabbling with little 
hemp ropes and beads, braiding and stringing little 
bracelet with seashells and whatever was around.”

Gonzalez began honing her skills six years ago, 
when she taught herself to solder silver and set stones.

“My grandfather was a stone collector and jewelry 
maker. I feel very connected to my roots when I am 
creating my jewels,” she said.

Gonzalez works with raw gemstones and minerals 
to create her textured, bohemian pieces.

“My jewelry is a way to connect and adorn yourself 
with Mother Earth,” Gonzalez said. “A way to feel the 
grounding energy and creativity of the Earth you 
walk on. I use the hashtag #weartheEarth because 
that is truly what my customers are doing when they 
take a piece of my jewelry home. Every piece is made 
with natural pieces of the Earth, even the metals!”  n

Good as Gold

A gorgeous 
golden heel 
pairs with any 
gown

Metallics go 
with everything. 
The sparkling 
gold heels from 
Amor feature an 
alligator-texture 
construction in 
a light-catching 
yellow gold. Its 
on-trend block 
heel at a prag-
matic height 
is perfect for 
a late night 
during the 
bacchanal Mardi 
Gras season, 
and the strap at 
the ankle adds 
extra shimmer 
to your shimmy 
and shake.  

     A  Ro l l i n g  Sto n e  J e w e l s   /   Aroll ingstonejewels .com

	 home+style   /   a l a mode
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food+drinkÇ a  c ’ e s t  b o n

the mixed 
grill from 

crawfish 
barn
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Allons Manger!
How to enjoy Courir de Mardi Gras 
eats without chasing chickens

by J y l B en s on  ph oto s by J o V idrine

While the streets of New Orleans are 
overrun with partygoers, booze, 
boobs and beads, and cities all over 

Louisiana enjoy parades and balls of varying 
sizes and themes, small town Acadians cele-
brate the traditional day of feasting before Ash 
Wednesday with a Courir de Mardi Gras, lit-
erally the “Fat Tuesday Run.” The modern day 
courir is a colorful ritual based upon the fête 
de la quémande — “feast of begging” — that 
originated in medieval France. 

Processions of colorfully-attired, frequent-
ly-inebriated participants set out at dawn either 
on foot or horseback to make their way through 
small towns like Basile, Savoy, Eunice, Ville 
Platte, Mamou and Church Point accompa-
nied by musicians who provide a background 
soundtrack of traditional Cajun music. As a 
procession approaches a home, the capitaine 
(leader) of the group will enter the property 
first to ask permission for the assemblage to 
proceed before the ragtag group storms the 
grounds and the ceremonial begging begins. 
The goal is to acquire the ingredients necessary 
to assemble a communal gumbo by the day’s 
end and homeowners may gift the beggars 
with ingredients or invite them to chase down 
a chicken for the pot. In return, the beggars and 
their accompanying musicians will provide a 
brief, lively group performance.

The spectacle is enjoyable for both observers 
and participants but those without chicken 
chasing skills may wish to seek their sustenance 
in a more (or less, depending on how you look 
at it) traditional way via one of the region’s 
many excellent restaurants.

Open for breakfast and lunch, the Crazy 
Cajun Cafe in Mamou was a favorite of the 
late Anthony Bourdain, a frequent visitor to 
the region who partook in a courir just months 
before his death last year. 

In addition to traditional boiled mudbugs 
(which usually hit right around Mardi Gras, 
but came early this season), the Crawfish Barn 
in Ville Platte offers slightly more exotic fare.  

Located in Basile between Bayous Des 
Cannes and Nezpique, D.I.’s Cajun Restaurant 
has become is a national destination. In 1970, 

   	 Crawfish Barn  /   1789 Mayeauxville Road. Ville Platte. 337-363-2322. crawfishbarn.com.  
	 Krazy Cajun Cafe  /   411 6th St. Mamou. 337-468-2552, facebook .com/krazycaj uncafe.  
	 D.I.’s  /   6561 Evangeline Highway. Basile. 337-432-5141. discajunrestaurant.com.

Daniel Isaac “D.I.” Fruge adopted the common 
regional practice of seasonally alternating his 
rice and soybean crops with crawfish. He soon 
became known for his unique, flavorful style of 
boiling and seasoning the Louisiana delicacy 
and his farm equipment shed became a locals' 
weekend destination for $5 all-you-could-eat 
spreads served up on picnic tables. In 1986, 

the original restaurant opened and has since 
undergone several major expansions. Today 
the sprawling space in the middle of an open 
field includes an expansive dance floor and a 
bandstand that hosts world-renowned Cajun 
bands almost every night. 

The demand for D.I.’s crawfish, Cajun fare, 
and hospitality has grown such among those 
in possession of private airplanes that the 
restaurant warranted its own FAA identifier 
(LA52, coordinates: 30.37°N/92.58°W, runway: 
03/21 2,900' x 120' Turf). n

	 food+drink   /   sur l a menu
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menu

Try this

❶
Krazy Cajun 
Cafe

Two slabs of 
country fried 
steak with sides 
of fries and a 
salad will set you 
back $10.50. 

Excellent shrimp 
étouffée, 
another house 
specialty, goes 
for a thrifty 
$8.95. 

❷
Crawfish Barn

Zydeco Rolls, 
a taste bud 
explosion of 
six bite-sized 
eggrolls stuffed 
with boudin, 
pepper jack 
cheese, and 
diced jalapeños, 
comes with a 
rich, house-made 
cheese dipping 
sauce for $9.99.

Also $9.99, 
Shrimp 
Evangeline 
features six large 
shrimp stuffed 
with pepper 
jack cheese and 
wrapped with 
bacon. Available 
fried or grilled. 

❸
D.I.’s

The grilled 
seafood platter 
($23.95) is 
heaped with 
enough for two 
or even three 
to share with 
crab cakes, fresh 
fish, shrimp, 
plump oysters 
and vegetables 
served with a 
lemon butter 
sauce for 
dipping.

zydeco rolls

The zesty 
Crawfish Barn's 

Zydeco Rolls 
include boudin, 

pepper jack 
cheese and 
jalapeños.



Mardi Gras 
Munching
Crowd-pleasing buffet fare 
for your Carnival gatherings

by M a rcelle B ien v en u  
ph oto & st  y li n g by Eu geni a Uhl

M ardi Gr as is l ate this year — M arch 

5. The latest it can be is March 9 and 
the earliest it can be is Feb. 3. Every 

year, no matter on what date is falls, it’s either 
“early or late.” I have never heard anyone say, 
“Mardi Gras is right on time.” 

I was born on Feb. 26 (I’m not saying what 
year) and so far Mardi Gras has been on my 
birthday in 1952, 1963 and 1974. Chances are 
I might not be around in 2036 when it again 
falls on my date of birth, but in the meantime, 
I’m happy to celebrate anytime during the 
Carnival season. 

For my before- and after-parade parties in 
the past, my menus have included grillades 
and grits, tomato-based jambalaya, gumbo 
of all kinds, red beans and rice and crawfish 
pies, but this year I’m opting to serve my very 
favorite dish — Mama’s spaghetti supreme. 
It was my mother’s go-to recipe for informal 
buffets and was (and still is) a family favorite. 
The casserole(s) can be made ahead of time 
and stashed in the freezer. 

Her version of Waldorf salad was an ideal 
accompaniment. She eschewed the grapes and 
walnuts and substituted raisins and toasted 
pecans to toss together with apples, celery 
and mayonnaise. The sweet and tart flavors 
complement the acidity of the tomato-based 
casserole. Dessert was simple — bread pudding, 
and while Mama’s pudding is delicious, I’m 
opting for a Tennessee bread pudding this year.

Ah, one must not forget beverages. Upon 
arrival, I like to offer a round of Planter’s 
Punch, then invite guests to help themselves 
to wine and beer, and anything else they want 
from a fully-stocked bar tended by one of my 
nephews. n 

	 food+drink   /   de l a cuisine

the main course

Rhena’s Spaghetti 
Supreme
This is a very versatile recipe.  
Sometimes I use 2 pounds 
of sweet Italian sausage 
(removed from the casing and 
crumbled) or combine 1 pound 
of lean ground beef with 1 
pound of the Italian sausage.  
It's a great dish to serve on a 
buffet.

makes     8 - 10 servings     

2 pounds lean ground beef

2 tablespoons olive oil

2 cups chopped yellow onions 

1 cup chopped green bell peppers

1 cup chopped celery

2 teaspoons minced garlic 

2 (14.5-ounce) cans tomato 
diced tomatoes  

1 (6-ounce) can tomato paste

2 cups beef broth 

¼ cup dry red wine *optional

2 bay leaves

salt, cayenne pepper, dried 
oregano and dried basil to 
taste (don’t be stingy)

½ pound fresh white mushrooms, 
stems removed and wiped clean, sliced 

1 (10-ounce) package thin spaghetti  

1 pound grated cheddar cheese 
(or a combination of cheeses 
such as cheddar, Monterrey 
Jack and mozzarella 

1 cup grated Parmesan cheese

	

1 Preheat the oven to 350 F. 

Brown beef in the olive oil 
in a large, heavy pot over 

medium heat. Add onions, bell 
peppers, and celery and cook, 
stirring until they are tender, 5 
to 8 minutes. Add the garlic and 
cook, stirring, for 1 to 2 minutes.  

2 Add the tomatoes, tomato 
paste, broth and wine if using, 
and the bay leaves. Season 

with salt, cayenne, oregano and basil. 
Cook, partially covered, over 
medium heat, stirring occasionally, 
for 1 hour. Add the mushrooms and 
beef broth or water if the sauce 
becomes too thick. Cook 15 minutes 
longer.  

3 Prepare the pasta, drain and 
keep warm.  

In a baking dish, first 
make a layer of the sauce, then 
a layer of the pasta, and then 
the cheddar cheese and some 
Parmesan cheese. Continue 
making layers until all is used.  

Bake 30 minutes or until cheese 
is melted and lightly browned.
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the side

Mama’s 
Waldorf Salad

❶
Toss 1 Granny 
Smith apple 
(cored and 
chopped, skin 
on), 2 Winesap 
apples (cored and 
chopped, skin on), 
1 cup seedless 
golden raisins, ½ 
cup roasted and 
chopped pecans 
and 2 tablespoons 
lemon juice 
together in a bowl, 
season with salt 
and pepper, and 
add mayonnaise 
( just enough to 
lightly coat all 
ingredients).

❷
Chill for an hour 
before serving. 

❸
Arrange equal 
amounts of the 
salad on a bed of 
shredded lettuce 
or arugula leaves. 

Makes 4 servings

TIP

To make the 
Planter’s Punch 
into a “slushy,” 

freeze for 2 
to 3 hours

Planter’s 
Punch

In a large 
container, 
combine 1 
fifth dark rum, 
1, 6-ounce 
can frozen 
orange juice 
concentrate, 
1, 6-ounce can 
frozen pink 
lemonade 
concentrate, 
3 tablespoons 
fresh lemon 
juice, 3 
tablespoons 
grenadine and 4 
cups water and 
stir to dissolve 
the concentrates. 
Refrigerate until 
ready to serve. 
Makes about 
16 servings

the dessert

TENNESSEE 
BREAD PUDDING  
with bourbon 
sauce

The whiskey 
sauce is unlike 
the ones I’m used 
to making.  It’s 
thickened by the 
use of corn syrup.

①

③

②

④

BREAD PUDDING

Preheat the oven to 
350 F. Combine 2 
cups hot water and 
1½ cups sugar in a 
large bowl and stir until 
the sugar dissolves. 
Add 1 (12-ounce) 
can evaporated milk 
and 4 large eggs, 
stirring with a wire 
whisk until blended. 

