Cajun Andouille Chowder
Serves 6

When I lived in New Orleans, chefs weren’t just cooking. They were the city itself. Big personalities with sharp knives and louder opinions. A little messy. Sexy. Spicy. Coming off a decade of Julia Child and her devotion to proper technique, New Orleans took one look at restraint and said Bam. Food stopped behaving. It became bold, vibrant, almost illegal-tasting, heavy with butter, smoke, heat, and nerve.

This was the height of Paul Prudhomme and Emeril Lagasse, when Cajun and Creole cooking didn’t just feed people, it taught them a new language. Andouille. Boudin. Étouffée. Roux. Jambalaya. Gumbo. Words that felt lyrical on the tongue and carried just enough danger to make you want another bite.
People took their time then. Lunch could stretch well into the afternoon. The city moved slowly during the day, lazy and languid under the weight of the heat. And when the sun went down, the sin went up. Restaurants pulsed late into the night. Kitchens were slick with sweat. Food was never rushed. You lingered over it. You let it flirt with you.

You didn’t make reservations. You made eye contact and waited. Shoulder to shoulder, heat pressing in from every direction. One night John Mellencamp was borrowing a jacket just to get into Commander’s Palace. Another night you were standing shoulder to shoulder waiting in line to be seated at NOLA, pressed up beside Michael Stipe, both of you hoping a table would finally be free. Celebrities, locals, cooks, tourists. Nobody received special treatment. Everyone sweated. Everyone waited. Everyone ate the same food.

The city buzzed with flavor and excess. A little tacky. A lot of heat. The air hung thick with humidity and spice, and the food felt naughty in the best possible way. Dirty rice. Dark roux. Bourbon Street energy on a plate. Unapologetically seasoned. Unafraid of indulgence.

This chowder comes straight from that moment. Smoky with andouille, thick with potatoes, and seasoned with confidence. The kitchen was the stage, the heat was the music, and flavor led every move. Not refined. Not careful. Just alive. Exactly the way New Orleans tasted when chefs were rockstars and the room moved to their rhythm.

Ingredients
Soup
16 ounces andouille sausage, sliced into thick coins
3 tablespoons butter
1 medium yellow onion, diced
1 large red bell pepper, diced
3 celery stalks, diced
4 garlic cloves, minced
2 tablespoons all-purpose flour
3 teaspoons homemade Cajun seasoning, divided
Freshly ground black pepper
2 ½ to 3 pounds (about 5 ½ cups) Yukon Gold potatoes, peeled and cut into ¾-inch chunks
2 bay leaves
4 cups chicken stock
1½ cups half-and-half
¾ teaspoon kosher salt, plus more to taste
2 teaspoons Worcestershire sauce
1 to 2 teaspoons Louisiana-style hot sauce
Louisiana-style hot sauce, sliced scallions, and chopped fresh parsley for serving 

Cajun Seasoning
2 ½ tablespoons paprika
2 tablespoon garlic powder
1 tablespoon onion powder
2 teaspoons dried oregano
2 teaspoons dried thyme
2 teaspoons kosher salt
2 teaspoon freshly ground black pepper
1 ½ teaspoons white pepper
1 ½ teaspoons cayenne pepper


1. To make the Cajun Seasoning: Combine all ingredients in a small bowl and stir until evenly mixed. Transfer to an airtight jar.
1. To make the Chowder: In a heavy Dutch oven over medium heat, cook the andouille until well browned and the fat has rendered. Remove with a slotted spoon and set aside.
2. Add the butter to the pot. Stir in the onion, red bell pepper, and celery with a pinch of salt. Cook until softened and glossy, about 6 to 7 minutes. Add the garlic and cook for 30 seconds, just until fragrant.
3. Add 2 teaspoons of the Cajun seasoning and a few turns of black pepper, stirring so the spices bloom in the fat.
4. Sprinkle the flour over the vegetables and stir constantly for about 1 minute, just until the raw flour taste cooks out.
5. Add the potatoes and bay leaves, then pour in the chicken stock, scraping up any browned bits. Bring to a gentle boil, reduce to a simmer, and cook uncovered for 15 to 18 minutes, until the potatoes are tender but still holding their shape.
6. Stir in the half-and-half, Worcestershire, hot sauce, salt, and the remaining 1 teaspoon Cajun seasoning. Return the andouille to the pot and simmer gently for 5 to 7 minutes, until the chowder thickens and the flavors come together.
7. Remove the bay leaf. Adjust seasoning as needed. Serve with additional hot sauce, green onions and parsley.

STORAGE
Refrigerate: Store in an airtight container for up to 4 days.
Freeze: Freeze for up to 2 months. Thaw overnight in the refrigerator.
Reheat: Warm gently over low heat, stirring occasionally. Add a splash of stock or milk if the chowder thickens too much.


