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FISHERY DECLINE & COLLAPSE

"According to the UN Food and Agriculture Organization (FAO), more than 75 percent of  the world commercial fish populations are 
depleted, recovering, fully exploited, or overexploited.” — State of  the World’s Fisheries, Oceana (2007) 
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RESEARCH QUESTIONS

HOW CAN WE SEE ENVIRONMENTAL DEGRADATION IN THE FOOD SYSTEM?

HOW ARE EATING HABITS AND AGRICULTURAL PRACTICES IMPACTED BY THE  
LOSS OF HEALTHY FISHERIES?

WHO DO FISH STOCK COLLAPSES MATTER TO AND WHY?



CREOLE COOKERY

Lafcadio Hearn, 1885

The French Market circa 1900-1910, Times-Picayune



THE PO-BOY

Additional Charges: Cheese $.75 (Small) $1.00 (Large); Tartar Sauce, Horseradish & Parmesan Cheese $.25 

Open 10am - 6:30pm Monday thru Friday and 10:30am-7pm on Saturday

5240 Annunciation St. New Orleans, LA 70115 | Phone: (504) 899-9126 | domilisespoboys.com



LA MEDIATRICE

Gulf City Cookbook, 1878

New Orleans Recipes, 1932



GUMBO

Gulf City Cookbook, 1878

Picayune Creole Cookbook, 1922 edition



GUMBO

AppetizersAppetizers
Shrimp Dooky Shrimp Dooky  . . . . . . . . . . . . . . . . . . . . . . . . . $12.95$12.95
creole spiced boiled shrimp, deviled egg, pickled okra 

BBQ Shrimp BBQ Shrimp  . . . . . . . . . . . . . . . . . . . . . . . . . . $13.95$13.95
gulf shrimp barbequed in Abita amber peppery garlic reduction 

Oysters NormanOysters Norman . . . . . . . . . . . . . . . . . . . . . . . . $14.95 $14.95 
spinach, garlic,Parmesan,topped with fried oyster

Crab CakeCrab Cake . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $13.95 $13.95 
Lump crabmeat cake, over fried green tomato

Dooky’s ToastDooky’s Toast  . . . . . . . . . . . . . . . . . . . . . . . . . $14.95$14.95
assortment of bread served with a trio of spreads; eggplant farci 
lump crab meat, tomato concasse black olives and boiled shrimp, 
and minced oysters and garlic

Fried ShrimpFried Shrimp   . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$17.95$17.95

Fried OysterFried Oyster . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$18.95$18.95

Fried CatfishFried Catfish  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$18.95$18.95

Stuffed CrabsStuffed Crabs . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$18.95$18.95

SeafoodSeafood

Soups/Salads Soups/Salads 
 Bowl Cup

Creole Gumbo Creole Gumbo  . . . . . . . . . . . . . . $13.95$13.95 . . . $7.95$7.95

Mamere’s Crab SoupMamere’s Crab Soup . . . . . . . . . $13.95$13.95 . . . $7.95$7.95

Sweet Chili glazed shrimp salad Sweet Chili glazed shrimp salad  . . . . . . . $14.95$14.95
mixed greens, charred corn,red onions, grape tomatoes,
candied pecans,blue cheese, pepper jelly vinaigrette

Roasted Beet salad Roasted Beet salad  . . . . . . . . . . . . . . . . . . $10.95$10.95
mixed greens, goat cheese crumble,boiled eggs, red onions,
candied pecans, house vinaigrette
add  Fried Oysters.... $6.95    add Fried Shrimp ....$5.95add  Fried Oysters.... $6.95    add Fried Shrimp ....$5.95

Caesar salad .Caesar salad . . . . . . . . . . . . . . . . . . . . . . . . . $9.95$9.95
add  Fried Oysters.... $6.95    add Fried Shrimp ....$5.95add  Fried Oysters.... $6.95    add Fried Shrimp ....$5.95

Dooky Chase’s
Authentic Creole Dishes

Dinner
5:30pm to 9:00pm

MEATS/POULTRYMEATS/POULTRY

Shrimp ClemenceauShrimp Clemenceau . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $18.95$18.95
shrimp sautéed in garlic butter, mixed gently with garden peas, potatoes, and mushrooms,

Recommended Wine:  Joel Gott Sauvignon Blanc

Shrimp CreoleShrimp Creole . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $17.95$17.95
shrimp simmered in creole sauce and served with steamed rice

Recommended Wine:  Borgo Conventi Pinot Grigio

Louisiana RedfishLouisiana Redfish  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $24.95$24.95
SDQ�VHDUHG�UHG�ÀVK��VHUYHG�ZLWK�VXFFRWDVK��OXPS�FUDE�PHDW�DQG�FUHROH�VDXFH

