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Southern food dis a]l about the low and the hlgh

“On the one hand, it's a pig ear sandwich, devoured beneath the glare of an overhead fluorescent at a

stand-up counter in Jackson, Mississippi. On the other, it's a paté of ehicken liver, savored, with a tum-

bler of bourbon; at a damask-draped table in Charleston, South'Catolina. "This roster includes both of

“those dishes-And it maps b both extremes. § For fifteen-odd years now:I've beén documenting the stories
told at our collective table, paying homage to'our cooks by way of words: Still; the compllatlon of this.

listwas an exercise in folly, attempted with a 100-count bottle of antacids-and a modicum of hubris. Tm. -
sure [Tl be roundly condemned for leaving out the hog’s temple boudin stuffed and stearmed by Bubba

Frey, proprietor of the Mowata Store, near Eahice; Loulsmna_ “Perhaps Il be called a jackass for fail-

.ing'to recognize that the best chess pie in Christendom is baked by the-nice ladies at the Whole Truth -
- Luanchroom in Wilson; North Carolina. § But in the bites that follow, I hope that you redognize the

diverseand delicious South I know and love. Myidea was not.to cod1fy the best Southern €ats. My aim
‘wastoassemblea sample of the sort of bounty that beckons the cutious and the hungry Upon ﬁrst blte
each dlsh announees 1ts peeuhar Eerroir. And commands a second bltC Then a thlrd j Enjoy

MJEM angeow MeatMarket . : Cheesy Westem Texas Tawm S 3 speekled wrth black pepper this buta A
Thlbodaux Louisiana .=~ « ¥ _Roanoke Virginia: . 4 © § teryand mllkv concoction has few, if

' Imagme asaﬂted beef loin that has Shl‘lV— .3 Itstarts w1th an omelet of sorts adisk % any, barbecue house analogues. After i
eledto oneatenth its ongmal size. Imagme . § ofegg and peppers. But it only achleves . § -slurping down a bowl, Iike to walk the -
that in the process; said petrlﬁed foin tw1g 8. greatness when married witha greasy, " sawdust-strewn ﬂ00r perusing refrig- Y

. becomes the embodiment of umami. That gnddle—eooked burger. A drenchmg inmus- ¢ eratorcases stacked w1th streak o lean :
‘just:about explains this mexpheably good ‘% tardrelish helps. ( texas tavern-inc.com; o 664—427 4()4 7)

jerky (985447- 71 78) e 540-342- 4825) T SRR A

i e g _ .. .% Chili-SlawDog Nu-Way Wemers A ih

: Btlrgel'\mthGln Sal.lcePzrates C‘ove ' ; Chll:l(en Liver Pate FIG A e e e T

Josephing, Alabama * -~ grhil Charleston South Carolma % ltaste cinnamon. Maybe cumin. | taste i
“The drive takes forever When land ﬁnallv If this is poor mar’s foie giras, T'll settle efor = ;¢ Miracle Wh1p Maybe onion. Such are
Sives way to bay, a shack emerges from the £ a double-wnde a bottle of Ripple, umversal -$ the flavors th@t come to the fore when{: -
“sand. Pirate flags flap. Fhere’s good country . health care coverage, and alifetime sup-*. ; bite into a shockingly red weenie, loadéd
on the bax. The booty-to'be had is a burger;  §- ply of chefMike Lata’s exultation of_oﬁal with.chili and slaw, dished.by thls

not too thick; nottoo thin, swabbed witha’ § (: eatatﬁg comy 843-8()5-5 000 e Gr_eekfpwned dinersince 1916.* -

 sauce of mustard and gin, (] prratescovmjf : : ? ‘ ('nu-wayweiners eom9 a5

- mffcom 251-987- e s 8 Chicken Salad and Saltmes a 10 O

’ R -~ § JamesFood Center =~ - - B Conecuh Sausage Uog : G

B Catﬁsh otPorkB E. Scott.s Bar—B-Qw . 8 Odford, MISSJSSIDDI ; e & Conecuh Faetory and Retail Store i
Lexmgton Tennessee A St Mmeed almost toa  pulp, the b\V(.et dlll rcl- - § -“Evergreen;, Alabama %7 S
Ricky Parker, longume owner andplt ~ . ¢ ish becomes somuch. green sawdust. The Sausage is about hog, oddmente nbout

- master, ¢alls 1t the “catfish.” Says it's ‘the 3 chickensalad needs alittle texture; that S offcuts and by- products, spiced with Sage :

| tenderest cut from the tenderloinof ahog, . §* why I ditch the white bread in favorof - § - and cayenne and such. Artisan sausage .

' Noone argues anatomy and genus with. _-craokem ( 662-234' :)991) i R malers are much irfvogue nowadays.

E Rlcky They just step to the window and g . v.* & Conecuh links, on the other hand, canbe

. dame the part of the hog—kshoulder belly, . -Chlcken Stew Mld«way BBQ “ . - % boughton the cheapat grocery stores, And .
*ham, er, yes, catﬁsh— they,want pulled for . - Buffalo, South Carolma .o o0 % samplésarefreé at the factory.

fd sandwmh ( 731 96&-()420) o TRt 'Ropy with thredds ot tender chrcken el conecuhsausage comy 251 —5 78 3380)
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' Cormsh Game Hen Cogy Comer
Memphls Tennessee
~ Since the 1970s, the Robmson family has
been workingan. aquarium-style smoker-
- on which they cook thie best ribs jn town.
- They excel at stick bologna, too, known to
some as Mississippi round steak. But their
Cormsh game hens, suflueed with' ehar—
coal-flamed goodness trump all.
S (,ozycomcrbbq com; 901 52 7-9158)

Cuban Sandmch i
- Kool Korners Grocmy o
¢ Atlanta, Georgia =

_ Povivell aware thatMiami is the capital of - : £
(mban sandwichdom. But dig around and o8

you'll Jearn that Tampa was the orrgmal
- beachhead. From there it'sa stralght shot

upl 75 to Atlanta, where this skyseraper- - §-
 ringed shotgun shack sells MOjo-¢ -drenched . ¢

“exemplars of theplcmcha aArt,

- (404-892- 4424) R s %

} Fried Chicken : -

~ Willie Mae’s Scotch. House
New Orleans Louisiana G )
’l he levee breaches in the wake of I Iur— :
rleane Katrina ﬂooded the Scotch House,
Willie Mae Seaton s Tremé ne1ghborhood
restaur'lnt in business since 1972: Her .
.home went under, to6, for they shareda = .

roof with the left-hand side of the' double e

shotgun for living, and the nght hand

 side for cooking. Rebulldmg 5 took longer

than expected, Volunteérs raised money,

and swung hammers. Nearly- two years .

