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(Front cover) Floral decorations in the form of
mounds are made for the Onam Festival in the
Indian state of Kerala. According to the legend,
King Mahabali, a ruler loved by his people, was
tricked by the god Vishnu and exiled from his
kingdom. Mahabali is said to return once a year,
on Onam. Photo by Jehangir Gazdar

(Inside front cover) Crawfish boils, such as this
one in Beaux Bridge, are special social occasions
in south Louisiana held by family, friends and co-
workers. Live crawfish caught in the Atchafalaya
Basin, or “farm-raised” in flooded rice fields, are

boiled with spices, lemon, corn and potatoes. The
crawfish tail meat is eaten after removing it and
peeling the shell. Photo by Nicholas R. Spitzer,
Louisiana Folklife Program

(Back cover) Multi-colored strip quilts tacked
with string are still made by Blacks in north
Louisiana. This quilt, made for everyday use by
Rosie Jackson of Chatham is also called a “string
quilt.” Such quilts are usually tacked on a bed
rather than quilted on a frame. Photo by Al Godoy,
Louisiana Office of Tourism
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Laissez le

Bon Temps Rouler*

by Robert McC. Adams, Secretary;
Smithsonian Institution

Consider the Festival a good time. The senses delight in the food,
music, craft and dance that come from India, Louisiana and from sev-
eral other of the world’s vibrant traditional cultures. But broaden the
view and you can see also that the Festival is a living demonstration of
how context can be so very important in understanding cultural ar-
tifacts and practices.

The Indian program at this year’s Festival, for example, presents
singers, acrobats, dancers and other performers in a context in which
they often perform — a holiday fair, or mela. The economic and re-
ligious activities that encompass the performances allow us to see the
artistic traditions as part of this larger institution. Each art form might
stand on its own, with its distinctive aesthetic style and vocabulary of
cultural meanings. But in the context of one another and of the special
space created by buyers, sellers and religious devotees, the arts also
make a larger statement about the complex and mutually reinforcing
relationships between artistic performance, economic trade and re-
ligious belief.

Based on extensive scholarly research, anthropologists, folklorists,
designers and craftspeople, both Indian and American, have re-created
a mela and invite your participation in its flow of events. Participation
makes us aware that we ourselves are part of the context of the per-
formances and, perhaps, through our participation we may gain some
idea of the role we might play as an audience, were we in India. Par-
ticipation is a venerable concept in the tradition of folklore and an-
thropology, from Levy-Bruhl’s early observation about the merging in
certain symbolic systems of categories of self and other, of sacred and
secular; to Malinowski’s methodological insight that cultural learning
comes through participating and observing; and to Redfield’s under-
standing that acolytes in religious ritual participate in maintaining the
structure of the world envisioned in their belief. All of these forms of
participation are to be found at the mela. I urge you to entertain them
and be entertained by them.

Events in the Louisiana program at the Festival speak to the context
created by the unique history and geography of that part of our con-
tinent, where rich forms of creolization, or cultural mixture, have
flourished. Creative blending of cultural aesthetics and repertoires has
occurred in other places in our country but in few places to the ac-
knowledged extent and with the public vitality of the traditional
cultures of Louisiana. To hear the variety of musical styles, to see the
varied dance and craft traditions, and to taste the renowned foods of
the region should all lead one to reflect on the social and environmen-
tal conditions that brought Africans, American Indians, Anglo-Amer-
icans, French, Spanish and other groups together in ways that led to



the rich mixtures of language and culture distinctive of “The Creole
State.”

Cultural Conservation — a Festival exhibition area that explores
questions about maintaining the world’s cultural environment in
much the same way that we have learned to think about the natural
environment — shows the importance of context in yet another arena
of understanding. Traditional cultures live within larger contexts of na-
tional and sometimes international political, economic and cultural in-
stitutions. Sometimes the larger institutions can assist a traditional
culture to conserve and to adapt its distinctive identity, ethos and aes-
thetic expression on its own terms, within the context of its own expe-
rience. The Smithsonian, for example, through this Festival and other
programs, the National Endowment for the Arts, the National Endow-
ment for the Humanities, and the American Folklife Center of the Li-
brary of Congress have a continuing interest in the conservation of
traditional cultures. Most often, however, the context created by larger
institutions is more ambiguous and poses challenges to the continued
vitality of traditional cultures. This wider context is explored in the
Cultural Conservation program, and performers and craftspersons
demonstrate the traditions they and others work to conserve.

But these thoughts about context and understanding are not meant
to lessen your enjoyment of the Festival. Rather they are meant to offer
a key to a richer experience of the performances and artifacts pre-
sented here. For it seems to me a profoundly good time when we can
both see and appreciate the artistry, humanity and historical specific-
ity of these cultural traditions in contexts which help reveal their
meaning.

