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From the
EDITOR
Have you been asking yourself, Where did all
the Bon Temps go? I’m days away from giving birth
to our fourth child at the time of this writing. These
days, my Bon Temps involve propping my feet up
and cracking open a cold Topo Chico in silence
while my husband plays outside with the kids for a
while.
With a begrudging acknowledgment of the
presence of the pandemic, I would like to pay
homage to the ultimate social distancers—those
that can let the good times roll without a crowd.
Look no further than “the dads.” Yes, you heard
me right. Socially distant by their very nature, dads
have always understood how to have a good time.
They play catch, fish, nap on the couch, crack
open a cold one and watch the game with one or
two friends anything to avoid a crowded shopping
center.
On Friday evenings, my husband plays wiffle ball
with the neighborhood dads while the kids ride bikes
up and down the street.
I love that fun with friends and neighbors in
Zachary is just outside our front door. I’m cheersing
you with my Topo Chico that 2022 is the year we
continue to foster Zachary’s sense of community.
After all, that’s the whole reason we created this
magazine.
Zachary Sports Dynasty
Zachary Football went beast mode on the
Ponchatoula Green Wave in the Caesar’s Dome,
ending 2021 with a bang. How incredible is it that
we have top ranked schools and athletics programs
with a star-studded mix of future talent right here
at home? I’ve heard it argued that Zachary focuses
too much on football. I say, impossible! For starters,
Zachary is dominant in nearly every sport. Football
teaches kids discipline, accountability, and the
ability to work within an organization to achieve
results. Let the kids play, and help them succeed
with every resource we can afford them.
Questioning School Rank
Speaking of a winning record, the Zachary
Community School District has been recognized as
a top-performing district since 2005.
Many have written in asking “What’s the deal
with the big #1 School District sign as you drive into
West Fel?”
The answer is not as clear-cut as you
might think. At P&P, we are for ALL schools
performing at the highest levels. But, for those
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wanting to know more about the nuances of
Zachary’s status in the rankings this year, check out
the informative piece 2021 School Performance
Scores Not ‘Official District Rankings,’ featured on
porchandparish.com to dive into the details.
Biking Trail/YMCA Outdoor Gym
We had an incredible time featuring Laura
O’Brien, executive director of the Americana YMCA
and District 3 Councilwoman on Porch & Parish
The Podcast. The episode is availble everywhere
you listen to podcasts and on the Porch & Parish
YouTube Channel, along with a slate of other
guests and local favorites. With that podcast plug
in the bag—O’Brien shared the status of a new
outdoor gym for members and specs on the muchanticipated walking trail, connecting Americana to
Hwy. 64, and looping back from the BREC park.
The path is funded by Americana economic overlay
district funds, and will create more pedestrian
connectivity within the community.
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New Restaurants
Agave Blue, El Mejor, and Southern Table—Oh
My! Look for the completion of the Southern Table
across from the Zachary Youth Park around June
2022.
Commercial Costs
While the residential sector plowed through the
pandemic like a freight train, breaking records per
square foot and in volume, commercial has been
holding steady, ready for a breakout moment.
Check out our commercial corner for current
construction costs that will help you make “Go or
No-Go” decisions for your future plans to renovate,
build, or lease.
Seat Changes
All local school board, city council seats, the
mayor, and potentially Police Chief’s position are up
for grabs in the later part of 2022. Holy cow! The
election day is November 8th, and the qualifying
dates are July 20th-22nd. We are your source for
intelligent and informed dialogue. Stay tuned for
ways to engage with candidates.
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By the Numbers

W h e re Za c h a r y Wo r ks O u t

824
local members

675

Americana YMCA

Body Sculpt Barre Studio: Zachary

42 Staff Members
8 Greater Baton Rouge locations
Zachary location established in 2014
Hours: 4:45 a.m. - 9 p.m.
Flag football & soccer registration now open!
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local members

8 Staff Members
4 Greater Baton Rouge locations
Zachary location established in 2021
Classes from 5:15 a.m. until 5:45 p.m.
First class is FREE!

650

500

Moreau Spectrum Fitness

The Pilates House

local members

local members

26 Staff Members
2 Greater Baton Rouge locations
Zachary location established in 2002
Open 24 Hours
Offering more than 25 classes!

2 Staff Members
1 location
Zachary location established in 2014
Classes Monday - Saturday
New clients get 3 classes for $30!