~passed before Willié Mae Seaton stood tall,

ongce again, by her lry baskets And it was

> alfeady toolate. Age and inactivity had :

~taken their toll on the nonagenarran In . :
. stepped her g great- granddaughter Kerry

Seaton. Today, Kerry’s clapboard corner

‘restaurant stands as a beacon of recovery,”
d1shmg deep fried paprika-spiced chickén %

enrobed in a parchment- thin cruetkan apt

homage to the gtit and spunk of Willie Mae, —,
;. -awoman who has given herlife to the cook—,

ery of creolized soul classics. .
(504-822:9503) ¢ it
- FriedRabbitlivers - .- . . .-
“with Pepper Jelly Cochon " s

.“New Orleans, Louisiana . ' ' :

- Cochon started with chiclen livers. Lately,

“rabbit livers have taken the lead. No mat- -

- ter. Pepper Jellv—e\veet and spicy and
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shaved raw onions and torn L parsley. And

R that trencher of toaeted bread on wh1ch

_this qtudy in magnrﬁ(,ence rests ( coehon
- restaurant com; 504-585- 2123 )

£ Trotters $0-in thecast-iron washpot J owls
too: Cooked down, over 4 wood fire, they *

~ stew. At Neal’s, rice is the preferred bal-

' - last, but a half pound of hacked whole hog *

£ works t00. (706-595-2594 )

Hot Fried Chlcken

Prmce s Hot Chwken Shack
NashVIIIe Tennessee 5

1 tear the apocalyptic bum of the sklllet-
cooked and cayenneé-swabbed chicken

§ dished by Andre Prinee Jeffries the way |
¢ fear'the wrath of the Lord. Soshould you,

A}

% me froma twelve-pack etupor : %
¢ (615 22(}9442) s T ey
¢ HotSausageWrap = . + °
2 . Southside Market Elgin, Texas
¢ One bite and your shirtfront will splotch
§ Twabités and your eyeglasses film: Locals.
: once called these sausages “hot guts.” -
o T hey’re a little less spicy these days; but
3 the srease within still packs a flavor Wallop
¢ 1use theso-called wrap of white bread :
§ casa napkm (southsidemarket. com;
512-265- 3407) =
2 Hot Tamales the Fr(mt Cafe,
: akaJoe’s Hot Tamale Place
¢ Rosedale, Mississippi
£ chtrgeb of early—twentrcth century Mexi-

' can farm worker immigration; tamales: -
are the Deltab fabled snack food. Barbara -
Pope s hand-rolled eylinders of beef and
- garlic and chili powder are; by the way,

(6(2-759 3842)

7

lns:de—Out Hot Brown Wallace Statwn
Versailles, Kentucky 25 s
- The original Hot Browa, served at tlle :

- Brown Hotel In Loaisville, is an‘open- -
 faced turkey sandwich, smothered in -

Mornay sauce, crossed with bacon: This .

“retrofitted eountrv store goes Brown one. :

- T EaES S “ /

3" pleasantly gooey—is a donstant. And'so are.

, Hashand RlchealsBarbecue e o
B +Thomson, Georgia. - ; e

5 ‘become hash, kissing cqusin #0 Brunswick, -

¢ Onetaste of a Prinde’s drumstick rouses . ~ ¢

-the perfect aecompamments toa tall boy o

bett_(,r tieking the goo inside and panini- 5

5 . ' -

: Roast Beef Po’boy, Parasol’s, New Orleans, l.owsuana

presmng the whole; ( wallaccs’tatwn.com,

§ 859 846-51(1)

Muttqn Sanl:lw:ch George 's Bar-B- Q
Owensboro, Kentucky
Pulled from the shoulder of an older lamb
‘streaked with yellow fat, smoked with a -

- swirl of sassafras and hlekory the mutton
that emerges from George s pits will turn
th_e heads and shock the palates ofj the

2% po‘rk-centric. (270-926-92»76)’

Plg Ear Sandwich Brg Apple Irm S

.~ Jackson, M|55|55|pp| Tt :

- Get in totich with the frugal roots ol our.
“region’s vernacular’ cookery Gum into this
offal sandwich; 5lathered with yellow mus-
 tard,stuffed intoa brown-and-serve” roll

,‘ % It’sall about texture. Or the lack thereot .

(6()1 3?4 )”571)

e




' Pimento Burger ngsman Restaw ant |
_ Cayce, South Carolina
Pimento burgers are the national food of -
. Columbia, a staternerit comphcated by th(,

taet that Columbia is not soyereign. But -

never mind that. And never mind that the
©_Kingswan is technically in the Columbia
suburb of Cayce. When a hot patty hits .
acool patch of pimento cheese, melt is
_ achieved and goodness blossoms. ;
: ( 803- 79(}8622 )

.:'
= 7

“Pork Chop SandWIch émappy Lunch "T .
Mt. Airy, North Carohna =l
* Charles Dowell the owner7 stakes hls clalm
- togreatness on the Tendérator, the device
he uses to accordion-cut pork chops. But

' I'm thinking it’s more about techriqué— ~ *

- the one Dowell honed over decade%——dbout
‘how he milk- batters and fries pink slips of
pig before slathermg,the bunswith mus-
tard, slaw, and chili sauce. (thesnappy '
lunch com; 336- 786 49, 31 )i
Pork Neck Bones and Race The SancL
Nashville, Tenriessee
A steam-table warhorse, dlshmg gut-punch
eats for twentv—ﬁrst-century field hands,
the\Sandq excelsat pot food, liké cartilagi-
‘nous neek bones with a stout and soulful .

.gravy, served overwhite rice or sauerkraut, :

_.sopped by butternrilk: ﬂatbreador hot- :
~ water combredd ( 615- 742-1( 852 )i
Pork Rlnds Kim’s Processmé Plcmt
Clarksdale, Mnssnssuppl : : 4
-Pried on-site in wokb by the \Vonge a..
Chinese family of long standing in the
~ Mississippi Delta, these pig skins (as wéll as
¢ -chicken skins)taste somehow of Guang- -
- dong, somlehow of ClllanL five-spice
powder ( 662—627 2 38’9)

.

Porterhouse Steak D()e sEat Place
- Greenville, Mississippi :
Asplatter of-oil from a skillet full of frtes.
- The forearm hair singes from the roaring
<, back-perch br 01ler Doe’s leaves its mark on
- cooks. The porterhousc cutfrom the hone
and §w1mmmg in butter and blood; writes
its legacy in the arterial plumbing of dmers
; ( (toeseatplace. com; 662 334- 331 5)
-'Redneck Taco Martin’s Bar BAQue Joint
“Nolensville, Tennessee- ’ :

~Idon’tlike the slur, butIlove: the sandwrch. &

x P I : ; gty
r 3 . =l : gy
N) GARDENANBGUN.COM November 2008

-How to do it the way Pat Martin does it;

" Takean oversize hoecake. Pile it high w1th

" threads of hlckorv-smoked whole hog! Gild
.the whole of it with slay and satice. Rake  :
‘in the acclaim. (martinsbbquejgint.com;

615—77_6—1856)‘ e 25 o

~RIb5’Arclubald‘s Bw‘ B- Q
Northport Algbama = /.

