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Taste Great barbecue doesn’t happen by accident. Experts
Mark Beason and Leslie Scott tell you the secrets, 3D

Barbecuing dos and don’ts

»Who: Adam Brown
»Where: Sal &Mookie’s

New York Pizza & Ice Cream
Joint, 565 Taylor St., Jackson;
(601) 368-1919;
www.salandmookies.com

» Influences: The first in
his bloodline to pair food and

profession,
Brown grew up in
Lucedale sur-
rounded by
“Southern-esque”
family cooks. He
studied art at
Mississippi Col-
lege and later
Belhaven Univer-

sity, but eventually dropped

out. He returned to the kitch-
en, working under Grant Nooe
and Daniel Schmeidt at Pan
Asia before landing a spot at
Sal &Mookie’s six years ago.
In that time, Brown worked his
way up from sandwich boy to
sous chef. “It’s been a fun
ride.”

One of the new offerings at Sal & Mookie’s in Jackson is this plate of
ginger and molasses wings. RICK GUY/THE CLARION-LEDGER

CHEF’S CORNER

By Cassandra Mickens
cmickens@jackson.gannett.com

Adam
Brown

See BROWN, Page 2D

‘Beer and wings ...
it’s a beautiful thing’

Coffee-crusted Delecata steaks, 3DINSIDE

Coffee-crusted Delacata Style Catfish will open eyes to the premiumwhitefish some have described as the “filet mignon of catfish.” THE CATFISH INSTITUTEABOVE

Delacata Style Catfish swims into the Jackson retail market on
the tailfin end of August’s National Catfish Month with a free
Friday tasting at McDade’s at MaywoodMart.

The tasting, offered by Yazoo City-based Simmons Catfish farm and
processing plant, celebrates McDade’s as the first Jackson grocery to
carry the prime-cut catfish fillet, 4-6 p.m. on Friday, with country mu-
sic station Miss 103 participating with a live broadcast and prize give-
aways.

Delacata Style Catfish is a sustainable, freshwater fish comparable
to such thick-fleshed, mild-flavored ocean fish as redfish, snapper and
grouper but not as pricey, the nonprofit Catfish Institute reports.

CLASSY
CAT

Pond fish comparable to ocean options
By Sherry Lucas
slucas@jackson.gannett.com

See DELACATA, Page 3D
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Prices good
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Chefs at several area
restaurants have featured
Delacata dishes, including
Bravo’s Karl Gorline and
Dan Blumenthal, Parlor
Market’s MatthewKajdan
and GaryHawkins at
Sophia’s at The Fairview
Inn, all in Jackson, Robert
Rushton at Local 463 in
Madison and Jay Parme-
giani at Roca in Vicks-
burg. Friday’s promotion
represents its debut in the
local grocerymarket.

The Catfish Institute
worked with consultants,
industry leaders, proces-
sors and farmers for
several years to develop a
product that’s further
processed and good for
grilling, sauteing or
blackening, The Catfish
Institute president Roger
Barlow said.

“This is the catfish
that’s perfect for those”
nonfried applications as
the trendmoves from less
frying at home, Barlow
said. “We needed a larger,
thicker cut that actually
competes well with
grouper, redfish and some
other higher-end prod-
ucts.”

The name change spe-
cifically designates a
better cut of fish with a
better name and, the hope
is, equates with an en-
hanced perception. “It is
the filet mignon of the

catfish. And it’s deli-
cious,” said Barlow.

The prime-cut catfish
fillet is created from a
super-premium selection
of U.S. Farm-Raised Cat-
fish, harvested from sus-
tainable freshwater
ponds. The fish are hand-
trimmed to ensure the fat
is removed, for a consis-
tent, prime cut of fish.
Themildly sweet flavor
works with sauces, mari-
nades or herb rubs.