125
local members

100

CrossFit Zachary

The Boot CrossFit

5 Staff Members
1 location
Zachary location established in 2010
Hours: 5:30 - 10 a.m. & 4 - 7 p.m.
Mention P&P for $100 off private training!

local members

10 Staff Members
1 location
Zachary location established in 2019
Hours: 5 a.m. - 6:45 p.m.
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Camping

but make it

T

he perfect date night means something different
for everyone. Some people enjoy a night in, others
prefer a getaway. Glamping - that’s glamorous +
camping - is the solution.
Whether in your backyard or at a State Park, glamping is
a fun way for you and that special someone, or your favorite
group of special someones, to unwind and get away.
We spoke with professional event planners and owners of
Geaux Glamping, Lori Russell and Rebecca Fontenot, on how
to turn your backyard into an Instagram-worthy date night
destination this Valentine’s Day.
For those celebrating in a more single way, glamping is a fun
way to host girls night or a watch party of The Bachelor.
However you decide to glamp, the most important part is to
have fun and opt for a weatherproof tent.
Follow these tips from the pros.

glam
About Geaux Glamping
Rebecca Fontenot and Lori Russell are
full-time event planners who started Geaux
Glamping together in July 2021. Rebecca
was inspired by a TikTok about glamping.
“After doing a little research, I discovered
this was something popping up all over the
place that hadn’t reached our area yet,”
said Rebecca. She knew who to call, Lori
answered, and the pair have been building
the business ever since.
People began booking with Geaux
Glamping the day the website launched.
The pair offers several glamping packages
for couples, parties and events ranging
from $350 - $500.
They agree that the key to a great
glamping experience is to pay attention to
the details!

FEBRUARY 2022 | 6

COZY CONVERSATION
Conversation cards are a great idea! Lori
& Rebecca recommend Our Moments.
The questions and prompts range from
silly to sensual and are sure to elicit some
laughs and meaningful conversation. Pairs
well with your favorite glass of wine!

Hunter & Malorie White in front of the “Romance
in the Air” Geaux Glamping setup.

The Setup
Start with a high-quality tent –
waterproof is best! Find a flat, dry spot
in the backyard and follow the setup
instructions (or YouTube it). Lori &
Rebecca set up 13-foot and 15-foot
traditional bell tents made of canvas.
Canvas is waterproof, mildew resistant
and flame retardant to ensure you’re
safe and dry even during a surprise South
Louisiana shower.
The circular floor plan comfortably
accommodates one queen bed, a seating
area, bedside tables and a coffee cart. For
larger groups, the 13 and 15-foot tents fit
five full-size beds with room for beanbag
chairs and decor accents.
Each of the Geaux Glamping tents
features a candle chandelier, a creative
detail that adds to the ambiance. Geaux
Glamping also includes an air conditioner
(or heater) with each tent to ensure the
best experience no matter the weather.

MAKE IT UNIQUELY YOURS

Disconnect to reconnect

Make date night truly yours by adding
your own personal touch! Enjoy movies?
Bring a movie projector. Add snacks like
a charcuterie board and wine for two.
Looking to go over the top? Add balloon
garland for the ultimate Instagram pic to
show off your unique date night.

Several studies have shown that using a
phone, or even having one visible, makes
face-to-face interactions less meaningful
and can make people feel less connected.
Lori & Rebecca suggest getting phones
out of sight and out of mind by putting
them on Do Not Disturb and in a box
to make the most of your glamping
experience. If you need to be contacted
in case of an emergency, favorite those
contacts (i.e. the babysitter) before putting
your phone on Do Not Disturb to ensure it
still rings should they call.

Breanna Smith • Staff Writer
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King cake
The P&P Crew scoured the city
for King Cakes — it’s a hard job, but
somebody’s gotta do it. If you’re
looking to shop local for a King Cake
this year, we have you covered.
Sample one or all of them and let
us know on Instagram & Facebook
which local king cake is you like best.
Only one can be crowned the City
Favorite! Cast a vote by liking the photo
of your favorite king cake. You can
find us on Facebook and Instagram @
PorchandParish.
Did we miss someone? Email Bre@
porchandparish.com to be addedt to
the online list.
Winner will be announced on
porchandparish.com on Feb. 28.

FEBRUARY 2022 | 8

PJ’s Coffee
Praline Pecan King Cake

Tucker’s Seafood
Home of the fried King Cake

Individual slices of Caluda’s King Cakes, recipient of
the King Cakes Snob Seal of Approval.