good tug. Not a pull, mind you. Just a brief
apphcatlon of the incisors, and hlckor; -
klbb(:d pork strips ' fall away. The sauce,.
whlch you should apply with cantion, is
orcmgc,hued and vinegdr iosed. - . -
% (205-845-6861) . ‘
RoastBeefPo'boy. = - - 3

- Parasol’s Restaurant & Bar

" New Orleans, LOU|S|ana g
Garlic-bobbed gmvv from this po boy

‘nel barroom, will trace its way down your
torearm% and find purchase th t,he crookb of
your elbows, That’s the promise. 3z
(parasols. com; 504- 899- 2054 ) Ay
- Scrambled Hot Dog . ° ’
Dinglewood Pharmacy . -~ '
. Columbus, Georgia ~ - :
OyQterette crackers atop a dnft ot chili;
puddled in a canoe- shapcd bowk Under—
ne'lth a chopped hot dog, And; some- -
whele abun. Scrambled-dogs, dished at
this mid- century soda tountam are zepiths
of the train-wreck school of cookery
(706 3_220616) S S5t

- Slaw BurgerR O.'s Bar-B- Que it
Ga_stoma, South Carolina el <
Imagine a shotgun marriage of Thousand' -,
* Island dressing and finely mulched slaw 2
“That’s what they slather on burgers at thlS
still- thrlvmg drive-in. No matter the name,’
sklp the barbecue; the smoke just getb in

- the way: (; rosbbq com; ;

7048538758 e

Sllced F'ork Sandwlch WIth Slaw £ :

Crazgs Bar-B-Q , - 1

» De Valls Bluff, Arkansas™ =~ S
. The wallpaper calls to mind' an Ar lxallbab
duck hunt as captured byal apanese ;

cue capped wlth a dlCCd apple and cabbage
slaw, smothcred in 5ometh1ng like enchi-*

.

Loosening meat from the bone requiresa -

served at the rear of a ragtag Irish Chan-  *

~

pit master Lawrence Craig. &

. ((Si 70-998-2616) S Sl
.. Soul Spaghetti

"Collins Dream Kitchen

. Jackson, MISSISSIppI ;

Fat ham hocks, bobbing in a prlmordlal

. stock. Sweet cabbage, smothered within :
" aninch of its life. The buffet line at Collins
offers real-deal eats, but the best is soul,

tomatoés, and hambirger meat, buckshot
with black pepper- (601-353-3845)
Spread McClard’s Bar-B-Q *
- Hot Springs, Arkansas -~ .~ . -
“The dishlooks like a (*hla Pet, covcrcd in
a furry orange carpet of s grated cheddar
~ cheese. Beneath it all is a rick of tamale%
-and chili'beans, chopped: beef barbecue,
~ onions, and—this part is 1mp0rtdnt——Fr1-
‘tos, for textural contrast. (mcelards, com;
\501-623- 9660)
‘Stew Dog Haro'ldislBarb'ecue .
' Atlanta, Georgia : :
The barbecue isi’t what it ence was, but -
the cornbread is still shot through w1th~
cragkling. The Atlanta Federd Penitentiary
is still the neighber of note. And, of late, -
the Hembree family has begun ladhng their
" peerless Brunswick on hot dogs.- 3
«( harolcl.sbarbecue.com, 404- 6?7-9268) n

i o

Stewed Oxtalls el e
McKinley's Bar-B-Quc & Soul Food
Ensley,AIabama . i o S
Joe and Glow Moore, hu«sband and wife
“proprietors of this brick hutcl of a restau-
rant, are certified soul cooks: Oxtails; back-'
of-the-stove stewed until the beef (and the
bones), threaten collapse, remind you, that
good food is imbued with both energy and
poetry (207 785—41()1)

Whole Hog Plate bcotts Varlety bt()re
Hemmgway, South Carohna ;

* The pig, split dowi its belly, leaves the .
smoke-shrouded pit house, bound for the
¢hopping room on a repurposed hospltal
surney. Once'it’s inside, the ladies cut

the rind free with ,shea1'§ and pull the meat
into necklaces of hickoried swine. = »
» Grab a loaf of white bread, if you like. , .
_(unreachable by phone) % '

lada sapce—is a singular homage to the late .

* spaghetti, a easserole of dishrag noodles, |

BBQ Crabs Sartm s Seafooof e “ :
Nederland Texas
_Think barbecue shrimp;, that odd Néw

Orleans neologism: But 'sub blue crabs for
pink crescents. Sprinkle ¢arapaces with ~
a barbecue rub. Fry itt deep oil until the

meat is sweet,and the ¥ub turns caramel.

rs
(]
3
i

- : [

That S how/thev doit. ( sartms‘nederland
com; 409-721- 94”0) s }

BOIIed Cr,awflsh Hawk’s Re.staurant
Rayne Louisiana ° '

Purge is the word. At Hawls, sctamong
smewv rice fields.and- glassme c1awﬁqh ;

F

pond% of Cajun. countrv, thcv run-extra- l
_large specimens through a‘water bath. A

'qulck boil follows; And soon, a waitress-
arrives with a plasfic beer tray, piled high - -

with steaming crimson beatits,

‘(.337-7883266) G e A

"CampechanaExtra_ SRR R :_ g

CrawfishFriedRice . -

Goode Company Seafood 1

5 Houston Texas . S

Ariff on the traditional Mex1can flotilla of »
tomate, onion, cilantro, lime, and'shell- ‘
fish, served in a pedestal glass, this kissing -
cousin to €seabeche comes churiked ’ )
with sweet lumps of cfab, emerald hunks -
of avocado; and'pink eotmmas.of crisp ;
shrimp. (goodecompan}com,

713-523-71 5'4) gt

Hank’s Gagun ("rawﬁsh

Houston, Texas

This Iow-rent cate turns out Chmese- 5
Amerlccm fried rice chock tull of Louisi-

.‘ana-raised crawﬁsh as cooked by recent

. are la7y Susans, spinning with chili sauce,

Vi 1etnamese 1mmlgrants On each table

“Tabasco, and panda-blazoned bottles of: "

5oy (drelaaws.com; 281 988- 8)74)

. Deviled Crabs .

Wall's Bar- B-Que Restaurant \

1.

