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For over two centuries on January 25, Scots 
have commemorated the life and work of poet 
Robert Burns. The annual festivities go above and 
beyond a traditional holiday meal, and include a 
multi-course haggis-centered supper set to the 
soundtrack of bagpipes and poetry. 

Enjoying Burns Night around the world will 
likely lead to full bellies, lively dancing, Scotch 
whisky drinking and piping.

Robert, Robbie or Rabbie Burns, the national 
poet of Scotland, is widely celebrated for his 
poems written in Scottish dialect, which have 
been translated for poetry enthusiasts around 
the world to enjoy. He’s particularly well known 
for his poem Auld Lang Syne, which is often sung 
or recited – however drunkenly – at the stroke of 
midnight each Hogmanay, or New Year’s Eve.

Each supper is unique, and ranges from a 
luxurious dinner to a home-cooked meal. The one 
constant is that it hinges on a traditional menu of 
Scottish classics, including neeps (turnips), tatties 
(potatoes) and, of course, haggis. Not only does 
the evening involve tasting the savory pudding 
containing offal, it requires reading to it, parading 
it around the room, stabbing it and praising it. 

Typically, the evening begins with the piping 
in of the guests followed by The Selkirk Grace, 
a prayer historically recited by Burns. After this, 
the festivities begin. Starter courses can include 
a number of hearty soups, including rich and 
creamy cullen skin (a potato and smoked haddock 
chowder) or cock-a-leekie (a leek, chicken and rice 
soup). The haggis is then ceremoniously paraded 
to the host’s table with a bagpiper in tow, 
showing off the main attraction of the evening 
(second only to Burns himself). 

The haggis is then addressed with one of 
Burns’ most famous writings, which is recited 
emphatically over the dish.

As the host proclaims the words “His knife see 
rustic Labour wipe”, they plunge a knife into the 
haggis, slicing it from end to end, spilling out the 
mix of hearty filling. Although many find the dish 
off-putting, haggis can be a wonderfully spiced 
pudding, especially when enjoyed with whisky 
gravy, smashed neeps and tatties.

After finishing the meal, toasts go back 
and forth between the “lassies” and “laddies”, 
followed by more Burns readings and a hand-in-
hand recitation of Auld Lang Syne to round off the 
night. scotland.org/whats-on/burns-night 
– Alica Forneret

"His knife see rustic Labour wipe,
And cut you up with ready slight,
Trenching your gushing entrails bright,
Like any ditch;
And then, O what a glorious sight,
Warm steaming, rich!"

– (translation) Address to a Haggis,
   Robert Burns

Feel the Burns
Each Robbie Burns Day, Scots revelers celebrate 
their national poet over a feast of the infamous 
sheep’s offal pudding known as haggis 
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For many, the first thing that New Orleans brings to mind is Mardi Gras, the city’s colorful annual celebration before 
the start of Lent. But The Big Easy’s diverse cuisine – with its Creole, Cajun, French, Vietnamese and soul food 

influences – is also not to be missed. We tap into locals’ insights into the many stops along the parade routes where 
you can have your king cake and eat it, too

Carnival of 
cravings
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wo weeks before “Fat Tuesday” (February 
28), New Orleans begins to hum. Tractors 
that pull floats turn over their engines. Pots 
full of red beans come to a rolling boil on 
every stovetop. Men weaving through the 
streets on low-rider bicycles hum the notes 
of Professor Longhair’s R&B tunes, chased 
after by kids until late into the night. It’s 
these sounds that mark the beginning of 
Mardi Gras, the American South’s best-
known celebration of culture and 
indulgence before Lent begins. 

 Although many understand Mardi Gras to 
be a debaucherous weekend of beads and 
beers, the beginning of the holiday actually 
kicks off around two weeks before Lent. 
Long before the Krewe of Rex or Zulu start 
rolling down St Charles Avenue, one of the 
carnival’s principal routes, smaller parades 
energize the streets and the city comes 
alive. King cakes – pastries with a figurine of 
the baby Jesus hidden inside – begin 
appearing on grocery store shelves, and 
tickets to Mardi Gras parties and balls start 
to sell out. People get to work on their 
costumes – the more flamboyant the better 
– and the anticipation is palpable in every 
conversation and on every street corner. 

 Liz Williams, founder of the Southern 
Food & Beverage Museum, knows her way 
around a Mardi Gras or two. Born and raised 
in New Orleans, she’s published multiple 
books about the culture, history and 
significance of eating in the city. Liz 
appreciates many of the things lost on other 
locals, and encourages visitors to embrace 
the carnival’s pleasures in their entirety. 
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“You should get out of the French Quarter 
and go to where locals see parades, wear 
beads, get your faces painted and get into 
the spirit,” she says. “Mardi Gras is not to be 
observed like an anthropological study – it 
has to be experienced!” 