Rouses

Roundup
The Wedding Cake King Cake from

King Cake on a stick modeled by
Camille DiBenedetto available at

Celebrates Mardi Gras
Saturday, Feb. 19
9 a.m. - 1 p.m.

Farmers, vendors & artisans
King Cake demonstration
Mardi Gras back drop for photos
Mask making for the kids & more!
Cakes by Tiffany

More FESTIVE TREATS

Winn-Dixie

The Zachary Community Farmer’s Market
is an open-air market, comprised of a
group of area farmers selling fresh produce
each Saturday in Downtown Zachary.
Over 60 local vendors, artists and
craftspeople sell handmade crafts, art,
food and more!

Cast your vote for
best local king cake!
Z Market

Mimi’s Minis Sweets King Cake Ooey Gooey Bar

CC’s Coffee House

King Cake Latte & King Cake Mochasippi

225 Nutrition

1 like = 1 vote

King Cake Protein Shake

Smoothie King
King Cake Gladiator
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Giving
Back

Joni & Friends Louisiana
Joni & Friends Louisiana began with a calling,
a question and the generosity of the Zachary
community. Joni & Friends is the leading global
ministry serving individuals and families affected by
disability. For over 40 years, the ministry has shared
hope through hardship, raised awareness and
provided outreach to thousands of families.
In 2005, Baton Rouge native Martie Kwasny
discovered that East Baton Rouge Parish was home
to 63,000 people touched by disability, and the
numbers for surrounding parishes were astounding.
Shortly after that discovery, God called her and
her husband, Dr. John C. Kwasny from Plains
Presbyterian Church, where they attended for 14
years, to lead Pear Orchard Presbyterian Church
(PCA) in Ridgeland, Mississippi. John served as
the Director of Christian Education and Family
Life at Plains Presbyterian and now serves as the
Director of Discipleship Ministries at Pear Orchard
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Presbyterian Church.
Only a few weeks into their new journey, a
founding elder asked John if he was there to serve all
of the families. “Of course,” John told him. “What’s
behind your question?”
The man opened up about his daughter who has
intellectual and physical disabilities. The family had
not worshipped together or attended a Bible Study
in 36 years due to the care she requires. “It broke
his heart,” said Martie. “He came home and asked,
‘Martie, will you help me start a disability ministry?’”
As a professional counselor and teacher, Martie
knew of the needs of families touched by disability.
“I thought the church was taking care of them,
and I realized we were not.” She got involved in the
Jackson community through Joni & Friends. “We
energize the church to move from lack of awareness
of people impacted by disability to including
everyone into the fabric of worship, fellowship, and
outreach,” the website reads.
After starting the Joni & Friends office in Jackson,
Mississippi, “my desire was to go back and bring
that to my home.” And that’s how Joni & Friends
Louisiana was established.
Martie serves as the Senior Area Director for
the organization. The grassroots effort to form a
Louisiana chapter began right here in Zachary, with
Plains Presbyterian, First Baptist of Zachary and

Greenwell Springs Baptist providing respite events
for families. The organization held conferences,
workshops and assisted families in attending the
Alabama Family Retreat. Dr. Chad and Ashley
Morris opened their home to host families touched
by disability for an annual spring picnic. As the
mission grew, so did the need for an office.
In 2019, the Louisiana office was established
through a partnership with Istrouma Baptist.
From local business owners who are long-time
supporters of the organization to volunteers and
congregations involved in providing events and
programs, the generosity of the Zachary Community
has been a cornerstone of the success of Joni &
Friends Louisiana.
“Zachary has been monumental for Joni &
Friends,” said Martie.
The ministry has grown substantially over the
last few years. This year, Joni & Friends Louisiana
will host the first-ever national sibling weekend in
April at Judson Baptist Retreat Center. About 100
siblings of all ages will come together to empower
and encourage one another. To learn more about
Joni & Friends Louisiana and how you can get
involved, visit Joniandfriends.org/louisiana or email
Alyssa Chauvin, Ministry of Operations Manager at
achauvin@joniandfriends.org.
Read more at porchandparish.com.
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Modern Amenities, Acres of Green Space, & Much More!

NEW HOMES
STARTING
FROM THE

$340s

Pricing & availability subject to change.