..Savannah, Georgla
_At this back-of- the lane lean- to, the dev-

.. précious resources by stirring in.all man-

ol Fr:edMulIetG:zzards e

iled crabs, stutted into aluminuim shells,
are textbook Iesbons in the stretehmg of

ner.of filler, from celery:to cracker meal
(912 2.32 9734)

’

Fishand Chlps Avenite Sea o

& Apalach|cola Flonda . ‘
~ For the fish in his fish and Chlph, Da\(ld

Carrier uses grouper ¢ cheeks and colhrs :
The former are the size of Oreos; the

§ latter recall wmged creatureb from the )
Cretaceous era. Both are great battered = #-
8 ‘and fried and served nestled in yeaterday S

newspaper. (gibsoninn.com;
8 50-653-21 93)

s

FaTe

Chet’s. Catermg and Seafood Restaurant
Pensacola, Florida - = i

- Springy nubs of cubed calaman Thdt S

what they resemble Don t be dlssuaded

4
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' bmcc catfish swam upstleqm mullet may

: Frle_d Red Snapper T_hroqts 5

3 850—231 5736)

be the last of the'so-called tm@h fish. And
nothing’s trashier than mullet Ql//ard%
(chetceeafoocf com; 85() -456- ()163)

4]

-Th,g Bright Star
Bessemer, Alabama
There’s an old saying—something dbOUt
the sweetest meat lying closest to- the
- bone. Or, in this case, the fin. ’'m talking .

about that arc.of f qh quspended between

-ared snapper’s gills and ventral fins.
Battered and deep-fried, it's an angle.r'
. treat that shows up on too few menus.
( tlwbrlght.star (,om, 205-4 ”( 1861 )

Fried Shrimp () ‘Steen’s Restaurant
=5l Augustme Florida
~ Reverse-butter flied local shri imp,
cosseted in a thin battu‘ fried to a vellum
crisp. At O’Steen’s; a working man’s grub- -
hall run by Minorcan descendants, those
shrimp outshme apilauthat would be;

- the pride of any restaurant in the bouth
(904-829-6974).

Grouper Sandwich

Seqgrave Village Market C

Seagrove Beach, Florida

.Open for more than fifty years, \vhxch
_.makes it a beach fossil, bmgrovc fries a
perfedt fish sandwich and mixesa. keen
side of horseradmh-spllxed slaw. You eat
‘on a screened back p01ch htqllxed by feral
klttcns (3 vlllugemquxctcafe (,om,

) ’

Hot Fish Sandwich Bolton 's bpw\v ;
.Chicken, and Fish , - 3
Nashvnlle Tennessee
Most hot+Hish vendors fry whiting ﬁllcts
‘stack them on mustard- swahbed white
_‘bread, pile on pickle and onion slices,
and dribble hrot sauce. But Bolton. Mdt-
thews and Dollye Ingr amdrag g their fish

3 thlough a hail of “secret” spicesithat; taste
suspxuomlv like straight-up cayenne
Sniff before you bite, and a 91)&-8[’166/(, fit .
tollom (6 15—-04-8()10 ) :

«

Oyster Po'Boy

-“Bozo’s Seafood Pe.staw ant .

Metairie, Louisiana: A

The family relies upon Le1denhe1me1

" French bread And oysters trucked up

i

kz G{\R-l)l‘:x.\_\:l)GUN.(:OM November 2008

=g Voddnowch shucks before ‘he fri \Vhl(,h

%
i
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' from'the crow’s food délta below New

. simplistic— complement of il

Orleans. Whén you order loaf, Chris, -

,is what God, the or 1g1ndl po’hoy makq,
mtendcd (504-831-8666)

Oyster Stew hpeed s Ki tchen
\Shellman Bluff, Georgia

A éollision-of three house tmllers south of
Savannah, this is-among the most rudi-_ -

mentary of restaurants, Same formula ap- -

plies to its oyster stew, a slmplb—but not

c
=
o)
=

2

and brackish bl\’le(, (91 ”’-83” 4763)

Pan Fried Tl'out and Scrambled Eggs
The Greenbrier, Main Dmm,g Room -
White Sulphur Sprlngs West Virginia

Few cooks get the eggs fluffy.enough, Or
they stinton the Butter. Not so at this
grand old resort, where they knowhow
to pan-fry trout, harvested fr om nearby
streams, until the flesh goes from quiver-
ingly fresh to-pink and firm and bublnn(,
(sr eenbner com; 600--1.3 3- —1‘5’58 )

Roasted Oysters Bowem Fsland
.Charleston;, South Carolina

Clusters of diminutive oysters %ndt(,hed
from the plutt mud-that encircles the
island, tossed atop a gas-fired ﬂdttop,
qmo‘thel edina Sedet(,l’-QO(ﬂx(,d croaker '
§<1Cl,\——thdt what Robert Barbel and
_company serve to pilgrims who make the
trek to this marsh- side locale. (bowens
1.slandrcstaurant com; 843- 793- 773 7)
Roﬂed Oysters Ma SBORLS (Jafc 5
Lowswlle Kentucky .
It's a croquette. But no local would 0(111 it
that. Louisville oyster rolls are barroom
Tood. Although Greg Haner’s long-lived sa-
loon now fries in the suburbs, eward-
ship,of these beloved hunks of dough and
bivalve remains bt’il\vart ( o()’)ml 51-3586)

Salmon Croquettes W atershed
Decatur, Georgia % v,
Canned red salmon has long béen the:
standard. But not for Seott Peacock. He

- uses the fresh stuff, which makes for a

better croquétte. Especially .wh(.n mixed
with ehopped onions. And fr esh bread

404:378-4900) .

\

|
&

Shrimp Buster Herbv-l\ s . ‘
Shreveport Louxs|ana

It’s a Jong way from the Gulf, but thc\

know what to do with shrimp: Pound thin,

- until the tails splay flat and the Heads

resemble tennis racket heads. Fry hard..
Serve open-faced, on a crusty roll; with a
side of house- made tartar sauce. (her bvks

~net; 318- 4’4 ”7’4)

~

Smaked Mullet Dlp
The Wheelhouse Café”
Apalachicola, Florida :
Bottom-dwelling mullet is 01’1'\7 Which,

5

: Theans it tdl;es wc.]l to emokc Which _

means it ‘takes well to heing flaked and

. mixed with'mayo or cream chéese. T he

2

%
.
|

5

4

I
:
|

\VllchhOtuC Café, set on Seipio Creek
within sight of a ﬂO‘tllld of gutbucket ﬁshmg
boats, is a rough and randy bar.where, for °

- the most part, food is fuel for drinkihg. But
thc mullet dip-calls to mind a puree of pi-
scine foie gras. Or a froth Ot_dldCrrSI]‘IOk(.,d
trout. Pick your r metaphor. And bc sure to :
bting a cooler to lug home a quart or three.
(s wheelhousetom s.eom; 65()—( 532

Th;ck Fried Catfish
Taylor Grocery & Restauran t

Taylor, Mississippi 0

The fillets that swim from Lynn H(,wl(,tt'@
fryer baskets are sandy brown, str. afed with
salt, blaek pepper, dnd cayenne. Bating
themisa 5'101(1111911t in the-conversion of |
the great unwashed,to the gospel of catfish.
( tavlorﬁ‘ocenic()m: 6 236*1 716)-
Thm Frled Cat‘flsh M uldendorf /o
Mancha¢, Louisiana SEh

Jonjure the love child of a salt-lick potato
chip anda white-flake catfish fillet, dished
at 4 water-girded roadhouse. Now pile slice
after slice'of that papyrus-cut deep-fried.: .
fish on a platter: Sprinkle hot satice. Spritz
-halfalemon. Bliss. (middendonrfs :
restaurant.com; 95’5-386-666,6) s

y .