*(Cajun French for “Let the Good Times Roll”)



A Partnership

that Persists

by William Penn Mott, Jr.,
Director, National Park Service

The National Park Service proudly welcomes you to the National
Mall for the 1985 Festival of American Folklife. Every year since 1967,
two great federal agencies — The National Park Service and the
Smithsonian Institution — have pooled their resources to focus atten-
tion on particular facets of this country’s rich folklife. From commu-
nities throughout the nation, Festival participants have brought to the
nation’s Capital their special crafts, songs and stories as cultural mir-
rors of their everyday life and work.

The combined institutional and community talents provide an in-
depth look at our cultural diversity and its roots, while suggesting how
it should be conserved for future generations of Americans. We pre-
sent it to you in the form of a national Festival for all ages to enjoy at
their leisure against a backdrop of the nation’s most magnificent mu-
seums, public monuments and memorials.

Here in the nation’s Capital and throughout a total of 334 areas in
the National Park System across the country, the National Park Service
works to accommodate its citizens’ leisure-time use of parks while
safeguarding our greatest natural and cultural resources for the future.
America’s National Park System has served as a model internationally,
helping to foster a greater understanding and appreciation of the natu-
ral world and our human response to it.

Parks are often called outdoor museums for the stimulation they of-
fer the senses. This label in fact suggests the close affiliation between
the National Park Service and the Smithsonian Institution. Our part-
nership persists in the belief that each generation wants to learn and
share in the rich and diverse legacy of America’s great natural and
cultural heritage.

Please enjoy your visit to this year’s Festival and include some time
for the other parks that contribute so much to the beauty of the na-
tion’s Capital.



Welcome

to the Festival
by Diana Parker, Festival Director

Since the Festival of American Folklife first began in 1967, more than
10,000 generous people have traveled to Washington to share with us
their wisdom and talent. In explaining and demonstrating their skills
as singers, dancers, musicians, cooks, artisans, storytellers, and work-
ers, they have represented legions more in their home communities.
Because of the time and knowledge they have shared with us, our lives
have been enriched, while our cultural understanding of the aesthetic
variety in this and other nations has been broadened. Meanwhile, the
Smithsonian’s archive of folklife research and programming experi-
ence grows incrementally each year. There is much still to be learned,
and each participant’s story adds to our understanding of the mosaic
of folk culture.

Often our festival participants have told us of their struggle to main-
tain traditions in the face of overwhelming odds. Each year brings an-
other person to inform us, “I am the last who knows how to do this the
old way.” For this reason we view conservation of culture as an issue
equal in urgency to the conservation of our natural resources, for the
pluralism we reflect at each year’s Festival would be terrible to lose.

The Smithsonian Institution is not the only organization concerned
with cultural conservation. The American Folklife Center at the Li-
brary of Congress has consistently contributed on a national scale to
research and preservation of traditional culture. Numerous state and
local programs are also hard at work in similar efforts and have made
notable contributions. This year, as the National Endowment for the
Arts celebrates its 20th anniversary, we are especially aware of the im-
mense contributions of its Folk Arts Program. Grants and National
Heritage Fellowships administered by the Program have provided
much-needed support to community efforts in the preservation of
tradition-based cultures. We congratulate our colleague, Folk Arts
Program Director Bess Lomax Hawes, and her able staff on their con-
sistently superior performance.

This year more than two hundred participants will again come to
Washington in the spirit of joy and sharing in a great celebration of our
cultural diversity. We urge you to take part in the events and ask ques-
tions of the participants, for they have much to teach us all.



Nicholas Spitzer has directed the Louisiana
Folklife Program in the Department of
Culture, Recreation and Tourism since
1978. He has carried out ethnographic re-
search for the Jean Lafitte National Park,
directed a film on zydeco music, recorded
Louisiana traditional music extensively
and helped to found the Lousiana Folklife
Festival and Baton Rouge Blues Festival.
Spitzer is a doctoral candidate in an-
thropology at the University of Texas.

Funding for the Louisiana program has
been provided by the Department of
Culture, Recreation, and Tourism through
the Louisiana Office of Tourism and private
donations through the Louisiana Heritage
Foundation.

The Creole State:
An Introduction
to Louisiana

Traditional Culture
by Nicholas R. Spitzer

To outsiders Louisiana conjures up a myriad of images: lazy bayous
and political cockfights; alligator-laden swamps and streets choked
with Mardi Gras revelers; Cajun waltzes and voodoo dolls; decaying
log “dogtrot’” houses and flood-rusted mobile homes. Beneath the
stereotypes is a state steeped in a variety of traditions grappling with
the attractions of the cultural and economic mainstream. Louisiana’s
citizens are aware of the complex mixture of tradition and change in
a state that is as much Sunbelt-suburban as it is pioneer, frontier,
plantation, farmstead, fisherman’s camp or New Orleans
neighborhood.

