
POWERSL
EM

CO
JULY/AUGUST
2 0 1 4

ANNUAL MEETING WRAP-UP PAGE 2    EYE HEALTH PAGE 6    SCHOLARSHIP WINNERS PAGE 12 

Scouts trek the swamp 
to uncover its secrets

PAGE 4

ATCHAFALAYA 
ADVENTURE



 Volume 63 No. 4 July/August 2014
 
The Official Publication of the Southwest
Louisiana Electric Membership Corporation
3420 NE Evangeline Thruway
P.O. Box 90866
Lafayette, Louisiana 70509
Phone 337-896-5384
www.slemco.com

BOARD OF DIRECTORS
ACADIA PARISH
 Bryan G. Leonards, Sr., 
      Secretary-Treasurer
 Merlin Young
ST. MARTIN PARISH
 Adelle Kennison
 Don Resweber
LAFAYETTE PARISH
 Carl Comeaux
 Johnny Meaux
ST. LANDRY PARISH
 Leopold Frilot, Sr.
 Gary G. Soileau, 
       Vice President
VERMILION PARISH
 Joseph David Simon, Jr.,  
       President
 Charles Sonnier 

ATTORNEY
James J. Davidson, III

EXECUTIVE STAFF
J.U. Gajan
 Chief Executive Officer & General Manager
Glenn Tamporello
 Director of Operations
Jim Laque
 Director of Engineering
Katherine Domingue
 Chief Financial Officer

SLEMCO POWER STAFF
Mary Laurent, CCC, CKAE, MIP
 Editor

 
SLEMCO POWER (USPS 498-720, ISSN  
0274-7685) is published bimonthly by Southwest 
Louisiana Electric Membership Corporation, 
3420 NE Evangeline Thruway, Lafayette, LA 
70509-0866. Periodicals postage paid at Lafayette, 
LA 70507.

POSTMASTER: send address changes to SLEMCO, 
P.O. Box 90866, Lafayette, LA 70509-0866.

Cover photo by P.C. Piazza

Page 2 ❘ SLEMCO Power

POWERSL
EM

CO

An
nu

al
 m

ee
tin

g 
ph

ot
os

 b
y 

P.
C.

 P
ia

zz
a

TakeNote

T he 77th SLEMCO Annual Meeting 
turned out to be particularly  
memorable for grand prize  

winner Brent Nichols of Breaux Bridge, 
who won a vehicle provided by Courtesy 
Automotive Group. There was just 
one hiccup for this first-time attendee: 
his wife was out of the country and 
he didn’t want to select a new vehicle 
without her (Lucky Account Number 
2052187201). 

NOT YOUR TYPICAL

SATURDAY MORNING!   

The morning’s agenda 
was full of activities, 
offering everyone 
a good reason to 
get up a little early 
on a Saturday.



Earlier during the meeting, SLEMCO 
awarded $40,000 in college scholarships 
to 20 students who will be attending 
college this fall (photo and list of winners, 
page 12).

In addition, Gary Soileau of  
St. Landry Parish, Don Resweber of 
St. Martin Parish and David Simon of 
Vermilion Parish were elected to three 
year terms on the SLEMCO Board of 
Directors. 

Board President David Simon of 
Gueydan and General Counsel Jimmy 
Davidson of Lafayette spoke to the crowd 
regarding the untimely passing last 
month of Jerry Meaux, former SLEMCO 
board president. The state legislature 
presented the Meaux family with a  
proclamation of gratitude for the efforts 
Jerry Meaux made throughout the years 
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ENERGY SAVING IDEAS
KEEP YOUR COOL

Summer is upon us. But you can 
keep your house cooler with these 
simple tips.

• Use appliances such as irons, 
dishwashers, washers and dryers in 
the evening or early in the morning 
when it’s cooler. Eliminate the dryer 
altogether and hang clothes to dry.

• Minimize oven use. A toaster 
oven will cut your energy use in half. 
Microwaves use two-thirds less ener-
gy than stoves and keep the kitchen 
even cooler. Try one-pot meals in a 
crockery cooker or use your outdoor 
grill. On the stove, always put lids on 
your pans to contain the heat.

• Run the bathroom fan after you 
shower to remove humidity (Lucky 
Account Number 2414210000).