Add 9 slices white 
bread with crust 
(cut into ½-inch 
cubes) and let stand 
for about 30 minutes, 
stirring occasionally. 
Pour into a lightly 
greased 13x9x2-inch 
pan and bake until 
a knife inserted in 
the center comes 
out clean, about 45 
minutes. Cool slightly 
before serving.  

BOURBON SAUCE 

Bring 1 cup light 
corn syrup to a 
boil in a saucepan. 
Remove from heat 
and cool slightly. 
With a wire whisk, stir 
in ¼ cup butter, ¼ 
cup bourbon and 
½ teaspoon vanilla 
extract. Serve warm.

Add 1 cup flaked 
coconut, ½ cup 
crushed pineapples 
(drained), ½ cup 
raisins, ⅓ cup 
butter (melted), 
1 teaspoon vanilla 
extract, ½ teaspoon 
ground nutmeg 
and ¼ teaspoon 
ground cinnamon.
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recipe

La Zirondelle 
a.k.a. The 
Dragonfly

❶
Pour 1 
ounce Effen 
Cucumber 
Vodka, 
0.5 ounce 
Dekuyper 
Triple Sec 
and 3 ounces 
Simply 
Lemonade into 
a highball glass 
over ice. 

❷
Stir until the 
flavors are well 
blended. 

❸
Garnish with 
cucumber and 
lemon slice.

      Joie de Vivre  /   107 N. Main St. Breaux Bridge. 337-442-6354. facebook.com/JoiedeVivreC afe.

The refreshing 
drink that 
energizes two-
steppers and 
fiddlers alike at 
Joie de Vivre in 
Breaux Bridge

by  Li s a LeB l a nc- B erry  
ph oto by Romero & 
Romero

The weekly Cajun 
jam on Saturday 

mornings at Joie de 
Vivre in Breaux Bridge is 
a lively way to start the 
day. It’s not unusual to 
find cowboy boot-clad 
fiddlers harmonizing 
with famous local 
crooners — the joint gets 
hopping. Couples 
two-step between 
cocktails and café au lait, 
beignets and boudin 
sliders. Since Scott 
Schilling became the 
new owner, he has 
expanded the hours, live 
music, menus and 
cocktails. 

Not on the menu, but 
popular among regulars, 
Joie’s zirondelle cocktail 
hits the spot. The old, 
original recipe has been 
simplified, but it’s still 
sweet and tart, now 
garnished with citrus 
and cucumber. 

Cajun French for 
dragonfly, the zirondelle 
is a dependable thirst-
quencher among those 
who boogie down until 
the bands stop playing. 
Easy and restorative, it 
beckons the arrival of 
spring. n
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Dragonfly 
Boogie

TIP

If your tab 
reaches $15 
on weekend 

nights, the $5 
cover charge 
is refunded





By Stanley Dry 
Photographs by 
Eugenia Uhl

Well 
Done

If you can still remember your New Year’s resolutions, it’s likely that one of 
them had to do with food. Perhaps it was a pledge to eat healthier, in which 
case the following recipes may be helpful. Not only are they good for you, 
but also they are also full of flavor and easy to execute.

for a 
Nutrition- 
Packed 
2019

8 Light 
 
Recipes and Delicious

Sweet potatoes 
provide vitamin 
C, manganese, 

pyridoxine, 
tryptophan, potassium, 

dietary fiber, 
pantothenic acid, 
copper, thiamine, 

riboflavin, niacin and 
carotenoids.



Sweet 
Potato 
Turnip 
Oven Fries
Preheat oven to 450 F.  Scrub and trim sweet 4 
medium sweet potatoes and 4 medium turnips, 
but do not peel. Cut each one into wedges. Toss 
sweet potatoes and turnips in mixing bowl with 
2 teaspoons extra-virgin olive oil. Season 
generously with Cajun/Creole seasoning. Place 
on sheet pan and roast until browned and tender, 
about 20-25 minutes. Makes 4 servings.

Turnips are a source 
of dietary fiber, 

vitamin C, potassium, 
manganese, 

copper, calcium, 
pyridoxine, folate and 

phytonutrients.

and



A variety of common 
bean named for its visual 
appearance to a kidney.  

With Red Beans

Red Turkey 
Chili
1 	 tablespoon canola oil

1 	 medium onion, chopped

4 	 cloves garlic, minced

1 	 pound extra lean ground  
	 white turkey

1 	 (14.5 ounce) can diced  
	 tomatoes

1½ 	 cups chicken stock

3 	 tablespoons smoked paprika

2 	 teaspoons ground cumin

1 	 teaspoon oregano leaves

½ 	 teaspoon ground  
	 cayenne pepper

½ 	 teaspoon ground chipotle  
	 chile pepper

1 	 teaspoon freshly ground  
	 black pepper

½ 	 teaspoon salt

1 	 tablespoon Worcestershire  
	 sauce

1 	 (15.5 oz.) can red kidney  
	 beans, drained and rinsed

¼ 	 cup sliced green onions

1
In a heavy, covered pot over 
low heat, simmer onions 
and garlic in oil, stirring 

occasionally, until softened, about 
10 minutes. Meanwhile, puree 
tomatoes and juice in blender.

2 Add turkey, pureed 
tomatoes and chicken 
stock to pot, increase heat, 

and stir to break up turkey. Add 
remaining ingredients, except for 
beans, and stir to combine. Bring 
to a boil, then reduce heat and 
simmer, stirring frequently, for 30 
minutes. 

3 Drain and rinse beans, add 
to pot and cook until beans 
are heated through. Serve 

garnished with green onions. 

Makes 4 servings.

Red kidney beans 
provide dietary fiber 

and protein, as 
well as a plethora 

of nutrients: 
manganese, 

copper, phosphorus, 
magnesium, iron, 
potassium, zinc, 
folate, thiamin, 
vitamin B6, 

vitamin K and 
phytonutrients.

Eating improperly cooked beans can result 
in bean poisoning from a plant lectin called 
phytohaemagglutinin. Though it is found in many 
types of beans, red kidney beans contain the 
highest levels of phytohaemagglutinin — only 
4 or 5 undercooked red kidney beans can 
make you sick. Make sure to boil soaked 
beans for at least 10 minutes (it is important 
that the water reach 100°C, exposing the 
compound to 80° C increases the toxicity).

Kidney 
Beans

NOTE
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Extra lean 
ground white 
turkey is 97 
percent lean, 
with only 3 
percent fat.

According to 

A 112-gram (3.951 
ounces) serving 

has 130 calories, 26 
grams protein and 8 

milligrams iron. Turkey 
also provides zinc, 

potassium, B vitamins, 
niacin, phosphorus, 

tryptophan and 
selenium.

“The Picayune’s 

“The shorter the neck 
Creole Cook Book,”

the better 
will be the turkey.” 



1 	 tablespoon extra-virgin olive oil

1 	 medium onion, chopped

2 	 cloves garlic, minced

1 	 stalk celery, chopped

1 	 medium carrot, chopped

5 	 cups chicken stock

½ 	 pound brown lentils

1 	 bay leaf

1 	 teaspoon dried thyme leaves

2 	 cups baby spinach, packed

¼ 	 teaspoon salt

¼ 	 teaspoon freshly ground 
	 black pepper

4	 lemon wedges

Combine olive oil, onion, garlic, 
celery and carrot in a heavy pot and 
cook, covered, on medium-low heat, 
stirring occasionally, until onions 
are softened, about 10 minutes. 
Meanwhile, sort and rinse lentils.

Add chicken stock, lentils, bay leaf 
and thyme to pot. Bring to a boil, 
reduce heat and simmer, covered, 
until lentils are tender, about 20-25 
minutes. Stir in spinach, season 
with salt and pepper and cook for 
an additional 5 minutes. Serve with 
lemon wedges. Makes 4 servings.

Lentil 
Spinach   
SoupLentils provide more 

protein and fiber than 
other legumes.

Lentils and 
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Lentils also 
provide folate, 

thiamine, 
vitamins B5 

and B6, niacin, 
riboflavin, 
manganese, 

phosphorusiron, 
copper, 

potassium, 
magnesium, 
zinc and 

phytonutrients.

Spinach is a good 
source of dietary 

fiber and protein, as 
well as vitamin K, 

manganese, folate, 
magnesium, iron, 

vitamin C, riboflavin, 
calcium, potassium, 

pyridoxine, 
tryptophan, 

vitamin E and 
phytonutrients.



Combine 6 medium carrots (scrubbed and sliced), 
4 medium turnips (scrubbed and sliced) and 4 
cups vegetable stock in saucepan, bring to a boil. 
Reduce heat and simmer, covered, until vegetables 
are tender, about 20 minutes. Puree soup in blender. 
Season to taste with coarse salt and freshly ground 
black pepper. Reheat soup. Serve with a dollop of  
nonfat plain yogurt and sprinkle with 1 teaspoon 
garam masala. Makes 4 servings.

with Yogurt 
and Garam 

Masala

Carrot & 
Turnip Soup

Garam masala is a 
blend of spices found 

in Indian cuisine. 
Ingredients vary, but 
the one I used in this 

recipe contained nine 
spices: coriander, 

black pepper, 
cardamom, cinnamon, 
charnushka, caraway, 

cloves, ginger and 
nutmeg. (Charnushka 

is also known as 
nigella sativa, onion 

seed, black cumin 
and kalonji.)

Carrots are 
a source of 
vitamin A, 
dietary fiber, 
vitamin C, 
potassium and 
phytonutrients.
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Roasted 
Brussels 
Sprouts
With Creole Mustard  
And Walnuts

1 	 pound Brussels  
	 sprouts

¼ 	 cup Creole mustard

2 	 tablespoons  
	 extra-virgin  
	 olive oil

½ 	 cup chopped  
	 walnuts

	 Coarse salt and  
	 freshly ground  
	 black pepper

1
Preheat oven to 400 F. Trim stem 
ends from Brussels sprouts and 
remove any discolored leaves. Thinly 

slice Brussels sprouts. 

2 In a mixing bowl, whisk mustard 
and oil to combine. Add Brussels 
sprouts and toss until coated. 

Spread sprouts on a sheet pan and 
sprinkle walnuts over them. 

3 Roast until Brussels sprouts are 
tender and walnuts are toasted, 
about 20-25 minutes. Season to 

taste with salt and pepper. 

Makes 4 serving.

Walnuts are part of the 
tree nut family which 

also includes Brazil nuts, 
cashews, pecans, pine 

nuts and pistachios.

Walnuts

Walnuts provide 
protein, dietary 
fiber, vitamin E, 

vitamin B6, folate, 
thiamine, manganese, 
copper, magnesium, 

phosphorus, 
iron, zinc, 

monounsaturated 
and polyunsaturated 

fats and 
phytonutrients.
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WHEN TO PLANT: Brussels 
sprouts requires cool 
weather—plant in early 
spring for a crop that 
matures in the fall.

SOIL: They like slightly 
acidic and fertile soil that 
drains well with plenty of 
organic materials. 

SPACING: Brussels get 
large. Plant 18 to 24 inches 
apart.

SUNLIGHT: Brussles need 
alot of sunlight. At least a 
minimum of 6 hours daily; 
the more the better. 

WATER: Water after 
planting to encourage good 
growth. Mulch to keep the 
soil cool and moist. Water 
regularly about once a 
week if plants don’t receive 
enough rain.

growing brussles sprouts



Brussels sprouts 
provide vitamin 
K, vitamin C, 
manganese, 
folate, dietary 
fiber, potassium, 
pyridoxine, 
tryptophan, 
thiamine, iron, 
phosphorus and 
phytonutrients.

Roasted 
Brussels 
Sprouts
With Creole Mustard  
And Walnuts

Thomas Jefferson 

Pink Himalayan 
salt gets its color 

from calcium, 
magnesium, 
potassium, 

copper and iron

planted Brussels sprouts 
in 1812, thereby introducing 

them to the United S tates.



