NEW ORLEANS From Bienville to Bourbon Street to bounce. 300 moments that make New Orleans unique.

WHAT
HAPPENED
The tradition of
Revellion started

with French
colonists in New

Orleans in the
early 1800s.

TRICENTENNIAL

New Orleans lives by
the rhythm of its food.

Red beans and rice on Monday.
Seafood on Fridays.

Family dinners on Sundays.

King cake only during Carnival.

Unlike most areas of the country, New Orleans has
nurtured these food traditions.

Long ago, red beans were cooked over the fire while
laundry was being done on Mondays. Cooking the
beans while laundry was being done was an efficient
use of fuel, says Liz Williams, founder
of the Southern Food & Beverage Mu-
seum. The tradition continued even
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