• Keep curtains and blinds closed 
during the heat of the day.

• When using ceiling fans, you 
can set your thermostat higher 
because air movement from the fan 
makes the room feel cooler.

• Close your fireplace flue to 
keep cool air inside the house. •

Nichols moved to Breaux Bridge last 
year from Lake Charles to follow his job 
to Cajun Country. Here he met his wife 
Manwen, a Chinese Immersion teacher 
at Alice Boucher Elementary. 

Manwen was in China awaiting 
her green card when the lucky Nichols 
decided to attend his first SLEMCO 
annual meeting. He patiently awaited 
her return before they chose a 2014 GMC 
truck.

Grand prize winner Brent 
Nichols of Breaux Bridge

J.U. Gajan, CEO and 
general manager 
addressed members.

New Board President 
David Simon offered 
his report during the 
business meeting.

for Acadiana’s residents.
J.U. Gajan, chief executive officer and 

general manager, remarked how careful 
planning and attention to the electri-
cal needs of the SLEMCO membership 
ensure we will be able to provide reliable 
electric power to Acadiana in the face of 
storm or other unexpected challenges.  • 

Smiles were easy 
to find, as always, 
at SLEMCO’s June
annual meeting.



challenges: participants travel 
60 miles by kayak— testing 
arm muscles with 31,680 paddle 
strokes for an average of 15 
miles a day. A night in a house-
boat at Island Outpost allows 
this smartphone generation to 
experience life on the water, the 
way self-sufficient Louisianans have lived for hundreds of years. 
And a night in jungle hammocks on remote Rougarou Island raises 

the challenges of survival under the most 
primitive conditions. 

These Scouts often share the experience 
of immersion in the swamp—what it’s like 
to paddle its waters, see its wildlife and 
sleep amidst its ancient cypress trees—with 
their friends and family through social 
media, long before returning to homes in 

Page 4 ❘ SLEMCO Power

BOY SCOUTS DISCOVER
HIGH ADVENTURE

IN THE ATCHAFALAYA

STORY BY CURTIS DARRAH  |  PHOTOS BY P.C. PIAZZA

W
anted: Scouts from around our nation and 
the world who are looking for adventure. 
Should be eager to experience firsthand  
a wilderness far too intimidating for the 
casual outdoorsman.

Since 2013, thanks to the Boy Scout’s Evangeline Area Council’s 
Swamp Base High Adventure Treks, Scouts from around the nation 
are rising to the challenge of becoming real swamp people, expe-
riencing a slice of unmatched American wilderness right between 
Lafayette and Baton Rouge—the 1.4 million acre Atchafalaya 
Basin (Lucky Account Number 1320521000).

During the six-week summer program this year, over 200 
participants—groups of Scouts, 
accompanied by adult leaders 
and guides—will spend six days 
and nights immersed in the real 
Louisiana. First, the physical 



Chicago, Minneapolis, Atlanta or Texas.
Atchafalaya Swamp Base was organized by the Evangeline Area 

Council in 2010 as a national conservation and high adventure 
recreation base. On this centennial anniversary of the founding of 
Scouting, the program both commemorated that milestone and 
represented a commitment to immerse youth in the environment 
and culture of the Atchafalaya for the next 100 years to come. And 
this commitment is not limited merely to adventure.

Keith Simon, the vice president of Atchafalaya Swamp Base, has 
been involved in Scouting in Acadiana for the past 30 years. “Each 
local council decided to take on a project to commemorate their 
commitment to Scouting. In our council we decided to adopt the 
Atchafalaya Basin. We started out with cleanup, trash pickup and 
tree plantings.”

“We planted 4,457 cypress trees in 2010 to commemorate every 
Scout that was in our council,” added Ben Pierce, Swamp Base’s 
director. “We wanted to find something that would transcend gen-
erations, that would really show the importance of Scouting—not 
only today but tomorrow and for our grandchildren. They will 
go back out in the Atchafalaya, see it cleaner than it’s ever been, 
see mature native trees growing, see bountiful wildlife, see people 
actually using, respecting and promoting this jewel of our state.”