 1 	 head cauliflower

4 	 anchovy fillets,  
	 chopped

2 	 cloves garlic, minced

½ 	 teaspoon freshly  
	 ground black pepper

2 	 tablespoons  
	 extra-virgin olive oil

2 	 tablespoons freshly  
	 grated Parmesan

	 coarse salt

2 	 tablespoons chopped  
	 parsley

Roasted 
Cauliflower 

With Anchovies, Garlic and Parmesan

Garlic

Preheat oven to 450 F. Separate cauliflower into small 
florets and place in mixing bowl. Combine anchovies, 
garlic, black pepper and olive oil in a small bowl and 
mash with a fork. Add mixture to cauliflower and toss 
to coat. Sprinkle with Parmesan and toss to coat. 
Spread on a sheet pan and roast until tender and 
lightly browned, about 25-30 minutes. If not sufficiently 
browned, run briefly under the broiler. Season to taste 
with salt. Transfer to a serving dish and garnish with 
chopped parsley. Makes 4 servings.
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A kitchen staple, this 
allium is native to 
Central Asian and 
northeastern Iran.  

Garlic contains 
manganese, 
vitamin B6, 
vitamin C, 

Selenium, Fiber 
as well as a 

fair amount of 
calcium, copper, 

potassium, 
phosphorus, iron 
and vitamin B1



Roasted 
Butternut 

Squash

Cauliflower 

Preheat oven to 450 F.  Combine 2 pounds butternut squash (cut 
into ½-inch cubes), 2 cloves garlic (minced), 1 teaspoon smoked 
paprika, ½ teaspoon ground cumin, large pinch cayenne, ¼ 
teaspoon kosher salt and 2 tablespoons extra-virgin olive oil in 
a mixing bowl and toss to coat squash. Transfer squash to a sheet 
pan and roast until tender and browned, about 15-20 minutes. 
Serve over steamed rice, garnished with cilantro leaves and with 
soy sauce for each diner to add, as desired. Makes 4 servings.
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Butternut 
squash provides 
vitamin C, dietary 
fiber, manganese, 

pyridoxine, 
potassium, vitamin 

K, vitamin E and 
phytonutrients. 

vitamin C, vitamin K, folate, choline, pyridoxine, potassium, dietary fiber, manganese and phytonutrients.

Cauliflower provides 



Poached
Chicken
Breasts
with Sumac and Swiss Chard

1 	 bunch Swiss chard

2 	 cups chicken stock

4 	 boneless, skinless  
	 chicken breasts

	 coarse salt and  
	 freshly ground  
	 black pepper

1 	 teaspoon ground  
	 sumac

1
Bring a pot of salted water to a boil 
and preheat oven to 275 F. Cut 
chard leaves away from stems and 

roughly chop leaves. Wash under running 
water, then blanch in boiling water until 
tender. Drain in colander and use a 
long-handled spoon to press out water. 
Transfer chard to an oven-safe container 
and keep warm in oven.

2 Place chicken breasts and chicken 
stock in a large skillet, bring to a 
boil, then reduce heat and 

simmer, covered, for 5 minutes. Turn 
chicken breasts and continue poaching 
until cooked through, about 10 to 15 
minutes, depending on thickness of 
chicken. Transfer chicken to an oven-safe 
dish and keep warm in oven. Increase 
heat under skillet and reduce poaching 
liquid until thick and syrupy.

3 Divide chard among 4 plates. 
Place a chicken breast on each 
bed of chard and drizzle them 

with the thickened poaching liquid. 
Season with salt and pepper and sprinkle 
with sumac. Makes 4 servings.

Swiss chard is related 
to the sugar beet and is 
sometimes called leaf 

beet, seakale beet, white 
beet and spinach beet.

Swiss 

Swiss chard 
provides vitamin 

K, vitamin 
C, folate, 
manganese, 
calcium, 
potassium, 

copper, iron and 
phytonutrients.

Chard
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The use of “Swiss” is unclear, since the plant is 
native to the Mediterranean, not Switzerland. 
However, chard is used in a traditional Swiss 
dish called Capuns.

NOTE



Sumac is a shrub 
that yields wine-
red berries often 

used in Middle 
Eastern cooking. 

The ground berries 
impart a sour, 
lemony taste.

Chicken breasts 
provide protein, 
selenium, phosphorus, 
niacin and vitamin B6.
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204 Doctors in 40 Specialties
+ toughest cases

Top 
Doctors

t o u g h e s t  c a s e s  b y  f r i t z  e s k e r  p o r t r a i t s  b y  r o m e r o  &  r o m e r o

People are never more vulnerable  than when visiting doctors. 
Whether it’s for a routine checkup, treatment for a life-threatening 
illness or an auspicious occasion like the birth of a child, the patient 
will always feel at least some anxiety and uncertainty. There are often 
questions, concerns or even fears. A great doctor provides excellent 
medical care and advice, but also treats the patient as a human being. 
It’s a mixture of scientific skills and social skills. Fortunately, Acadiana 
has many doctors who fit that profile.

The physicians profiled in our Top Doctors issue of Acadiana Profile 
this year work in a variety of medical fields — radiation oncology, OB/
GYN and cardiology. But they share a common denominator of providing 
excellent medical care that treats the whole person. Drs. John Winterton, 
Ann Lafranca and Jason Shumadine have helped countless patients 
over their considerable careers. But with each profile, we hoped to 
highlight one or two cases that stood out to them as both particularly 
challenging and uniquely rewarding. 
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Tips from Dr. Winterton

Know your risk factors and limit or 
eliminate the ones you can. Family 
history, diabetes, high blood pressure, 
high cholesterol, obesity, and smoking 
are the biggest causes of heart disease.

While some people experience the 
stereotypical chest pain during a 
heart attack, this is not always the 
case. “People often have more vague 
symptoms like shortness of breath,” said 
Dr. Winterton. Other symptoms can 
include nausea or a general sustained 
feeling of fatigue during normal activity.

Whatever symptoms you may be 
experiencing, do not ignore it. Seek 
medical attention immediately. It ’s 
always better to be safe than sorry.

M y  t o u g h e s t  c a s e

Dr. John Winterton
Dr. John Winterton saves patients’ lives and improves their 
quality of life in their battle against America’s deadliest killer, 
heart disease

Heart disease remains  the leading 
cause of death for both American men 
and women, accounting for approxi-
mately one in every four deaths. At Lake 
Charles Memorial Hospital and West 
Calcasieu Cameron Hospital, Dr. John 
Winterton helps his patients fight this 
deadly foe.

Even though the 54-year-old Shreve-
port native has been a cardiologist for 22 
years, the work is still meaningful and 
exciting for Dr. Winterton. A graduate of 
the University of Notre Dame and LSU 
School of Medicine, Dr. Winterton said 
the work allows him to care for critically 
ill patients, perform intricate surgeries, 
and study interesting physiology. He 
has always enjoyed solving complicated 
problems, and solving problems is a 
major part of his work.

The evolving science also keeps 
things fresh for Dr. Winterton. He said 
as recently as 40 years ago, patients 
with congestive heart failure would 
simply be given diuretics to try to get 
rid of fluids and hope for the best. Now, 
there are much more advanced drugs 
and procedures available to doctors 
and patients.

Dr. Winterton believes that forming a 
relationship with a patient is important 
not just for the sake of kindness 
(although that is important). He said 
it’s vital because if you truly listen to a 
patient, then you will more often than 
not be able to make an accurate diag-
nosis of what’s troubling them.

“Having a relationship with your 
patients is the essence of medicine,” 
Dr. Winterton said.

While there have been many mem-
orable patients in Dr. Winterton’s 
career, one that sticks out for him was 
a long-time patient who was suffering 
from heart valve disease that turned 
into heart failure. The man was on the 
verge of death.

“He couldn’t walk across the room 
without feeling like he was drowning,” 
Dr. Winterton said.

But Dr. Winterton was able to per-
form the LVAD (left ventricular assist 
device) procedure for his patient. The 
surgery brought the man back from the 
brink and allowed him to return to his 
family with a dramatically improved 
quality of life. The man eventually 
succumbed to heart failure, but the 
procedure gave him several precious 
years with his loved ones that he oth-
erwise would not have had.

At the end of the day, helping patients 
is what makes the long hours and exten-
sive training required by the medical 
profession worthwhile for Dr. Winterton.

“It’s more than a job; it’s a vocation,” 
Dr. Winterton said.	

When he is not practicing medicine, 
Dr. Winterton enjoys spending time 
with his wife and 3 children, as well as 
participating in outdoor activities like 
hunting and fishing. He is also a devoted 
follower of his alma mater Notre Dame’s 
football team.

ABOUT THE LIST

Castle Connolly Medical Ltd. is a healthcare 
research and information company founded 
in 1991 by a former medical college board 
chairman and president to help guide 
consumers to America’s top doctors and 
top hospitals. Castle Connolly ’s established 
nomination survey, research, screening and 
selection process, under the direction of an 
MD, involves many hundreds of thousands of 
physicians as well as academic medical centers, 
specialty hospitals and regional and community 
hospitals all across the nation. Castle Connolly ’s 
physician-led team of researchers follows a 
rigorous screening process to select top doctors 
on both the national and regional levels. 
Its online nominations process – located at 
www.castleconnolly.com/nominations - is open 
to all licensed physicians in America who are 
able to nominate physicians in any medical 
specialty and in any part of the country, as well 
as indicate whether the nominated physicians 
are, in their opinion, among the best in their 
region in their medical specialty or among the 
best in the nation in their medical specialty. 
Careful screening of doctors’ educational and 
professional experience is essential before final 
selection is made among those physicians most 
highly regarded by their peers.  The result - we 
identify the top doctors in America and provide 
you, the consumer, with detailed information 
about their education, training and special 
expertise in our paperback guides, national and 
regional magazine “Top Doctors” features and 
online directories.

Doctors do not and cannot pay to be selected 
and profiled as Castle Connolly Top Doctors

Physicians selected for inclusion in this 
magazine’s “Top Doctors” feature may also 
appear as online at www.castleconnolly.com, or 
in in conjunction with other Castle Connolly 
Top Doctors databases online and/or in print
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M y  t o u g h e s t  c a s e

Dr. Ann Lafranca
Even though she has delivered countless babies 
throughout her career, Dr. Ann Lafranca remains in awe 
of the miracle of birth

Almost all parents will say the expe-
rience of welcoming a child into the 
world is the best day of their lives. But 
successful, healthy births need skilled 
and compassionate medical care. For 25 
years, Dr. Ann Lafranca of the Woman’s 
Hospital in Baton Rouge has been deliv-
ering babies and nurturing her patients 
as an OB/GYN.

Even though she has delivered count-
less babies throughout her career, Dr. 
Lafranca said the experience is still as 
extraordinary to witness as it was when 
she was a medical student with the LSU 
School of Medicine.

“It is a special event that can humble 
anyone,” Dr. Lafranca said. “Birth is the 
most profound miracle.”

As a part of her work, Dr. Lafranca 
forms relationships with women starting 
in their teenage years and continuing 
through adulthood. She has even 
delivered the babies of six women she 
brought into the world earlier in her 
career. While there have been numerous 
rewarding and memorable patients over 
the years, one sticks out in her mind.

Dr. Lafranca’s patient was having 
a very slow placental abruption. A 
placental abruption occurs when the 
placenta separates from the uterus (the 
placenta feeds the child). It is a medical 
emergency for both the child and the 
mother because so much blood is lost. 
Because the patient’s abruption was hap-
pening slowly, the signs and symptoms 
were not as obvious as they normally are.

But Dr. Lafranca felt something was 
not right, so she ordered an ultrasound 
to be done and saw the abruption. She 
performed an emergency c-section pro-
cedure. The baby was on life support 
for two weeks. But after two weeks of 
intensive care interventions, as well as 

more than a few prayers, the child woke 
up. Several years later, he remains a 
happy, healthy child and is now in 
grammar school.

