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Louisianzr. I'm not much of a
shot. so I cli<l mv <luck hunt-
ing in the city. kroking for
that luscious. dark meat birrl
on the menus around town.

I lirst went looking for
duck at Azul, the new Asian
Cuban restaurant in the
Ambassador Hotel. A Cuban
restaurant seems like an
unlikelv spot to find a cluck
dish. I doubt there are too
many tt"rck blinds nround
the beaches of Havana.
AzuI. however. flirts with
fusion. and the menu mixes
the island's cuisine with
dishes (spring rol ls.
edamame and tempura
shrimp) and flavors (ginger,

curry and oyster sauce)
from the Far East.

A friend tipped me off that
AzuI made a delicious'ro1ra.
a i,eja, lhe classic skrw-cooked
Cuban dish, with duck
instead of flank steak.

New Orleans is often
called the northern tip of
the Caribbean. bnt few
restaurants have the breezy
island f'eel of Azul. The doors
open onto the street, and the
bar. with its cleep colleclion
of tequilas, draws more
attention than the dining
room. The hip space, like
many beautiful people,
makes some sacrifices for
style, such as keeping the
lights so low that I s:rw n
table use their cell phones to
read the menus.

My hunt, unfbrtunately,
was unslrccessful at Azul. Bv
the time I arrived for dinner.
the duck had disappeared. I
settled for the standard'ropa
'urleja made with skirt steak,

which was a mass
of incredibly moist
meat over rice.
What tasted like
an abundance of
cumin. and maybe
even a tonch of
chili powrler. Elnve
the ropct uieja an
almost
Southwestern
accent.

Every time I
visit Crabby lack's.
Jacques
Leonnrdi's stellar

llrxrr boyjoint antl
downscale gour-

met restaurant.
thc white boirrd
listed the duck
poor boy as a spe-
cial. It wns always
on that board, so I
assumed that call-
ing it "special"

was ajustified
boast about this
delicious sand-
wich, instead of a
warning that it
wouldn't always
be available.

If you measnre roast beef
poor bovs by their sloppi
ness. then Crabby Jack's
duck poor boy woulcl best
any roast beef in the state.
It drips a river of rich duck
fat across the butcher paper
wrapping. If taste is your
only criteria, then it's hard
to beat this poor boy burst-
ing with dark dr.rck meat.

I must not be the only fnn,
because when I stood in
front of the rronnteL recently
ancl orrleretl my duck poor
boy. I got the sad nervs that
Crabby Jack's had run ont,. I
can't complain about my sec'
ond choice - blnrrkened

drum with a chipotle hor
landaise sauce. The delicate
fish was propped
above a buttery,
spicetinged hol-
landaise on pil-
lars of briny lit-
tle shrimp. A
friend ordered a
shrimp poor boy,
and the shrimp
were as fresh
and flavorful as
the ones that I
often buy

GOOD HUI{TII{G
Azul
535 Tchoupltulas St.
599.2111

Grabby Jack's
428 Jeflercon Hlghway
E33-2722

Stella!
1032 Chartres St.
587-0091

of her poor boy.
I decided to call ahead the

next time. It
took several
attempts before I
heard that the
duck was not
only on the day's
menu but also
actually in the
kitchen. I rushed
over, got my poor

boy, and sat
down at the
counter in the

.t' riair*&i?Ss.!'1::

m

straight from shrimpers. My
fi'iencl mopped rqr the last of
the hollandaise sance with
the shrimp th:rt spilled out

grtry paneled room decorated
with Dr. Bob's art. a "Support

Our'lroops" banner and sev-
eral stuf l i 'd r leer heads. Mv E
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. Barlcecue Magico (5.5o2.)
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. Salmon Magico (7o2.)
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du<dr poor bov wirs weII
worth the effort. Jacques
Leonar<li hns creirted a
slnt lrvi t 'h thal r leseryt 's i t
seat of honor in the pan-

thtrrn of lloor lloys.
It's easv to get distracted

from the rluck at Stella!.
( lhef Scott Boswcll 's stun-
ning lestaurirnt in the
l'rench Qualter. With so
manl, temPtin$ clishes on
the mcnu. i t 's hart l  to
choose.just onc. Aftcr a
mrior renovation. which
rvirs rlclnyetl rvhen K:rtlina
threq'the city into tttr-
moil. (lhr:f Bosrvell
returnerl to Stella! with an
all-stal team - including
sous chef Erih Vendy and
pastry chef Nolan Venturzr
(ser'' p. 6,1 frrr n profile of
Venttrra) - rc:r<ly to nston-
ish the citv. With stunning
tctrhnique. tlaring cre-
ntions iLnd a polished staff
of selvers. Stelln! certainlv
astonisherl me.

NIv u'ifb and I polished olT
tht $enelons tmnsebouche
of a shrimp nnrl mushrrxrm
won ton with sestrme nttt.
rlles. In n nrxl to the team
spirit at SteIIa!. it was
ofTr-rrtrl as a gift linm sous
chef Venel'.

Our rvaitress described
thr: lron Chel'(lhili Prawns
as nn Asi:rn tu,ist on llarbe-

cuc shrimp. Instearl of brtt-
tel and l)epl)er. thev rvere
al l  about heat and sweet.
An intcnse lcd pepper-
sauce, nhirrh reminderl me
of I(olean lrimr:li.cc, was
tamerl rvith the right bal-
trncc ol su$irr. On anothel
nppctizt'r'. plumll escargots
tu'irsh in fresh f,h1'6p.
Iernon zest ancl basil pis-
tott u,r'tt cookecl unclel
trttlls of sitt,oL.v merin$ttes
tha1, dissolverl into a burst
of laventler.

I hatl crotlc. hou'erret', frlr

the rluck fir,e wnys. a dish

that was created Iiom an
excess of duck. Originally.
Stella! served duck threc:
wilvs: i l  searcrl  brcast mirr i-
nated in Asian spices. moo
shoo pirncakes with thigh
meat antl a fried won ton
filled with f'oic gras. As thr:
kitchen broke down whole
ducks for the dish. the
frerezer soon overflowerl

"Ihe duck dish is tuly

one of my favodte

dishs that I have

ever done in my life. I

love seeing those
plabs come back.

Ihey are licked down

with nothing but a

bare bone on them."

with legs. thighs. l ivers
and gizzards. Chef Boswell ,
to make use of the extra
duck parts, lirst arlding a
l:rcquered thigh, tr tribntc
to Kevin Graham's coflec.
lacquered duck. One r lay,
he droppe<l a r lolkr l l  of
rniso into a <htck stock.
creating an intense soup
and the fifth element of
the r l ish.

"The duck rlish is tnrlv
one of nrv favoritc dishr's
that I have e-ver done in rny
lif'e." Boswell srws. "I ktve
secin$ those plutes rrornt'
back. They are licketl rlou,n
rvith nothing but a bnre
bone on them."

I unclelstantl whv ever1"
one loves the clish so much.
Lr"rckilv. I ahvays hnrxv
where to lind it. S