The Atchafalaya Basin is 
a patchwork of land, some 
privately owned, some used 
commercially, other parts state 
and federally controlled. So the 
Scouts’ plans to develop these 
high adventure treks required 
considerable groundwork and 
cooperation from a range of 
property owners, as well as fed-
eral, state and local government 
agencies.

But trekking and conserva-
tion efforts are only part of the 
Boy Scouts’ commitment to 
the Atchafalaya. A bill before 
the governor would allow the Scouts to lease state property and 
built a home for their program and a window to the Atchafalaya 
for the public. This would include students—kindergarten through 
college—who could experience, study and research the role of this 
unique wetland. According to Pierce, the program is looking at a 
site along the levee in Catahoula. If the governor signs the bill and a 
capital campaign underway to raise $30 million for the facility and 
endowment is successful, “we’re probably looking at 2016,” Pierce 
estimates (Lucky Account Number 2222326000). 

For Pierce, one of the highlights of the program is seeing the 
dramatic change in the attitudes of the Scouts after experienc-
ing Louisiana’s swamp firsthand. “We start every program asking 
participants to give us one word that describes the swamp to them. 
And a lot of the time it’s pretty negative: hot, nasty, muddy, mosqui-
tos. But by the time they get off the trail and we ask them the same 
question, now the words are beautiful, unappreciated, vast, diverse 
and magnificent.” •

For more information about Swamp Base High Adventure Treks, 
visit http://www.bsaswampbase.org or call 337-235-8551. 
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BOY SCOUTS DISCOVER
HIGH ADVENTURE

IN THE ATCHAFALAYA

Daily, the six-week Atchafalaya 
Swamp Base summer program starts 
new groups of Scouts on their six 
day, six night trek. Ninety percent 
come from out of state and, by 
its second year, the program has 
already drawn inquiries from 43 
states and participants from Europe, 
Southeast Asia and Australia. 



 

a synthetic lens. Risk factors for cataracts 
are sun exposure to UV rays, smoking, 
poor diet and age. Cataracts are common 
among people who work in the sun with-
out eye protection, farmers for instance. 

Macular degeneration is another major 

eye disorder that affects millions. It is 
the deterioration of the macular area of 
the retina, the portion of your eyes with 
which you see detail. With macular degen-
eration, you lose the ability to experience 
central fine detail in your vision. There 
are two forms: wet and dry. More effective 
treatments are available for the wet form 
to slow the progress of the disease, but 
the damage cannot be reversed. It is age 

Page 6 ❘ SLEMCO Power

Most of us know an annual physical is 
an important part of staying healthy 
and fit. Dutifully, year after year, we 

see our doctor to get the all clear. We have 
blood drawn to check for diabetes or high 
cholesterol and have our blood pressure 
checked for early signs of hyper-
tension (Lucky Account Number 
3022510204). 

But what about wellness checks 
for our eyes? You say you see just 
fine? Focusing on fine print is the 
least of your worries.

“The general public equates 
good vision with eye health,” said 
Lafayette’s Dr. Patrick Magee, 
Optometric Physician. “You can 
have very poor eyesight yet have 
very healthy eyes,” he explains. “You 
can also have excellent eyesight and very 

poor eye health.”
The American 

Optometric Associa- 
tion’s website, www.
aoa.org, is full of 
information, including 
an extensive listing of 
eye disorders and how 
they can affect your 
overall eye health.

Both adults and 
children need annual 

eye physicals. Even infants can be exam-
ined with special equipment to screen the 
back of their eyes for serious problems like 
retinal blastoma or other disorders. 

Eye health can change in a matter of 
weeks or months. “Glaucoma is the silent 
thief of sight,” Dr. Magee said. “There is 
no pain or blurred vision. A patient can 
be unaware they have it until they have an 
advanced case and their peripheral —or 
side—vision becomes robbed.” 

If detected early, glaucoma can be 
treated with drops to keep eye pressure 
down to levels that won’t affect eyesight.

Another common eye problem is 
cataracts, when the crystalline lens in 
your eye becomes cloudy. Cataracts can 
be surgically removed and replaced with 

related and can have a hereditary link.
Sickle cell anemia, hypertension and 

diabetes can all damage a person’s retinas. 
For people with coronary disease, plaque 
can build up in the blood vessels of the 
eye, just as in the heart.