While the majority of cases are not 
as dramatic as a placental abruption, 
Dr. Lafranca believes every woman in 
her office deserves her utmost care and 
respect. She said when they come in for 
appointments she views them as friends 
as much as she views them as patients. 
She has been invited by patients to spe-
cial events like weddings and baptisms 
throughout her career.

These personal relationships have 
sustained Dr. Lafranca through 25 
years of medicine. She said she feels no 
burnout because she enjoys dealing with 
her patients and their families so much.

“My goal is to provide a unique one-
on-one setting with my patients,” Dr. 
Lafranca said. “When I close that door, 
it’s all about them.”

When Dr. Lafranca is not caring for 
her patients, she is active in her church 
and her community. She also adores 
spending time with her husband Robert 
and her adult children, Christopher and 
Caroline.

Tips from Dr. Lafranca

Take care of yourself during your 
pregnancy. Eat right, exercise, 
sleep, and nourish your body.

Remember that you should still be able 
to do a lot of the things you normally 
do while pregnant (work, exercise).

While an increase in knowledge and 
educational resources for pregnant 
women is overall a good thing, it is 
important to remember that preg-
nant women are human and make 
mistakes. If you slip up a bit in your 
diet, don’t beat yourself up over it. 

Allergy & 
Immunology

Jibran Atwi  
Women’s & Children’s 
Hospital-Lafayette 
Pediatric Group of 
Acadiana 
401 Youngsville Hwy, Ste 
100 
Lafayette 
337-330-0031

John Erffmeyer  
Ochsner Medical Center-
Baton Rouge 
Ochsner Health Center 
Allergy & Immunology 
Dept 
9001 Summa Ave 
Baton Rouge 
225-761-5200

Bernard Fruge Jr. 
Women’s & Children’s 
Hospital-Lafayette 
Allergy, Asthma & 
Immunology Ctr of SW LA 
320 Settlers Trace Blvd 
Lafayette 
337-981-9495

Bina Joseph  
Women’s & Children’s 
Hospital-Lafayette 
Allergy, Asthma & 
Immunology Ctr of SW LA 
320 Settlers Trace Blvd 
Lafayette 
337-981-9495

James Kidd III 
Our Lady of the Lake 
Regional Medical Center 
Kidd Allergy Clinic 
8017 Picardy Ave 
Baton Rouge 
225-769-4432

Powlin Manuel  
Women’s & Children’s 
Hospital-Lafayette 
Manuel Allergy Center 
104 Genevieve Drive 
Lafayette 
337-984-0110

Prem Menon  
Our Lady of the Lake 
Regional Medical Center 
Asthma, Allergy & 
Immunology Center 
5217 Flanders Drive 
Baton Rouge 
225-766-6931

Joseph Redhead Jr. 
Our Lady of the Lake 
Regional Medical Center 
The Baton Rouge Clinic 
7373 Perkins Rd 
Baton Rouge 
225-769-4044

Cardiac 
Electrophysiology

Kenneth Civello Jr. 
Our Lady of the Lake 
Regional Medical Center 
Louisiana Cardiology 
Associates 
7777 Hennessy Blvd 
Medical Plaza II, Ste 1000 
Baton Rouge 
225-767-3900

C Smith  
Our Lady of the Lake 
Regional Medical Center 
Louisiana Cardiology 
Associates 
7777 Hennessy Blvd 
Medical Plaza II, Ste 1000 
Baton Rouge 
225-767-3900

Cardiovascular 
Disease

Esmond Barker, MD, 
FACC  
Heart Hospital of Lafayette, 
The 
Barker’s Cardiovascular 
Center 
4212 W Congress St, Ste 
1800A 
Lafayette 
337-981-7677

Kevin Courville  
Our Lady of Lourdes 
Regional Medical Center - 
Lafayette 
Cardiovascular Institute of 
the South 
4809 Ambassador Caffery 
Pkwy, Ste 480 
Lafayette 
337-534-4356

Bart Denys  
Thibodaux Regional 
Medical Center 
Cardiovascular Institute of 
the South 
1320 Martin Luther King 
Drive 
Thibodaux 
985-446-2021

N. Joseph Deumite  
Our Lady of the Lake 
Regional Medical Center 
Louisiana Cardiology 
Associates 
7777 Hennessy Blvd 
Medical Plaza II, Ste 1000 
Baton Rouge 
225-767-3900

Michael Dibbs  
Heart Hospital of Lafayette, 
The 
Cardiology Center Of 
Acadiana 
121 Rue Louis XIV Bldg 
4 - Ste B 
Lafayette 
337-984-9355

Daniel Fontenot  
Our Lady of the Lake 
Regional Medical Center 
Baton Rouge Cardiology 
Center 
5231 Brittany Drive 
Baton Rouge 
225-769-0933

Steven Gremillion  
Our Lady of the Lake 
Regional Medical Center 
Louisiana Cardiology 
Associates 
7777 Hennessy Blvd 
Medical Plaza II, Ste 1000 
Baton Rouge 
225-767-3900
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Babu Jasti  
Lane Regional Medical 
Center 
Cardiovascular Inst of the 
South 
6550 Main St, Ste 1000 
Zachary 
225-654-1559

Joseph Kowalski  
Heart Hospital of 
Lafayette, The 
Cardiology Specialists of 
Acadiana 
315 Rue Louis XIV 
Lafayette 
337-269-9777

Nakia Newsome  
Baton Rouge General-
Bluebonnet 
Baton Rouge Cardiology 
Center 
8888 Summa Ave 
Baton Rouge 
225-769-0933

John Winterton  
Lake Charles Memorial 
Hospital 
Lake Charles Memorial 
Hospital 
Heart & Vascular Surgery 
Center 
1717 Oak Park Blvd Fl 2 
Lake Charles 
337-494-3278

Kevin Young  
Lake Charles Memorial 
Hospital 
Lake Charles Memorial 
Hospital 
Heart & Vascular Surgery 
Center 
1717 Oak Park Blvd Fl 2 
Lake Charles 
337-494-3278

Clinical Genetics

Duane Superneau  
Our Lady of the Lake 
Regional Medical Center 
Our Lady of the Lake 
Physician Group 
8415 Goodwood Blvd, 
Ste 202B 
Baton Rouge 
225-765-8988

Colon & Rectal 
Surgery

Louis Barfield  
Our Lady of the Lake 
Regional Medical Center 
Baton Rouge Colon Rectal 
Associates 
7777 Hennessy Blvd, 
Ste 206 
Baton Rouge 
225-767-1156

Richard Byrd  
Our Lady of the Lake 
Regional Medical Center 
Colon Rectal Associates 
7777 Hennessy Blvd, 
Ste 206 
Baton Rouge 
225-767-1156

Dermatology

Tamela Charbonnet  
Thibodaux Regional 
Medical Center 
Grafton Dermatology & 
Cosmetic Surgery 
327 Bayou Gardens Blvd 
Houma 
985-876-5000

Mary Dickerson  
Louisiana Dermatology 
Associates 
10154 Jefferson Hwy 
Baton Rouge 
225-927-5663

Lee Grafton  
Thibodaux Regional 
Medical Center 
Grafton Dermatology & 
Cosmetic Surgery 
327 Bayou Gardens Blvd 
Houma 
985-876-5000

Laurie Harrington  
Lane Regional Medical 
Center 
Advanced 20474 Old 
Scenic Hwy 
Zachary 
225-654-1124

Scott Jackson  
Our Lady of the Lake 
Regional Medical Center 
The Baton Rouge Clinic 
7373 Perkins Rd 
Baton Rouge 
225-769-4044

W. Trent Massengale  
Atlas 163 Burgin Ave 
Baton Rouge 
225-313-4560

Ashley Record  
Atlas 163 Burgin Ave 
Baton Rouge 
225-313-4560

Ann Zedlitz  
Z Aesthetic 5305 Flanders 
Drive 
Baton Rouge 
225-778-7540

Endocrinology, 
Diabetes & 
Metabolism

Sandra Dempsey  
Imperial Health 
Endocrinology Center 
1727 Imperial Blvd 
Lake Charles 
337-310-3670

Timothy Gilbert  
Imperial Health 
Endocrinology Center 
1727 Imperial Blvd 
Lake Charles 
337-310-3670

Robin Kilpatrick  
Our Lady of the Lake 
Regional Medical Center 
Our Lady of the Lake 
Physician Group 
5428 O’Donovan Drive 
Baton Rouge 
225-300-1076

M y  t o u g h e s t  c a s e

Dr. Jason Shumadine
Dr. Jason Shumadine has made a career of saving lives and 
extending the lives of cancer patients through the use of 
radiation

Hearing the words “you have cancer” 
is terrifying for anyone. While the 
dreaded disease still kills thousands 
yearly, doctors have become better 
than ever at treating it. One of the 
primary treatment options for many 
cancer patients is radiation, and that’s 
what radiation oncologist Dr. Jason 
Shumadine specializes in at Our Lady 
of Lourdes Regional Medical Center in 
Lafayette.

The 40-year-old Shumadine has 
been practicing since 2009. He was 
attracted to the field because he wanted 
to do complex work that could tangibly 
help people with serious illnesses. The 
precise nature of the treatments also 
appealed to him. Doctors have to know 
how much radiation to give in how big 
of an area as well as be aware of the 
treatment’s proximity to vital organs.

While Dr. Shumadine has been able 
to help many patients over the course 
of his career, a few stand out. The 
18-year-old daughter of a fellow doctor 
had thyroid cancer. After an operation, 
it was determined that she had it in her 
lymph nodes. Her initial doctor also 
diagnosed her with cancer in her lungs. 
This doctor told her she should not take 
radioactive iodine, but when the girl’s 
father spoke with Dr. Shumadine, he 
recommended she take it. Other doctors 
were consulted, and they also agreed 
with Dr. Shumadine.

The girl took the iodine. It served two 
purposes. It removed the remaining 
cancer spots in her neck and thyroid 
area and the radiation from the iodine 
also made it easier to scan the rest of her 
body for cancer. During a subsequent 
scan, they saw that the previous diag-
nosis was mistaken. The young woman 
did not have cancer in her lungs.

Another memorable patient was 
a man in his 70s Dr. Shumadine had 
treated for stage three prostate cancer. 
A few years after those treatments, the 
cancer returned in multiple places. After 
some unsuccessful chemo treatments, 
Dr. Shumadine gave the man pallia-
tive radiation. The treatments did not 
cure the cancer, but they significantly 
reduced the size of the tumors. The 
patient had been told after his chemo 
that he would only live for a few months. 
But with the palliative radiation, he was 
able to live almost another three years. 
In that time, the patient was able to 
attend his grandchildren’s graduations 
and do a few other things he had always 
dreamed of doing.

Aside from his passion for medicine 
and his patients, Dr. Shumadine loves 
cars. He used to race them, but he 
stopped recently. Now, his time outside 
of his practice is occupied mostly by his 
wife and three children (ages 8, 6, and 5).

Tips from Dr. Shumadine

Remember that radiation technology 
has progressed in leaps and bounds in 
recent decades. While radiation used to 
blanket areas of the body, it is now much 
more targeted and precise, providing 
better results and fewer side effects.

Sometimes, doctors will ask patients 
to take radiation after the patient has 
already undergone potentially grueling 
chemo treatments. Some patients will 
not want the radiation after the chemo. 
But, as Dr. Shumadine says, “You can’t 
run a race 2/3 of the way then stop.”