The richness of Louisiana folk traditions, from old-time jazz and
Cajun music to Creole food and north Louisiana craftsmen, is in-
creasingly recognized as valuable to the economic and cultural future
of the state. Development that brings with it environmental problems
and adverse effects to the traditional communities and landscape is
now often questioned.

The Louisiana program at the Festival of American Folklife presents
the best of traditional life to show how folk cultural resources can
help sustain the state in the future if properly encouraged. Previous
festivals have shown Louisiana folk culture primarily in terms of
Cajun and New Orleans musical traditions. This year’s Festival
attempts to correct this imbalance by presenting the traditions of the
entire state: south Louisiana, north Louisiana, the Florida Parishes
and New Orleans (see map).

Predominantly Catholic and French, south Louisiana has been
described as “South of the South.” The region’s Mediterranean-
African-Caribbean roots and plantation past make it and New Orleans
as much akin to societies in the Spanish and French West Indies as
the American South. Rural south Louisiana is dominated by the
Acadians, or Cajuns, who came from what is now Nova Scotia as petit
habitants (small farmers) in the late 18th century. Over time, the
Cajuns have absorbed and been affected by a wide array of cultures in
the area: Spanish, German, Italian, Anglo, Native American, Afro-
French, Afro-American and Slavonian. South Louisiana’s distinctive
foodways (gumbo, jambalaya, crawfish erouffee), musics (Cajun and
zydeco), material culture (Creole cottages, shotgun houses, pirogues
and bateaux), ritual and festival practices (folk Catholicism, home
altars, traiteurs, Mardi Gras) and languages (Cajun and Creole French,
Spanish, Dalmatian and Indian languages) reflect a diversity of
culture unified in one region.

Some south Louisiana groups are largely independent of Cajun
cultural influences. For example, Spanish-speaking Islefios of St.
Bernard Parish descend from Canary Islanders who arrived contem-
poraneously with Acadians. Islefios pride themselves as great duck



hunters, fishermen and trappers, and they continue to cook the “Le grand chemin’, sacred ground in south

Louisiana. A roadside station of the cross

Spanish dish caldo and sing complex story songs, called decimas, senrlaThe sarete e A Tine Bk Alles

about the exploits of the cruel knight from the Middle Ages, or the near St. Martinville. The Alley is a huge plant-
lazy fisherman in today’s coastal town of Delacroix. el ;Oﬁm i e
:, . . weddings in the 19th century. Photo by
Indian people, who were in the region before all others, have Nighiolas R, Spitzer courtesy Louisiana Falkiife

made their contributions to wooden boat styles, folk medicine and Program.
other traditions now associated with south Louisiana as a whole.

While the Houma tribe conserves aspects of a 19th-century French

folk culture; the Coushatta and Chitimacha have maintained greater
separation from Cajun culture as evidenced by their native language

retention and basketry traditions.

Nineteenth and 20th-century immigration to south Louisiana
included fishermen from the Dalmation coast of Yugoslavia, who set-
tled in coastal Plaquemines Parish, where they introduced the oyster
industry. Italians arrived in the same era, many as sharecroppers on
post-Civil War plantations. Since then they have developed truck
farming and rural food distribution in Louisiana while playing an ac-
tive role in the urban cultures of New Orleans and elsewhere.

The mingling of all these peoples in south Louisiana has been lik-
ened to the ingredients in gumbo — named after an African word for
okra — which contribute to a total taste while retaining distinctive
ethnic “flavors.” Less metaphorically, the terms “Creole” and “‘cre-
olization” have been used to describe the region’s cultural blending
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and distinctiveness. Creole, from the Portuguese crioulo (‘‘native to a
region”), originally referred to the French/Spanish colonial popula-
tion in south Louisiana and the Caribbean region. Prior to the Civil
War, the word also came to refer to the gens de couleur libre (free
men of color) of Afro-European descent. Today the term has a variety
of meanings but usually refers to people of mixed African, French,
Spanish and Indian heritage in southwest Louisiana. However, in
southeast Louisiana plantation regions and in New Orleans, Creole

is sometimes associated with exclusively European ancestry and
culture. Linguists apply the term to the Afro-French language called
Creole found in the French West Indies as well as in French planta-
tion areas of south Louisiana.