More versatility with
the larger fillet can open
more home kitchen doors
top catfish prep beyond
the frying pan. “People
want somethingmore
health conscious,” Sim-
mons Catfish sales man-
agerMarkHenderson.
“The product will take on
an application a chef
wants.” Sustainability of
the farm-raised product is

another plus.
“It adds a new dimen-

sion to the catfish busi-
ness,” said Kajdan, exec-
utive chef at ParlorMar-
ket, which ran Delacata
catfish as a feature,
grilled with salt and pep-
per, served over charred
watermelonminestrone
with couscous, with a
jump lump crabmeat and
wax bean salad in a citrus
creme fraiche.

The Delacata Style
Catfish fit with amore
restaurant traditional
cooking style, Kajdan said
— a hearty 10-ounce fillet.
“You can do anything you
want to do with a Delaca-
ta Style Catfish fillet that
you would do with any
saltwater fish. It just
makes it more appealing
than the traditional 5- to
7-ounce or 7- to 9-ounce
catfish fillet.”

Delacata
Continued from Page 1D

COFFEE-CRUSTED DELACATA STEAKS
2 7- to 9-ounce Delacata fillets
1⁄3 cup coffee
2 tablespoons canola oil
1⁄8 cup allspice
1⁄8 cup cinnamon
1⁄8 cup cumin

1⁄8 cup garlic powder
1⁄8 cup onion powder
1⁄8 cup crushed ground pepper
1⁄4 cup light chili powder
1⁄4 cup dark chili powder
3⁄4 cup dark brown sugar

1. Place coffee in a grinder and process into a fine consistency.
Combine remaining spices in a food processor; add ground
coffee. Pulse to incorporate all spices. (You may store in an
airtight container for up to one month.)
2. Preheat oven to 375 degrees.
3. Lightly dust the Delacata with the coffee seasoning.
4. Place oven-safe skillet over high heat; add oil. When oil is
hot, add Delacata fillets presentation-side down in skillet.
Cook 3 minutes or until nicely browned; then turn. Place skillet
in oven for 6 to 7 minutes or until fillets are done.

Source: The Catfish Institute
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Crossgates Shopping Village

Visit us online at...www.pigglywigglyms.com

We Reserve The Right To Limit Quantities and to Correct

Typographical or Pictorial Errors.

Store Hours: Mon-Sat- 7am - 9pm Sunday- 8am - 8pm

We Accept Food Stamps Prices Good Aug. 28 Thru Sept. 3, 2013.
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There are actually
very few secrets in barbe-
cue. Themagical world
that is the Internet is
filled with information for
backyard cooks. From
grilling sea bass to smok-
ing bologna, somebody
has a recipe posted for
everything. Nomatter
what recipe you are fol-
lowing, knowing some of
the basic do and don’ts
will make you a better
cook.

» If you’re looking…
you’re not cooking:
When you shut the lid or
door of your cooker leave
it shut. Every time you
open it up you’re losing
valuable heat andmaking
your cooker run ineffi-
ciently. I really don’t un-
derstand whymany peo-
ple seem to be obsessed
with opening up the cook-
er and looking at the
meat. Themeat will still
be there where you left it
and it will look pretty
much the same. Looking
at it neither makes it cook
any faster or taste any
better. So, leave it alone
and let your cooker cook.

» A little bit goes a
longway: If a little bit of
salt tastes good on
smoked chicken then a
handful or twomust taste
awesome? Not true. Over-
seasoning food is a com-
monmistake. People will
fall in love with a specific
seasoning and thus it gets
overused. If you’re cook-
ing ribs you still want to
taste the pork and the
misuse of some season-
ings will overpower the
meat. Whether it’s a rub
or sauce, find a good base
point to start from and
then slowly develop it to
make it your own. But,
you’ll always have a start-
ing point to go back to.