Don’t be afraid to seek a second opinion. 
As the case of Dr. Shumadine’s teenage 
patient illustrates, doctors are human. 
The first one you see may not be right.
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Joel Silverberg  
Our Lady of the Lake 
Regional Medical Center 
The Baton Rouge Clinic 
7373 Perkins Rd 
Baton Rouge 
225-769-4044

Family Medicine

Danielle Angeron  
Terrebonne General 
Medical Center 
South Louisiana Medical 
Associates 
144 Valhi Lagoon 
Crossing 
Houma 
985-262-1639

Donald Brignac  
Our Lady of the Lake 
Regional Medical Center 
LPG Concierge Medicine 
5428 O’Donovan Drive, 
Ste B 
Baton Rouge 
225-330-0480

Nandita Chadha  
Chadha Medical Clinic 
140 W 4th St 
Dequincy 
337-786-5007

Indira Gautam  
Our Lady of Lourdes 
Regional Medical Center 
- Lafayette 
Comprehensive Family 
Care 
327 Iberia St, Ste 3A 
Youngsville 
337-857-3512

Karrie Kilgore  
Acadia General Hospital 
The Family Clinic of 
Crowley 
345 Odd Fellows Rd 
Crowley 
337-783-7004

Nathan Landry  
Our Lady of Lourdes 
Regional Medical Center 
- Lafayette 
Hamilton Medical Group 
4809 Ambassador Caffery 
Parkway, Ste 200 
Lafayette 
337-988-8810

Elizabeth McLain  
Lafayette General Medical 
Center 
Lafayette General Medical 
Center 
Family Medicine 
Department 
1211 Coolidge St, Ste 404 
Lafayette 
337-289-8478

Darrin Menard  
Our Lady of Lourdes 
Regional Medical Center 
- Lafayette 
Scott Family Physicians 
202 Westgate Rd 
Lafayette 
337-232-1802

Patrick Moore  
Moore Healthcare Group 
of Lafayette 
307 Alcide Dominique 
Drive 
Lafayette 
337-706-8986

Joseph Orgeron  
Lafayette General Medical 
Center 
Lafayette General Medical 
Doctors 
4906 Ambassador Caffery 
Pkwy 
Bldg M, Ste 1302 
Lafayette 
337-534-8964

Arthur Primeaux  
Lake Charles Memorial 
Hospital 
Imperial Health 
771 Bayou Pines Drive E 
Lake Charles 
337-433-1212

Paul Stringfellow  
Acadia General Hospital 
The Family Clinic of 
Crowley 
345 Odd Fellows Rd 
Crowley 
337-783-7004

Gastroenterology

Stephen Abshire  
Lafayette General Medical 
Center 
The Gastro Clinic 
1211 Coolidge Blvd, 
Ste 303 
Lafayette 
337-232-6697

Irfan Alam  
Lafayette General 
Southwest 
Gastroenterology Center 
Of LA 
4212 W Congress St, Ste 
2400E 
Lafayette 
337-984-4350

Charles Berggreen  
Our Lady of the Lake 
Regional Medical Center 
Gastroenterology 
Associates 
9103 Jefferson Hwy 
Baton Rouge 
225-927-1190

Richard Broussard  
Lafayette General Medical 
Center 
Acadiana 
Gastroenterology 
Associates 
439 Heymann Blvd 
Lafayette 
337-269-0963

David Pellegrin  
Terrebonne General 
Medical Center 
Gastroenterology Center 
of the South 
8120 Main St, Ste 200 
Houma 
985-851-5206

Douglas Walsh  
Our Lady of the Lake 
Regional Medical Center 
Gastroenterology 
Associates 
9103 Jefferson Hwy 
Baton Rouge 
225-927-1190

Nathaniel Winstead  
Terrebonne General 
Medical Center 
Houma Digestive Health 
Specialists 
1023 Wood St 
Houma 
985-601-2662

Gynecologic 
Oncology

Milton Fort III 
Woman’s Hospital 
Women Gynecological 
Oncology 
500 Rue de la Vie, Ste 407 
& 410 
Baton Rouge 
225-216-3006

Hand Surgery

Rasheed Ahmad  
Our Lady of the Lake 
Regional Medical Center 
Baton Rouge Orthopaedic 
Clinic 
8080 Bluebonnet Blvd, 
Ste 1000 
Baton Rouge 
225-924-2424

Michael Robichaux  
Our Lady of the Lake 
Regional Medical Center 
Baton Rouge Orthopaedic 
Clinic 
8080 Bluebonnet Blvd, 
Ste 1000 
Baton Rouge 
225-924-2424

Internal Medicine

Michael Alexander  
Lafayette General Medical 
Center 
Internal Medicine of 
Acadiana 
461 Heymann Blvd 
Lafayette 
337-289-8717

Leo Blaize III 
Our Lady of the Lake 
Regional Medical Center 
Our Lady of the Lake 
Physician Group 
7777 Hennessy Blvd, Ste 
7000 
Baton Rouge 
225-765-8829

Adrienne Breaux  
CHRISTUS St Patrick 
Hospital 
Breaux Internal Medicine 
& Pediatric Clinic 
1722 Westwood St 
Lake Charles 
337-491-7072

Brian Clements  
Lake Charles Memorial 
Hospital 
Internal Medicine Clinic 
of Lake Charles 
2770 3rd Ave, Ste 350 
Lake Charles 
337-494-6800

C. Ray Halliburton Jr. 
Our Lady of the Lake 
Regional Medical Center 
Our Lady of the Lake 
Physician Group 
7777 Hennessy Blvd, Ste 
7000 
Baton Rouge 
225-765-8829

Susan Ieyoub  
Lake Charles Memorial 
Hospital 
Internal Medicine Clinic 
of Lake Charles 
2770 3rd Ave, Ste 350 
Lake Charles 
337-494-6800

Mark LaFuria  
Lake Charles Memorial 
Hospital 
Memorial Medical Group 
2770 3rd Ave, Ste 350 
Lake Charles 
337-494-6800

Bryan LeBean Sr 
Lafayette General Medical 
Center 
LeBean Sleep Center 
2930 Moss St, Ste B 
Lafayette 
337-261-0559

Bradley Meek  
Our Lady of the Lake 
Regional Medical Center 
Internal Medicine at 
Picardy 
8119 Picardy Ave 
Baton Rouge 
225-214-3638

Katherine Pearce  
Our Lady of the Lake 
Regional Medical Center 
Our Lady of the Lake 
Physician Group 
Primary Care for Women 
5131 O’Donovan Drive, 
Ste 201 
Baton Rouge 
225-374-0220

Karen Smith  
Lafayette General Medical 
Center 
461 Heymann Blvd 
Lafayette 
337-289-8646

Interventional 
Cardiology

Peter Fail  
Terrebonne General 
Medical Center 
Cardiovascular Institute of 
the South 
225 Dunn St 
Houma 
985-876-0300

Pradeep Nair  
Terrebonne General 
Medical Center 
Cardiovascular Institute of 
the South 
225 Dunn St 
Houma 
985-876-0300

Christopher Paris  
St. Charles Parish Hospital 
Cardiovascular Institute of 
the South 
107 Maryland Drive 
Luling 
985-308-1604

Andrew Rees  
Our Lady of the Lake 
Regional Medical Center 
Louisiana Cardiology 
Associates 
7777 Hennessy Blvd 
Medical Plaza II, Ste 1000 
Baton Rouge 
225-767-3900

Fernando Ruiz  
Lafayette General Medical 
Center 
Cardiovascular Institute of 
the South 
441 Heymann Blvd 
Lafayette 
337-289-8429

Christopher Thompson  
Lake Charles Memorial 
Hospital 
Lake Charles Memorial 
Hospital 
Heart & Vascular Surgery 
Center 
1717 Oak Park Blvd Fl 2 
Lake Charles 
337-494-3278

Maternal & 
Fetal Medicine

Paul Dibbs  
Lafayette General Medical 
Center 
Maternal Fetal Medicine 
of Acadiana 
105 Corporate Blvd 
Lafayette 
337-593-9099

Robert Moore  
Woman’s Hospital 
Woman’s Maternal Fetal 
Medicine 
100 Woman’s Way 
Baton Rouge 
225-924-8338

Medical Oncology

Bryan Bienvenu  
Our Lady of the Lake 
Regional Medical Center 
Louisiana Hematology 
Oncology Associates 
4950 Essen Lane, Ste 500 
Baton Rouge 
225-767-1311

B.J. Brooks Jr. 
Ochsner Medical Center-
Baton Rouge 
Ochsner Health Center 
Medical Oncology Dept 
9001 Summa Ave 
Baton Rouge 
225-761-5200

Vince Cataldo  
Our Lady of the Lake 
Regional Medical Center 
4950 Essen Lane, Ste 300 
Baton Rouge 
225-757-0343

David Hanson  
Our Lady of the Lake 
Regional Medical Center 
Louisiana Hematology 
Oncology Associates 
4950 Essen Lane, Ste 500 
Baton Rouge 
225-767-1311

Derrick Spell  
Our Lady of the Lake 
Regional Medical Center 
Louisiana Hematology 
Oncology Associates 
4950 Essen Lane, Ste 500 
Baton Rouge 
225-767-1311

Nephrology

Raynold Corona  
Our Lady of the Lake 
Regional Medical Center 
Renal Associates of Baton 
Rouge 
5131 O’Donovan Drive, 
Ste 100 
Baton Rouge 
225-767-4893

Mitchell Hebert  
Our Lady of the Lake 
Regional Medical Center 
Renal Associates of Baton 
Rouge 
5131 O’Donovan Drive, 
Ste 100 
Baton Rouge 
225-767-4893

Daniel Marsh  
Baton Rouge General 
Medical Center 
Renal Associates of Baton 
Rouge 
5131 O’Donovan Drive, 
Ste 100 
Baton Rouge 
225-767-4893

Michael Roppolo  
Baton Rouge General 
Medical Center 
Renal Associates of Baton 
Rouge 
5131 O’Donovan Drive, 
Ste 100 
Baton Rouge 
225-767-4893

James Yegge  
Baton Rouge General 
Medical Center 
Renal Associates of Baton 
Rouge 
5131 O’Donovan Drive, 
Ste 100 
Baton Rouge 
225-767-4893

Neurological 
Surgery

Alan Appley  
Lafayette General Medical 
Center 
Acadiana Neurosurgery 
155 Hospital Drive, Ste 
100 
Lafayette 
337-235-7743

Neurology

Kevin Callerame  
Our Lady of the Lake 
Regional Medical Center 
Our Lady of the Lake 
Physician Group 
5247 Didesse Drive 
Baton Rouge 
225-215-2193

Gerard Dynes Jr. 
Our Lady of the Lake 
Regional Medical Center 
The Baton Rouge Clinic 
7373 Perkins Rd 
Baton Rouge 
225-769-4044

Obstetrics & 
Gynecology

Randall Brown  
Woman’s Hospital 
Louisiana Women’s 
Healthcare 
500 Rue de la Vie, Ste 100 
Baton Rouge 
225-201-2000
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Francis Cardinale  
Women’s & Children’s 
Hospital-Lafayette 
Acadiana Women’s Health 
Group 
4640 Ambassador Caffery 
Pkwy 
Lafayette 
337-984-1050

Rachel Chua  
CHRISTUS Ochsner Lake 
Area Hospital 
4150 Nelson Rd, Bldg 
C, Ste 9 
Lake Charles 
337-419-0900

David Darbonne  
Lake Charles Memorial 
Hospital 
1890 W Gauthier Rd, 
Ste 120 
Lake Charles 
337-474-3883

Edward Darby  
West Calcasieu Cameron 
Hospital 
OBGYN Clinic 
1200 Stelly Ln 
Sulphur 
337-312-1000

Bradley Forsyth  
Lake Charles Memorial 
Hospital 
Mathew Scroggs 
1890 W Gauthier Rd, 
Ste 140 
Lake Charles 
337-480-5570

J. William Groves Jr. 
Lake Charles Memorial 
Hospital 
1890 W Gauthier Rd, 
Ste 130 
Lake Charles 
337-480-5530

Ann Marie Lafranca  
Woman’s Hospital 
500 Rue de la Vie, Ste 210 
Baton Rouge 
225-928-5951