: Trout Caviar Sunburst .Trou.t Fe a:ﬂn :

Canton North-Carolina 4,

¢ “The pop-is audible. Bite into onc of theb(.
- golden brange eggs, and youll hear it,

ycrumbb Andbound with melted butter. | -
‘(water\shcd)eataurant cont; . :

What's more, vou’llmstc the sweet and
delicate bri ine of the fish it came from dlld
by extension, ‘the IOClx-btl ewil rivers in -
which'the fish swam, ( .slmbur sttrout.com;

. 8..8 648-3010 )

Steaming Red:

The crawfish

at Hawk's Restaurant in
Rayne, Louisiana




. ._-:-:':i.'-:-: 1
Beans All the Way' Thie Bean Bam
Greeneville, Tennessee T,

Beans area working man’s feed, A tood
born of poverty; refined by generations of

home cooks, best served with a coarse tile
of cornbread -and-a §lice of onion. At this

chlcken—coop -size diner, the owners honor

both tradition and inndvation, serving.a
.bowl of soup beans with a floater, of beef
stew. ~( 423-6381832 ‘})

Devlled Eggs ballv Belis Kuchen
Richmond, Vlrgmla

Step up to the glass- lrontcd case and orde .

the box lunch of a chicken salad sand-
wich, a ¢up of macaroni salad, one half of a

deviled egg; a pecan-crawned cheése wafer,

and a pineapple cupcake. All will wow, but
the deviled egg, with that satiny bull's-eye .’
'ot'yolk “will slav ( sallybellskztchen com;
- 804-644-2838) -

. Egg and Green Olive Sandmch
Trowbridge’s et
Florence, Alabama : ,
Wrapped in tissue paper, sandwrchee at

this 1918 lunch eounter andice cream .

parlor are comparable to cruet—mmmed

-hbme-style jobs. Begin wrth the creamy - .

egs and olive, then move on tosalty

chicken s’llad For dessert, orange- pmeap-i )

ple ice eream. (256 764 1503 )

Frled Black- Eyed Peas ;
Ashley’s, Capital Hotel -
Little Rock, Arkansas AL
The\7 crunch when you think they should ',
| g0 qmoosh T hev taste earthy andrigh-, .
| -teous: Thev referénce acgrajés, the black-

eyed pea fritters of West Africa. And they Y

taste great with a martini. ( capimllwtel
cony;. 501-3 74- 74 74) :

Frled Green Tomatoes ' ¥ A
Amold’s Country Kttch/en i
Nashvﬂle Tennessee : i :
‘That’s craggy Jack Arnald,’ wearmg afou-
lard bow tie arid overalls shuttlmg pans ol
collard greens from the kitchen. His wife,’
Rose, works the register, dealing buitter °
pats from her cornbread deck, pouring -~

Vh}
L]

<% swe(,t tea by the gallon. Kahlil, th,e1r son,

g  hipster with a megawatt smile, runs his.

-knife through a haunch of garlic-studded ' :

roastbeef ‘drapmg sliges onto plates
heaped with creamed potatoes and. brarsed
eollqrds, spooning oily jus over all. Set in

a cinderblock burldmg on the mdustnal
fringé-of dewntown Nashville, the Arnold
family restaurant sets the standald for
Southern meat-n-threes. Button-down - '

- bureauerats on a break from paper push-

- - ing. Tar- splattered roofers. Bed- -headed’

Vanderbilt cogds craving a taste of home.
.All slide their trays along the steam:table

- fried green tomatoes. Fresh from the oil,
sour-sweet,and brittle as can be, they taste
like. mdu,tments of the lowest-common-

1

GrltsmthButter Lo .. S5

Charlotte, North Carolina
- The plau, is earnest, and a little fey. But

%_-never mind that; They serve two-buck = -
.bowls of stone-ground Anson Mills orgame

gr1ts Cooked: untll thlck but not pa%tv, :
they comé gobbed with butter
(zadajanés.comy; 704- 332-3 3663)

'House Salad with '

» Comeback Dressmg Mayﬂmer

: Jackson stsiss:ppl

A niest'of forn iceberg leaves. A couple of

§" olives. Three grape tomatoes. And aclump

of feta. Boring stuff, until you drenchritin
Comeback, the Jackson dressingof choice,
the bastard child that legions of Greek . -

sand Island stuff. (601-355-4 122)

, alian Salad Mary Maestri's
TOl'ltItOWl’l Afkansass iaiamo T
Powdercd garlic, left to Qteep in wnegar y
for two weeks—that’s the secret. The -
smell will knock you flat. And paye you
over, Although the restaurant has gone
countrv club st'ud, its collapsed 1ceberg
salad bullies its way onto your palate and

_ announces its Italian Amerroan hentage. %

(479 361 25 36)

i}

- .y 3 + A 1

restaurateurs have honed from that Thou- :

¢ Kool-Aid Pickles Eastend Groémy 2

Cléveland, Mississippi . :
Beverly Boddie pierces her d'lls llk(, p1n-

: cushions: before pouring on the.—sugar and
g double-strength Kool-Aid. That 4ids the
seep.and catalyzes the process whereby
§ aonetime végetable shades toward sour
eandy (662-84 3-111 1)

¢ ’

Kﬂnkle Knt Frles with Milo s Sauce
§ Milos  Hoamburgers + + :

Birmingham, Alabama -

§ Not all great food need be fartn-to- tork pre-
- cious.-These potatoes go direetly lrom the
track, anglmg for an order of herb-battered - 3
£ a shake of seasoried salt. And a dunk ind -

§ 'black-as-August-asphalt auce thatowes a- -
g debt to'A. 1 . (miloshamburgers. com) E
denominator norm. (64 5-256 4455 ) Gt
§. Macaroni and Cheese L. D s Kztchen
Vicksburg, MISSISSIppL

Zada Jane’s Corner Café ; Rl

freezer bag to.the deep fryer. Next eomes

On Catfish Row, where the l\hsmssrpp1
Delta peters out, L.D.s dishes a macaroni'
and cheese that manages to be moist but
neither greasy nor crunghy. Served by a

- waitress named Sweety Pie; it revealsa - .
range of hydrologic complexmes from

- whorls of egg to edd1es of cheese.

(601- 636 9838)

- Okra Soup Bertha's Kitchen .+ -+
.. North Charlestan; South Cardlina .
Relaxed and luxuna:nt ‘Almost sexy in 1ts
langmdnese its loosenese its 0oze. Okra *
soup is the steam-table Srail at this res-

~ taurant secreted away in mdu%trxal North

(;haileston (843-55 4-631 9) .