The most concentrated creolization of cultures has occurred in
New Orleans, which is simultaneously a southern city near the mouth
of the Mississippi and a Gulf Coast/Caribbean port. “The Crescent
City” was the nation’s largest port prior to the Civil War, when cotton
was floated on barges and boats downriver and beyond to British and
American fabric mills. The mingling of people in New Orleans has



led to a city of many accents, the most pronounced of which is called
the ““Yat” accent of the Irish Channel section and the city’s Ninth
Ward, as in the expression “Where y’at?”’ The intense Afro-European
contact that shaped New Orleans culture led to the birth of jazz, as
former slaves merged Afro-Caribbean rhythms and street perform-
ance with European instrumental traditions of the cotillion, the par-
lor and the military parade. New Orleans cuisine and architecture
also reflect a merging of aesthetics, as highly seasoned soul food and
fancy Creole sauces are paralleled by elevated West Indian-style shot-
gun houses elaborately trimmed and French cottages with Norman
rooflines and shaded sun porches. Native New Orleanians, though
dominantly Catholic, are ethnically diverse. Yet a city-wide identity
based on this diversity and the area’s difference from other urban
centers in America persists. To most visitors the sights, sounds and
smells of New Orleans neighborhoods as well as the annual Mardi
Gras speak more of Port-au-Prince and Lima than of Atlanta and
Nashville. The preponderance of saints days festivities, carnival and
other parades reinforces this impression.

In contrast to south Louisiana and New Orleans, Protestant north
Louisiana is historically and culturally part of the upland and
riverine American South. North Louisiana’s mainly rural folk land-
scape was shaped by contact between American Indian and Anglo-
and Afro-Americans, in pioneer, plantation, sharecropping and farm-
stead settings among the river bottomlands, piney woods and hills of
the region. In this relatively isolated and more Anglo-influenced part
of the state, there is less overlapping of cultural groups than in south
Louisiana, and contrasts within the region are more prominent (see
map). Creoles of Color are found in the Cane River area below
Natchitoches, where some of them in fact once owned plantations.
Spanish-speakers of Choctaw-Anglo descent live in the old “‘no man’s
land” to the west of Natchitoches on the Texas/Louisiana border.
Some live in log houses, cook tamales and practice a folk Catholicism
in contrast to their Anglo Baptist neighbors. There are also Italians,
Hungarians, Czechs and Greeks throughout north Louisiana and
its adjacent Florida Parishes. The overall Anglo tone of the region has
been likened to a quilt: like the folk landscape of north Louisiana, the

Marie Billiot Dean, a Houma Indian basket
weaver from Dulac, Terrebonne Parish, with
palmetto drying in her backyard. Photo by
Nicholas R. Spitzer, courtesy Louisiana Folklife
Program.

Dancing in a black Creole club in Cecilia,
Louisiana, to the zydeco music of Claude

Dufty and his Fire Band. Photo by Nicholas
R. Spitzer, courtesy Louisiana Folklife Program.
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Crawfisherman Hally Barras of Catahoula
checks his traps. Photo by Nicholas R. Spitzer,
courtesy Louisiana Folklife Program.

Suggested reading

Conrad, Glen, ed. The Cajuns: Essays on
Their History and Culture. Lafayette: Univer-
sity of Southwestern Louisiana Press, 1978.
Cooke, John, ed. Perspectives on Ethnicity in
New Orleans, 1978-1983. New Orleans: The
Committee on Ethnicity in New Orleans.

Roach-Lankford, Susan. Gifts From the Hills:
North Central Louisiana Folklife Traditions.
Ruston: Louisiana Tech Art Gallery, 1984.
Spitzer, Nicholas R., ed. Louisiana Folklife: A
Guide to the State. Baton Rouge: Louisiana
Folklife Program, 1985.

Suggested recordings

Louisiana Cajun Music, vols. 1 through 8
(OldTimey Records).

Louisiana Folklife Recording Series, LP’s
001-004 (Louisiana Folklife Program).
Music of New Orleans, vols. 1 through 5
(Folkways).

Zodico: Louisiana Creole Music (Rounder
Records 6009).

Suggested films

Always For Pleasure, by Les Blank. 58 min.
color sound. Flower Films, El Cerrito,
California.

Dedans la Sud de la Louisiane, by Jean-
Pierre Bruneau. 60 min. color sound. Bayou
Films, Cut Off, Louisiana.

Gumbo: The Mysteries of Cajun and Creole
Cooking, by Steve Duplantier and Marc
Porter. Center for Gulf South History and
Culture, Abita Springs, Louisiana.
Something Nobody Else Has: The Story of
Turtle Trapping in Louisiana, by Lee Aber
and Rick Fuharin. 29 min. color video.
Hawksbill Productions, Shreveport,
Louisiana.

Zydeco: Creole Music and Culture in Rural
Louisiana, by Nick Spitzer and Steve Du-
plantier. 56 min. color video. Center for Gulf
South History and Culture, Abita Springs,
Louisiana.
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region is clearly patterned but composed of many separate colored
and textured pieces.

With the exception of the Natchitoches/Cane River area, the term
Creole has not been used historically to describe north Louisiana’s
culture. However, because this part of Louisiana is tied economically
and politically to the French southern part of the state, an emerging
creolization between these regions has been on-going since state-
hood in 1812. The mixing is at its strongest in the cultural border
areas, where north Louisianians add gumbo to their foodways and
Cajuns sing country music in French.