Opal LeBlanc  
Women’s & Children’s 
Hospital-Lafayette 
Women’s Healthcare 
Associates of Lafayette 
4630 Ambassador Caffery 
Pkwy 
Bldg A, Ste 408 
Lafayette 
337-534-0018

Charles Padgett  
Women’s & Children’s 
Hospital-Lafayette 
1211 Coolidge Ave, Ste 
405 
Lafayette 
337-233-7524

Michelle Stutes  
Women’s & Children’s 
Hospital-Lafayette 
Women’s Healthcare 
Associates of Lafayette 
4630 Ambassador Caffery 
Pkwy 
Bldg A, Ste 408 
Lafayette 
337-534-0018

A Thibodeaux  
Women’s & Children’s 
Hospital-Lafayette 
Hamilton Medical Group 
4630 Ambassador Caffery 
Parkway, Ste 208 
Lafayette 
337-981-6100

Ophthalmology

Frank Culotta Jr. 
Lafayette General Medical 
Center 
Acadiana Retina 
Consultants 
1101 S College Rd, Ste 
304 
Lafayette 
337-232-2710

Donald Falgoust  
CHRISTUS St Patrick 
Hospital 
Falgoust Eye Medical & 
Surgical 
1980 Tybee Ln 
Lake Charles 
337-477-0963

Scott Gauthreaux  
Acadiana Retina 
Consultants 
1101 S College Rd, Ste 
304 
Lafayette 
337-232-2710

Joshua Groetsch  
Leonard J. Chabert 
Medical Center 
Leonard J. Chabert 
Medical Center 
1978 Industrial Blvd 
Houma 
985-873-1234

Thomas Heigle  
Our Lady of the Lake 
Regional Medical Center 
Eye Medical Center 
7777 Hennessy Blvd, Ste 
4000 
Baton Rouge 
225-766-7441

Jonathan Joseph  
Bohn & Joseph Eye Center 
609 Guilbeau Rd 
Lafayette 
337-981-6430

Kirk LeBlanc  
Lafayette General Medical 
Center 
1000 W Pinhook Rd, 
Ste 303 
Lafayette 
337-234-8533

Robert Mason  
Our Lady of the Lake 
Regional Medical Center 
Retina & Vitreous of 
Louisiana 
10202 Jefferson Hwy 
D Bldg 
Baton Rouge 
225-768-8833

Allen Pearce  
Eye Medical Center 
7777 Hennessy Blvd, Ste 
4000 
Baton Rouge 
225-766-7441

Orthopaedic 
Surgery

Joseph Broyles  
Our Lady of the Lake 
Regional Medical Center 
Bone & Joint Clinic of 
Baton Rouge 
7301 Hennessy Blvd, 
Ste 200 
Baton Rouge 
225-766-0050

Geoffrey Collins  
West Calcasieu Cameron 
Hospital 
Collins Orthopaedics & 
Sports Medicine 
1625 Wolf Cir 
Lake Charles 
337-905-7100

Robert Easton  
Our Lady of the Lake 
Regional Medical Center 
Baton Rouge Orthopaedic 
Clinic 
8080 Bluebonnet Blvd, 
Ste 1000 
Baton Rouge 
225-924-2424

Henry Eiserloh III 
Our Lady of the Lake 
Regional Medical Center 
Baton Rouge Orthopaedic 
Clinic 
8080 Bluebonnet Blvd, 
Ste 1000 
Baton Rouge 
225-924-2424

Harold Granger  
Our Lady of Lourdes 
Regional Medical Center 
- Lafayette 
Hamilton Medical Group 
4809 Ambassador Caffery 
Parkway, Ste 200 
Lafayette 
337-988-8855

Craig Greene  
Our Lady of the Lake 
Regional Medical Center 
Baton Rouge Orthopaedic 
Clinic 
8080 Bluebonnet Blvd, 
Ste 1000 
Baton Rouge 
225-924-2424

R. Bryan Griffith Jr. 
Our Lady of the Lake 
Regional Medical Center 
Baton Rouge Orthopaedic 
Clinic 
8080 Bluebonnet Blvd, 
Ste 1000 
Baton Rouge 
225-924-2424

Michael Alan Hinton  
Lake Charles Memorial 
Hospital 
230 W Sale Rd 
Lake Charles 
337-477-5252

Thomas Montgomery  
Our Lady of Lourdes 
Regional Medical Center 
- Lafayette 
Montgomery Orthopedics 
& Sports Medicine 
1301 Camellia Blvd, Ste 
102 
Lafayette 
337-235-2264

John Noble Jr. 
CHRISTUS St Patrick 
Hospital 
Imperial Health 
Center For Orthopaedics 
1747 Imperial Blvd 
Lake Charles 
337-721-7236

David Pope  
Our Lady of the Lake 
Regional Medical Center 
Bone & Joint Clinic of 
Baton Rouge 
7301 Hennessy Blvd, 
Ste 200 
Baton Rouge 
225-766-0050

Catherine Riche  
Our Lady of the Lake 
Regional Medical Center 
Baton Rouge Orthopaedic 
Clinic 
8080 Bluebonnet Blvd, 
Ste 1000 
Baton Rouge 
225-924-2424

Matthew Williams  
Our Lady of Lourdes 
Regional Medical Center 
- Lafayette 
Louisiana Orthopaedic 
Specialists 
108 Rue Louis XIV 
Lafayette 
337-235-8007

Otolaryngology

John Alldredge  
Our Lady of Lourdes 
Regional Medical Center 
- Lafayette 
Lafayette Ear, Nose & 
Throat Specialists 
225 Bendel Rd 
Lafayette 
337-232-2330

Moises Arriaga  
Our Lady of the Lake 
Regional Medical Center 
Our Lady of the Lake 
Physician Group 
Hearing & Balance Center 
7777 Hennessy Blvd, 
Ste 709 
Baton Rouge 
225-765-7735

James Broussard  
Thibodaux Regional 
Medical Center 
Southern ENT Associates 
604 N Acadia Rd, Ste 101 
Thibodaux 
985-446-5079

Lisa David  
Lafayette General Medical 
Center 
David & Eldredge ENT 
Specialists 
109 Rue Fontaine 
Lafayette 
337-266-9820

Maria Doucet  
Doucet Ear, Nose & 
Throat 
4630 Ambassador Caffery 
Pkwy A Bldg - Ste 402 
Lafayette 
337-989-4453

J. Kevin Duplechain  
1103 Kaliste Saloom Rd, 
Ste 300 
Lafayette 
337-456-3282

Brytton Eldredge  
Lafayette General Medical 
Center 
David & Eldredge ENT 
Specialists 
109 Rue Fountaine 
Lafayette 
337-266-9820

Jeffrey Joseph  
Lafayette General Medical 
Center 
Acadian ENT & Facial 
Plastic Surgery Center 
1000 West Pinhook Rd, 
Ste 201 
Lafayette 
337-237-0650

Phillip Noel  
Abbeville General 
Hospital 
Sinus Allergy & Sleep of 
Louisiana 
100 Phoenix 
Abbeville 
337-898-3700

Daniel Nuss  
Our Lady of the Lake 
Regional Medical Center 
Our Lady of the Lake Regl 
Medical Ctr 
Head & Neck Center 
4950 Essen Ln, Ste 400 
Baton Rouge 
225-765-1765

Pain Medicine

Jimmy Ponder Jr. 
Terrebonne General 
Medical Center 
Headache & Pain Center 
123 Frontage Road-A 
Gray 
985-580-1200

Pediatric Allergy 
& Immunology

Theron McCormick  
Our Lady of the Lake 
Regional Medical Center 
Our Lady of the Lake 
Physician Group 
Pediatric Specialty Clinic 
7777 Hennessy Blvd, 
Plaza 1, Ste 408 
Baton Rouge 
225-765-6834

Pediatric 
Cardiology

Michael Crapanzano  
Our Lady of the Lake 
Regional Medical Center 
Pediatric Cardiology 
Associates of LA 
7777 Hennessy Blvd, 
Ste 103 
Baton Rouge 
225-767-6700

Rufus Hixon III 
Our Lady of the Lake 
Regional Medical Center 
Pediatric Cardiology 
Associates of LA 
77 Hennessy Blvd, Ste 103 
Baton Rouge 
225-767-6700

Mudar Kattash  
Lake Charles Memorial 
Hospital 
Pediatric Cardiology Of 
Southwest Louisiana 
2005 Southwood Drive 
Lake Charles 
337-562-2293

Patrice Tyson  
Our Lady of the Lake 
Regional Medical Center 
Our Lady of the Lake 
Physician Group 
Pediatric Specialty Clinic 
7777 Hennessy Blvd Plaza 
1, Ste 502 
Baton Rouge 
225-765-6834

Pediatrics

Brian Bailey  
Women’s & Children’s 
Hospital-Lafayette 
Lafayette Children’s Clinic 
5000 Ambassador Caffery 
Pkwy, Bldg 12 
Lafayette 
337-989-5061

Jennifer Boustany  
Women’s & Children’s 
Hospital-Lafayette 
Lafayette 4630 
Ambassador Caffery Pkwy, 
Ste 102 
Lafayette 
337-989-2322

Robert Drumm  
Our Lady of the Lake 
Regional Medical Center 
The Baton Rouge Clinic 
7373 Perkins Rd 
Baton Rouge 
225-769-4044

Bernard Ferrer  
Terrebonne General 
Medical Center 
Bayou Pediatric Associates 
569 Enterprise Drive 
Houma 
985-872-6405

Jennifer Hogan  
Ochsner Medical Center-
Baton Rouge 
Ochsner Health Center 
Pediatrics Dept 
9001 Summa Ave 
Baton Rouge 
225-761-5200

Michael Judice  
Women’s & Children’s 
Hospital-Lafayette 
Lafayette 4630 
Ambassador Caffery Pkwy, 
Ste 102 
Lafayette 
337-989-2322

Jamar Melton  
Our Lady of the Lake 
Regional Medical Center 
The Baton Rouge Clinic 
7373 Perkins Rd 
Baton Rouge 
225-763-4888

Henry Peltier  
Thibodaux Regional 
Medical Center 
Center for Ped & 
Adolescent Medicine 
604 N Acadia Rd, Ste 200 
Thibodaux 
985-448-3700

Edward Sledge Jr. 
Ochsner Medical Center-
Baton Rouge 
Ochsner Health Center 
Pediatrics Dept 
9001 Summa Ave 
Baton Rouge 
225-761-5200
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Southern Spine Institute is an 
outpatient physical therapy clinic 
that treats a wide variety of 
orthopedic conditions. These 
conditions include but are not limited 
to neck and back injuries; shoulder 
and upper extremity injuries; and 
hip, knee or ankle injuries. The staff hip, knee or ankle injuries. The staff 
at Southern Spine Institute is 
committed to providing quality 
physical therapy services with an 
emphasis on returning the client to 
the highest level of functioning. We 
now offer dry needling.
Most insurances are accepted.

