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Gourmet 
Gatherings
Social Southern  
Table and Bar

socialsouthern.com

hen Social’s Executive 
Chef Marc Krampe 

first moved to Lafayette, 
he noticed that something was 
missing—an authentic gastropub. 
He wanted to provide Lafayette 
with a really great bar featuring 
gourmet food. The restaurant 
serves as a social gathering place, 
where guests can choose from 
more than 50 craft beers and a 
selection of boutique wines. 

 Krampe uses local ingredients 
in his dishes, which include mod-
ern interpretations of traditional 
Southern foods. All the meats are 
cured in-house, and the breads 
are baked fresh daily. Krampe has 
even started a garden from left-
over herbs and vegetables from 
the kitchen in order to have fresh 
ingredients on hand at all times. 
 One of the most popular 
dishes at Social is the Smoked 
Fried Chicken, which is brined for 
24 hours, smoked for two hours, 
chilled, and then fried, served 
with foie gras biscuits and drizzled 
with ghost pepper honey. Other 
favorites include the flatbreads, 
baked in a wood-fired brick oven. 

Whether you come for the food, 
the drinks, or the atmosphere, 
Social is bound to become your 
new favorite gathering spot.

An Authentic
Experience

Pamplona Tapas Bar
pamplonatapas.com

In a city as rich in culture as 
Lafayette, it would only make 
sense that the restaurants in 

the city would reflect those cultures. 
Pamplona, opened in December 
2007, is a traditional Spanish tapas 
bar that takes its inspiration from 
the original Spanish settlers of New 
Iberia, a town close to Lafayette. 
 At Pamplona, the chefs use 
local ingredients and stay true 
to traditional Spanish tapas and 
dishes. Their most popular offerings 

include Paella Valenciana, Bacon-
Wrapped Dates stuffed with blue 
cheese and served with an almond 
sauce, and Morcilla-Quail Egg 
over black boudin.
 Pamplona also features a 
craft cocktail program that uses 
fresh juices and other house-made 
ingredients such as rose and 
coffee bitters, tonic, soda water, and 
a variety of seasonal syrups (this 
winter’s syrup is orange-clove). The 
seasonal drink lists have original 
cocktails as well as timeless classics 
and adaptations of those classics, 
as well as a variety of Spanish 
wines. From drinks to dinner, you’ll 
enjoy an authentic Spanish dining 
experience at Pamplona.

Located in southwestern Louisiana, Lafayette finds a way  
to tie a rich cultural history into a modern, developing city. By Julia Sayers

A CULTURAL ADVENTURE 

In Lafayette

WHILE ITS NEIGHBOR to the 
east often gets the reputation for 
having some of the best food in 
Louisiana, Lafayette has a blossoming 
food scene that gives New Orleans 
a run for its money. A city steeped in 
culture, Lafayette is located in the heart 
of Acadiana, a region of Louisiana that’s 
home to a large Francophone culture. 
This influence can be seen not only in 
the food, but also throughout the city. 
With such draws as cultural centers 
and re-creations of Acadian villages, 
Lafayette invites visitors to step back in 
time and experience the history of this 
French-Louisiana region.

R
Lafayette,
Louisiana

TRAVEL

Members Only
While Social may be one of 
the newest restaurants on the 
scene, opening just a year ago, 
it has already made its mark on 
Lafayette. Committed diners can 
join the P.O. Box Membership 
program to receive a P.O. box at 
the restaurant that’s filled once 
a month with a gift selected by 
Krampe. These gifts can include 
anything from a recipe, a special 
product or ingredient, or tasting 
notes. P.O. box holders are also 
the only people who can make  
reservations at the restaurant.
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Take a 
History Lesson

Vermilionville
vermilionville.org

ermilionville is a living 
history museum and 

folklife park that preserves 
and celebrates the Acadian, 
Creole, and Native American 
cultures that have so strongly 
influenced the region. Visitors can 
step back in time and see what life 
was like for these cultures circa 
1765–1890. The 23-acre park sits 

on the banks of Bayou Vermilion 
and features 19 structures, 
including seven restored original 
homes, and more than 13 local 
artisans providing demonstra-
tions on a variety of crafts essential 
to the early settlers.
 Throughout the year, 
Vermilionville offers special tradi-
tional programming. This year, 
on February 16, Vermilionville 
will celebrate Courir de Mardi 
Gras, a rural Mardi Gras festival, 
where participants dress up in 
traditional costumes and go door 
to door collecting ingredients to 