Prmento Cheese and Crackers
Blackberry Farm

Walland Tennessee: - -

Silky and served in a silver chahoe, Blaok-
‘berry Farrin’s pimento cheese tastes like it’s
made from equal parts butter, cheddar, and
mayo, w1th errant bits of house-roasted
pimentos for color contrast:

= blcwkbmyfann com, 865-984 81 66)

Pot leker Soup Marv Macs T ea Room
Atlanta, Georgia = - A

You receive 4 stubbv pencrl and an order ot

= :,Nov'embér 2008 GJ\I‘{DEN.\M:GUN.CO;\; T‘



| Alabama

Savannah ... p. 71 Sunburst Trout Farm, Canton p. 72
Archibald’s Bar-B-Q, Watershed, Decatur. D2 Zada Jane's Corner Café,
T YD G Tt e R Ta s tebe b sret i TBeres o p. 70 Weaver D's, Athens......cceee.n. p. 76 CHar IOt S, N R pe75
the Bright Star, Bessemer........ p. 72 Kentucky South Carolina
Conecuh Factory George's Bar-B-Q, Bertha's Kitchen,
and Retail Store, Evergreen.....p. 67 BDWANEDOKG: it v idin p. 68 North Charleston......cc.ccccunnn. p. 75 ¢
Highlands Bar and Grill, Mazzoni's Café, Louisville.......p. 72 Bowens Island, Charleston.....p. 72 ©
BN A il 55 srvvensssionts p. 77 Muth's Candy Store, FIG, Charleston.......cvuninnvine. p. 67 -
Jim 'N Nick's Bar-B-Q, LAUISVINE ..o e carsreresmrnsesserassinenre b7 Hominy Grill, Charleston......... p. 76
Birmingham o A Spalding’s Bakery, Kingsman Restaurant, Cayce p. 70
Martin's, Montgomery............. p.78 173Vl eTiy ot et e e e p. 79 McCrady's, Charleston............ p.78
McKinley's Bar-B-Que & Wallace Station, Versailles .....p. 68 Midway BBQ, Buffalo
Soul Food, Ensley........cocvcv.e. p. 70 Louisiana R.O.s Bar-B-Que, Gastonia.....p. 70
Milo's Hamburgers, Bourgeois Meat Market, Scott's Variety Store,
UL U e o R L e 1 p. 75 21Tt 402 A G SRR p. 67 Hemingways il s saain p. 70,
Niki's West, Birmingham. Bozo's Seafood Restaurant, Tennessee
Pirate's Cove, Josephine .. T il . o B p.72 Arnold’'s Country Kitchen,

75

Trowbridge's, Florence.............. p. Brigtsen's, New Orleans.......... NSRS s ity s siivemssssionions p. 75+
Arkansas Cochon, New Orleans.............. p. 68 Beacon Light Tea Room, :
Ashley's, Capital Hotel, Galatoire's, New Orleans ........ p. 76 (5 ety e T Ny b e b p.78
it e Raclat b . on. i, p. 75 Hawk's Restaurant, Rayne ......p. 71 the Bean Barn, Greeneville......p. 75
Craig's Bar-B-Q, Herby-K's, Shreveport.............. P72 B.E. Scott's Bar-B-Que, >
D Valls BRIFF . v eeviresesrseosint p.70  Middendorf's, Manchac......... o ) TR o e A o e p.67
Mary Maestri's, Tontitown......p. 75 Parasol's Restaurant & Bar, Blackberry Farm, Walland....... p. 75
McClard's Bar-B-Q, New Orleans......coooeroeereens p. 70 Bolton's Spicy Chicken and Fish,
Hotaprings=u i o damy p. 70 Willie Mae's Scotch House, Nashvillel. el et p.72 -
Florida New Orleans.......cowemnniiianns p. 68  Brooks Shaw's Old i
Avenue Sea, Apalachicola.......p. 71 Mississippi Country Store, Jackson............. p.78 .
Chet's Catering and Seafood Big Apple Inn, Jackson............. p.68  Cozy Corner, Memphis............ p. 68 °
Restaurant, Pensacola.............. p. 71 Big Bad Breakfast, Oxford ....... p. 77 Martin’s Bar-B-Que Joint,

O'Steen's Restaurant, Buck’s One Stop, Nolensville...cvereericniinriennn. p. 70 .
SHAUZGUSTING i st sl p.72 CaIROON CI gt vt p. 79 Mrs. Armstrong's Fried Pies,
Seagrove Village MarketCafé, Collins Dream Kitchen, ConterVillES et o st p. 79
Seagrove Beach.......ouvciirunnnnn, p. 72 = Yol o] 4 Py A U e Pt p. 70 Prince’s Hot Chicken Shack,

the Wheelhouse Café, Crystal Grill, Greenwood......... p. 79 NashVilEEt i R sty p. 68"
Apalachicola.......cccoovioiiivinnne Ditd Doe's Eat Place, Greenville.....p. 70 the Sands, Nashville ................. p. 70
Georgia Eastend Grocery, Cleveland....p. 75 Texas

Dinglewood Pharmacy, James Food Center, Oxford ....p. 67 Frenchy's Chicken, Houston ..p. 76 .
) S S e o e p. 70 Kim's Processing Plant, Goode Company Seafood 1,

Harold's Barbecue, Atlanta.....p. 70 Clargsdales it i p. 70 H U StOr e R e st p. 71
Kool Korners Grocery, L.D.'s Kitchen, Vicksburg........p. 75 Hank's Cajun Crawfish,

AR T i s A R p. 68 Mayflower, Jackson ..........c..... p.75 Houston

Mary Mac's Tea Room, Taylor Grocery & Restaurant, Reef, Houston ?
VA4 P Th e b ey e o A RS Lerd Paysenns R e e p. 72 Sartin’s Seafood, Nederland ..p. 71
McEntyre's Bakery, Smyrna....p. 77 Westside Bar-B-Que, Southside Market, Elgin .......... p. 68
Neal's Barbecue, Thomson....p. 68  New AIbany ..o p.79  Virginia :
Nu-Way Weiners, Macon ....... p. 67 White Front Café aka Joe's Hot Good Earth Peanut Company,
Speed’s Kitchen, Tamale Place, Rosedale............ p. 68 SRIDDETS 5t et e s i p. 79
Shellman BIuff ..., p.72 North Carolina Sally Bell's Kitchen,

Taqueria del Sol, Atlanta. p. 76 Biscuitville, Greensboro.......... p. 77 Rig et st i s sty aiad p. 75 #
the Varsity, Atlanta................. p.- 79 Carrboro Farmers' Market, Texas Tavern, Roanoke.............. p. 67
Waffle House, A RO D oy e e p. 79 West Virginia

Avondale Estates.....covvevnne. p. 79 Skylight Inn, Ayden ......coece. p. 78 the Greenbrier,

Wall's Bar-B-Que Restaurant, Snappy Lunch, Mt. Airy .......... p. 70 White Sulphur Springs............ p. 72

~ 3 T

B

blank Get wh'ltever you. hke trom the
_ country-come-to-town roster of tdvontes
“. but don’t forget the'pot hkker soup, a kihd
~of superchargcd turnip green bouillon.
(mmynmce con; 404 876—1800 )
Red Beahs (and Drumstlcks)
FrmwhysChzcken R
S HoustonTexag oot o e
Frenchy s cooks red beans and sauqage
~ until they collapse elumprng intoa prquant g

T A .
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£ 'Red Rice Hommy Grill

5 N

¢ brown 5lurry Ask the counterwoman to
~hold the rice when she dishesyourbowl . §

and:you-can dip a drumstickinto what vou

‘might as well call red bean sauce. : S
‘ (frenchy.sclucken.cqm, 713-748-2233) .