1103 Kaliste Saloom Rd # 104
Lafayette, LA 70508

(337) 289-9129

Jenny Thomas  
Lake Charles Memorial 
Hospital 
The Pediatric Center of 
Southwest Louisiana 
600 Cypress St 
Sulphur 
337-527-6371

Mark Waggenspack  
Our Lady of the Lake 
Regional Medical Center 
The Baton Rouge Clinic 
7373 Perkins Rd 
Baton Rouge 
225-769-4044

Physical Medicine 
& Rehabilitation

Craig Morton  
CHRISTUS St Patrick 
Hospital 
Imperial Health 
Center for Orthopaedics 
1747 Imperial Blvd 
Lake Charles 
337-721-7236

Gregory Ward  
Baton Rouge General-
Bluebonnet 
Louisiana Institute of 
Physical Medicine 
10627 Hillary Ct 
Baton Rouge 
225-766-1616

Plastic Surgery

Stephen Delatte Jr. 
Our Lady of Lourdes 
Regional Medical Center 
- Lafayette 
917 Coolidge Blvd 
Lafayette 
337-269-4949

Michael Hanemann Jr. 
Baton Rouge General 
Medical Center 
Hanemann Plastic 
Surgery 
5233 Dijon Drive 
Baton Rouge 
225-766-2166

Kenneth Odinet Jr. 
Our Lady of Lourdes 
Regional Medical Center 
- Lafayette 
200 Beaullieu Drive, 
Ste 6 
Lafayette 
337-234-8648

Ernest Clyde Smoot III 
Lake Charles Memorial 
Hospital 
Lake Charles Plastic 
Surgery 
4150 Nelson Rd A-2 
Bldg 
Lake Charles 
337-478-5577

Taylor Theunissen  
Our Lady of the Lake 
Regional Medical Center 
Plastic Surgery 
Consultants 
5233 Dijon Drive 
Baton Rouge 
225-218-6108

Psychiatry

Renee Bruno  
Woman’s Hospital 
7470 Highland Rd 
Baton Rouge 
225-615-8102

Charles Reveley  
St John VA Clinic 
4004 W Airline Hwy 
Reserve 
985-479-6770

Pulmonary 
Disease

Glenn Gomes  
Ochsner Medical 
Center-Baton Rouge 
Ochsner Health Center 
Pulmonary Disease Dept 
9001 Summa Ave 
Baton Rouge 
225-761-5200

G. Gary Guidry  
Lafayette General 
Medical Center 
Lafayette Pulmonary 
Clinic 
155 Hospital Drive, 
Ste 101 
Lafayette 
337-234-3204

Mark Hodges  
Our Lady of the Lake 
Regional Medical Center 
The Baton Rouge Clinic 
7373 Perkins Rd 
Baton Rouge 
225-769-4044

Gary Kohler  
Lake Charles Memorial 
Hospital 
Pulmonary Associates of 
Southwest LA 
2770 3rd Ave, Ste 110 
Lake Charles 
337-494-2750

Kevin Reed  
Baton Rouge General 
Medical Center 
8585 Picardy Ave, Ste 
313 
Raton Rouge 
225-381-2755

Radiation 
Oncology

Julian Krawczyk  
Our Lady of Lourdes 
Regional Medical Center 
- Lafayette 
OncoLogics 
Our Lady of Lourdes 
Regional Medical Ctr 
4809 Ambassador 
Caffery Parkway, Ste 100 
Lafayette 
337-769-8660

Andrew Lauve  
Lane Regional Medical 
Center 
Lane Regional Medical 
Center 
Radiation Oncology 
Center 
6180 Main St, Ste B 
Zachary 
225-570-1212

James Maze  
Lake Charles Memorial 
Hospital 
Memorial Medical 
Group 
Radiation Oncology 
1701 Oak Park Blvd 
Lake Charles 
337-494-2121

Perri Prellop  
Our Lady of Lourdes 
Regional Medical Center 
- Lafayette 
OncoLogics 
Our Lady of Lourdes 
Regional Medical Ctr 
4809 Ambassador 
Caffery Parkway, Ste 100 
Lafayette 
337-769-8660

Jason Shumadine  
Our Lady of Lourdes 
Regional Medical Center 
- Lafayette 
Lafayette Diagnostic & 
Radiation Treatment Ctr 
120 Rue Louis XIV 
Lafayette 
337-769-7779

Stephen Wilt  
Our Lady of Lourdes 
Regional Medical Center 
- Lafayette 
OncoLogics 
Our Lady of Lourdes 
Regional Medical Ctr 
4809 Ambassador 
Caffery Parkway, Ste 100 
Lafayette 
337-769-8660

Reproductive 
Endocrinology/
Infertility

Susan Conway  
Women’s & Children’s 
Hospital-Lafayette 
Fertility Answers 
206 E Farrel Rd 
Lafayette 
337-989-8795

John Storment  
Women’s & Children’s 
Hospital-Lafayette 
Fertility Answers 
206 E Farrel Rd 
Lafayette 
337-989-8795

Rheumatology

Stephen Lindsey  
Ochsner Medical 
Center-Baton Rouge 
Ochsner Health Center 
Rheumatology Dept 
9001 Summa Ave 
Baton Rouge 
225-761-5481

James Lipstate  
Lafayette General 
Medical Center 
Lafayette Arthritis & 
Endocrine Clinic 
401 Audubon Blvd, Ste 
102B 
Lafayette 
337-237-7801

Jennifer Malin  
Lafayette General 
Medical Center 
Lafayette Arthritis & 
Endocrine Clinic 
401 Audubon Blvd, Ste 
102B 
Lafayette 
337-237-7801
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Sean Shannon  
Our Lady of the Lake 
Regional Medical Center 
Our Lady of the Lake 
Rheumatology Srvcs 
7777 Hennessy Blvd, 
Ste 501 
Baton Rouge 
225-765-6505

Sleep Medicine

Matthew Abraham  
Our Lady of Lourdes 
Regional Medical 
Center - Lafayette 
100 Asma Blvd Bldg 1 - 
Ste 205 
Lafayette 
337-470-3475

Surgery

Daniel Carroll  
Lafayette General 
Medical Center 
1000 W Pinhook Rd, 
Ste 310 
Lafayette 
337-233-9900

Keith Chung  
CHRISTUS Ochsner Lake 
Area Hospital 
Obesity Surgery Center 
of Louisiana 
4150 Nelson Rd, Bldg 
B, Ste 6 
Lake Charles 
337-433-1303

Michael Hailey  
Woman’s Hospital 
Breast Specialty of Baton 
Rouge 
500 Rue de la Vie, Ste 
201 
Baton Rouge 
225-751-2778

Mark Hausmann  
Our Lady of the Lake 
Regional Medical Center 
Surgeons Group of 
Baton Rouge 
7777 Hennessy Blvd, 
Ste 612 
Baton Rouge 
225-769-5656

Henry Kaufman IV 
Our Lady of Lourdes 
Regional Medical 
Center - Lafayette 
Lafayette Surgical 
Specialists 
457 Heymann Blvd 
Lafayette 
337-237-5774

William Moss  
CHRISTUS Ochsner Lake 
Area Hospital 
Ochsner CHRISTUS 
Clinic General Surgery 
4150 Nelson Rd, Bldg 
G, Ste 3 
Lake Charles 
337-562-3732

Eric Rau  
Terrebonne General 
Medical Center 
Bayou Surgical 
Specialists 
5619 Highway 311, 
Ste A 
Houma 
985-868-2273

Thomas Rossowski  
Lake Charles Memorial 
Hospital 
Memorial Medical 
Group 
Surgical Associates 
2770 3rd Ave, Ste 120 
Lake Charles 
337-494-4868

Richard Shimer  
Lake Charles Memorial 
Hospital 
Memorial Med Group 
Surgery & Trauma 
2770 3rd Ave, Ste 120 
Lake Charles 
337-494-4868

Jonathan Taylor  
Baton Rouge General 
Medical Center 
The Baton Rouge Clinic 
7373 Perkins Rd 
Baton Rouge 
225-246-9240

Thoracic & 
Cardiac Surgery

C. Swayze Rigby  
Our Lady of the Lake 
Regional Medical Center 
CVT Surgical Center 
7777 Hennessy Blvd, 
Ste 1008 
Baton Rouge 
225-766-0416

Urogynecology/
Female Pelvic Med 
& Reconstruct 
Surgery

Phillip Barksdale  
Woman’s Hospital 
500 Rue de la Vie, Ste 
511 
Baton Rouge 
225-752-3000

William Kubricht III 
Baton Rouge General 
Medical Center 
Louisiana Urology 
8080 Bluebonnet Blvd, 
Ste 3000 
Baton Rouge 
225-766-8100

Urology

Angelo Annaloro Jr. 
Our Lady of the Lake 
Regional Medical Center 
Baton Rouge Urology 
7777 Hennessy Blvd, 
Ste 2004 
Baton Rouge 
225-769-2500

David Benson  
Iberia Medical Center 
Queen City Urology 
500 N Lewis St, Ste 270 
New Iberia 
337-352-2210

Kenneth Blue III 
Baton Rouge General 
Medical Center 
Louisiana Urology 
8080 Bluebonnet Blvd, 
Ste 3000 
Baton Rouge 
225-766-8100

Thad Bourque  
Lafayette General 
Medical Center 
Southern Urology 
1103 Kaliste Saloom Rd, 
Ste 200L 
Lafayette 
337-988-1803

Christopher Fontenot  
Lafayette General 
Medical Center 
200 Beaullieu Drive, 
Bldg 7 
Lafayette 
337-232-4555

James Jancuska  
CHRISTUS Ochsner 
Lake Area Hospital 
Lake Area Physicians 
Urology Center of SWLA 
234 Dr. Michael 
DeBakey Drive 
Lake Charles 
337-439-8857

Scott Neusetzer  
Lafayette General 
Medical Center 
Southern Urology 
1016 Coolidge Blvd 
Lafayette 
337-233-6665

William Roth  
Lafayette General 
Medical Center 
Southern Urology 
1000 W Pinhook Rd, 
Ste 304 
Lafayette 
337-289-9155

Farjaad Siddiq  
CHRISTUS Ochsner 
Lake Area Hospital 
Lake Area Physicians 
Urology Center of SWLA 
234 Dr. Michael 
Debakey Drive 
Lake Charles 
337-439-8857

Vascular Surgery

Michael Conners III 
Our Lady of the Lake 
Regional Medical 
Center 
CVT Surgical Center 
7777 Hennessy Ave, 
Ste 1008 
Baton Rouge 
225-766-0416

P. Michael Davis Jr. 
Our Lady of the Lake 
Regional Medical 
Center 
CVT Surgical Center 
7777 Hennessy Blvd, 
Ste 1008 
Baton Rouge 
225-766-0416

Christopher LaGraize  
Our Lady of Lourdes 
Regional Medical 
Center - Lafayette 
Acadiana Vascular 
Center 
129 Rue Louis XIV 
Lafayette 
337-289-9700
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culturej o i e  d e  v i v r e

T he  Fam o us 
G ro use  i s  a 
s ome  w hat 

o bsc  u r e sc otch  
al ways k ept  o n 

ha n d at the   
g ro use  ro om .



Paint the Town
Eunice artist Hannah Gumbo’s 
downtown mural building 
incorporates Acadiana cultural 
symbols in a new and positive light 

by W ill K a lec  p o rtr a it by Romero & Romero

The curious and critical bunch across 

the street at Ruby’s Cafe watched the 
girl in the scissor lift painting the 

exterior wall with skepticism. But as days 
turned to weeks and weeks to a full month, 
“What’s she doing?” gave way to “What’s it going 
to be?” to finally “What can we get you, Miss 
Hannah?” Technically, Eunice artist Hannah 
Gumbo revealed her massive 75-foot by 21-foot 
downtown mural on the corner of Walnut and 
Second in a mid-December ceremony — a rather 
anticlimactic ordeal considering the eyes (and 
helping hands) of the townspeople were fixated 
upon the ambitious undertaking from start to 
finish, as the ULL grad slowly won their favor 
with each roll of paint.   

“Someone brought me a headlamp to wear 
when it turned dark,” Gumbo says. “People 
kept offering me coffee. Those gestures were 
all stamps of approval. There was some pres-
sure, but there was also so much support. Yes, 
there were some ‘Well, I don’t knows’ but as 
they saw it take shape, they became almost 
insiders, telling their friends what certain 
things in the mural were going to be. 

“Just seeing them get excited about each 
passing level: ‘OK, what color is she putting 
on today?’ ‘What is that shape supposed to 
be?’ It was a cool and different way to connect 
to the community.”