Perhaps because Louisiana as a whole still speaks with diverse and
contrasting voices of tradition, the state is just beginning to recognize
and support programs that conserve and promote its folk cultures.
This year the state legislature in Baton Rouge is considering first time
funding for the Louisiana Folklife Program. The efforts of the
Smithsonian Institution and other groups over the last 20 years
through fieldwork, sound recordings and festival presentation have
done much to assist the conservation and renaissance of Cajun
culture. Those presenting New Orleans culture have long empha-
sized tourist promotion but with less attention to the conservation of
what some have called “the cultural wetlands” of the city, that is, its
root traditions and communities. The cultures of the Florida Parishes
and north Louisiana have remained virtually ignored until quite re-
cently. It is hoped that the celebratory mingling of al/lthe regions and
cultures of Louisiana at the 1985 Festival of American Folklife will
bring them their due applause that can be heard back home.



Louisiana’s Traditional

Foodways
by Charlotte Paige Gutierrez

Louisiana is the home of three regional culinary traditions: the
Cajun foodways of rural south Louisiana, the Creole foodways of
urban New Orleans and its environs, and the Anglo-Southern food-
ways of rural north Louisiana. _

New Orleans food — commonly called “Creole” — is a mirror of the
city’s cultural complexity. Originally part of France’s colonial em-
pire, New Orleans is now a multi-ethnic city in which ethnic identity
is often overridden by a pan-city identity, a distinctively New Orleans
sense of place. Harnett Kane, a local author, describes the city’s cui-
sine and its social heritage:

Like a language or an art, a living cuisine borrows, assimilates, ex-
pands. With a population so multilingual, Creole cooking has been
modified with the years. A Frenchman has married an Italian girl;
some Jugoslavs move into the French section; a German cousin
comes to live with the Creole family — and each adds something.

Take my family as an example. Though it is of Irish descent, the
present generation grew up on gumbo and café au lait. We like
jambalaya as thoroughly as any Creoles do, but we also enjoy
Italian stuffed artichokes, as well as an emphatic crab mixture
suggested by a Dalmatian friend from the lower Delta. Since one
family branch is German, we have long appreciated pot roast and
noodles; yet in the main, no matter what goes onto the family
stove, it emerges with a strong French-Spanish seasoning.
(1949:317)

Black and Creole cooks, Choctaw Indian herb merchants, European-
trained gourmet chefs, and exotic food importers have all had their
impact on “The Crescent City’s” foodways. Complex culinary blend-
ing and borrowing have been common in New Orleans since colonial
times, when Spanish, African and Indian influences combined with
environmental necessity to transform Old World French bouillabaisse
into Creole gumbo (Fiebleman, 1971:15). Some ethnic foods have
become so widespread that they have become as much the property
of the city as a whole as of the original groups: Italian muffulettas are
one example; red beans and rice — probably a legacy of New Orleans’
Caribbean connection — another; and “Creole” mustard of German
heritage yet another.

To an outsider, the urban Creole cuisine of New Orleans and the
rural Cajun cuisine of the Acadiana parishes of south Louisiana are
difficult to distinguish from one another. Both draw heavily on the
products of local fields, forests, swamps and coastal waters (seafood,
crawfish, game); both use rice as a staple and are highly seasoned,
and both offer certain well-known dishes, such as gumbo, jambalaya

Charlotte Paige Gutierrez received her doc-
torate in anthropology from the University of
North Carolina. Her research has concen-
trated on Cajun foodways. In addition to
publishing several articles on traditional
foodways, she bas served as an an-
thropologist with ber native city of Biloxi,
Mississippi.

This article is condensed from Louisiana
Folklife: A Guide to the State (forthcoming,
1985).
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Le boucherie is a tradition maintained by
French-speaking Cajuns. Neighbors share in
the labors of the boucherie: boiling water,
killing and cleaning the hog, preparation of
le grese (lard) and les gratons (cracklings).
At the end of the boucherie, those who par-
ticipated take home shares of boudin (spicy
sausage made from pork and rice) and vari-
ous cuts of the slaughtered animal. Photo
courtesy Louisiana Office of Tourism

and beans-and-rice. However, because of stylistic differences, a native
Louisianian can tell the difference between, for example, a spicy-hot,
dark-brown Cajun prairie gumbo and a more delicate New Orleans
variety.

In general, rural Cajun cooking reflects a preference for hot pep-
pers; heavily seasoned foods; long cooked, one-pot dishes served
with rice; smothered, seasoned vegetables; and dark roast coffee,
which is different from the coffee-and-chicory of New Orleans. How-
ever, within Cajun country, the variety of dishes is great, and each
item bears a regional identity: grillades (smothered beef in seasoned
gravy) on the prairies, fasso (smoked meat used as seasoning) in the
Opelousas area, barbecued shrimp in Terrebonne Parish, andouille (a
sausage) on the old “German Coast” of the Mississippi River above
New Orleans, and crawfish — even more popular in Cajun Louisiana
than in New Orleans.

