A lunch with a poor boy?
Don´t you understand? Never mind! The po’boy is an abbreviation for the poor boy. This term could be quite confusing. Firstly, we could say that it is a description of social status of a boy. No...!!! 
Now, you are meeting with a kind of really typical dish for American south-western cuisine.  The po’boy (also po boy, or po-boy).  This term related to the most significant comfort food of New Orleans or Louisiana. It is a great part of (mainly) New Orleans´s cuisine. 
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WV fed those men free of charge
until the strike ended. Whenever we
saw one of the striking men coming,
one of us would say, 'Here comes
another poor boy.” - Bennie Martin
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Between 000 and 1,100 loaves of

bread were used every 24 hours and
the restaurant was open 24 hours a
day. On a Carnival Day over 3000

o 1932 peor ey Tt osoe. loaves of bread were used."
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Po-boys are familiar but satisfying. The sandwich is as diverse as the city it symbolizes. The crisp loaves have served as a culinary crossroads, encasing the most pedestrian and exotic of foods: shrimp, oyster, catfish, soft-shell crabs as well as French fries and ham and cheese. Comfort food in other cities seldom reaches such heights.

As with many culinary innovations, the poor boy has attracted many legends regarding its origins.
ORIGIN OF THE TERM

In the late 1800s fried oyster sandwiches on French loaves were known in New Orleans and San Francisco as "oyster loaves", a term still in use. A sandwich containing both fried shrimp and fried oysters is often called a "peacemaker" or "La Mediatrice".

There are countless stories as to the origin of the term "po' boy". A popular local theory claims that "po' boy", as specifically referring to a type of sandwich, was coined in a New Orleans restaurant owned by Benny and Clovis Martin (originally from Raceland, Louisiana), former streetcar conductors. 

 In 1929, during a four-month strike against the streetcar company, the Martin brothers served their former colleagues free sandwiches.                         

The Martins' restaurant workers jokingly referred to the strikers as "poor boys", and soon the sandwiches themselves took on the name. In Louisiana dialect, this is naturally shortened to "po' boy."
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Po‘boys are so famous and out-standing for the locals, that this sandwich food has its own festival. In this year the festival will be annual, because it is the tenth festival. The name is 10th ANNUAL OAK STREET PO-BOY FESTIVAL. It will present Po Boys & Pints on 
SUNDAY, OCTOBER 23, 2016 | 10AM-8PM. 


The Oak Street business corridor in the neighbourhood of Carrollton will be transformed into one of the most unique festivals in the world, the Oak Street Po-Boy Festival. This event features some of the finest restaurants, artists and musicians in the Crescent City, all coming together in appreciation of one of New Orleans most distinct and delicious creations… The legendary Po-Boy Sandwich. – The invitation for this festival speaks for itself!!!
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