No stranger to the local art scene, Gumbo’s 
mural was really a yearlong process even 
though it took roughly one month to complete. 
Gumbo applied for, and received funding from, 
an ArtSpark grant — a joint venture between 
the Acadiana Center for the Arts and the 
Lafayette Economic Development Authority. 

To give those in Eunice a sense of ownership 
and input into the mural, Gumbo visited local 
schools and informally polled kids for ideas.   

“They love their culture, but they told me, 
‘We’re tired of seeing crawfish. We’re tired of 
seeing these same old images. Miss Hannah, 
please stay away from all that.’” Gumbo 
recalls. “I wanted to acknowledge that. I got 
it. I wanted to do something fresh. But I also 
wanted to show them all those images they’re 
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    for more info  /  hannahgumbo.com

Add it up

Mural 
By The 
Numbers

Hannah 
Gumbo’s 
Eunice 
mural was 
a massive 
artist 
project, 
filled with 
various 
logistical 
hurdles to 
scale. Here’s 
a brief 
breakdown 
of the 
endeavor:

1,575
The total 
square-
footage of 
the mural

19
The number 
of gallons of 
paint used

12
The number 
of gallons of 
primer used

60
Approximate 
number of 
cups of coffee 
consumed 

30
The number 
of bottles of 
Kombucha Tea 
consumed

tired of seeing, in a way they’ve never seen 
before.”

To further establish that desire, Gumbo 
shares an anecdote:

One day, a passerby stopped and asked, 
“What is it?”

Gumbo, caught a little off guard by the ambi-
guity of the question, replied, “Well, what do 
you see?”

The man took some time, analyzing the 
not-yet-finished mural. He ID’d some shapes, 
pointing to one that looked like a gumbo pot. 
But, then, he said, it couldn’t be that. When the 
artist asked why, the man replied, “Because it’s 
blue, and I’ve never seen a blue gumbo pot.”

The aptly-named Gumbo smiled and replied, 
“Well, now you have!” n
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‘To The Grouse’
Lafayette oilman Matt Chiasson’s 
upscale live music venue continues 
a long-standing family tradition 

by W ill K a lec  p o rtr a it by Romero & Romero

The live music — be it Rock ‘n’ Roll, Cajun/

Zydeco or country — reverberates off the 
room’s Hefner-chic décor of dark woods and 

dark leathers as men in collars and women in labels 
sip dark liquor underneath the forgiving dim of dark 
lighting inside or the dark night sky on the patio 
outside. 

This is the essence of The Grouse Room.
“If you put four words  — Chicago, Broadway, Pro-

hibition, speakeasy — and toss those into a blender, 
and pour that into a shell of a building, make it a 
bar…well, you got The Grouse Room,” says owner 
Matt Chiasson, a man who made his money in the 
oilfield and spent a hefty portion of it in this Southside 
haven of good times.

But to find the soul of The Grouse Room, it’s 
imperative to not only see but to hear… especially 
when the music stops. 

On occasion — when night turns to morning and 
the band is between sets — Chiasson gets on stage 
and begins to tell the story of the toast of the Famous 
Grouse, a family tradition started by his father, Wil-
lard, who passed in 2011 at the age of 84. As Chiasson 
speaks into the mic, bartenders pour as many shots 
as there are people in the bar. When he’s done talking, 
glasses are lifted toward the ceiling. 

“The toast was [my dad’s] way, and our way, to 
pay tribute to my mother, Jean, who passed away,” 
Chiasson says. “The second-to-last toast was always 
to Mom, and the last toast — to lighten the mood — 
was to the grouse. So that laughter covered the tears. 
And, as one of six children, it was our way of coming 
together and just bringing back all sorts of memories.”

Back then, the heaviness of the pour went by 
seniority. Willard and Matt’s oldest brother, John, 

Matt Chaisson 
named The 

Grouse Room 
after a tradition 

to toast the 
Famous Grouse, 

which was 
started by his 

father.
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menu

House Of Grouse

If you haven’t tasted (or heck, even 
heard of) Grouse Scotch, don’t feel 
bad. You’re not alone. But for those 
curious enough to try it when in 
The Grouse Room, here’s a brief 
tutorial of all the different types of 
Grouse Scotch The Grouse Room 
has had over the years. Note: Some 
of these selections aren’t always 
available due to accessibility.

received a full glass with a big ice cube. Matt, 13 
years John’s junior, got about a half-glass. Grand-
kids of age got a shot. Those who weren’t quite 
21 got a “nib.”   

“That’s the hierarchy, right?” Chiasson says 
with a chuckle. 

What makes the toast, and the bar it inspired, so 
unique is the namesake spirit hoisted into the air. 
The Famous Grouse isn’t necessarily a high-end 
blended Scotch, nor is it necessarily popular or 
readily available in South Louisiana. Produced 
and distributed by the Scotland-based Edrington 
Group, it’s an affordable bottle with a smooth 
finish and definitely does the trick, but it won’t 
be found on most top shelfs. 

Yet, for whatever reason, it was Willard’s drink 
of choice, perhaps perfectly suited for the modest 
taste of a retired directional driller. When Chi-
asson opened The Grouse Room four years ago, the 
alcohol sales rep was so delighted with the initial 
purchase of 20 cases of The Famous Grouse that 
he got The Edrington Group to gift 26 whiskey 
barrels to help decorate the bar.

To further emphasize the importance of family, 
many of The Grouse Room walls feature the pho-
tography of John Chiasson — Matt’s oldest brother 
and he of the full glass of Grouse — who was a 
highly-accomplished photographer. Presidents, 
athletes, actors and musicians all stood in front 
of his lens, as John racked up dozens of magazine 
covers for publications such as Time, ESPN The 
Magazine, and Newsweek. 

John died in 2013 at the age of 60.
“He had a way about him,” Chiasson recalls. 

“Heck, he got Shaquille O’Neal to miss basketball 
practice with the Orlando Magic because their 
30-minute shoot went way over time. It’s that 
South Louisiana charm that allowed the subjects 
he was shooting to relax and be themselves. That’s 
how he got those real pictures.”

Matt speaks through a smile when comparing 
himself and John. The two were polar opposites. 
John was “wavy gravy,” a free spirit who joined 
the Peace Corps after college, teaching English to 
grade school kids in Burkina Faso. Matt was and 
still is rice and gravy, a Cajun capitalist to the core 
with an unquenchable thirst to find oil. Despite 
their differences, they shared the same last name 
and bonded in later years over business. In a way, 
Matt leant his entrepreneurial know-how to John 
(almost like an unpaid consultant), helping out 
with licensing contracts, invoice strategies and 
negotiating terms with magazines.

 “When I tell the story of what this place means 
— and why it’s named what it’s named and why 
John’s photography hangs here — some people 
cry, because it’s just that personal,” Chiasson 
says. “Sometimes they’ll apologize for taking my 
time, and I assure them that I’ll talk about the 
toast, and my mom and dad, and John for hours. 
It’s no bother.

“That’s what this place is all about, and that’s 
why it will never close.”  n

❶
The Famous Grouse

The staple brand 
of blended Scotch 
Whiskey at The 
Grouse Room, The 
Famous Grouse 
is full, golden 
and clear with a 
well-balanced oak 
aroma accented by a 
hint of citrus. It goes 
down smooth with a 
medium dry finish.

❷
The Black Grouse

This is a richer, 
smokier version 
of Scotch. The 
appearance is dark 
burnished gold, 
but still clear. If 
you hold the glass 
or bottle up, you’ll 
smell toasted 
orange peel and 
once you sip, your 
senses are engaged 
with a lingering, 
smoke-filled finish. 

❸
The Naked Grouse

In homage to the 
name, this Scotch 
doesn’t have a label. 
The Naked Grouse 
gets its unique 
flavor from first-fill 
sherry casks instead 
of the typical 
bourbon casks. 

❹
The Snow Grouse

This is a winter 
Scotch designed 
to be served after 
being chilled in a 
freezer for days. 
It’s the lightest of 
the Scotches in 
appearance and 
smells like vanilla and 
honey. The finish is 
sweet and lingering. 

❺
40-Year-Aged 
Grouse

Seems cruel to list 
this selection since 
Matt’s only had one 
of these rare and 
pricey bottles in 
stock since the place 
opened, but we’re 
listing it anyway. 
It’s basically liquid 
velvet on your 
tongue. Although, 
that feeling comes 
at a hefty price, 
so savor it. 
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il est vrai qu’on pourra rentrer bredouille si on 
ne connaît pas les bonnes adresses. Pourtant 
on peut les trouver. Avec quelques clics de la 
petite souris, tout un monde en français loui-
sianais se manifeste sur l’écran d’ordinateur. 
Avec quelques coups de pouce sur un iPhone, 
on accède à un pays virtuel où le français 
louisianais est la langue officielle.

S’il est parfois difficile de se réunir sur la 
place publique en français, les médias sociaux 
fournissent des lieux où les activités et les 
échanges entre les Francophones de tous les 
niveaux peuvent circuler librement. Un site 
sur Facebook en particulier, la Table Française 
Virtuelle, s’est établi comme une source incon-
tournable pour des gens qui veulent comparer 
les expressions, annoncer des événements 
francophones ou simplement demander com-
ment dire le nom de telle ou telle plante. Les 
conversations ne sont pas bien différentes de 
celles que les gens avaient autour d’une tasse 
de café à la table de cuisine sauf que cette fois-ci, 
les participants sont en Louisiane, en France, 
en Nouvelle-Angleterre et ailleurs. Et, chose 
intéressante, les membres se rassemblent dans 
la vraie vie de temps en temps.

« Prairie des Femmes » est un autre espace 
à la fois réel et virtuel où une nouvelle généra-
tion de franco-louisianais développe une voix 
authentique. Sa créatrice, Ashlee Michot, a 
récemment lancé un projet, « Ô Malheureuse », 
où elle a jeté une sorte de bouteille à la mer, 
appelant des Louisianaises à soumettre des 
textes en prose ou en poésie. La réponse 
extraordinaire a révélé des voix créatives 
épatantes. 

« Charrer-Veiller » est un balado qu’on peut 
trouver sur YouTube. C’est l’idée de deux jeunes 
Franco-louisianais, Joe Pons et Chase Cormier. 
Leur but est de bavarder, charrer en français 
louisianais, avec d’autres activistes à propos de 
sujets divers. Nommé en hommage au dernier 
journal français « l’Abeille », « le Bourdon de 
la Louisiane » est une gazette en ligne sous 
la direction de Bennett Boyd Anderson III. 
« Télé-Louisiane » est probablement le projet 
le plus ambitieux. C’est le produit de plusieurs 
collaborateurs dont les principaux sont Will 
McGrew, Brian Clary et Marshall Woodworth. 
Ils travaillent actuellement sur des émissions 
pour enfants, en plus des courts métrages qu’on 
peut déjà visionner. On notera l’aspect col-
laboratif de toutes ces initiatives francophones. 

Sur le terrain, la communauté francophone 
est fracturée et disparate. Sur internet, elle con-
stitue un groupement d’individus passionnés 
par et pour le français louisianais. La beauté 
de l’affaire, c’est que les jeunes gens choisissent 
de vivre leur vie en français dans le quotidien 
et dans le virtuel au XXIe siècle. n

Les médias 
sociaux à la 
rescousse
Le français louisianais 
à l’ère numérique

pa r Dav i d Che r am  i e 

    english translation /  ac adianaprofile.com

Pour une l angue strictement orale 

qui date du XVIIIe siècle comme on 
l’entend dire de la part des « experts » 

auto-proclamés, le français louisianais a une 
présence drôlement robuste sur internet. 
Tandis que certains se lamentent de sa dispari-
tion et se comblent d’une nostalgie mélan-
colique, d’autres se lancent dans cette langue 
vers l’avenir véhiculés par YouTube, les blogues 
et d’autres balados, Twitter et pages Facebook 
associés. Si l’on part à la recherche de la 
présence du français dans la vie quotidienne, 
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