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Share pics of your "Watch Party Krewe" 
and tag us in your posts and stories!  

Enjoy performances by...  

@TromboneShorty

Foundation

@ShortyFoundation

@FriendsofShorty

And use
#ShortyFest 

Jon Batiste

Anders Osborne

Lauren DaigleTrombone Shorty & Orleans Avenue

Galactic

Tank and the Bangas 

The Soul Rebels



TROY "TROMBONE SHORTY" ANDREWS 
“When I was young, I learned from musical legends in my

neighborhood, Treme. I wanted to start this foundation to give
young musicians the same opportunities that New Orleans gave

me. The challenges are real right now, but we know that our
music, culture and community will see us through, and Virtual

Shorty Fest will honor how important that is.”



HOW CAN YOU HELP?
BID ON THESE ITEMS! 

Beginning at 8pm cst on Saturday,

September 26, we'll open our Silent Auction

on the Facebook event. All proceeds benefit

the Trombone Shorty Foundation. Item

details below:

ORIGINAL ARTWORK BY JOHN BUKATY
New Orleans artist John Bukaty will be

painting LIVE for Virtual Shorty Fest Presented

by Acura. We'll follow him on the Facebook

event with real-time updates and auction off

the finished artwork. Check out some of his

stunning work below.

CUSTOM TROMBONE AND TRUMPET
We’ll be auctioning off a custom trombone

AND trumpet signed by Trombone Shorty.

These two collector’s items which will be

offered separately. Photographs by Zack

Smith Photography. 

DONATE INFO

We need your support during

this streamed event! Donate at

paypal.me/shortyfoundation 

OR by texting “give” to (504)

509-5010.



1) Make a recipe from this Watch Party Pack, then sit

back and enjoy food and cocktail or other drink.

2)  Watch safely with your "Watch Party Krewe"

whether that's your family, roommate, close circle of

friends, or with a group on Zoom!

3) Follow along on the Shorty Foundation Facebook

event and Instagram for updates; post comments and

pics during the stream on your profile and in stories

(we'll share them!)

4) Get the official "Shorty Fest" T-shirt, thanks to Tasc

Performance! Snag a piece of history to commemorate

the occasion. Proceeds from the sale of the t-shirt go

to Trombone Shorty Foundation. Find the link to

purchase on our website, Facebook, or Instagram. 

How do you recreate the "live concert"
experience at home?



Sazerac Rye Old Fashioned

2 ounces Sazerac Rye Whiskey

2 dashes Peychaud’s Bitters

1 sugar cube

Muddle the sugar and bitters with one bar spoon of

water at the bottom of a chilled rocks glass. Add

Sazerac Rye Whiskey, stir. Add one large ice cube, stir

until chilled. Garnish with an orange peel.

Cocktail Recipes
by Sazerac Rye  

Sazerac Rye Manhattan

2 ounces Sazerac Rye Whiskey

1 ounce Sweet Vermouth

3 dash Regans’ orange bitters

Add all ingredients into a mixing glass with ice and stir

until well chilled. Strain into a chilled coupe. Garnish

with a brandied cherry

Sazerac Cocktail – The Official Cocktail Of New Orleans

1 cube sugar

1.5 ounces Sazerac Rye Whiskey

¼ ounce Herbsaint

3 dashes Peychaud’s Bitters

Lemon peel

Pack an Old-Fashioned glass with iceIn a second Old-Fashioned glass, place sugar cube

and add Peychaud’s Bitters, then crush sugar cube. Add Sazerac Rye Whiskey to a second

glass containing Peychaud’s Bitters and sugar. Empty the ice from first glass and coat glass

with the Herbsaint, then discard remaining Herbsaint. Strain the Whiskey/Bitters/sugar

mixture from glass into the Herbsaint coated glass and garnish with a lemon peel.



Three flavors of berries brought together with sweet green tea, topped with frozen berries.

Serve it to help cool off spicy meals, outside on the porch or at the pool on a hot day. A

delicious complement to any meal, Luzianne® Iced Green Tea is a light, refreshing and

crisp blend.

