
 

 

Meet the Makers Keeping Cajun Culture Alive in Louisiana’s Cajun Bayou 
 

 Raceland, Louisiana (May 28, 2026) – In Louisiana’s Cajun Bayou, the Cajun culture the region 

is known and loved for isn’t kept behind glass. It’s simmering in kitchens, rising in ovens and taking 

shape along the water’s edge. Here, traditions are passed down not just through stories, but through 

skilled hands, time-honored techniques and a deep-rooted sense of community. 

Meet a few of the makers who are keeping Cajun culture alive and thriving … one dish, one 

craft, one bite and one generation at a time. 

 

Ernie Savoie, Director of the Center for Traditional Boat Building 

Along the bayou, Ernie is preserving a different kind of tradition 

… one built by hand. The Center for Traditional Boat Building first 

opened in 1979, when local residents set out to preserve this unique 

part of Cajun culture. It focuses on the importance of hand-crafted 

boats that were once vital to the Cajun way of life. As Director of the 

Center for Traditional Boat Building, Ernie is helping ensure that the 

skills and craftsmanship that once defined life on the water continue to 

be passed down for generations to come.  

 

Gina Griffin, Chef at Griffin’s Restaurant 

At Griffin’s Restaurant, Chef Gina is serving more than meals … she’s also serving tradition. 

With recipes rooted in family and flavors that feel like home, her kitchen is a gathering place where 

locals and visitors alike can experience the heart of Cajun cooking. “It’s important to keep Cajun 

culture alive because it is our history as a people,” Gina says. “We need to keep it alive so that we can 

share it with the world, not only through our food but through our atmosphere.”  

 



 

Gwen Theriot, Owner & Baker at Duet’s Bakery 

At Duet’s Bakery, Gwen brings people together through the 

simple joy of something sweet. She believes that “keeping our heritage 

alive is everything” and is “thankful to be able to do what we love,” 

finding it “truly special to be able to provide for the community.” 

Known for supplying the bread to most restaurants up and down the 

bayou, Duet’s has become an important ingredient in countless local 

meals and dining experiences. Visitors can also stop by the retail shop to 

pick up fresh bread and sweet treats made with the care that has helped shape Duet’s into a local 

favorite.   

 

Chef John Folse Culinary Institute at Nicholls State University: Shaping the Next Generation 

While tradition runs deep, the future of Cajun cuisine is already taking shape at the Nicholls 

Culinary Institute. By training the next generation of chefs, the institute is ensuring that the flavors 

and techniques of the region continue to evolve while staying true to their roots. 

Students gain hands-on experience through Bistro Ruth, the institute’s student-run 

restaurant, where they control both front- and back-of-house operations. From planning and 

implementing dishes in the kitchen to creating memorable dining experiences for guests, students 

are learning every aspect of the industry while building the future of the area’s culinary scene. 

Graduates like Chef Logan Boudreaux of Cinclare and Chef Kevin Templet of Fremin’s, two 

celebrated local restaurants, are just two examples of how the next wave of culinary talent is 

carrying Cajun culture forward.  

 

From time-honored techniques to fresh takes on classic flavors, these makers prove that 

Cajun culture isn’t just preserved, it’s lived every day. It’s in every lesson passed from one generation 

to the next, carried forward by the people who call this place home. Thanks to these makers, it’s 

alive, evolving and always ready to welcome visitors. 
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