» Don’t get sauced
too early:Barbecue
sauce can add some need-
ed flavor to just about
anything. But that doesn’t
mean you need to slather
it on before themeat ever
hits the grill or smoker.
When applied too early,
barbecue sauce can and
most likely will burn and
make yourmeat take the
appearance of a 50,000-
mile radial. Putting sauce
on early does nothing to
help the flavor unless you
like stuff that has a nice
burnt taste to the exterior
andmay ormay not be
done internally. Try add-
ing the sauce at the end of
the cook. It will set up
better and you will get the
great barbecue sauce
flavor you’re looking for.

» Is it hot in here or is
it justmy cooker?: Cook-
ing with fire is one of the
great primal needs for
many. But just because
you’re cooking with fire
doesn’t mean you have to
keep your cooker hot
enough tomelt steel. If
you are cooking a steak,
get that sucker liquid
magma hot. But for ribs,
Boston butts andmost
other barbecuedmeats
keep your temperature on
the down low. Somewhere
below 275 and ideally
below 250 will work just
fine. Smoking is often
called cooking low and

slow for a reason.
» Expect the expect-

ed:Before you ever light
a fire a big part of your
cooking success is deter-
mined by what you
choose to cook. Nomatter
how good yourmarinade,
rub or sauce is you cannot
expect it to workmir-
acles. You can’t make a
flank steak taste as good
as a nice ribeye. You also
must understand how the
meat you do choose will
react when put on a grill
or smoker. Pork loins and
chicken breasts are easy
to dry out and evenmore
so when you over cook
them. Both chicken
breasts and pork loins
have very little fat which
is the reason they tend to
dry out. But when cooked
properly they’re both
healthy options.

» Ain’t scared: Even
for a veteran barbecuer a
brisket can be intimidat-
ing. When done right a
brisket is one of the finest
meats on the planet.

When screwed up, and
it’s really easy to screw
up brisket, it’ll taste like
the Lone Ranger’s saddle.
Many people shy away
from certain cuts of meat
just because they have
heard they are difficult to
cook. The best way to
learn is to do your home-
work, make a go of it and
figure out where you
screwed up. Once you
realize where youmessed
up then do you best to not
do those things next time
you cook.

The process of elim-
ination is a wonderful
thing.

Leslie Roark Scott is the Ubon’s
BBQ Princess andMark Beason is
a pitmaster on the Chimneyville
Smokehouse BBQ Team.

Barbecuing has dos and don’ts

LESLIE SCOTT &
MARK BEASON

Three of the most
beautiful words in the
English language are
“jumbo lump crabmeat.”

Taken on their own the
words are nothing spe-
cial. If one were playing
an association game, the
first thing that came to
mind upon hearing the
word “jumbo” might be
an elephant or maybe
something connected to a
circus. There is nothing
tasty and delicious about
an elephant or the circus.

The word “lump” is
nothing to get excited
about and is probably
most often considered a
negative word. No one
wants a lump. In the food
world “lumpy” is never a
good thing. Just ask an
avid oatmeal eater.

Crabmeat is a great
word, but there are sev-
eral versions of crab-
meat that don’t get peo-

ple excited, “special
white crabmeat,” “back-
fin” and “tail meat”
aren’t the most market-
able descriptions out
there.

Though when one
hears those three beauti-
ful words in unison
—”jumbo lump crab-
meat” — one knows that
a tasty dish must be lurk-
ing somewhere around
the corner.

If you love fresh crab-
meat, these are your
salad days.

I am up to my reced-
ing hairline in jumbo
lump crabmeat. Every
August when crabmeat is
most plentiful and at its
peak in quality, we roll
out a special feature
menu in one of our res-
taurants featuring crab-
meat. People love it.
They start asking about it
in May.

Last week we blew
through 200 pounds of
fresh Gulf crabmeat.
We’ll purchase even
more this week.

Email Robert St. John at
www.robertstjohn.com.

ROBERT ST. JOHN

MORE ONLINE
Log on to clarionledger.com
and activate your full-service
account today to enjoy
extras, including recipes from
Robert St. John.

3 great words: jumbo lump crabmeat