YMCA • PLAYGROUND • WALKING TRAIL
DOG PARK • FISHING POND • DINING
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LifeAtAmericana.com | 225.772.6351
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Leaders
at
lunch
Agave Blue
1185 Americana Blvd.

Mike Gennaro with
Laura O’Brien
Executive Director, Americana YMCA
City Councilwoman, District 3

What are some exciting things we can expect
from the YMCA in 2022?
We have a lot of cool things going on. We’re
a 501(c)3, so our big thing is to give back to our
community and that’s one of the things I love to do
personally. So, we’re going to continue this year
with our special needs swim that is sponsored by
the Bank of Zachary. It’s a free service for anybody
that is special needs. It’s a time for them to get out,
play in the water and hopefully learn how to swim
or save themselves. Another big thing – we are
opening our outdoor gym. It will have outdoor squat
machines, pulley systems, TRX; anything that you
can do inside you can do outside. It’ll be outdoor
turf with a track on the side. It’s going to be the
highlight of our year.
It will be really accessible for the community. If
you’ve been out to Americana, you’ve seen our new
tennis courts. We have five new paved tennis courts
and four exclusive pickleball courts. We’re the first
YMCA in Louisiana to have that, so it sets us apart
from any other Y and actually any other community
near us.
What can District 3 look forward to in 2022?
The walking trail in Americana, which is going
to be amazing. It’s going to be in the back of the
subdivision and will link to the BREC Park on [Hwy.]
964. I’m hoping that we can convince all of the
retail on that strip to put in a sidewalk right there,
because there’s that one piece that doesn’t connect.
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lightning round
FRIDAY NIGHT
NETFLIX BINGE
DAILY READ
MY KIDS SAY

Dinner & Pickleball
Downton Abbey
Fox News
“I’m hungry”

For the Table: Queso
Laura: Cajun Shrimp, 1 Crunchy, 1 regular
Mike: Al Carbon (2) & Cajun Shrimp
I’ve reached out to all of them to put a sidewalk in,
and it’s really to their benefit to do that.
Right now, if we get on a bike and go all the way
to the BREC Park, we can go to [Hwy. 964] but
there’s no safe place to go to those spots to get a
cookie or some coffee, just sit down and rest. If we
join that, we’ll have a complete loop back around to
Americana… We have a couple of new restaurants
coming on this end that I think are interested in
putting crosswalks in. That would make this whole
area here very walkable.
Watch the full podcast on the
Porch & Parish YouTube Channel!

Commercial Corner
Is Building Better?

by Mike Gennaro, CCIM
Business owners and stakeholders often hit a
wall when considering costs of commercial space in
evaluating capital outlay plans.
I met with Parker Farris, Business Development
and Project Manager for Grand Construction, to
get an answer to the question I am often asked: how
much is it to build in Zachary? Farris and the team
recently completed improvements at the South
Atlantic Galvanizing plant and remodeled the new
Porch & Parish headquarters, which was formerly
the Lion’s Club building.
Leasing Space
The average commercial office leases for $18/
sf annually plus net fees, like the tenant’s portion
of taxes, insurance, and maintenance. These are
known as the three nets (NNN) of space leasing.
The average retail office building is $15/sf plus net
fees. Light industrial buildings average $9-$11/sf
annually plus net fees, but are in short supply in
Zachary and surrounding areas.

Renovating
The average cost to buy a used building varies
so widely, the analysis is outside of the scope of this
article.
Construction costs are separate from commercial
land costs, which commonly run from $3-$23
per square foot, depending on frontage location.
Typically, higher average daily car counts drive
higher land value. Daily car counts are available at
dotd.la.gov.
New Construction
Grand Construction is advising clients to first
consider the purchase and renovation of an existing
building, Farris said. Depending on location,
building size and cost of acquisition, buying
and renovating is typically saving people time
and money, which is why renovation is their first
recommendation. Unless available vacant land in a
desirable location at a reasonable cost is available,
renovation is the first recommendation.