In Cajun Louisiana there is a tendency to turn any event into a food-
oriented affair. Festivals feature food, many being centered around a
particular local specialty, such as rice, crawfish, boudin sausage,
oysters, jambalaya, gumbo, or cochon de lait (roast suckling pig).
Weddings, business meetings, fundraisers and club meetings
provide occasions for community meals, and in south Louisiana their
preparation is a status job often held by males, many of them locally
famous for their culinary skills.

North Louisiana foodways have not received the attention given
to Cajun and Creole cooking, as journalists and scholars have been



Alvia Houck of Hico builds fire with hickory
and sassafrass wood to smoke homemade

sausage and hams. Photo by Susan Roach-
Lankford

Mary Lou Gunn of Ruston shells peas on her
back porch. Photo by Susan Roach-Lankford
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Mary Gray packs basket with huckleberry
cobbler, butter beans and fried chicken for a
community gathering. Photo by Susan Roach-
Lankford

more intrigued with the “exotic”” south Louisiana cuisine. North
Louisiana foodways in general reflect their common bond with the
American South (Roach-Lankford, 1984), and the emphasis on pork
and corn products, greens, yams, peas, game, freshwater fish (espe-
cially catfish) and prize-winning pies and cakes is true to its south-
ern heritage. Roach-Lankford points out that summer vegetables are
today a mainstay of north Louisiana cooking, with many varieties
grown locally. The area is also noted for its fine barbecue, church
suppers, family reunions and food preparation contests at local fairs.

Specific traditional foodways often serve as an ethnic or regional
boundary marker. For example, a south Louisianian is likely to know
how to catch, cook and eat crawfish, while people from outside the
region are often mystified or even repulsed by these activities. In the
past, outsiders associated the eating of crawfish with the poor, illiter-
ate, swamp-dwelling Cajun, who was ridiculed for eating the inex-
pensive and supposedly inedible, unsanitary ‘‘mudbug.” But in
recent years, as south Louisiana has experienced an economic boom,
Cajuns have a renewed ethnic pride, and the lowly crawfish has be-
come an accepted and even expensive, fashionable food as well as a
symbol of Cajuns. Now it is the newcomer to the region who is em-
barrassed by his inability to do something as ‘‘simple’” as peeling and
eating his share at a backyard crawfish boil (Gutierrez, 1983).

As in other areas of folklife, modern influences have affected Loui-
siana’s traditional foodways. The advent of electricity and refrigera-
tion has removed the need for quickly distributing and consuming
freshly killed meat; consequently, community hog-killings (bouch-
eries in south Louisiana) have become relatively rare. Store-bought
bread has replaced homemade bread for all but the most traditional,
gourmet, or natural-foods-oriented cooks. Modern markets and
roads, as well as larger incomes, have made the purchase of fresh or
packaged produce more convenient and economical for the working
family, so the skills necessary for raising and preserving one’s own
produce are often more a hobby than a necessity. Few are the Louisi-
anians who still grind their own corn, milk their own cows, or live
exclusively on what they can hunt, catch, gather and grow. Increas-
ing literacy and the offerings of radio and television have expanded
the food horizons of the curious: a Winnfield or Abbeville housewife
may now serve her family Chinese stir-fried vegetables or East Indian
curry. Meanwhile, in favor of healthier practices, modern nutritionists
attempt to persuade Louisianians to forego certain traditional food-
ways, such as the heavy use of fats or over-cooking nutritionally frag-
ile vegetables.

Although modern technology and communication have led to the
demise of many traditional foodways, they have also been enlisted as
aids in the continuation of tradition. Instead of using the old-fash-
ioned method of piercing meat and stuffing the holes with chopped
garlic, onions and pepper to season it, some Cajun cooks now inject
its veins with liquefied pepper and other ingredients delivered
through a veterinarian’s hypodermic needle. Which way is better is a
matter of opinion; both result in the same regionally-defined dish.
Appliance stores throughout the state offer lessons in preparing re-
gional foods in microwave ovens, while freezers and other modern
preservation conveniences have practically ended the old seasonal
cycle of food availability. Crawfish farming promises to make the
spring crawfish boil a year-round event, and even if an angler has no
luck at the fishing hole, catfish farming has made his catch readily
available at the grocery store.



Ironically, it is the awareness of the outside world and interaction
with it that has spurred many Louisianians to preserve some of their
folk traditions, including their foodways. The revived interest in folk
and ethnic heritage which swept the nation in the 1960s and 1970s
has been felt in Louisiana, and its citizens are increasingly aware of
the value of their traditional culture. The interest shown by sympa-
thetic outsiders — scholars, journalists, tourists — is a further source
of pride in local heritage. Restaurants feature traditional foods, and
the number of regional cookbooks and festivals continues to grow.
The cooks participating in the Smithsonian Institution’s folklife fes-
tival are but one example of Louisianians’ pleasure in sharing their
food traditions with the rest of the world.

