2009 JAMES BEARD FOUNDATION AWARDS

WINNERS ANNOUNCED

Winners were announced in New York City, May 4 for the 2009 James Beard Foundation Awards, the nation’s most prestigious recognition program honoring professionals in the food and beverage industries. During a ceremony hosted by Emeril Lagasse, Stanley Tucci and Mississippi native Cat Cora, at Lincoln Center’s Avery Fisher Hall, awards in 38 categories were presented, including Restaurant and Chef, Book, Design and Graphics, and special achievement awards. Industry leaders from across the country attended this year’s highly-anticipated festivities, which celebrated “Women in Food” and included a post-show Gala Reception featuring some of the nation’s top female chefs, sommeliers, mixologists and artisanal producers, led by Gala Chair Lidia Matticchio Bastianich.

Mississippi is home to three of this year's winners:  John Currence, John T. Edge, and Martha Hall Foose.  Currence was named "Best Chef:  South."  Currence the owner and chef of City Grocery in Oxford won the top honor in a field of chefs from Palm Beach, Miami, and New Orleans.  Southern Foodways Alliance Director John T. Edge was inducted into the prestigious Who's Who in Food & Beverage in America.  Edge has written six books, edited seven, and written for Gourmet, The New York Times, and Oxford American.  Mississippi chef and storyteller Martha Hall Foose was the winner of "Book Awards/American Cooking" for her cookbook Screen Doors and Sweet Tea:  Recipes and Tales from a Southern Cook.   

About the James Beard Foundation

The James Beard Foundation is dedicated to celebrating, preserving, and nurturing America’s culinary heritage and diversity in order to elevate the appreciation of our culinary excellence. A cookbook author and teacher with an encyclopedic knowledge about food, James Beard, who died in 1985, was a champion of American cuisine. He helped educate and mentor generations of professional chefs and food enthusiasts. Today, the Beard Foundation continues in the same spirit by administering a number of diverse programs that include educational initiatives, food industry awards, scholarships to culinary schools, and publications, and by maintaining the historic James Beard House in New York City’s Greenwich Village as a performance space for visiting chefs. For more information, please visit www.jamesbeard.org.

Try Some Mississippi Treats

There is no doubt about it, growing, cooking and eating food is a “Southern Tradition.”  Favorite foods are fried catfish, hushpuppies, and all the trimmings, or a country dinner of crispy fried chicken, farm-fresh vegetables, and crusty cornbread. Then, there are steaks and tamales, spicy boiled crawfish, shrimp or crab served with dressing called "comeback" sauce. Food is an industry in Mississippi from catfish in the Delta, to seafood on the Gulf Coast.

Over 400 outstanding Mississippi events occur throughout the state each year. The Mississippi Development Authority Tourism Division is happy to provide information about culinary opportunities in Mississippi-please pull up a chair and find what you are looking for at www.visitmississippi.org.