What’s the cost of a new building?
Building a new brick on slab building with higher
end interior finishes and architectural shingle runs
from $250/sf to $300/sf. The foundation runs about
$12/sf. For the parking pad, a 3,000 PSI mix is
running about $130/yd, or $8/sf because concrete
just had a big price increase. To refresh the paint,
expect to pay around $0.75/sf of wall and ceiling
area.
Which is better, metal studs or stick built?
We are seeing a pricing increase on both. It is day
by day with metal or stick built. Lead time issues are
far less substantial when stick building vs. PEMB/
Conventional steel with metal studs.
What trends are driving costs up or down?
Supply chain issues, which are likely to continue.
Prime commercial office and warehouse space is
also in short supply, which is driving up acquisition
costs. The latter is a sign of a robust economy.
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Texpat
John Sparks
Columnist

W

hen a guy who
has lived on the
plains of West
Texas for 65
years tells his buddies he’s moving
to Louisiana, he gets some funny
looks.
He also gets a few wellmeaning questions of the “why?”
variety. One guy in the coffee
shop just shook his head in
dismay; another actually put me
on his church’s prayer list.
Now, I’m not suggesting that
my neighbors had anything against the the Pelican State. They simply
worried about anybody who would voluntarily leave the “Great State
of Texas”.
For my wife, Olga, and me, the “why” was easy. We had a brand
new granddaughter, and for some reason, the miles we were putting on
the car were adding up fast.
I mean, every month or so, we found ourselves making the 1,600 mile
round trip from Lubbock to Zachary. The tires were getting thin. I’m not
complaining…believe me, it was worth every mile. We just couldn’t stay
away.
Then, after about the third trip, something funny happened. Every
time we went home to Texas, we found ourselves missing South
Louisiana. We kept saying things like “Man, a gumbo would hit the spot
about now” or “You know that if we were in Zachary, we could be to the
beach by lunch.”
Before you know it, we were selling the house and packing everything
we owned into a truck. We were heading to the bayou.
But that’s enough about the how and why. The fun we’ve had since
moving south could fill a book. And, if I ever write my Louisiana book, it
will start with the chapter: “What Every Expat Texan Needs to Know”.
I would start by warning my fellow Louisiana newbies that they are
going to need to learn a few new words.
The first word I’d need to explain is lagniappe. There is no single word
in a Texan’s vocabulary to refer to what the Food Network calls “that
unexpected something extra”.
The closest things are “freebies” or maybe a “baker’s dozen.” Still,
lagniappe is much better because it can apply to much more than just
food.
One evening, while enjoying a glass of wine on the patio with
my son-in-law, I said something like, “Man, this is the life.” Without
hesitating, he responded, “and see that sunset? It’s just lagniappe.” Like
I said, it’s much more than food, and folks down here understand that.
Maybe someday, I’ll write that book. But before I do maybe we’ll
have the chance to visit in person…and you can tell me how to make
the world’s best roux. But remember, you’ll have to be patient with this
expat Texan. I’m just now figuring out what exactly a roux is.
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Aw Shucks!

Chargrilled oysters

Recipe
2-3 tbsp minced garlic
Salted butter
2 quartered lemons
1 large bag of ice
One extra ice chest to put the cleaned and prepped oysters
An oyster knife — Don’t go cheap on the oyster knife.
Tiny forks
The most important ingredient is timing. Make sure you get oysters during a
month with the letter R in its name. Fecal coliform bacteria is no joke. Neither
are stab wounds—pay the extra $1 for the oyster knife with a protective
guard at the hilt and a rubber handle.

Instructions
1. Get the grill as hot as you can. When it’s ready to takeoff like a rocket to
the moon, it’s hot enough.
2. Melt the salted butter and mix with lemon and minced garlic.
3. Pre-shucking is the safest and most efficient way to prep your oysters.
Rinse and scrub every oyster to remove mud and debris. Leave the garden
hose on at light pressure or use a prep sink to rinse the oyster meat after it is
shucked. Place a layer of shucked oysters on the half shell in the ice chest.
Then, toss a layer of ice on top. Once you have all oysters on the half shell,
start grilling.
4. Apply the butter mixture to each oyster while on the grill.
5. Cook until the oyster shell turns bronze around the edges and the butter is
boiling within the shell.
6. Top with parmesan cheese
7. Dig in!

