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The Andrew Jackson

No American has had a more
meaningful connection with the
Crescent City than has Andrew
Jackson. Here the lanky fron-
tiersman first touched greatness
when he rallied the gilded
French youth, Spanish bayou
settlers, river boatmen, men of
color, pirates, Tennessee mili-
tia, Georgians and others for
the city’s defense in the historic
Battle of New Orleans of 1814-
15. A happy fighter on many
fronts, Jackson also struggled with New Orleans
judges and eminent citizens, and usually had his way.
This Creole-American town was Jackson’s spring-
board to fame and his eventual leap to the Presidency,
when he gave the nation’s government a more demo-
cratic turn than it had ever known. Jackson’s wife
Rachel was worried by some things she saw here; she
called it “Great Babylon,” but Jackson shook hands
with everybody from Ursuline nuns to plantation
grandees to waterfront characters, and liked prac-
tically everything about the carefree, zestful capital
of the Mississippi. In these days New Orleans remem-
bers Jackson and the Battle of New Orleans as it
marks a hundred and fifty years of unbroken peace
with its closest ally, Britain.

The life size sculpture on the wall of the Andrew
Jackson is the work of a notable Orleanian-by-
adoption, the distinguished sculptor, Enrique Alferez.
His creations are to be found on public buildings,
in private homes and gardens and many other places
in the city.

HARNETT T. KANE, Author;
President, Louisiana Landmarks Society
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