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For Soleil and Eliana, who spice up my life—D. d. L. C.

For Dianne, who never stops running!—M. G.
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De las Casas, Dianne.
The Cajun cornbread boy : a well-loved tale spiced up / by Dianne de Las Casas ;

illustrated by Marita Gentry.
p. cm.

Summary: A freshly baked cornbread boy escapes when he is taken out of the oven
and eludes a number of hungry animals as well as having a spicy encounter with an
alligator in this Cajun version of the Gingerbread boy.

ISBN 978-1-58980-224-7 (hardcover : alk. paper)  [1. Fairy tales. 2. Corn bread—
Fiction. 3. Alligators—Fiction. 4. Cajuns—Fiction.]  I. Gentry, Marita, ill. II. Title.

PZ8.D3735Caj 2009
[E]—dc22

2008030439

Printed in Singapore
Published by Pelican Publishing Company, Inc.
1000 Burmaster Street, Gretna, Louisiana 70053

Cajun Cornbread interior pages.qxp  8/28/2008  4:18 PM  Page 4



THE CAJUN CORNBREAD BOY

Down by the bayou, there lived an old Cajun
woman who had no children. More than anything,
she wanted a child.
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One day, she decided to make a cornbread boy.
She put the ingredients into a bowl, adding a
little bit of this and a little bit of that and a big
dash of cayenne pepper.
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