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You go, cowgirl! r-i. ,l-".i""" ;o".",ri" ni'.
Pierce ws miserable in Pdis. ,{ Dallas, 'Ibxas native, she had
noved to thc Ciry of right to join her lrench boyfriend, Xavic!
but found heBelf mising just about eve.]thin8, pdticuldly "big
skies, blazing sunshine, Target, md Tcx Mex.'To ease her hone-
sickne$, she stdted cooking in her tiny r6th drondisseocnr

apartment. inviting the few people shc knew in roM ro come foi
chili a.d Ma.ga.itas. 

'Iiavcling 
to the States foi work or fmily

events, Pierce sclrlcppedlur de yt de Guitunde e.lPati.kRnget

chocolates fron Fmce, fillins her bags with cmed japaknos.

chipotles, Crisco, whole Foods' peanut butts and bubble
rvrapped jm ofsalsa verde on her return.

"I carefltly welgh wery jar and ca, to stay within the io
. o r  d p .  b , g L n i r .  , h . . r ) \ . " 1 . .  I  J q r ) . r n a u p p a y i o g e v i .

at ch€ckin. Wlletr ev€ry jar of Aniba salsa weighs two podds, it

Front Burner
EDI:.ED BY BEVERLY STI'PHEN

So were limes ad cllantio, sold in buches for r€ o.le$. She srdt
ed making her own salsa, pico de galto, rmche.o sauce, md gua
cmole, then moved on to cheese enchiladas with mcho chile sauce
md black be@ cakes with Mdgrita stuimp.

whcn she couldnt fird what she tute4 she imp.oyised
tuins out yo! cd trDke great fajitas, tortillas, md quesadilas r a
crCpe pan-aod often found that the new veBion beat the old. (She

proclains her refried beds made with duck fat de 'the best io rhe

"F.ece is a country with 4oo plus cheeses," she reports. "but
therek not a leppei Jack to be foud." (A blend of buffalo noz
zdeila, chiles, and English chcddar does the trick.) And she fonnd
other goodies in surprising places. like Corona bec. at the little
grocery doM the street.

Word sp.ead fastcr thm a brush tue in West Tens, md soon
Pierce {as bei.A asked ro do small caterins jobs. !t 

",'2-
Cowgirl Tacos w4 born. Today she b.ilgs hone style Tex M*
dishes to hones dd offr.es aI over tom for lunch, dime. dd
after work cocktaij!. And irt not just homesick Yalees, she says,
who a.e gobbling up her tortila soups md slow cooked beef
brisket rros: Peisids cant seen to get enonsh of the stuff
(although they prefer to eat their fajita stuffed tortillas vith a
knife md fork). Also on he. cate.ing meNs are dishes lierce fell
fo. vhile traveling, such as a Belized ciLntro,'iime bisque md
empdadas inspired by a Cubm t3Leaway in Mimi. She srdted a
Web site to promote her careling and a blog ro show how it's done.

Once she sorted out the differences betwecn Frcrch dd
Americm flour Ghe French is much fluffier), Pierce stdted baking
J a - i c A r e r i ' a n  d e s . e i i . . u , h  a ' , o , o r r r . , e n t i e . . o  r , 1 r 3 m
apple pie, ddk.hocolate browries, aod \hcarh cake." Her clients

doesnt take much to tip the scales."
wh€n friends came to Paris, one
brought chili powder and Mexican
oregmoi mothcr a tortilla pies.