Recommended Wine:  Mer Soleil Santa Maria Chardonnay Reserve

PompanoPompano  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $27.95$27.95
broiled pompano, charred asparagus, sweet corn, heirloom grape tomatoes served with lemon butter sauce

Recommended Wine:  Matanzas Creek Sauvignon Blanc

Court BouillonCourt Bouillon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $23.95$23.95
UHG�ÀVK�ÀOOHW�SRDFKHG�LQ�WRPDWRHV��JUHHQ�SHSSHUV�DQG�VHDVRQLQJV��VHUYHG�ZLWK�SDUVOH\�EXWWHUHG�ULFH

Recommended Wine:  Matanzas Creek Sauvignon Blanc

Crawfish EtouffeeCrawfish Etouffee . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $21.95$21.95
D�GHOLFDWH�FRPELQDWLRQ�RI�FUDZÀVK�WDLOV��RQLRQV��JUHHQ�SHSSHUV�DQG�VSLFHV�LQ�D�ÁDYRUIXO�VDXFH��VHUYHG�ZLWK�VWHDPHG�ULFH

Recommended Wine:  Sonoma-Cutrer Russian River Ranches Chardonnay

Dooky’s Seafood PlatterDooky’s Seafood Platter . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $25.95$25.95
EDWWHU�IULHG�VHOHFWLRQV�RI�VKULPS��R\VWHUV��ÀVK��DQG�VWXIIHG�FUDE

Recommended Wine by the Bottle:  Piper Sonoma Brut

Stuffed Jumbo ShrimpStuffed Jumbo Shrimp  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $17.95$17.95
jumbo shrimp stuffed with crab meat dressing and batter fried

Recommended Wine:  Kendall-Jackson Vintner’s Reserve Chardonnay

Drink responsibly.  2644519

The Gumbo Shop



CREOLE COOKERY



COOKBOOK RESULTS
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THE OYSTER FISHERY

Source: Clyde L. MacKenzie, Jr., “History of Oystering in the United States and Canada, 

Featuring the Eight Greatest Oyster Estuaries,” Marine Fisheries Review 58(4), 1996, p. 2.


Eureka Daily Sentinel, Eureka, Nevada, 7 November 1876

The Evening Argus; Rock Island, Illinois; 

January 26, 1866



THE OYSTER FISHERY

Courtesy of National Geographic
Freie Presse für Texas, San Antonio, Texas, 23 October 1885



THE OYSTER FISHERY

Pre-19th century: localized, non-farmed harvest 

1830s-1880s: expansion of  canned oyster market via railways + loss of  New England oyster beds 

1880-1905: expansion of  fresh oysters through refrigeration + emergence of  mass oyster cultivation 

1906: “Pure Food Hysteria” 

1910s: Oyster market recovers but Chesapeake harvests decline; cultivated harvests increase  

1920s-1930s: Reefs deteriorate in Gulf, widespread oyster disease decimate populations 

World War II: “the golden age of  oystering” 

1950s: Widespread disease decimates remaining oyster populations



THE OYSTER FISHERY
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THE SHRIMP FISHERY



THE SHRIMP FISHERY

Shrimp-pickers at Gorenflo Canning Company in Biloxi. 

Photograph taken at 7 a.m., March 1911, 

by Lewis Wickes Hine, Courtesy of the Library of Congress



THE SHRIMP FISHERY

Oyster-shuckers in Barataria Canning Company in Biloxi. 

February 1911 by Lewis Wickes Hine, 

Courtesy of the Library of Congress



SHRIMP V OYSTERS

Sources: W.W. Anderson, M.J. Lindner, and J.E. King, “The Shrimp Fishery of the Southern United States,” 

Commercial Fisheries Review Vol. 11, No. 2 (Washington, D,C, February 1949) and

 Gulf States Marine Fisheries Commission, “The Oyster Fishery of the Gulf of Mexico Unites States: 

a Regional Management Plan ,”2012. SOURCE: Louisiana Folk Life



CREOLE COOKERY



SELLING SHRIMP

Good Housekeeping, Volume 65, Number 5 - November 1917, page 187

Survey of the Shrimp Fishery of the United States, Volume 2  - Special Scientific Report, 

Fisheries No. 308 U.S. Department of the Interior, Fish and Wildlife Service,

 June 1959, page 44



SELLING SHRIMP

“In all the country there is no 
first course as popular as a cocktail 
of shrimp with a large serving of 
cocktail sauce.” 

- James Beard, American Cookery, 1972



THANK YOU!