 Beyond the processions, bar crawls and 
festival euphoria, one of the most important 
features of Mardi Gras is the cooking, eating 
and sharing of meals. A visit to New Orleans 
at this time isn’t complete without sampling 
the city’s diverse cuisine – a big reason why 
locals stick around for the rest of the year. 
Brimming with history and tradition, the 
recipes involved in Southern dining are 
unrivaled not only for their incredible flavor, 
but also because of the convivial spirit 
that’s part of every meal you’ll enjoy. 

 All over The Big Easy, from the French 
Quarter to the Garden District, you’ll find 
chefs exploring Southern flavors through 
recipes that draw on the region’s rich 
culinary heritage. Whether you’re grabbing 
a po’ boy sandwich from a corner store in 
Mid-City, partaking in a crawfish boil at 
someone’s home, scarfing down ribs at a 
Bywater BBQ joint or dining at one of the 
city’s upscale establishments, New Orleans 
opens your eyes to a culture that’s founded 
on Southern warmth and hospitality. For 
chefs, the goal is simple: plying visitors with 
food that makes them feel like they’ve got 
New Orleans in their blood and Crystal hot 
sauce running through their veins.

 “Eating and drinking are always a part of 
the celebration of Mardi Gras, because it 
precedes a period of fasting, Lent, for those 
who are religious,” Liz says. “The festival is 
special because it transcends religion and 
involves the whole city in the celebration – 
it’s not done by the government or by a big 
corporation, but by the people.” 

 If there’s anything I’ve learned from my 
time in New Orleans, it’s that the best way 
to experience Mardi Gras is to say “yes” to 
every invitation and “why not” to every 
offered plate. And although you may not 
find yourself invited into every backyard 
boil, there’s still tons of great dining to be 
done throughout the city. During Mardi Gras 
season, it’s a good option to plan your 
meals around the parade routes, and let the 
neighborhoods that each parade moves 
through dictate your foodie adventures. 

To help you along your quest, here are 
three of the most popular neighborhoods 
for parades and a few of the best spots to 
grab a bite in each of them. If you’re doing 
Mardi Gras right, you’re wandering around 
as much of the city as possible with a 
daiquiri in one hand, eyes peeled for the 
next snack to get you through the night.  
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“All over The Big 
Easy, you’ll find 
chefs exploring 
Southern flavors 
through recipes 
that draw on 
the region’s 
rich culinary 
heritage"

F R E N C H  Q U A R T E R 

Along the bend of the Mississippi River, 
Café du Monde during the day is bursting at 
the seams with customers eager to get a 
taste of the restaurant’s famed beignets, or 
dough fritters. Trumpet players post 
themselves next to the endless line, playing 
classics for cash and entertaining those who 
wait impatiently for tables to open up. A 
white and green awning caps the café’s 
open-air dining area, which is set with 
dozens of tiny tables crowded by plastic 
chairs. A thin dusting of powdered sugar 
covers everything – tabletops, seats, 
trouser legs – creating a scene reminiscent 
of a snow globe waiting to be shaken. 

 Walking through the thickest crowds of 
the French Quarter can often be a mistake, 
but after the final floats of the parade wind 
their way down Canal Street, the crowds 
disperse and the street noise calms 
eventually to nothing but the sound of 
garbage trucks cleaning up abandoned 
swag. This is my favorite time to get 
beignets – the hours between the bar’s last 

call and the early riser’s alarm. The beignets 
here are always fresh, regardless of when 
you go, but coming here at this hour means 
that you’ll have your pick of the tables. That 
way, you can enjoy one of the city’s iconic 
pastries without the hassle or pressure to 
give up your seat to the next sugar-hungry 
tourist. One last tip: strike up a conversation 
and grab a few friends along the way. These 
plates are made for sharing, and you’ll need 
someone there to wipe the powder from 
your cheeks before you go. 

 If you end up in the Quarter during a 
busy period, there are plenty of other less 
crowded places to duck into for a quick 
bite. For some of the neighborhood’s best 
fried chicken – other than New Orleans 
stalwarts like Willie Mae’s or Dooky Chase’s 
–   Coop’s Place serves giant, crunchy 
and perfectly seasoned portions of the dish 
with a side of rabbit jambalaya that makes 
traveling into the madness of the Quarter 
worth it every single time. And if you're 
more in the mood for a quick sandwich, pick 
up a po’ boy from the back of  Verti Marte 
and chow it down as you stroll the 
picturesque surrounding streets. 

