
 

 

 
 

1615 POYDRAS 

BARBEQUE SHRIMP 

CALENDAR OF EVENTS 
 

  Thursdays at Twilight  

Thru       Botanical Garden  

11/16       neworleanscitypark.com              
 

Thru      Saturday Farmers Market 

12/31     frenchmarket.org  
 

Thru       BabyCakes Baseball 

09/04   cakesbaseball.com    
                

08/04~ Satchmo Summerfest 

08/06   fqfi.org/satchmo 
 

08/05   White Linen Night  

               cacno.org 
 

08/12    Dirty Linen Night  

              dirtylinennola.com 
 

08/12    Red Dress Run 

              NOLAreddress.com 
 

08/13    Paint Your Pet  

  Painting with a Twist  

              la-spca.org/  
 

08/16~ Delcambre Shrimp Festival  

08/20   shrimpfestival.net  
      

08/31   Southern Decadence 

09/04  southerndecadence.net  
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Magazine St. Art Market  

Deep summer is  

when laziness finds  

respectability.  
 ~Sam Keen  

  
Trash removal is provided by the nightly cleaning   

service. Trash that does not fit into a regular wastebasket 

should be clearly marked “TRASH” and placed in an accessible 

area so the nightly cleaning service will dispose of it. The clean-

ing crew will not remove boxes unless they are marked “trash”.  

A rolling dumpster can be provided, upon request, for large 

trash removal.  Contact Property Management  (636-3600). 

Parking for Saints Games 
We normally allow the general public to 
use reserved spaces during Saints 

games. However, if you have a reserved space, 
and would like to have it available during the 
Saints Game, simply fax a request with your 
name and location of your space(s) to the gar-
age office at 565-3052 before 12 noon on the 
Friday before the game.  We will place an orange 
traffic cone in your space until game time.  Once 
you arrive, move the cone to access your space.  
We will pick up the cone during the game. 

What you need: 
 

Approx. 50 Shrimp (18 to 20 ct) 

2 Sticks of Butter 

1 Tbsp Louisiana Hot Sauce  

½ Cup Minced Garlic 

RECIPE SUBMITTED BY:   

Lindell Munch 

Property Management  

How to make it: 

Melt butter in large pan.  Add hot sauce, Worcestershire Sauce, minced garlic, 

cracked black pepper.  Sauté approximately two (2) minutes on medium heat.   

Sprinkle de-headed shrimp generously with blackened seasoning.  Add onions and 

seasoned shrimp to butter mixture.  Keep stirring until all shrimp are pink, approxi-

mately two (2) minutes.  After shrimp are pink, cover and remove from heat.    It’ s 

great served with French bread or over pasta.                                                     ENJOY!                     

“ Finger  

Lickin’ Good!”  

1615 Poydras Street 

Follow us: 

1 Tsp Worcestershire Sauce 

1 Medium Onion Sliced and Halved 

5 Turns of Cracked Black Pepper 

Louisiana Cajun Blackened Seasoning   

Collective Goods 
(formerly Books are Fun)  

BOOK FAIR 

In the Lobby  
Thu August 17

th
 -                      

Fri August 18
th

  

 

It is estimated every three seconds  
someone needs blood 

While Hurricane Season occurs from 
June to November, storm activity 

sharply peaks in August & September.  
Be prepared.    www.fema.org 

LIBERTYõS KITCHEN   
Monday - Friday  |   7A-2P 

1615 Poydras Street  |  3rd Flr 

504.582.4957   

ww.libertyskitchen.org  

http://www.cacno.org/
http://www.cacno.org/
http://www.la-spca.org/