And as with other sys-
temic disorders, diet can 
often play a role in protecting 
eye health.

“Eating a diet high in 
dark green, leafy vegetables 
can help keep your eyes 
healthy,” Dr. Magee said. 
“Carrots, yams, kale, flax-
seed and fish oil are all help-
ful too, as are vitamins A, C 
and E.” He noted that people 
with a family history of 

macular degeneration should pay particu-
lar attention to adding foods with these 
vitamins to their diets.

With annual eye exams, not merely 
vision exams, serious issues can be diag-
nosed and treated before they rob your 
eyesight. Caring for your eyes is more 
than maintaining 20/20 vision: it’s about 
keeping your eyes healthy enough to serve 
you for a lifetime. •

 By Mary Laurent

PROTECT YOUR VISION WITH
ANNUAL EYE EXAMS

Ph
ot

os
 b

y 
P.C

. P
ia

zz
a

LUCKY NUMBER

W I N N E R S
Three SLEMCO members found their 

account numbers hidden in the last 
issue of SLEMCO Power and 

called in to claim a $10 credit to 
their accounts. Those members 
were Rosalie Crappell of 
Opelousas, Gertie Anthony of 
Carencro and Buddy Eddy of 
Breaux Bridge.

Seven others missed out on 
their prizes: Deborah B. Falcon 
of Morse, Edwin Villemarette of 
Washington, Lena R. Woodson of Port 

Barre, Michael Dixon of Plaucheville, 
Mable B. Bertrand of Palmetto, Brynn 

Zerangue of Arnaudville and 
Scott Yerby of Lafayette.

Ten more numbers are  
hidden in this issue of the mag-
azine (Lucky Account Number 
1206570000). If you find your 

account number, call Mrs. Gayle 
Babin at SLEMCO at 896-2504 to 

verify if you are a winner. If you are, 
she’ll credit $10 to your account. •

Dr. Patrick Magee



vate the barrel at least two feet. Once you 
realize the benefits of collecting rainwater, 
you may decide to install multiple barrels 
to collect water more efficiently during 
heavy or prolonged rainfall. 

Make your lawn drought resis-
tant. Raise the blades on your mower. 
Taller grass provides protection from sun 
and grows deeper roots. Instead of bagging 
lawn clippings, use a mulching mower. 
The clippings help retain moisture in your 
lawn. And never fertilize in the summer: it 
can make lawns more sensitive to heat and 
require more water. 

And if you’re conserving water, LSU 
AgCenter reminds us that summer dor-
mancy is a perfectly normal response 
to the stress of heat and drought. Most 
established lawns can withstand extended 
dry periods of three to four weeks without 
dying. When you notice that footprints 
remain on the grass longer than usual, or 
see a blue-gray tint or curled up leaf blades, 
it’s time to water. Water enough over a day 
or two to wet the soil down to five inches. 
This may not totally green up your grass 
but it will keep it alive.

One final tip from the LSU AgCenter: 
keeping your landscape beds and vegetable 
gardens well mulched is another way to 
conserve soil moisture and reduce frequen-
cy of watering. •

Water early in the morning. If 
you do, plants will have adequate moisture 
in the hottest part of the day, when they 
need it most. It also allows foliage to dry 
rapidly, reducing risk of disease. 

Lawns aren’t watered like  
gardens. Sprinklers are most frequently 
used to water lawns. So how long should 
you leave your sprinkler on to apply an 
inch of water? Simple. Place several empty 
cans in the spray pattern of the sprinkler. 
Check the time and turn on the sprinkler. 
When at least an inch of water has accu-
mulated in most of the cans, check the 
time again. That interval is the length of 
time your sprinkler should run to thor-
oughly irrigate the area.

Hand watering with a hose is fine for 
gardens and flower beds, but soaker hoses 
are better: water is distributed directly 
to the roots—not on foliage—reducing 
potential for disease. 