Contest consumption of crawfish and other
foods is a common event at south Louisiana
festivals like the Breaux Bridge Crawfish Fes-
tival. Photo courtesy Louisiana Office of Tourism
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Florida Parishes
by Joel Gardner

A parish is Louisiana’s equivalent to a county; eight of them are col-
lectively referred to as the “Florida Parishes:” East and West Feliciana,
East Baton Rouge, Livingston, St. Helena, St. Tammany, Tangipahoa,
and Washington. They are bounded by the state of Mississippi to the
north and east, by the Mississippi River to the west, and by Bayou
Manchac and Lake Pontchartrain to the south (see map). In colonial
days, they fell within the Spanish Territory of West Florida, and for a
few months in 1910, before annexation into the United States, they
were the Republic of West Florida, hence their present designation,
Florida Parishes.

The Florida Parishes region encapsulates the diversity of the state as
a whole. Its residents are Scotch-Irish-English and Afro-American,
French and Creole, Italian and Eastern European. Unlike the rest of
south Louisiana, however, the Florida Parishes have seen very little
creolization; rather, the traditions and ethnicity of its people have re-
mained more discrete. The folk landscape of the parishes today in-
cludes plantation homes, piney woods, farmsteads, bayou fishing
camps, Creole cottages and Sunbelt subdivisions. Considering the
suburban infringement of the metropolitan Baton Rouge and New
Orleans areas, the region is remarkably rich in rural traditional
culture.

The major migration to the Florida Parishes was by British Amer-
icans in the 19th century. Tidewater English from Virginia and the
Carolinas settled the cotton plantations of the Felicianas, and Scotch-
Irish moved into the piney woods of Washington, St. Helena, and
Tangipahoa by way of the mid-south areas of Georgia and Mississippi.

In front of the Anglo planters and farmers moved the Acolapissa, the
major Native American group of the presettlement era — some now
mixed with the Houmas in the Terrebonne Parish to the southwest —
and the Choctaw, a few of whom remain along the bayous of the north-
shore of Lake Pontchartrain. Behind the planters came the African
slaves, who later became sharecroppers when the postbellum cotton
economy dwindled. In the meantime, French, Spanish and German
settlers moved in from New Orleans to the south to fish and hunt
around the lake and rivers, as did the Creoles of Color (free men of
color), who made homes in St. Tammany Parish and intermixed with
the Europeans and the Indians.

At the end of the 19th and the beginning of the 20th centuries,
the last to arrive were Italians — nearly all of them Sicilians — and
Hungarians. Each group formed a community, in Tangipahoa and
Livingston parishes respectively, that remains culturally cohesive today
(see map).

The extent to which all these ethnic groups have maintained cus-
toms from generation to generation has depended on the economic or



social isolation chosen by or forced upon the group. Thus Blacks, re-
stricted from integration into the social structure of the dominant
class, maintain traditions of subsistence and sustenance, worship and
recreation that are characteristic of the deep South. Their domestic
folkways, such as food gathering and preparation, are those practiced
by their forebears. For example, for the older generation of Blacks to-
day, quilting is an aesthetic and social activity, learned from parents
and grandparents. (By contrast, Anglo quilters have tended to adopt
styles and patterns from crafts books and national magazines rather
than from oral tradition.) Music plays a pervasive role for the Blacks of
the Florida Parishes, from the gospel music sung in church every Sun-
day to the blues played at backyard barbecues and in clubs. Baton
Rouge has recently resurfaced as a center of the blues; the home of
such nationally known performers as the late Robert Pete Williams and
Slim Harpo now boasts several active blues nightclubs and a style of
playing that imparts an urban flavor to a music with country roots. The
annual River City Blues Festival in April features bluesmen such as
Henry Gray, Silas Hogan, Guitar Kelley and Tabby Thomas.

Like the Blacks, many piney woods Scotch-Irish retain an economic
isolation from Sunbelt growth. In piney woods areas in the northern
Florida Parishes, where logging once served as an industry and a way
of life, many remain tied to small farms. Most maintain traditional
methods of food gathering and preparation, and some practice hand-
crafting farm implements, such as axe and hammer handles. The tradi-
tional secular music of Florida Parishes Anglos is found from Walker to
Bogalusa at public liquor-free clubs, such as the Old South Jamboree
and the Catfish Hayloft. Gospel music is equally rich but more pri-

Irene and Curt Blackwell of Covington, St.
Tammany Parish, play fiddlesticks and fiddle.
Photo by Nicholas R. Spitzer, courtesy Louisiana
Folklife Program




The feeding of the Saints of the Holy family
is re-enacted on St. Joseph’s Day in Baton
Rouge by the Stablier/Landry family. Photo by
Maida Bergeron, courtesy Louisiana Folklife
Program
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vately performed at church functions. Fiddling traditions persist, and
some performers still use fiddlesticks for dance pieces , such as “Sawyer
Man” and “Pa Didn’t Raise No Cotton and Corn.”

