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MISSISSIPPI MAGIC

Accomplished chefs with enti _
the Magnolia State a worthwhi

Southern comfort food that's steeped

in history has long been a way of life in
Mississippi, but with a bevy of esteamned
chefs dispersed across the state and rising
culinary stars en the horizon, you'll quickly
realize this state has much mare to offer
than just biscuits and gravy. Whather you
find yourself in the SEC college towns of
Ciford or Starkville, dacide to spend a
relaxing weekend in the capital city of
Jacksen, or are making your way down to
Hattiesburg, your next wiait to Mississippi
will awvaken your taste buds in mane ways
than you ever imagined,
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Chef DEREK EMERSON, a three:
tirme semifinalist for the James Beard
Bast Chef- Seuth award, and his wife,
Jennifer, are the culinary gurus behind
both Walker's Drive-In in Jacksen and
Local 463 in Madison, Walker's Drive-

In, located in the Fendren arts district,
shewcases slevated diner classics that are
as nestalgic as the 19508 building itself,
At Local 463, their missian is synonymaous
with the restaurant's name, as they work
closely with local farmers and vendars to
secure only the freshest products.

Mew is the time te check cut one of
the hippest restaurants in Mississippi's
ever-evolving food scene: Bar Fontaine,
the rooftop bar of Cotton House, the
newest boutique hotel conveniently
lzcated in the Mississippi Delta, the
undisputed Birthplace of the Blues and
home to the vast majority of Mississippi
Elwes Trail markers. Chef COLE ELLIS,

a 2077 James Beard Semifinalist for Best

cing restaurants ar - ”"aking
le culinary desti ation

Chefs in America, i ar the helm gf by,
new venture while overseeing Delt py,
pMarket, also housed in Cotten House,

Chef ALEX EATON of The Margh;,
Waod-Fired Kitchen in Jackson embrace
the philosophy of cooking with localy
sourced ingredients, which is evident
in the wide array of menu options.
Eaton, who is a 2019 James Beard
Semifinalist and the 2016 Great
American Seafood Coek-Off Champice,
has mastered the blend of wood-fired
and Mediterranean cuisine at this
Belhaven reighborhood gem.

If you haven't noticed yet, 2019
Best Chef: South Jlames Beard Awarc-
winner VISHWESH BHATT is satung
the Sauthern culinary scene cn fire,

As the corporate chef at Oxford's
Snackbar, part of the restaurant empire
of Jahn Currence, Bhatt is putting his
awn touch an traditional Seuthern foad
and you'll want to take a bite out of it
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corner of Main Street and Rameat Alley BAR FONTAIME &

Ir . DELTA MEAT MARKET

in Greenwood. The restaurant's cuine jire)

beans into its Scuthern roots, but its

alobal influences and attentian to lecal

ingredients are warth nating. While you're THE MANSHIP

Csisabol chple \WOOO-FIRED KITCHEN

dreaming about the nest time you'll dine r E0d

on the oysters and biscuils entrde, youll be

aqually as charmed by the artwark displayed
2 SHACKEAR

an the exposad brick walls—all original ey

waorks by Taylor and her husband, Darby. o
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TY THAMES is tha co-owner of and chef
behind the Eat Local Starkville restaurant
graup that includes Restaurant Tyler, The
Guest Roam, and Bin 812, al favorites
amongst the city's residents, While his

culinary journey has taken him alt ower Hattiesburg might not be the fisst
the map-—from Yarmont 1o Washington, place that comes ta mind when you
D.C. to Parma, ltaly—he stayed true to his think of healthful eating, but chef
Mississippi roots with Starkville serving KATIE DIXOM, once a contestant on
a5 the landing spat for three noteworthy MasterChef, is looking to change that.

astablishments, @ach bearing pieces of Ais the awner of Birdhouse Café, Katie

carefully crafted a selection of fresh juices,

FAN & JOHMNT'S
salads, bowls, and sweet treats that will 117 Maie £
not only satlsfy you, but nourish you as Grogrwood, M
well. Stop by this charming café to delight

-

in all-natural ingredients that"ll leave you R RN
a little bit better than when you arrived.

his culinary travels.

From the lames Beard Award-
naminated chef TAYLOR BOWEMN-
RICKETTS comes an intriguing food
destination in the Mississipgl Dela caled
Fan & Johnry's, which sits proudly on the

VISIT:
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