Louisiana Friday Night
Friday night in Louisiana is unforgiving on a reclusive homebody like
me–and oysters. The neighbors were at it again, and this time the fare was
boiled shrimp and chargrilled oysters that had journeyed from local waters
to Tony’s Seafood to Dustin Benzer’s Yeti cooler all the way to the Fontenot
residence at Americana TND in Zachary.
“Come on Dad, they’re grilling oysters—that’s your favorite!” prodded
my kids, as I threw on my duck boots and trudged out into the wet sub-50
temperatures, somewhat reluctantly.
When I arrived, ready to feast, Benzer was called out to fight a fire. Just
like that, I became head shucker, pit master, and babysitter to the many
children running around underfoot of the oyster knives.
The chaos, wet conditions, and slate of improper ingredients brought out
my inner Bucktown, LA seafood superiority complex–Dat ain’t how we roll!
When it’s chargrilled oyster time, I’m operating under a time tested system.
Mike Gennaro • Publisher
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BEHIND THE

BON TEMPS
N

ew Orleans has long been the
Mardi Gras Capital of the World, but
countless people across Louisiana
work behind the scenes to make sure
the laissez les bon temps rouler in the Crescent City
and beyond!
A few of those people call Zachary home, so we
met with them to learn more about what happens
behind the scenes of the bon temps, often months
before Mardi Gras is on many people’s minds.

Costume Queens
The local Krewe of Laissez Les Bon Temps Rouler
is now in its 37th year of celebrating Mardi Gras,
with members from across the Capital Region.
On Saturday, Feb. 12, the krewe will gather at the
Mariott in Downtown Baton Rouge for their annual
ball, complete with an elegant tableau fitting the
“Game of Crowns” theme this year to celebrate
their King, Queen and Ball Captain.
For more than two decades, Sheila Dunigan
worked behind the scenes with Pam O’Neil and the
Execution of Costumes Committee to create more
than a dozen costumes.
Sheila started sewing as a child and always
made her costumes for the Krewe of Mystery, a
children’s krewe in Baker. As a young adult, she
continued making costumes for the Krewe of
Mystery Ball each year. Then, her long-time friend
Pam O’Neil introduced her to the Krewe of Laissez
Les Bon Temps Rouler.
“Sheila and I have worked very closely for many,
many years,” said Pam. The two worked flawlessly
together, with Pam providing the creative direction

FEBRUARY 2022 | 18

Provided Photo
Sid & Suzi Gautreaux in the Krewe of Laissez Les
Bon Temps Rouler tableau as King & Queen.
Costumes made by Sheila Dunigan & Pam
O’Neal.

for each costume through sketches and Sheila
bringing them to life through sewing and gluing.
Each year, the pair worked together to assemble
more than a dozen costumes, from drawings to
the wirework required for the large backpieces to
meticulously selecting the jewels, feathers, and
fabric.
Sheila and Pam were named the Ball Captains
for the 2000 Mardi Gras season, and despite
Sheila’s fear of birds, chose the theme “Exotic Birds.”
Sheila donned an exquisite peacock costume,
and Pam took her swan costume to the next level,
constructing a rolling costume that gave the illusion
of her floating across the floor, just like a swan on
the water.
The two have also worked together on the
children’s krewe and debutante ball at Southern
University.
“Making costumes goes back a long way for us,”
Pam said. “We’ve worked together for a long time.”
The duo worked on the same wavelength, as a
yin and yang.

Provided Photos
Sheila Dunigan in the
costume designed by
her and Pam O’Neal
for the 2002 Krewe of
Laissez le Bon Temps
Rouler! Mardi Gras
ball that honored first
responders in the
wake of 9/11.

“Some designers
draw costumes that float — well guess what, they
don’t float!” said Sheila. It has to have structure
to work, and Pam knows that. Anything and
everything we’ve ever discussed, she’s drawn it
exactly how we envisioned it.”
The costumes require countless hours of work
each year, and Sheila recently took a step back
from the Mardi Gras madness, but the Krewe of
Laissez Les Bon Temps Rouler rolls on. This year
the costumes were designed and created by the
Execution of Costumes Committee comprised
of nine people, including Pam O’Neil and Peggy
Hebert. The 2022 Krewe of Laissez Les Bon
Temps Rouler Ball has not been held at press
time. A follow-up article on the 2022 ball with
photos and this year’s royalty will be available at
porchandparish.com following the event.

GRIT & GLITTER
Kristy Gilpin has been involved in New Orleans
Mardi Gras for approximately “a million years.”
When a friend introduced her to the Krewe of
Muses, the first all-female Mardi Gras krewe to
parade at night in uptown New Orleans, she fell in
love with the craft of their signature throw.
Zulu has their coconuts. Isis has their sunglasses.
The Krewe of Carrollton has their shrimping
boots. And the Krewe of Muses has their pumps
covered in glitter.
When a spot opened up on the float in 2018,
Kristy decided to ride and got to work on her
throws, as many hand-painted, glittered and
wholly decked out heels as she could make.
“It’s a fun symbol of Muses,” she said. In Greek
mythology, the Muses are the nine daughters of
Zeus. No festivity in Olympus was considered
complete without their joy-inspiring presence.
Before the parade, Kristy hosted a shoe
decorating party with friends. We glittered in my
living room,” she said. “It was so much fun.”
Though she is not a member of the Krewe of
Muses, her involvement that year sparked an

Brittany Arceneaux (left) & Kristy Gilpin create
glittery masterpieces from recycled high heels
for members of the Krewe of Muses to throw.