The traditions of the piney woods area of the Florida Parishes are
typically the Upland South culture that dominates north Louisiana. By
contrast, the northshore of Lake Pontchartrain is home to a creolized
mix of people and customs, comparable to that found throughout the
south of the state. Intermingled descendants of Spanish, French and
Germans fish and hunt, while creating the tools of their occupation, as
families such as Quaves (from Cuevas), Maranges, and Glockners have
all adapted their heritage to their surroundings. Lake Pontchartrain
has always provided them an abundance of seafood, so fishing has
played an important part in Northshore lifestyle. The implements of
shrimping and crabbing and sometimes even the tools used to stitch
the nets are made by hand.

In Bayou Lacombe, just east of Mandeville, French, Creoles of Color
and Choctaws have intermarried over the years. Their most striking
tradition is the celebration of All Saints’ Day, Toussaint, which
includes blessing the dead by lighting candles around each gravesite
in Lacombe cemeteries. At these rituals, Creole-speaking worshippers
with French surnames gather to pay homage to their earliest French
ancestors as well as their most recently departed relatives.

The Sicilians of Tangipahoa and East Baton Rouge Parishes, along
with those in New Orleans and north Louisiana, observe St. Joseph’s
Day. The ancestors of most Italians in the Florida Parishes first worked
the sugar fields across the Mississippi or the docks in New Orleans,
then moved to the Hammond area, where they bought small straw-



berry farms. For years the town of Independence was nearly all
Sicilian, although today the population is somewhat more hetero-
geneous. Still, the town focuses on its Sicilian heritage with an Italian
festival in April and St. Joseph’s Day in March, the latter offering grati-
tude to this saint for the bounty of the earth. Some families build home
altars and invite their neighbors; other worshippers construct an altar
at the church and provide a meal for all to share. Following the public
display of the altar, a procession honoring St. Joseph winds through
town. A smaller percentage of Italian-Americans in Baton Rouge are of
Sicilian origin, yet St. Joseph'’s Day is still the most important Italian-
American holiday in that city. The Grandsons of Italy, a fraternal orga-
nization, after building an altar that fills the wall of St. Anthony’s
School gymnasium, feed some 4,000 members of the larger
community.

About 30 miles southeast of Independence, the residents of Hun-
garian Settlement continue the traditions of another European ethnic
group. Foodways and dance are Hungarian customs that have resisted
assimilation. For example, cabbage rolls are ubiquitous at celebra-
tions, traditional Hungarian songs and dances are still performed and
Old World costumes are still made and passed on by men and women.

In the Florida Parishes today, as in the rest of Louisiana, many of the
traditions practiced for centuries risk being eclipsed by the spread of
the Sunbelt lifestyle. Revivalists learn their crafts from magazines and
call themselves folk artists; young people play rock-and-roll instead of
blues or bluegrass. Each year, Lake Pontchartrain, flooded with river
water to protect low-lying New Orleans, loses more of its former
bounty of seafood. Still, an increasing awareness of cultural continuity,
especially linked to environmental protection, should assure the sur-
vival of the traditional ways of life in the Florida Parishes.

French-speaking Choctaw, Leon Laurent of
Mandeville, sets a bird trap in his backyard.
Photo by Nicholas R. Spitzer, courtesy Louisiana
Folklife Program
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Plank pirogue used in Atchafalaya Basin.
Photo courtesy Louisiana Office of Tourism

Louisiana Folk Boats
by Malcolm Comeaux

Folk boats are those small craft made by their users or by local boat-
builders who learned their construction techniques from an older gen-
eration. Hundreds of folk boats are built each year without blueprints
or plans in backyards and small boatyards scattered throughout south
Louisiana, where this tradition remains an important part of every-
day life. It is not a folk tradition that depends upon sales to tourists;
rather it survives simply because many require small boats for their
livelihood.

Boats are found throughout the state, although in north Louisiana
there was never a strong folk boat tradition, for the area was settled by
Anglo southerners who had little need for boats. In south Louisiana,
however, where there was always a close relationship between man
and water, boat traditions survive because the craft are needed to
exploit marine environments. Coastal regions, as well as lakes, bayous
and swamps, are rich in resources, producing fish, crawfish, frogs, fur-
bearing animals, Spanish moss, crabs, shrimp, alligators, and the like.
To harvest these resources, boats are needed — not just any boats, but




ones designed to fit various ecological conditions and accomplish Building a Lafitte skiff in the backyard of a
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