INGREDIENTS

Iced Green Tea

4 cups cold water, divided

1 Luzianne® Family Size Iced Green Tea bag

Frozen berries, for garnish

Triple Berry Syrup

¾ cup water

¾ cup sugar

2 cups fresh berries, such as raspberries, 

blueberries and chopped strawberries

DIRECTIONS

Prepare Iced Green Tea: Bring 2 cups water to a rolling boil. Gently pour water over tea

bag. Steep 3-5 minutes; remove tea bag. Add 2 remaining cups water and chill.

Prepare Triple Berry Syrup: In a small saucepan, bring water and sugar to a boil, stirring

occasionally, until sugar is completely dissolved (about 5-10 minutes). Turn off heat and

stir in berries. Mash mixture with a fork or large spoon. Steep mixture for 1 hour. When

ready, press the mixture through a strainer using a large spoon; reserve the liquid and

discard the solids.*

To serve, sweeten iced tea with syrup to taste; pour into ice-filled glasses and garnish with

frozen berries.

*The leftover fruit solids are delicious when layered with yogurt and granola in a parfait.

Triple Berry Iced Green Tea
by Luzianne®



Luzianne® Hibiscus Iced Tea is bright and slightly tart, making it perfect for adding

mint, bubble water and fresh squeezed lemon; a summer sparkler to sip any time

of day!

INGREDIENTS

4 cups water, divided

2 Luzianne® Family Size Iced Hibiscus Tea bags

¼ cup honey, or more, to taste

¼ cup fresh mint leaves, lightly crushed to 

release flavor

2 cups sparkling water

1 lemon, de-seeded and cut into 8 wedges

Fresh mint leaves and lemon wedges, 

for garnish, optional

DIRECTIONS

In a medium pot, bring 2 cups water to a boil; 

turn off heat, add tea bags and steep 5 minutes.

Remove tea bags and stir in honey. Transfer to a pitcher; add 2 remaining cups

water and mint. Cool in refrigerator 1 hour or until chilled.

When ready to serve, stir in sparkling water. Using a strainer to catch mint leaves,

pour over ice in tall glasses and squeeze 1 lemon wedge into each glass. Garnish

with additional fresh mint leaves and lemon wedges.

Hibiscus Iced Tea Sparkler
by Luzianne®



This classic Gimlet (gin, lime juice and simple syrup) is given a bright upgrade with the

addition of ginger, mint and Luzianne® Ready-to-Drink Green Tea with Honey.

INGREDIENTS

Cocktail

Crushed ice

6 ounces Luzianne® Ready-to-Drink Green Tea with Honey, chilled

2 ounces gin (such as Henry Ramos Gin by Sazerac®)

1 ounce freshly squeezed lime juice

½ ounce Ginger Syrup (recipe follows)

½ ounce Mint Syrup (recipe follows)

Ginger Syrup
½ cup sugar

½ cup water

8 slices fresh ginger

Mint Syrup
½ cup sugar

½ cup water

½ cup mint leaves

DIRECTIONS

Cocktail
FILL a cocktail shaker with crushed ice and add tea, gin, lime juice and syrups.

SHAKE vigorously until well chilled.

STRAIN into a glass filled with ice or serve neat in a chilled gimlet glass.

Ginger Syrup
COMBINE sugar, water and ginger in a small saucepan and bring to a boil, stirring occasionally until sugar

dissolves.

COOK until slightly thickened, 2-3 minutes, then remove from heat and let stand for 10-12 minutes. The

longer you steep the ginger the stronger the flavor will be.

STRAIN into a small jar, cover and refrigerate until ready to use. Can be stored in refrigerator up to 3 weeks.

Mint Syrup
COMBINE sugar, water and mint leaves in a small saucepan and bring to a boil, stirring occasionally until

the sugar dissolves.

COOK and stir until slightly thickened, 2-3 minutes, and strain into a small jar. Cover and refrigerate until

ready to use. Can be stored in the refrigerator up to 3 weeks.

