
Mardi Gras is right around the
corner. If you love king cake…

and crawfish… you must try the
most delicious Crawfish King
Cake recipe created by local

experts on the Louisiana
Crawfish Board.

 

Interior Plants

With supply
increasing at the

docks, significantly
more crawfish

vendors opened their
doors this week. 
 According to The

Crawfish App, about
70% of vendors across
the South are selling

crawfish this weekend,
with the rest expected

to start after Mardi
Gras.

 

Last week crawfish prices dropped
$1.00 per pound; this week they

dropped an additional $.50 cents
per pound!  While the average
price is around $4.00/lb. for live

crawfish, you can easily find them
closer to $100/sack with one quick

search on The Crawfish App.
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"His live crawfish business is equally
popular, coming straight from the docks
owned and operated by his family..."

If you're from Cajun Country, chances are
you think your boiled crawfish recipe is
the best... we took a shot at it with our

own recipe here at The Crawfish App.  Let
us know what you think.

 

Vendor Spotlight

FOLLOW OUR SOCIAL MEDIA 
FOR DAILY CRAWFISH ENTERTAINMENT & NEWS

For the past few years, we’ve had people
tell us to drive down to Port Vincent, LA,

and try the crawfish from Hole N Da Wall
Seafood. We had high expectations and

didn’t think they could be met.  Click
below to find out if they were, and to
learn more about Jacob and Lyndsi

Landry's crawfish business.
 

READ MORE

How To Boil

WATCH OUR BOIL VIDEO

Sponsored By:Crawfish App Insider e-Newsletter Vol. 1


