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Synopsis

Dozens of dishes featuring wild game, fish, and fowl from one of america’s favorite restaurantsWith
legendary talent, the freshest ingredients possible, and a tradition of fun, Commander’s Palace
proves that great restaurants only get better with time. A New Orleans institution since 1880, the
critically acclaimed restaurant has been the winner of the James Beard Award for Most Outstanding
Restaurant in America and has been ranked the top dining establishment in the city for seventeen
consecutive years, officially making any visit to New Orleans incomplete without a savory meal in
the beautiful Garden District landmark.Nothing can stop the crew at Commander’s Palace, and
Commander’s Wild Side, which features more than one hundred new recipes for fare straight from
America’s bayous, streams, mountains, and backA country, as well as dozens of stunning
photographs, proves it.With thrilling flavors for any palate, executive chef Tory McPhail has recipes
for everything from Juniper Berry-Grilled Elk, Rabbit and Goat Cheese Turnovers, and Roasted
Quail with Bourbon-Bacon Stuffing to Jamaican Conch Callaloo, Marinated Crab Salad, and Pecan
Butter-Basted Flounder with Creole Mustard Cream.Looking for something more traditional? Try the
Lemon and Garlic Grilled Pork and the Roasted Turkey or any of the nongame substitutionsa “just in
case the butcher is out of mountain lion.Commander’s Wild Side is guaranteed to have just the right

dish to spice up your cooking repertoire.
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Customer Reviews

Two of my favorite venison recipes come from this cookbook--Blackened Venison Steaks with Red

Wine-Black Pepper syrup; Juniper Berry-Grilled Elk. Delicious. There are only 4 venison recipes, but



they are delicious, and well worth the entire book. Also, someone who truly lived from the land
would have even more reason to appreciate recipes like Fried Rabbit Salad with Buttermilk-Black

Pepper Dressing, or Turtle Soup. Not for everyone, but a great game cookbook.

Commander’s Palace recipes NEVER disappoint. As | am a New Orleanina, | try to eat there as
often as possible. When | can’t get there or have dinner parties | love to pull out one of the many
Commander’s Palace cookbooks on my shelf. This one is a fabulous addition to my collection and
look forward to trying every recipe. | imagine it will be difficult for people outside Louisiana to find
some of the ingredients we take for granted here, but | highly recommend this...actually all of their

cookbooks. (Also, the River Road cookbooks, too!)

| was very pleased with this purchase. The book arrived in pristine condition and quickly.Thank you.

very nice.

Very disappointed with recipes. The Sweet Finish included a recipe for popcorn balls and a magic

cookie bar recipe that has been in every home recipe file for 20 years.Don’t waste your money. |

really expected much more!!!
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