 If you’re looking for more than a snack, 
there’s no shortage of places in the Quarter 
to get away from the crowds and tuck into a 
delicious sit-down meal. Sylvain – a 
gastropub operating out of a former 
carriage house – is one of the city’s hidden 
gems, offering everything from classic 
cocktails to veal sweetbreads, braised beef 
cheeks and innovative preparations of 
Louisiana gulf seafood. 

To round off a night in the Quarter, you 
can find hole-in-the-wall clubs and bars to 
swig all the Sazeracs and Abita beers you 
desire on Frenchmen Street. Go without a 
destination in mind – you’ll find yourself 
swept up in the neighborhood’s infectious 
energy and have a rollicking good time. 

Café du Monde
cafedumonde.com 

Coop’s Place 
coopsplace.net 

Verti Marte  
1201 Royal St

Sylvain 
sylvainnola.com 

Frenchmen Street 
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the area has much to offer outside the realm 
of baked goods. You can spend an entire 
day shopping, strolling and drinking your 
way along the popular Magazine Street as 
you take in the parades, so making sure 
you’re properly fed is important.  

 Away from the crowds and closer to the 
river, low-hanging tree branches shade the 
front porch of  Atchafalaya – the one 
place in the city where I’m willing to wait 
for any amount of time necessary. Of all the 
must-try dishes in New Orleans, the classic 
shrimp and grits here is at the top of my list 
for absolutely any visitor, as it highlights 
everything that’s great about the city in a 
single dish: plump, juicy seafood, great 
seasoning and a portion that you could 
share, but probably shouldn’t.  

 If it’s too busy at Atchafalaya, breakfast 
at Surrey’s is a great way to start the day off 
with a brunch with a BYOB option. This cozy 
eatery’s creative menu pairs the best of 
both worlds – savory and sweet, breakfast 
and lunch – with dishes like rich crab meat 
omelets or decadent bananas Foster French 
toast. The restaurant offers both indoor and 
outdoor seating, and is always buzzing with 
energy, conversation and the odd 
exclamation of, “Damn, this is good!” 

For a delicious Bloody Mary that you can 
take along to brunch at  Surrey’s Café & 
Juice Bar, I’d recommend  Le Bon Temps 
Roule, a neighboring watering hole (and 
after-hours eatery if you happen to roll in 
after a late parade). Their cocktails are 
dressed to the nines to complement your 
Mardi Gras costume, and it’s a comfy spot 
to wait while your table gets set at Surrey’s.  

G A R D E N  D I S T R I C T/
M A G A Z I N E  S T R E E T 

M U C H - LOV E D 
L I Q U O R S  

Abita Brewing Company
This local brewery churns out 
151,000 barrels of small-batch 

lagers and ales annually. Its 
beers are made using only the 
finest stuff – British and North 

American malted barley, Pacific 
Northwest hops, German and 

American yeast strains and pure 
water from Abita Springs.

Sazerac
This drink is perfect for those 
who prefer their cocktails on 

the stronger side. The Sazerac 
Bar at the Roosevelt Hotel, the 

French 75 and The Carousel 
Bar are three great locations 
to sample this historic tipple, 

which originated in New 
Orleans in the 19th century. 

Three of New 
Orleans’ favorite 

alcoholic 
offerings 

Daiquiri 
Although not native to New 
Orleans, no visit is complete 

without sipping s daiquiri while 
strolling along Frenchmen Street. 
More casual establishments put a 
different spin on the drink – think 

crushed ice, colorful flavored 
syrup and high-proof alcohol 
served in a Styrofoam cup. 

For many, Mardi Gras is defined by the 
fortnight-long “search for the baby”. Each 
year, king cakes are baked and slathered 
with purple, gold and green icing, covering 
a twist of soft dough that conceals a toy 
figurine in the shape of a baby Jesus. If your 
slice contains the baby, you’re required to 
bring a king cake to the next party – an 
honor rather than a punishment for most. 
The best part of this constant search means 
that there’s no excuse to refuse a slice, as 
everyone can justify having one more in a 
bid to nab their first baby of the season.  

 “Mardi Gras season is the time to indulge 
in everything you want,” says Jan Mandani, a 
New Orleans local who celebrated her first 
carnival five years ago. “King cake is 
actually available throughout the year, but it 
loses its novelty if you eat it in November. It 
really should only be cherished and 
consumed during the Mardi Gras period.” 