Pierce found that cooking comfod
food nade her loneliness nore tcn'

_ able. So she started poking uourd
Iocal shops md MLets for ingre

Eients more readily ai hmd. Shc
found tirat Moloccm peppeB

ad Thai .hi1es could
mimic thc flavor md tue
ofjalapenos; she saw thrt
dJied black beans ard
piotos were easy to lind.
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loved them, so onto thc meN thel wdt-
Late this summe!, she launched Tq-Mex cooking ddres aqd

they too have becone wildly populdi pierce teaches in clients'
hones or hei own. In Noftmbe., she srdred a "short ed sassl'
Ter Mex Th6r& Godlt's-Monday Cook & Eat Se.ies. "You grab
three or fonr friends," she explais, 'red con€ over ro ul.6z for
lunch. I demonstrate and ieg.le you vith srories of Texas ud
'Ibquilai you make yolr very om Gx-Mex lunch, aI for the c.azy
price ofjust 4J€ Goughly $j?)."

Pierce's tuture plds include cooking one
night a week h a local .estaurmt, her oM
taqueria, dd, ofcourse, a book. Bnt for the
tine being she's blisfi y busn ud things in
Paris are sunnier indeed. "Vith Willie
Nelson md Lyle lovett on the iPod, I ca
ttuspon myselJ to Texas ir m insrar by
making food rhat tastes like home," she
says. lAnd lne cone to realize that Texm
@d thc Frc.ch der't so diffeient after all.
They both taft ftmy dd both love ro eat

F ot nfo | @@@. co @giit a. d.c m.
_JULIE MAUTNIR

Y'all mail those menus N"*
Orleans-Chronicling eveilthing fron
fried diil piclile chips at Hqgin' Molls in
Abbevile, Alabda, to crab and cra)lish
grmbo at the OId Orleds restaumt in
Oxford, England, the nenu colection ar the Southem Food ud
Beveiage Maem is d uprecedented caralog ofSouthem resrau
ruts in the South itse[ together with restalrots worldwide that
cal themselves Southern. The museum opened last June in
Rireryalk Mafketplace in New Orleds, ydds from the Mississippi.

Though she alreadr has massed over a thousmd nenus,
SoFAB musenm presidenr liz Villims is nor coltent to stop
theie. She is inviting Southern restaurants everywhere to send

oore. Her win goals de for the menus md the museum to pre
sefre the cnlinary tradirions ofthe South md boosr New Orleds
tourism. "Itt dothei wa)' to help the city recove! to uplifr pco
ple's spirits agai!," she says. Hei efforrs arc bicked up by a bodd
head€d by Dickie Bremd of the N€v O em restaurant fmily
dFdry Gee AccorADls, page .rE) dd slch well-knoM Southern
chefs as loris Osteen,JeffTunks, ed Linton Hopkins.

visitoF to the museum begin their journey in rhe Louisida
Room, where the st*e's histot altering
sogd, rice, and seafood indusfties dd such
local gastionomic icos as jambalaya, pe
boy sandwiches, beignets, ad sno ball
machines de p.ofiled in colorfin exhibits.
('Wlat codd be more subline rhd to
taste the delights of heaven while behotd-
ing the terols of hei?" Joln Rilgling of
ci.cus fme is quoted on New Orleds'
flding alcoholic coffee concoffion calied
caf€ br ot) Another caption ca?laiN rhat
iil6 is powdered sdsalias, the onry nadve
North Amelican spice. ad tbat JolD
Oswald Colson of Natchitoches, louisa

They ther might proceed to the
Museun of the Amcricd Cocktail, which
has now foud a pemdent home within
SoF,AB, dd leisuely peruse o eclectic co1
lection of dtiqu€ liquo. botries, rde bd
tending book, vi.taSe shakes dd swizzle

sticks, ddniscell,neous nemorabiiia.

Conthuing oo, they dcomtei frrther galeries daoted to rotat
i.g exhibits such as oyster plates, earing in the White Ho6e, a histo-

ry of cming, foodstuffs sucn as bams or ii.e, professo./cookbook
author Je$ica Hdis' co edion of postcads depicting people of
Africm origin woiking with food, md selections fron the menu col
lection, the bulk ofvhicn is horsed at the Unive.sity ofNew Oiles.

For those who prefer listening ro looking, oral hisrories collecr-
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