“

We want the weird
ones, the tallest ones
— we want the ones
that have a story
behind them.”

idea. She enlisted her friend and fellow Rollins
Place Elementary School administrator, Brittany
Arceneaux, and the two have been glittering ever

since.
“I realized that there were a lot of women who
wanted to be able to do shoes because it’s such a
classic part of Muses but also don’t want to live in
glitter,” said Kristy. “Or they’re busy with work and
kids and life,” added Brittany.
The pair started with 40 or 50 shoes. “It just
grew and grew and grew, and we sold about 200
shoes that year.”
This year, with the traditional New Orleans
Mardi Gras making a comeback after a hiatus in
2021 due to COVID-19, the two are back to gluing
and glittering in their living rooms. The process is
a family affair — their kids help decorate, and their
husbands are trained to hunt for the perfect shoes
at local thrift stores, often leaving with dozens of
pairs and a few questioning glances.
“It’s fun for us, and it’s a good service for other
people who don’t necessarily want to do this or
have the time - or who spread their
glitter a little too thin,” Kristy
said with a laugh.
The pair agree that the
annual shoe hunt is one of the most
fun aspects, especially when their
husbands FaceTime them to ask
their opinion on a pair of heels.
“We like to find the tallest
Continued on Page 20
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Provided Photo
Kristy & Brittany after catching one of their own
shoes from the Krewe of Muses float.

The pair transform their dining room tables into shoe stations, where they make 200 or more shoes
each year. They get together after school and on the weekends to glue, glitter and decorate.

possible stiletto that there is. We want the weird
ones, the tallest ones — we want the ones that have
a story behind them,” Brittany said.
The shoe decorating process starts with a coat
of black spray paint to start with a blank canvas.
Then, the shoes begin their rotation in a continuous
assembly line — glue, glitter, more glitter, the words
and year are painted on, topped with a coat of
sealer, feathers are added and finally, the finished
works of art are bagged and delivered.

“It’s a whole system,” Kristy said. “And glitter
contamination is something we take very seriously,”
the pair said in unison. “If we use a purple box, we
can’t put another color into it until it’s vacuumed
out because you don’t want your gold glitter mixing
with your purple glitter,” Kristy explained. “Glitter
contamination is real,” added Brittany.
They get most of their supplies from Glitter
Culture, a boutique craft store in New Orleans that
caters to glitter and craft lovers like Brittany and

FEBRUARY 2022 | 20

Kristy. “There’s thick glitter, fine glitter and mixes of
glitter. It’s a whole thing,” said Kristy.
The pair keep their designs simple, with classic
Mardi Gras colors, feathers and writing. Shoes
created for and by members of the Krewe of Muses
each year range from simple to ornate works of art.
“They’re beautiful works of art,” Kristy said.
See more photos by checking out the online
article at porchandparish.com.
Breanna Smith • Staff Writer
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Zachary Made

Z

achary native Gastinel “Gas” White
has been cooking for as long as he can
remember. Growing up, he spent early
mornings in The Chaneyville School
cafeteria with his mom and long summer days with
his grandfather on his farm. He tells stories as a
man who has lived many lives, holding closely to the
tenets on which he was raised — hard work, humility
and a passion for feeding people.
After graduating with the Zachary
High School Class of 1989 as a Track
& Field State Champion, he joined
the Marine Corps.
“If you’ve been a champion in
your early life, it’s only a reflection of
what you’re going to do in your later life,” Gas said. “You’re
always going to have
that championship attitude. I
attribute that
to my success
as well. I
was a good
student
and a
country
boy who
wanted
to go to
the city
and do
bigger
things.”
He often
daydreamed
about the
places he would
go in school. After
graduation, he joined
the Marines before
settling in Phoenix, AZ.