Charleston; SouthC’arolma : - 3

" Think of itasa LOWCOUHH'V Jambalaya But

don’ t think }ts an act of culinary n nnmlcry :

Purloo eometnnes known asredrice, has -

by

. B - L
A e ’ A

|
_§

T

~ long been cooked from St. Augustine, Flor-
ida, up through Charleston and beyond. At
Homrny a binder of eggplant is the secret
( hommygnll com; 843 937 09 30)

SoufflePotatoeswuthBeamaase A
Galat(m'e’s 5
- New Orleans, Louisiana

¥

D67 %

- Fat and poofy and: teatherwelght the pota- _
_toes ‘resemble tiny dirigibles. Dunked i ina
saucer of bédrnaisé, enjoyed in this mm‘or =
- limed r(.hquarv of creole cookery they are >
the queereet and lovchest of appetizers. -
(galatou'es com a()4~525-2021 i

]

Smacha Remoulade 3. S

ruflegl DY e _.-}_

‘Houston, Texas SR T

Houston isa city of nnnngrante It hap-

" pens to be a short drive from New Orle&rrs

- That's how Thai Srirachasauce (the stuff in

thoee rooster-blazoned bottles) and creole

remoulade came to have a baby,with ehet
*Bryan Caswell s midwife.” - )

( reeﬂwuston com; 713~ 526—8282)

Stewed Tomatoes Niki’s West
Birmingham, Alabama © <
Scalloped tomatoes, tomato puddmg———no
, matter the name——they re mitlday fixtures
- inthe Deep South, marriages of stale whrte-
' bread, heaps of sugar, and lobes of tomato.
"Niki’s, a second-, generatlon Greck owned
“meat-n-three, servesa sweeter (and better)
version than'the nérm. (mklswestcmn,

J2DR252STRIF T e

=l N

 Sweet Potato Casserole o
Wecwer D’s:
Athens, Georgla g
An avalanche of mashéd orange tubers,
k_rssed with gitrus And nutmeg. That's _What
Dexter, Weavet, the gospel-singing, per-
sonal- rmprovement preaching proprietor:
wants to heft ontoyour plate alongside a

.

o

pork chop, a SCoop of squash soufflé,anda

mess ot greens ( 706 353 7797)

Turrup Greens Taquerm del Sol g
Atlanta, Georgia . Rt »
Chile de arbol Eddie Hernandu a native.
of Monterrev ‘Mexico, splk(,s his turnlp
grecns with those squat pods: And he

. forgoes pork.in favor of chicken stocls. The

$ result violatesall the rulés and; in-turn, séts

-anew standard. (taqueriadelsol.com) % .

P

together buttermrlk flour and ehortenlng; l .
_Cutting rounds of. dough. And bakmg hon- S
- est-biscuits. ( bzsemtmlle com) N
Cathead Blscuit with Tabascp Bacon
Big Bad Breakfast ? TR R ;
~-Oxford, Mississippi - ; s

- The biscuit is oversue and the bacon is
rude [in that saltrer—than a—drunken sallor

> sort of way. Spicy, too, ‘thanksto'the. = 5 -
Tabasco mash cure that John qurence

rubs on his housé-smoked bellies. -~

( blgb(%d breakfast com, 62-236—2666)

Cheese St‘ram McEntyres Bakery
Smyrna Georgia!: :
" Raspy: tongues of oheddaf ancI cayenne
these evanescent rectangles are best . Fry
- bought by the box and best eaten W1th e
a colder-than-cold twelve-ource bottle
of cane sugar Coke; bootlegged in- from ot
' Mexito. ( meentyresbakéry.com;

'

7704343110) R j -.'~

s

Cornbread Hzghlands Bar and C(nll B
_Birmingham, Alabama. = " i)
Pve always eaten well at nghlands CE R
Frank Stitt’s quarterscentury-old Show— 3]
- case of French and Southern senslbﬂh

ties. I recall fondly a “pork on pork” of

. shoulder ‘and belly in ‘bourbon. sauce, -

- But, recently, a sklllet eornbread =
_trumped all. When I checked his- cook— e
book, 1 knew why: a half.cup-of bacon -
grease.’ (. hzgfﬂandsbaramlgnll corm,

f;. 205999:1400). it ie

Butl:ermnlk Blscum Biscmt'vllle(

Greensbero, North Carolina~ = * ...
- Most grab and-go blscmts suck. Even |

' Hardee’s, which jump-startedithe

trend, now setves pitiful pucks. Not so
Biscuitville; a family-owned enterprise

with fifty locations in"North Carolina and -

Virginia. Bisepitville is a fast-food chain

s |

._N 0 apologxes there It fne% and dun’ips 4
hash browa, planks just like McDonald’s.

\

But Biscuitville is also a'living history. -

"an apron; -éladl woman in the kitchen as

Vou stand in line'for your bacon- and egg-‘
stuffed behemoth Shell look like some?
one’s grandmother And qhe’il be st1rr1ng

T

i e}\h.lblt Chanceq 4re good. that you It epsr =
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' Corn Muffins Martins. 5

_ Montgomery: Alabama’ v
Exteriors crisp as all get-out Interiors that
v are ‘downy and redolent of freshly: ground
. cormtand butter. As served At this’ (metnne-
George Wallace hang, they are.paragons. -
of the craft.. (334-265—1 767) SRS

Cracklm Hoe Cake %

_ Brooks Shasv’s Old Country Store
lackson Tennessee

The Old Country Store trades m e

" Southern tchotchkes Its take on flat.
corpbredd, shot through with chewy,

~ lunks of rendered pork; i8 as honest as

- the day is long (case_wtmes cony g

701:668:1229) -, ol

Plgfat Cornbread Skyhght Inn

* :Ayden, North-Carolina .+

A shingle of cornmeal, salt, and lard—— ;
“the latter a by- proditct of hlekory smok—
ing whole hogs. Balaneed atop a tray of -

* hacked pork barbecue that little ol’ hunk .

