
INGREDIENTS
• 6 tablespoons butter

• 1 tablespoon flour

• 2 cups milk

• Nutmeg, to taste

• Kosher salt, to taste

• 4 slices brioche

• 4 ounces Swiss cheese

• 4 ounces ham

What You’ll Need
• A small saucepan

• A large frying pan

• Something to stir with

• A knife

• Tongs or a spatula

Directions
1. To start the “béchamel sauce,” melt 1 tablespoon butter   
 in a small saucepan over medium heat. Add flour. Stir 
 for 1 minute to combine. Add milk and stir until 
 smooth. Bring to a gentle simmer and cook for 2–3 
 minutes, until it’s thickened up. Remove from heat and 
 add nutmeg and salt.

2. Melt remaining butter in a large frying pan over  
 medium, medium-low heat, adjusting heat as  
 necessary to prevent the bread from burning. Place  
 two slices of bread in the pan. Lay cheese and ham on 
 each piece of bread. Top each with another slice 
 of bread.

3. Cook until the bottom slice of bread is toasted, then  
 flip to toast the other side. Cook until toasted.

4. If the cheese isn’t fully melted, transfer to the oven  
 at 350̊ F for 2–3 minutes, then transfer sandwiches to  
 plates. Slather generously with béchamel sauce. Serve.

Servings 2 Sandwiches
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Cocktail Directions
1. Add gin, lemon juice and simple syrup to a shaker 
 filled with ice. Shake until well chilled, about 
 60 seconds.

2. Divide evenly between two Champagne flutes. Add 
 2–3 ounces of chilled sparkling wine, such as 
 Champagne, Cava or Prosecco.

Servings 2 CocktailsCocktail INGREDIENTS
• 2 oz of gin

• 3/4 oz fresh-squeezed 
 lemon juice

• 1/2 oz of simple syrup 
 (recipe follows)

• Sparkling wine, such 
 as Champagne, Cava  
 or Prosecco

What You’ll Need
• Martini Shaker

• Champagne flutes

• Ice cubes

• Cocktail stirrer (or spoon)

Simple Syrup INGREDIENTS
• 1/2 cup granulated sugar

• 1/2 cup water

Simple Syrup Directions
1. Add to a microwave-safe container and heat on high 
 until boiling. Stir to dissolve the sugar. Cover and let 
 cool to room temperature.
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Inspired by the French Quarter
RECIPE COURTESY OF Lauren Layne & Anthony LeDonne

Holiday Inn Club Vacations® New Orleans Resort
Brought to you by



INGREDIENTS
• 2 tablespoons butter

• 2 tablespoons 
 Worcestershire’s sauce

• 1 tablespoon chopped garlic 
 (about 2 cloves)

• 1 lb. uncooked, unpeeled 
 U12–16 shrimp

• Assorted seasonings, 
 such as dried thyme, fresh 
 rosemary, black pepper, 
 cayenne, Tabasco, to taste

• Bread

What You’ll Need
• Aluminum foil

• A serving bowl

• Baking sheets

Directions
1. Heat the oven to 425˚F. Fold 2 large, rectangular sheets   
 of foil in half. Then fold each side twice, except the  
 side opposite the fold. This will create a pocket.

2. Evenly divide each of the ingredients between each   
 packet. Fold the opening twice to seal each packet.

3. Place the packets on a baking sheet and transfer to   
 the oven. Cook for 12-15 minutes. Remove from the   
 oven and let cool for 10 minutes.

4. Place each packet in a bowl and tear it open.   
 Serve with bread.

Servings 2 Pockets
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HOW TO MAKE Spicy

ShriMp “POCketS”
A Simple, Spicy Shrimp dish
RECIPE COURTESY OF Lauren Layne & Anthony LeDonne

Brought to you by



Directions
1. Add all ingredients to a mixing tin or glass full of  
 ice. Stir for 60 seconds. Don’t shake this drink.  
 (Every time you shake a Manhattan, a bartender in 
  the French Quarter cries.)

2. Strain into a chilled cocktail glass and garnish with 
 an Amarena or maraschino cherry. (Luxardo makes a 
 fantastic maraschino cherry.)

Servings 2 Cocktails
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INGREDIENTS
• 4 oz bourbon or 
 rye whiskey

• 1 1/2 oz sweet vermouth, 
 such as Noilly Prat

• 7 dashes aromatic bitters, 
 such as Angostura bitters

What You’ll Need
• Mixing tin/glass

• Strainer

• Ice cubes

• Chilled cocktail glass

HOW TO MAKE A

MAnhatTAn
A bit o' bourbon from bourbon street
RECIPE COURTESY OF Lauren Layne & Anthony LeDonne