Becoming a Resident
After 13 years in Phoenix, it was time for a new
challenge. Gas headed to the entertainment capital
of the world, Las Vegas, Nevada.
“When I was in the Marine Corps, I said, ‘I’ll never
ever move to Las Vegas, ever! Well, I ended up
moving here in 2005, and it’s been the best move
of my life.”

“

I’m 100%
Louisiana
and I’m
proud of
where
I come
from in
Zachary.
That’s where
it all started:
Zachary,
Louisiana.”

Customers line up at the Cookin Wit Gas fo
Gas earned a spot as the Resident DJ at Planet
Hollywood, playing for people from around the
world and seeing his face on the Jumbotron every
week for eight years. He opened for acts such as
Britney Spears, Maroon 5, Train and J.Lo. In a small
town filled with talented musicians and DJs, earning
a residency of that caliber was only accomplished
through hard work, determination and a sound that
stood out from the rest.
Gas is an open-format DJ with a signature
Louisiana touch.
“Music is like gumbo,” he said. “I usually play
in an open format, which means I’m playing
everything you can imagine from country to rock to
hip-hop, R&B, pop a little bit of everything. That’s
gumbo to me.”
Cookin Wit Gas
After 15 years performing on the Las Vegas
strip, Gas was ready to begin the chapter he had
dreamed about since he was a child. He opened
Gastinel’s Cajun Kitchen, a full-time corporate and
event catering company.
But he didn’t stop there.
Soon, he added on another facet of the business
— Cooking Wit Gas, a mobile Louisiana experience.
With his DJ setup on the backend of the trailer, he
immerses visitors in the unique culture of “The Boot,”
from the music to jambalaya and coffee.
“I can’t keep jambalaya on the truck for nothing!”
Gas said with a laugh. “I always run out of it, and I
always cook more.”
You can find jambalaya, gumbo and all of the
South Louisiana essentials on the Cooking with Gas
menu, along with more experimental dishes like Gas’
signature Jerk Chicken Poboy.
“And I only serve Community Coffee on my truck,”
he said, holding up a bag.
The response has been tremendous, with some
customers declaring his jamabalaya “the best in the
world.” Cajun cuisine is a growing business in Las

Provided Photo
ood trailer, complete with a DJ set.
Vegas, with plenty of chefs putting their on spin on
traditional Cajun dishes.
“A lot of people like our Cajun and Creole food
out here… All I concentrate on is quality.”
Now, he’s working with other food truck owners
to create a network featuring Cajun cuisine. It’s not
a competition thing for me - we can give each other
the same recipe, but we’re still going to arrive at it
differently. I welcome the friendly competition and
the camaraderie in building a product,” he said.
Cooking Wit Gas is as much an homage to his
home state as it is his family. It’s more than a food
truck with a DJ setup on the back - Cooking Wit
Gas is the continuation of his mother and brother’s
legacies.

“

All I concentrate
on is quality.”

Where It All Started
Rising before the sun, Gas watched his mother,
Brenda White, prepare meals for students in daycare through high school at The Chaneyville School
cafeteria before heading to his classes. For more
than 30 years, she prepared meals for students as
the Head Food Technician, watching boys and girls
become men and women.
“My goal in this lifetime now is to feed as many
people as my mom fed, or more.”
While on the farm, his grandfather instilled a
strong work ethic in him, showing him the character
and integrity only found in rising day after day with a
mission to accomplish.
“He was the first man I knew. He taught me how
to work hard, and I still carry those lessons with me
today,” said Gas.
His late brother, Alvin G. White, owned and
operated Big Al’s Cajun Cuisine, a food truck that
served the Greater Baton Rouge area. Al ran the
food truck part-time, working full-time for XPO
Logistics. He was well known in the area and won
several competitions for his cooking. “I’m very proud
of him,” said Gas.
“I’m carrying on their legacies. It started with

them.”
Gas frequently visits Zachary because “everyone
is here.” On a recent trip back home in January, he
spent time doing what he loves most — cooking for
his family. He catered his sister’s wedding reception,
niece’s birthday party and spent his birthday cooking

for everyone who gathered.
“I still represent,” he said, pointing to his Zachary
sweatshirt. “I’m 100% Louisiana, and I’m proud of
where I come from in Zachary. That’s where it all
started: Zachary, Louisiana.”

Breanna Smith • Staff Writer

Listen to the Porch & Parish Podcast on Apple or Spotify.
Subscribe to the Porch & Parish YouTube Channel for full episodes.