Get a rain barrel. Rain is free, 
plentiful, chemical-free water that helps 
plants thrive. Capturing water through 
gutters during a half-inch of rainfall over 
1,000 square feet of roof yields 315 gallons 
of water. Use the hose at the base of the 
barrel to water your flowers or vegetables. 
Or create drip irrigation, where water is 
delivered right to the roots of the plants, 
where it can be slowly absorbed into the 
soil. To ensure enough water pressure, ele-
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South Louisiana is lush and green. With 
an average annual rainfall of around 
60 inches, our lawns and gardens often 

stay that way without constant irrigation. 
But the intense heat of Louisiana sum-

mers still makes proper watering critical 
during dry periods, especially for newly 
installed landscape, vegetable gardens 
and flower beds (Lucky Account Number 
3055760001).

According to Dan Gill, a horticultur-
ist with LSU AgCenter, proper watering 
is “applying the right amount of water at 
the appropriate times. When you irrigate, 
water thoroughly and deeply. Then learn 
to evaluate the condition of your soil and 
plants to know when you need to water 
again.”  

Follow these tips for healthier plants 
and less wasted water.

Water deeply to encourage 
deep root growth. If you water lightly 
every day, the water doesn’t penetrate 
deeply into the soil, resulting in a shallow 
root system. This leaves plants unable to 
tap reserves of water deeper in the soil, 
making them more likely to succumb to 
stress during periods of drought and high 
temperatures. Proper irrigation waters 
slowly over a sufficient period to penetrate 
six to eight inches into the soil. Generally, 
applying about an inch of water will 
accomplish this. 

WATER EFFICIENTLY
FOR HEALTHIER LAWNS AND PLANTS
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BEAUTIFULLY ORGANIZED

1

2

3

DESIGN 
FOR YOUR HOME

1
CLEVER CLOSET
When your house is small, make 
use of every inch. This wall unit 
is less than 24 inches deep, yet 
holds a couple’s entire wardrobe. 
The simple design integrates 
beautifully into this 1940s cottage. 
The integrated crown and toe 
moldings and simple paint color, 
including painted wooden knobs, 
creates a unified look. 

2
NO NEED TO REACH
Why not build the closet all the 
way to the ceiling? Rev-A-Shelf 
pull-down closet rods are a 
simple solution: just grasp the rod 
and your clothes are lowered to 
eye level (Lucky Account Number 
4502116400). 

3
CREATE A COZY NOOK
A window seat is more than a 
place to sit: with great natural 
light, it ’s a getaway conducive to 
reading and relaxing. This dining 
room was transformed by an ele-
gant built-in, offering bookcases, 
closed storage, lighting, seating 
and plantation shutters in what 
was once an unused wall.

4
SECRET COMPARTMENT
This armoire was custom built 
from antique cypress for bath-
room storage. Frosted glass 
softens the look of stored items; 
towels tuck into lower shelves. 
The hidden side cabinet—a mere 
three-inches deep—keeps the 
morning’s essentials close at hand 
and convenient to the lavatory.
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CREATIVE IDEAS FOR STYLISH STORAGE ALL AROUND THE HOUSE

4

5
6

7

8

Text: Anne Darrah
Photos: P.C. Piazza

5
UPCYCLE THAT DRESSER
Add vintage character to a small 
bathroom by repurposing an old 
dresser as a vessel sink stand. 
Store towels and other necessi-
ties in the drawers, with slight 
modifications in the top drawer to 
accommodate plumbing. A coat 
of spar varnish will keep the top 
water-safe.

6
OPEN INVITATION
There’s always an inducement to 
read when books are within easy 
reach in this family room’s beauti-
ful entertainment center. Shallow 
shelves accommodate books 
and a flat-screen TV, while deep 
cabinets below house the stereo, 
DVDs and more. Rough-cut new 
cypress was lightly sanded, then 
stained to resemble old cypress.

7
DREAM CLOSET
When the kids are grown, steal 
an unused adjacent bedroom 
for a luxurious, spacious closet! 
Relocate the doorway so you 
enter from your bedroom, then 
add shelves for shoes, drawers 
for sweaters, rods for hanging 
and baskets for sundries. A full-
length mirror and attractive bench 
also create a dressing room.

8 
NOT AN INCH WASTED
This home, built in the 1950s, 
utilizes space normally lost under 
the stairs. A door cut from its 
wood paneling adds charm to 
this dining room, with an added 
bonus of storage for seldom-used 
items.

