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The Start of Tony Chachere’s Famous Seasoning


Deep in the backwoods of the United States in a little region known as “The South”, there is a famous cooking must-have called Tony Chachere’s Creole Seasoning, or as us southerners know it better, just plain ole’ “Tony’s”. The story of this infamous seasoning began in 1905 when Mr. Tony Chachere was born in Opelousas, Louisiana. From an early age he had a dedicated work ethic. At age 7, he began delivering newspapers before and after school. At age 12, he began delivering prescriptions for a local pharmacy where he was soon promoted to soda jerk. After intense training, he became a pharmacist, which he practiced until he was 30. He then became a traveling drug salesman for a local drug firm which eventually led to him starting his own drug business. He worked out of his garage where he turned his borrowed $100 into a million. Mr. Chachere retired at age 50, but he could not stay leisure for long. After two years of retirement, he began selling life insurance for the Equitable Life Insurance Society where he became a part of the Millionaires club. He was inducted into the Equitable Life Insurance Society hall of fame after 13 years. This was said to be the highest honor as an agent. At age 65, Tony retired again. He was no man of leisure, so he began hunting, fishing, and beginning a cookbook about his native cuisine, Cajun Country Cookbook. His love for cooking began in his 20’s, which eventually earned him the name “Ole Master” of Cajun cuisine. He has cooked for people all over the United States, Canada, and Mexico including several governors of Lousiana and Miss America. His infamous saying while cooking was “tonight, I’m gonna make ‘em cry”. In his first cookbook, he would refer to his homemade seasoning mix, which in no time became demanded by many. In 1972, production began for his creole seasoning. He began selling his creation on the road and also to super markets along the Gulf Coast. The seasoning slowly crept over to Texas and Mississippi and other southern states. Mr. Chachere did not stop there. He went on to write two more cookbooks and released many other products in his Creole line. He retired for the third time at age 75. He worked some day to day, but turned over the manufacturing to family. His business grew from a garage to a 40,000 square foot facility and from 4 employees to 75. Mr. Tony was the first inducted into the Louisiana Chef’s Hall of Fame in 1995. He passed away 1 week after being inducted, 3 months from his 90th birthday. Now, Don Chachere, Tony’s grandson, is the president and CEO of the company. It is still thriving like never before, and as long as it’s available, it will always be a staple in the homes of “The South”. 
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