It has been a wonderful year for the Louisiana State Society (LSS)
and we are thrilled to have so many new members. Winter is al-
ways a busy time for LSS as we kick off both the holiday and carni-
val seasons. We hope to see you at these events!

Cajun Christmas Party & December 2, 2010

Celebrate the start of the holiday season at the LSS Cajun Christmas
Party on December 2, 2010 at Acadiana from 7:30 to 10:30 p.m.

Cajun and Creole hors d'ouevres and a three hour open bar featuring
Louisiana beers and other drinks.

Tickets are limited and must be purchased in advance at our website:

www.louisianastatesociety.org.
LSS Members: $15 Guests $35
Acadiana

901 New York Avenue, N.W.
Washington, DC 20001

Dress: Holiday Festive Attire
Hornets v. Wizards & January 1, 2011

Join LSS to watch the Hornets take on the Wizards at the Verizon Center in
Chinatown. Discounted tickets are available to LSS members exclusively
through this website:

www.verizoncenter.com/wiz/louisianasts
Special Offer Code: Iss

If you have any questions, please contact Jordan with the Verizon Center at
(202) 292-1974.

www.LouisianaStateSociety.org
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Special thanks to our sponsors:

CHRISTUS Health

Adams and Reese
Creole

Jones Walker
Cornerstone Government Affairs
Entergy

Spectra Energy

Important Dates

12/02/10 Cajun Christmas Party
01/01/11 Hornets @ Wizards
02/08/11 King Cake Party
02/11/11 Washington Mardi Gras

Festival

02/12/11 Washington Mardi Gras
Ball

Spring 2011 Hurricanes and Pianos:
A French Quarter Party

May 2011 Crawfish Boil



We Want Youl!!

LSS is looking for volunteers to serve in many different capacities. We would love to have
you join us in one of these areas:

91 Fundraising

1 Events

If you are interested in any of these issues, please email info@Ilouisianastatesociety.org for
more information.

And donodét forget to renew your membership onlin
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A Taste of New Orleans OPENS  in Courthouse area of Arlington, Virginia . Following his

highly acclaimed ten-year corporate career and just on the heels of a critically acclaimed cook-

book, Dam Good Sweet, Desserts to Satisfy Your Sweet Tooth New Orleans Style [Taunton Press,

2009,] Louisiana native David Guas has launched his first restaurant: Bayou

Bakery, Coffee Bar & Eatery . I't is a rust istglehardfgounik i f i edod s
Arlington featuring southern comfort fare and
heritage [through his Havana-born father] is ensuring barista -quality coffee ser-

vice and tasty pressed sandwiches. His Louisiana country cooking shines in house

-made boudin and andouille sausages, savory breakfast biscuits, pimento cheese,

jambalaya, and po-boy style sandwiches. Hot beignets and chicory-coffee pra-

lines are good-to-g o, al ong with Guasd more el aborate c¢
As The Washington Postds restaurant critic wr
find a single dessert | can say no to.o Dam

nominated for awards from both the James Beard Foundation
and the Institute of Culinary Professionals (IACP;) Food & Wine magazine
named it one of three Best Dessert Cookbooks of the year. Guas himself was
named The Restaurant Association of Metropolitan Was/|
the Year in 2004. Bon App®tit hailed him as one of
country. The hunting, fishing, Harley -riding pastry chef has made regular ap-
pearances on NB Cénsystifliogeeesythir® framypastryddeugh
to Mardi Gras king cakes for the nationwide viewing audience.

For more info visit www.facebook.com/bayoubakery or www.bayoubakeryva.com
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