Architect: Allen Bacqué

Architect: Allen Bacqué



 

COOKING

Page 10 ❘ SLEMCO Power

SOMETHING GOOD  IS ALWAYS

1 cup seasoned bread crumbs
1/2 cup chopped green onions
3 eggs, slightly beaten
3/4 cup melted butter
1/4 cup grated Parmesan cheese
1/4 tsp. Worcestershire sauce
1/2 tsp. minced garlic
1/4 tsp. salt
1/4 tsp. pepper
1/2 tsp. dried thyme
1/8 tsp. hot sauce
9 tomato slices, thick
Parmesan cheese (additional for topping)

Preheat oven to 350º. Butter a baking 
dish and set aside. Cook spinach using the 
butter method on the package directions. 
Add bread crumbs, green onions, eggs, 
butter, cheese, Worcestershire sauce, gar-
lic, salt, pepper, thyme and hot sauce. Mix 
well. Arrange the tomato slices in a single 
layer in prepared baking dish. Mound 
equal amounts of spinach mixture onto 
each tomato slice. Sprinkle lightly with 
additional cheese. Bake 15 minutes. Yield: 
9 servings

Note: Recipe may be made ahead and 
frozen for later use.

Snap Peas with 
Roasted Garlic 

Dressing
Roasted Garlic Dressing:
1 clove garlic
2/3 cup olive oil
1/4 cup white wine vinegar
2 tbsp. Dijon mustard
1/4 tsp. salt
1/4 tsp. pepper

Snap Peas:
4 cups frozen sugar snap peas
1 red bell pepper, sliced
1 purple onion, sliced
1/4 cup roasted garlic dressing
1/3 cup crumbled feta cheese
1/2 tsp. salt
1/2 tsp. pepper

To make dressing, sauté garlic in 1 1/2 
tbsp. olive oil. Place remaining olive oil in 

blender and add sautéed garlic, vinegar, 
mustard, salt and pepper. Blend until 
smooth. To prepare peas, cook peas, bell 
pepper, onion and roasted garlic dressing 
over low heat 5 minutes or until thor-
oughly heated. Stir constantly. Remove 
from heat. Stir in cheese, salt and pepper 
Top with dressing. Serve immediately. 
Yield: 8 to 10 servings

Crawfish Cornbread
1 onion, chopped
1 bell pepper, chopped
3 jalapeños (optional)
1/2 stick butter
1 lb. Louisiana crawfish tails, peeled
1 cup yellow cornmeal
1 tsp. salt
1/2 tsp. Creole seasoning
1/2 tsp. baking soda
1/3 cup vegetable oil
2 eggs, beaten
1 (15 oz.) can cream style corn
8 oz. cheddar cheese, grated

Preheat oven to 350º. Grease 9x13-
inch pan and set aside. Sauté onion, bell 
pepper and jalapeño in butter until wilted. 
Add crawfish and cook 5 minutes. Set 
aside. In a large bowl, combine cornmeal, 
salt, Creole seasoning and baking soda. 
Add oil, eggs, corn, cheese and crawfish 
mixture. Mix well and pour into prepared 
pan. Bake 40 to 45 minutes or until golden 
brown.

Cajun Brisket
1 (15 lb.) beef brisket
1 tbsp. Creole seasoning
2 tsp. garlic powder
2 tsp. black pepper
1 (16 oz.) bottle Italian dressing
1 (12 oz.) can beer
1 cup water
1 (14 oz.) can beef broth
1 (16 oz.) bottle barbecue sauce

Trim brisket and place in a large con-
tainer. Pierce brisket so that seasoning can 
penetrate. Sprinkle with Creole seasoning, 
garlic powder and pepper. Rub into the 

These recipes come from 
Butterflies for Life. It is 
available for $25, plus ship-
ping, by calling Glenda Daigle 
at 985-369-2111. All profits 
benefit St. Jude Children’s 
Research Hospital. Daigle is 
a member of The Pink Team 

of Assumption Parish, who have donated over 
$500,000 to date. 