 What makes this cake special is that 
everyone – at work, at school or at a party 
– can participate in sharing something 
unique to the season. “Mardi Gras is a time 
for traditional foods to be shared with 
friends and family,” says Liz Williams. 
“Eating the last piece of king cake is always 
the last bit of nostalgia before it is suddenly 
midnight and Mardi Gras is over.” 

 You should keep an eye out for the mini 
king cakes being sold from shopping carts 
following the Garden District parade routes. 
The neighborhood’s best artisan bakeries, 
like  Sucré and  La Boulangerie, are also 
great spots to nab a cake for yourself, but 

Sucré 
shopsucre.com  

La Boulangerie
laboulangerie

nola.com  

Atchafalaya  
atchafalaya

restaurant.com 

Surrey’s Café
& Juice Bar 

surreysnola.com  

Le Bon
Temps Roulé

facebook.com/
le.b.roule 
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M I D - C I T Y/
B AY O U  S T  J O H N

While celebrating my very first Mardi Gras in 
Mid-City, I became a diehard supporter of 
the Krewe of Endymion, the carnival’s 
largest parade, by offering our apartment’s 
bathroom to strangers and sharing 
barbeque food on the Jefferson Davis 
Parkway. The large, old trees that line Canal 
Street and cross Jefferson Davis Parkway 
shaded the throngs of locals and tourists 
waiting eagerly to catch a quick glimpse of 
the floats, their branches strung with loops 
of beads in a riot of colors. 

 Although po’ boys are found throughout 
New Orleans, Mid-City boasts two spots 
that offer both classic and inventive new 
takes on the sandwich. During Mardi Gras, 
since the Krewe of Endymion takes over the 
neighborhood to the point where crossing 
the street is impossible, the parade divides 
the area into two separate worlds. But 
whether you’re spending your day on the 
east or west side, your po’ boy cravings will 
be fulfilled by a classic shaved turkey sub 
soaked in gravy from   Parkway, or 
oysters Rockefeller dripping with spinach 
and cheese from   Avery’s on Tulane. 

 Parkway, the city’s best-known joint for 
basic po’ boys, is a neighborhood staple – 
the one restaurant name you’ll hear more 
than any other when asking where you 
should go to pick up a sandwich. And the 
other side of the neighborhood hosts 
Avery’s, a family-run spot opened by Christy 
and Justin Pitard, who take their po’ boys 
off the deep end in the best way possible.
Their Pearl River po’ boy, for example, 
includes a generous serving of fried gulf 
oysters drenched in roast beef gravy, 
topped with plenty of chopped bacon and 
dressed with lettuce and mayonnaise. 
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Parkway Tavern 
parkwaypoorboys.

com 
 

Avery’s on Tulane 
averysontulane.

com 
 

Biscuits &  
Buns on Banks 

biscuitsand
bunsonbanks.com 

 
Banks Street

Bar & Grill
banksstreetbar

andgrill.com 
 

MoPho 
mophonola.com 

Other than po’ boys, breakfast is one of 
the most important meals in New Orleans – 
especially when it comes to soaking up 
those Mardi Gras hangovers. You can go as 
heavy or light as you want with Mid-City’s 
glut of fantastic offerings, though the 
Andouille sausage biscuits and gravy from 
local favorite  Biscuits & Buns on Banks 
are not to be missed. There’s Steen’s syrup 
on the tabletops, jazz musicians painted on 
the walls and an entire menu full of classic 
breakfast staples that’ll set you right – 
especially if you take advantage of their 
BYOB policy and grab a bloody Mary from 
Banks Street Bar & Grill next door.  

 If you need a break from all the biscuits, 
butter, cream and fried food, the quiet 
streets of Mid-City and Bayou St John satiate 
certain cravings that aren’t catered for by 
standard New Orleans eateries. Chef 
Michael Gulotta’s  MoPho is full of dishes 
inspired by his “South-East Asia by way of 
New Orleans” take on Creole-Asian cuisine. 
And there’s no shortage of communal dining 
and Southern hospitality at his restaurant, 
where you can taste his whole roasted hog 
every weekend or share small bites during 
their killer happy hour.  

“The one thing 
I've learned is 
that the best way 
to experience 
Mardi Gras is 
to say 'yes' to    
every invitation 
and 'why not' to 
each and every    
offered plate"

LOS ANGELES

NEW ORLEANS

 PAL flies between Manila 
 and Los Angeles daily. For 
 more information, visit 
 philippineairlines.com or 
 call PAL’s reservations 
 office  at +63 2 855 8888. 