~ of bread steals the show (255-74( 4113)

Prarse the Lard Blscults

Beacon Light Tea Raom

Bon. Aqua Tennessee

~ They stew down preserves every week, .
.apple in the fall, blueberry in thé sum- -
mer. Preserves, however, are mere glld-
- ing for the biscuits. Silver dollar size and
lard clit, they arrive, six to the order, in
\Vlcker baskets, beggmg to be raV1shed
wrth butter (931- 670- 3880) &

:-:-:-I':-:-:':-:':-:-:-:-:-:':

; 2 * Loaves.of Love: Farasol’s, New Orleans,_ Loulslana o
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Care for Dessert?
5 [ [ -mut Pie at Jlm

§ Bmled Peanut Cotton (:am:lyr McGrady 8
- Charleston South Carohna

Playfulness gets shiort shrift in t00 many

" restaurants. \Iot at McCrady s, a brick atid

tlmber tavern dating to 1788. Chef Sean -

i Brock isa devrl ch-rld genius who , working

A
e i 3 : =3 A k 1

~s

Wlth various ‘Rube Goldberg1an devices
and. sundry chemical compotnds, fashlons
lobster-scented Clleetos and barbecue- -

-~ flavored Dippin’ Dots. Oflate, he’s been
§ fiddling around with.cotton candy the ,- 3
‘ ,,,'_spun sugar conceit thatAustrahans 2% '

call fairy floss. Bacon cotton candy has

. almost anything, mostremarkablyacon- ;%"

emerged from his kitchen. Ham cotton v
candy, too~What's more, he has been.

knowrr to whip boiled | peanuts into a cirrus ,’.

of spun filament and float said eirfus atop

¢ sommé of foie gras. '
ik 1necn~adysrestaurant com,

L 843-5 77 0025)

Caramel Cake Buck s Omz Stop

E CalhounCnty,Mrssqssmpl Sl

Mark Goodson sells cardboard pvza bV a2
_.thecash regrster But alongside, in a glass— 3

fronted.q case, houseqnade caramel cakes

 'sparkle. Their 1cmghas a supple anddu-

rable drape that might be best understood

. asa cross between tondant and armor. .

.(6626286622) R

Chocolate PeariutBrittle =~
Good Earth Péanut Cmnpany

'Sklppers Virginia - -

This clapboard twWo- story country store\

‘sells peanuts. Butter parched Saltedto =~
hell atid back: And, best of all, fised info

 abrittle, broken into squares, and: double

dipped in chocolate ¢ goodearthpeamtts
com; 8()0 643-1 695 ) ; 55

: Coconut Pie Jim N Nick sBarB Q l( ‘
i Birmingham, Alabama. . :

The bouffant on top cal.ls to mrnd amou-

. véau riche belle, fresh trom amidday curl:

and tease. The coconut curd beneath
smells like Qoppertone circa 1976. Andl
mean that ina good way (]mmnu,ks com )

k De\ul s Food Donut Spaldmg s Bakery

Lexington, Kentucky R

Gnarled and’ mrsshapen’and bcloved these
devrl food cake doughnuts look and taste ',
like 'Beelaebub sided of a bonbon Less.

-dr amatlc butno less deljcious, are the

cveryday,gla7ed yeast rounds that emerge

¥

a3 2\

Pink Velvet Salad Crysta| Grlll Greenwood M|ssnssmp| X
% from thei iron, they deserve better than -

-:.:.I .:'.:.:.:-: ¢ whichiis why imy son and I bootleg infittle

g much klcks anay other pastry S arse e £ bottles of true cahe or maple.

g (s sweetnothmbsfnedples com; - -

erisp and grease sheened, fromﬁpaldmgs g

tryer b'mks (8i9 2‘?9- 3737)

Fried Coconut Pie = o :
Mps. Armstrong s Fried-Pies~ .-

: CentervsHe Tennessee
_Bite'into a crisp half-maqon of dough anda-

curd of coconuit reveals itself, creanty and
sticky, a platonic treat. DarKk and gritty with

sugar, Carolyn Armstrong’s fried chocolate -
pielags by.a quarter mile, but it:still pretty

I
[}
.

931-729-1470)

B Fried Peach Pie The Varszty FIAAE
- Atlanta, Georgia Sl
1speak fluent Varsity, \vh1ch means 1 know =3

the dl_tlerence between a naked ste’tk and a

jModjeskaxMuth s Candy Store

Louisville, Kentucky : : FA

: \lamed for a Polish actress I'd never lieard -
: of this ca; ‘andel-coated marshmallow i

: shder of a candy is pleasantly pliant. Which
means you ’ll pop three in your mouth like

Tater l‘ots and soon dog cuss. the way they

- i i . i

. by condensed milk and a’bit of aspic, -,
glonﬁed steak. And 1 know that the sleeper ¢
‘eat at this drlve iri on steroids is the fried §
S0, peach pie, a pilow of dough encasmg a cob-
bler of goodness ( tlwvarstty com)

e T ! , - MR
entangle yourmolars. ' - '

( shopmuthcandy com; 800~55M UTHS )

Muscadme Mermgue Tartlefte
Carrboro Farmers’Market - =

Carrboro North Carolina

~-Grape hull pies are age-old,and * Farmer S
Daughter” April MeGregeér is a whlpper—
stiapper of a baker. From a stall at her local

: farmer’s market she peddles all tnanner of
old and:new sweefs, including this diminu-
tive pie wherein the natural muskiness
of'the grapes is tamped down by coplous
_amounts of butter and Whlpped Cream. ',
(. carrborofaﬁrwrsnmrket com; e
919-280-3326) 1 .

Pecan PIB Brzgtsen RN

- New Qrleans, Lolisiana

Crast that's as tender (and briftle) as
homemade phyllo. Caramel sauce that's as’ ~

!rich ds a levee board politician on the take: -

Pecarn nougat that shakes and shimmies ,
hke an Iberville Street hooker, And house-

. ‘chuirned vanilla ice cream that glorlﬁes the :
marnage of cow and cane. . ;
( lmgtsens com; 5()4 861 761 0)

Pecan Waffle Wafﬂe House

Avondale Estates, Georgia

. Waffle Houses are intefstate-off-ramp ubig-
uitous. But they somehow overcome thelr
chain status. Pecan waffles help. Fresh™

" the sorty corii syrup Waffle House pours,

(: uaﬁ‘lehouse com, 404»994 87:)8)

2 Pink Velvet Salad C’rystal Grill

Greenwood, M;ssnssxppl' TR

: A _]lggly miix of pmeapple chunks redder- ;

than-red'cherries, and pecans b()und

1

capped with Cool Whip, America’s favorite

g nondalry topping. No wonder some call iRy
nervous puddmg (662- 45 3 65.30) Lt :
Strawberry Cake Westszde Bar B-Que :

£ New Albany, Mississippi g

8 A pit, around back, belches smolke. But |

3 it’s the layer cakes that matter. Red- velvet.

¢ ig lurid. Caramel is glossy: But strawberty,
§ pale pink and pocked with bits of bcrry

S

trahscends. (5 westsidecakes cont;.
6(2 534- 7276) ®

H :.November200$ GARDENANDGUN.COM 7‘
i '._r',",".__fk»(’ ‘