TRAVEL

Pecan Pralines
Makes about 4 dozen
Recipe courtesy of Vermilionville

2 cups firmly packed   
 brown sugar
2 cups granulated sugar
1 cup evaporated milk
2 tablespoons butter, melted
2 tablespoons vanilla extract
2 cups pecan halves
 
1. In a large saucepan, stir 
together brown sugar, granu-
lated sugar, and milk. Cook, 
stirring constantly,  over 
medium-high heat until mix-
ture reaches 234° on a candy 
thermometer.
2. Add butter, vanilla, and 
pecans; cook, stirring con-
stantly, until mixture is 
thickened. Immediately drop 
mixture by tablespoonfuls 
onto wax paper, and let cool 
completely. Store in airtight 
containers for up to 1 week.

make a large pot of gumbo for 
the entire community. In addi-
tion to these special events, 
Vermilionville also has culture 
days that focus on the living his-
tory of each of the three influential 
cultures, Acadian, Creole, and 
Native American, and how they 
live on in a modern context. 

Try Your Hand
at Pralines
Pralines are a Louisiana specialty. 
Originating in France, the recipe 
was brought to America by French 
settlers of Louisiana. New Orleans 
chefs used pecans instead of 
the almonds the original recipe 
called for, and the Louisiana praline 
was born. Pralines have a creamy 
consistency and are usually made 
by combining sugar, butter, cream, 
and nuts. Here, Vermilionville shares 
their favorite recipe for pralines.
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Lafayette and its surrounding areas are home to all things boudin—a type 
of sausage unique to the region, consisting of cooked rice, pork, onions, 
green peppers, and seasonings. Fans of this Louisiana specialty and 
tourists with an adventurous palate can follow the trail to some of the 
towns and restaurants most renowned for their boudin.
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 Mike’s Country Corner  
 7499 Cameron St., Duson 
Mike’s Country Corner gets creative 
with its boudin. Mike uses a secret 
recipe to make boudin balls and even 
an award-winning boudin pie—a pastry 
crust with boudin filling topped with 
creamy sweet potatoes and crunchy 
pecans. These culinary innovations have 
made Mike’s a must-stop spot on the 
boudin trail. 

 The Best Stop    
 Supermarket
 615 Hwy 93 N, Scott 
The Best Stop Supermarket is a family-
owned country store that sells a variety 
of traditional Cajun food, including 
boudin, cracklins, hog’s head cheese, 
and pork tasso. For the past 13 years, 
the store has been voted the best 
boudin and cracklins in Acadiana in the 
Times of Acadiana reader poll.

 Don’s Specialty Meats
  730 I-10 S Frontage St., Scott 
Right down the road in Scott, Louisiana, 
is a favorite of locals and tourists alike. 
Don’s Specialty Meats sells more than 
364 tons of boudin every year, but the 
real draw is the bone-in pork chop sand-
wich with homemade barbecue sauce, 
served only on Saturday mornings (until 
they run out). 

 Johnson’s Boucaniere
 1111 Saint John St., Lafayette 
Located in Lafayette, the Johnson  
family’s restaurant has been serving 
up its famous boudin and smoked 
sausages since the 1940s. The varying 
lunch menu allows you to try some 
of the best in Cajun home cooking, 
including a brisket sandwich that rivals 
even the best of Texas and Tennessee.

 Babineaux’s    
 Slaughterhouse
 1019 Babineaux Rd., Breaux Bridge 
Babineaux’s is a generations-old family 
slaughterhouse where the Babineaux 
brothers still process deer for local 
hunters and pigs for custom orders. But 
what sets it apart is its two varieties of 
boudin, boudin blanc and boudin rouge. 
Blanc is the standard, while rouge is 
for more daring palates: Its nearly black 
color comes from the use of pig blood.

1

2

3

4

5

The Louisiana
BOUDIN TRAIL