Breakfast Pizza
1 (12 oz.) pkg. bacon
1 pkg. crescent rolls
5 eggs, beaten
1/4 cup milk
1/4 tsp. oregano
1/8 tsp. pepper
salt to taste
1 1/2 cups shredded cheese
1/4 cup chopped green onions
1/4 cup sliced olives
1/4 cup chopped bell pepper
sliced avocado (optional)
chopped tomatoes (optional)

Preheat oven to 375º. Lightly grease 
12-inch pizza pan. Fry, drain and crumble 
bacon and set aside. To make crust, unroll 
crescent rolls. Separate into triangles. 
Place triangles on prepared pizza pan 
with points toward center. Press tri-
angles together to cover the bottom and 
1/2-inch up the sides of the pan. Bake 10 
to 12 minutes or until lightly browned 
(do not remove crust from oven). While 
pizza crust is baking, combine eggs, milk, 
oregano, pepper and salt. Pull out oven 
rack and carefully pour egg mixture onto 
the crust. Bake 8 to 10 minutes or until egg 
mixture is set. Sprinkle with bacon, cheese, 
green onions, olives, bell pepper and other 
choices of toppings. Bake 3 to 5 minutes 
or until cheese melts. Cut into wedges. 
Yield: 6 servings

Note: Cheddar, Swiss or mozzarella 
cheese may be used.

Baked Tomatoes 
Florentine

1 (10 oz.) pkg. frozen spinach, chopped
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and parsley. Cook and stir 1 minute. Add 
crawfish and shrimp and cook 3 minutes. 
Add paprika, garlic, white pepper and 
cayenne and stir well. Cook 2 minutes. 
Add stock and cream. Stir well and bring 
to a boil. Reduce heat to a low simmer 
and cook 10 minutes, stirring attentively. 
Mix remaining 1 tbsp. butter with flour 
to make a blond butter roux. Slowly add 
flour, a little at a time, until all is blended 
and mixture begins to thicken. Continue 
cooking on low simmer 4 minutes, stirring 
occasionally. Set aside. To prepare catfish, 
place a cast iron pancake sheet pan on high 
heat 10 minutes or until seasoning smokes 
when tested. Place fillets on a cookie sheet 
and pat dry. With a pastry brush, brush 
the tops of fillets with clarified butter 
and sprinkle remaining seasoning on the 
other side of the fish. Place a dollop of 
butter onto hot pancake sheet, which will 
begin to smoke immediately over the heat. 
Spread butter in a small circle to quickly 
melt evenly. Place a seasoned fish fillet, 
skinned-side down, onto smoking butter. 
Repeat the process with remaining butter 
and fish fillets, cooking each side. For extra 
crispness, finish fish under broiler 1 to 2 
minutes. Serve with 1/2 cup Pappadeux 
Sauce. Yield: 4 servings

-Prejean’s Restaurant, Lafayette

Lemon Bundt Cake
Cake:
1 box lemon cake mix
1 (3 oz.) box instant lemon pudding
4 large eggs
3/4 cup vegetable oil
10 oz. lemon lime soda

Glaze:
2 tbsp. fresh lemon juice
1 cup confectioners’ sugar

Preheat oven to 350º. Grease and flour 
Bundt pan. Place cake mix and pudding 
in large mixing bowl. Add eggs, oil and 
lemon lime soda. Mix at medium speed 
3 minutes or until smooth. Pour into 
prepared pan and bake 40 minutes. Invert 
on plate. To make glaze, mix lemon juice 
and sugar until smooth. Drizzle over cake 
while cake is hot.

For extra copies of these recipes or to e-mail 
a copy to a friend, visit SLEMCO Power 
magazine online at www.slemco.com.

brisket. Pour salad dressing and beer over 
brisket, cover and refrigerate overnight. 
Preheat oven to 325º. Pour water, beef 
broth and barbecue sauce into a roasting 
pan. Stir to mix. Place brisket into the pan 
and spoon barbecue mixture over brisket. 
Cover with aluminum foil and bake 4 to 5 
hours, checking after 3 hours for tender-
ness and color. Baste brisket with sauce 
and finish baking.

