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Creole Peach Cuisine©  
What is Creole Peach Cuisine?  

Creole representing New 

Orleans flavors and the Peach 

representing Southern Cuisine 

using Georgia’s state fruit, 

Creole Peach Cuisine is an 

evolution of the spirit of the 

many food profiles of the 

South. The south is a country in 

itself. From politics, religion, 

festivals, and food and 

gardening the south’s cultural 

expression is 

expansive. Farming 

and fishing is a way 

of life which is 

overlooked in the 

south’s fresh culinary 

personality. From 

high-end restaurants 

to the classic long 

standing ‘hole in the 

wall’, the versatility of the 

cuisines out of Southern United 

States is vast. But what is 

consistent is the undeniably 

boldness of southern flavors. 

One thing is for sure, we 

southerners express our story 

through food.  Claiming ‘Soul 

Food’ as the main cuisine of the 

south does a disservice to the 

overall food experience options 

that come out of this region. 

Much of what is eaten in the 

States is 

grown/harvested/distributed 

out of the South! From the 

vegetation, to teas, coffee, 

herbs, seafood, meats and 

much more. The Creole Peach 

Cuisine is a fusion of flavors 

and food combinations of the 

traditional southern cuisine of 

Georgia and New Orleans style 

cooking starting with fresh 

regional ingredients, herbs and 

spice to create new flavor 

combinations that makes this a 

cuisine unique. 
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Claiming ‘Soul Food’ as the main cuisine of the 

south does a disservice to the overall food 

experience options that comes out of this region. 

http://www.creolepeachchef.com/
https://www.facebook.com/IntimateChefofAtlanta
https://twitter.com/CreolePeachChef
https://www.youtube.com/channel/UCvol_XpvIkgMIOEvMyllfiQ
https://instagram.com/creolepeachchef/
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Today’s featured Recipe 
 

Fried Green Tomato BLT with Pimento Cheese  

For Pimento Cheese: 

2 cups shredded extra-sharp 

White Cheddar Cheese 

8 ounces Cream Cheese, 

softened 

1/2 cup Mayonnaise 

1/4 teaspoon Garlic Powder 

1/4 teaspoon Smoked Paprika  

1/4 teaspoon Onion Powder 

1 (4 ounce) jar Diced Pimento 

or roasted Red Bell Peppers, 

drained 

 Salt & Pepper to taste 

 

For Sandwich: 

4 Hoagies  

4oz Smoked Cured Salmon 

Leaf Lettuce                         

For Green Tomatoes: 

4 cups Oil for frying  

1 cup All Purpose Flour 

1 cup Panko Crumbs 

2 Eggs 

Dried Mixed Herbs 

Salt & Pepper to taste 

 

 

 

  

 

 

 

 

Directions: 

Begin with pimento cheese. In 

a food processor combine 

cheddar, cream cheese, mayo, 

pimento, garlic powder, onion 

powder and smoked paprika. 

Blend until fully mixed then 

set aside. 

Slice green tomatoes into .25 

inch slices. Use 3 separate 

blows. In one bowl place flour 

seasoned with 1 tbs dried 

herbs and about 1 tsp salt. 

Next bowl place 2 eggs and 1/4 

cup water. Last bowl place 

panko and an additional 1 tbs 

dried herbs and 1 tsp salt.  

 

 

 

Batter each slice of tomato 

with flour first, egg next then 

panko last.  

Heat a medium skillet with 4 

cups Oil on low-med heat. 

Fried all tomatoes until golden 

brown.  In another skillet heat 

to med-high then cook smoked 

salmon slices until lightly 

browned. 

Toast hoagie then spread 

pimento cheese on top and 

bottom bun. Then layer fried 

green tomatoes, salmon bacon 

and lettuce then enjoy. 

Click here to view Video 
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EVENTS 
Creole Peach Cuisine© Cooking Classes 

 

Chef Ameerah Watson, founder of the Creole Peach Cuisine©, will be hosting a series of fun and 

interactive cooking classes in the Atlanta area; hosted at local gardens she’ll be taking you back 

to the basics of being in touch with Real Food Real Taste! Class sizes will be limited. Great for 

Team Building! Children ages 4 and above are welcome to participate. Click here and join our 

mailing list to receive more information on this and other events. 

_______________________________________________ 

Private Dinner for 2 

The Intimate Chef specializes in  
Customized Private Gourmet Dinners! 

 

Click Here To Schedule Your Special Dinner With Your Special Someone Today! 
Mention promo code RFRT052017 and receive a %25 discount on your in home coursed experience 
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