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If You Don’t Dip Your Crawfish Yet, Try These Recipes 
This is really a thing. If you don’t want it, that’s OK. You do you.   

  
NEW ORLEANS – A minor fracas broke out on social media this month when a Texas media 
outlet asked people what their favorite dip was for crawfish boils.  
 
At the Coalition to Restore Coastal Louisiana, we respect the opinions of purists. We are a 
coalition, after all. But as an organization, we also recognize that there is a long history of 
dipping crawfish tails in homemade sauces in south Louisiana, both at restaurants and at 
backyard boils. We value the rich, diverse culture of our state, and it is part of what inspires our 
work to ensure that we can safely live, work and play here in the future.  
 
Here are recipes for crawfish boil dips that we have collected. Most of them don’t call for 
measuring. Formulate them as you see fit.  
 
Houma: Ketchup, mayo, a little mustard, a little Tony’s, splash of crab boil, Worcestershire 
sauce, garlic powder. Dip the sausage and potatoes (etc.) in it too. 
 
Galliano: Ketchup, mayo, Worcestershire, Tony’s, minced garlic, garlic powder, hot sauce and 
onion powder.  
 
Braithwaite: Mayo, yellow & creole mustard, ketchup, Lea & Perrins, lemon juice and 
horseradish. Great on Saltines. 

And here are two recipes from former state Sen. Norby Chabert of Terrebonne Parish:  

From his brother Marty Chabert’s restaurant and catering business: ½ cup mayonnaise, ¼ cup 
ketchup, ½ teaspoon garlic salt, ¼ teaspoon Worcestershire sauce, ½ teaspoon black pepper 

Norby’s personal recipe: ½ cup mayo, ¼ cup ketchup, 1 teaspoon of yellow mustard, ½ 
teaspoon dry ranch seasoning, 2/3 heads of roasted garlic. Mix ingredients until smooth. 

### 
 
About CRCL: CRCL is a nonpartisan nonprofit organization driving bold, science-based action to 
restore coastal Louisiana through outreach, restoration, and advocacy. CRCL is the state’s oldest 
and most comprehensive coastal restoration organization. Visit crcl.org. 
 
For media inquiries or to share your recipe, contact Coalition to Restore Coastal Louisiana 
Communications and Marketing Director James Karst at james.karst@crcl.org or 504-220-7899. 
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