Venison Appetizer
12 pieces venison, from back strap
1 large onion, sliced
12 pieces jalapeño pepper
1 lb. bacon
toothpicks

Preheat oven to 375º. This recipe will 
vary in size according to number of slices 
of bacon in your package. One appetizer 
can be made with each slice of bacon: this 
recipe is based on 12 slices. Place a piece 
of venison, a slice of onion and a slice of 
jalapeño pepper on a slice of bacon.  
Roll up and hold together with toothpicks. 
Place on a sheet pan and bake 35 to 40 
minutes. Yield: 12 appetizers

Chicken with Brie
4 boneless, skinless chicken breasts, 

halved
salt and pepper to taste
1/2 cup flour
1/2 cup vegetable oil
1 stick butter
1/2 lb. mushrooms, quartered
1 cup walnut halves
1 cup dry white wine
10 oz. Brie cheese 

Rinse chicken and pat dry. Cover 
chicken with plastic wrap and pound 
gently with mallet until flat. Sprinkle with 

salt and pepper. Dredge in flour to coat all 
sides. Shake off excess. In a large skillet, 
heat oil over medium heat. Sauté chicken 
until light golden brown. Cover and cook 
15 to 20 minutes or until tender. Remove 
from skillet. Drain and keep warm. Pour 
out oil and melt butter in skillet. Sauté 
mushrooms and walnuts for 2 minutes. 
Stir in wine and Brie (remove rind). Sim-
mer over low heat until slightly thickened. 
Pour sauce over chicken breasts.

Blackened Catfish 
Pappadeux

Pappadeux Sauce:
3 tbsp. butter, divided
2 tbsp. thinly sliced green onions,  

bottoms only
1/4 cup thinly sliced button mushrooms
2 tbsp. thinly sliced green onions, tops 

only
2 tbsp. chopped parsley
1/4 cup Louisiana crawfish tail meat, 

cooked
1/4 lb. small shrimp, peeled
1 tsp. paprika
1 tsp. finely minced garlic
1/4 tsp. white pepper
1/4 tsp. cayenne pepper
1/4 cup concentrated chicken stock
1/2 cup heavy cream
1 tbsp. all-purpose flour

Catfish:
4 (6 to 8 oz.) catfish fillets
1/2 cup clarified butter
1/2 cup blackened seasoning
8 tbsp. butter

To make sauce, in a cast iron or other 
heavy skillet over medium to high heat, 
add 2 tbsp. butter and green onion bot-
toms. Sauté 3 minutes. Stir in mushrooms 
and cook 1 minute. Add green onion tops 

Lemon Bundt Cake



For 26 years, SLEMCO has been sending volunteers to assist 
the Acadiana Special Olympics track meet, our signature  
volunteer effort and a long-time favorite of SLEMCO employees 
(Lucky Account Number 3125403001). 

This year’s SLEMCO volunteers were (standing, left to right) 
John Zavadil, Randy Bolde, Gabe Fortier, Burt Arceneaux, 
Hunter Dugas and Shane Dugas; (seated, left to right) Petrina 
Durousseau, Pam Meaux, Mandi Guidry, Carissa Bourque, 
Megan Cormier, Bobbi Dugas and Falyn Dugas.  •
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2014 SLEMCO SCHOLARSHIP WINNERS

Student winners of this year’s $2,000 SLEMCO scholarships, pictured 
with SLEMCO representatives, include (seated, from left) Brennan 
Westscott of Lafayette, Erin Fuselier of Leonville, Leah Lapoint of 
Church Point, Matthew Barras of Broussard and Amber LeBlanc of 
Breaux Bridge; (standing, from left) SLEMCO Governmental Affairs 
and Special Projects Representative Francis Delhomme, Mikayla Brown 
of Rayne, Megan Dumatrait of Breaux Bridge, Amiee Baudoin of St. 

Martinville, Erica Didier of Rayne, Gavin Mire of Lafayette, Lane Istre 
of Rayne, SLEMCO Communications Manager Mary Laurent, Emma 
Lavergne of Crowley and Megan Leger of Cankton. Winners not 
shown are Kaitlyn Simon of Arnaudville, Kailye Baker of Youngsville, 
Seth Richard of Church Point, Haley Vincent of Youngsville, Trevor 
Callahan of Kaplan and Francesca Harrington of Abbeville (Lucky 
Account Number 1456200001).

Ph
ot

o 
by

 P.
C.

 P
ia

zz
a

SLEMCO VOLUNTEERS
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