Green Tea Gimlet
by Luzianne®



INGREDIENTS

3 pounds large Gulf shrimp, in their shells

Cracked black pepper

2 tablespoons olive oil

1/4 cup chopped onions

2 tablespoons minced garlic

3 bay leaves

3 lemons, peeled and sectioned

2 cups water

1/2 cup Worcestershire sauce

1/4 cup dry white wine

1/4 teaspoon salt

2 cups heavy cream

2 tablespoons butter

1 tablespoon chopped chives

2 tablespoons Emeril's Essence or Creole Seasoning

DIRECTIONS

Peel the shrimp, leaving only their tails attached. Reserve the shells and set aside. Sprinkle the shrimp with

1 tablespoon Creole seasoning and fresh cracked black pepper. Use your hands to coat the shrimp with the

seasonings. Refrigerate the shrimp while you make the sauce base.

Heat 1 tablespoon of the oil in a large pot over high heat. When the oil is hot, add the onions and garlic and

sauté for 1 minute. Add the reserved shrimp shells, the remaining Creole seasoning, the bay leaves, lemons,

water, Worcestershire, wine, salt, and black pepper. Stir well and bring to a boil. Reduce the heat and

simmer for 30 minutes. Remove from the heat, allow to cool for about 15 minutes. Strain into a small

saucepan.

There should be about 1 1/2 cups. Place over high heat, bring to a boil, and cook until thick, syrupy, and

dark brown, for about 15 minutes. Makes about 4 to 5 tablespoons of barbecue sauce base.  Heat the

remaining 1 tablespoon of oil in a large skillet over high heat. When the oil is hot, add the seasoned shrimp

and sauté them, occasionally shaking the skillet, for 2 minutes. Add the cream and all of the barbecue

base.

Stir and simmer for 3 minutes. Remove the shrimp to a warm platter with tongs and whisk the butter into

the sauce. Remove from the heat. Mound the shrimp in the center of a platter. Spoon the sauce over the

shrimp and around the plate. Garnish with chopped chives.

BBQ Shrimp
by Emeril Lagasse 



INGREDIENTS:

1 lb Italian Sausage

2 Bell Peppers (green or red) 

2 Onions (white or yellow)

1/4 cup Olive Oil Salt & Pepper

DIRECTIONS:

1. Preheat oven to 425 degrees (F)

2. Remove the seeds from the peppers and 

peel the onions

3. Slice the peppers and onions lengthwise 

into strips (approximately 1/2 inch in width) 

4. Scatter the peppers and onions in an oven-safe 

pan.  Season with olive oil and salt & pepper

5. Place the sausages on top of the peppers & onions 

6. Slide that pan in the oven. After 15 minutes, turn the sausages over 

Give the vegetables a stir if they are stickIng to the pan

7. Return to the oven and cook another 15 minutes

After 30 minutes total, your sausages should be cooked through 

(approximately 150 degrees) and the vegetables should be soft. If 

they’re not, just cook them in the oven a little longer.  Enjoy!

Sausage & Peppers
by Orleans Avenue guitarist Pete Murano 





WIN PRIZES!
JUST FOR DOWNLOADING
THIS WATCH PARTY PACK!  
THIS  IS  YOUR  EXCLUSIVE  CHANCE  TO  WIN . . .

NOT  ANNOUNCED  ANYWHERE  BUT  HERE .  

Win a "Trombone Shorty" Children's

book! These books are written by Troy

"Trombone Shorty" Andrews and

illustrated by Caldecott Honor Winner

Bryan Collier. To be entered to win... just

send an email to us at

lindsay@tromboneshortyfoundation.org

with subject line "Giveaway-Book." We'll

subscribe you to our-newsletter and

you'll receive occasional updates from

our organization, and be the first to

hear special announcements. We'll give

away 1 of each book... Winner will be

notified by email on Monday morning!

Win an original 8x12 Fine Art Print by Michael

Weintrob! This photo from our trip to Cuba tells

the story of our amazing experience. To be

entered to win... just send an email to

lindsay@tromboneshortyfoundation.org with

subject line "Giveaway-Print." We'll subscribe you

to our-newsletter and you'll receive occasional

updates from our organization, and be the first

to hear special announcements. Winner will be

notified by email on Monday morning! 



THANK YOU!
Your donation to the Trombone Shorty

Foundation helps keep the music alive in New
Orleans. We appreciate your support!  




