
Jims Place Grille in Collierville is excited to announce it has expanded its 
bar and added another private dining room. Please call 901.861.5000 to 

make a reservations for your upcoming  party for 15-60 people. Ask about 
our off site catering for any occasion.

Jim’s Place Grille
A Memphis dining tradition bringing families together since 1921

Jims Place Grille in Collierville is excited to announce it has expanded its 

3660 South Houston Levee, Suite 112
Collierville, TN

901.861.5000
jimsplacegrille.com

Contact Sam Taras, James Taras or Carol Shirley for your private dining needs.

THE FIRST AND ONLY MOBILE APPS FEATURING
MEMPHIS MUSIC, EVENTS,
RESTAURANTS & ATTRACTIONS

sea of variety

photography by jay adkins

Seared Tuna Bo Ssam with Crispy Pork Belly & Fried Brussels Sprouts
Alchemy Memphis
 
4 4 oz tuna portions
10 oz Brussels sprouts
1/2 cup chili lime vinaigrette (recipe follows)
6 oz pork belly confit 
1 head Bibb or Boston lettuce
Canola oil for frying
 
Season the tuna with salt and pepper. Melt clarified butter 
in a pan until very hot and sear tuna for roughly 45 seconds 
on each side. Set aside.  In a separate pan, crisp the belly 
in some of the confit fat over medium high heat. Remove 
and drain on paper towels. Deep-fry the Brussels sprouts in 
350-degree oil until crispy and brown on the edges. Season 
with salt and pepper. Toss the Brussels sprouts and pork 
belly in the vinaigrette. Slice the tuna thin, ¼”, and serve 
with Bibb or Boston lettuce leaves for wraps.  

Pork Belly Confit

For the cure
1 cup Kosher salt
2oz pink salt
1/2 cup cracked pepper
1/4 cup ground cinnamon
1/4 cup ground ginger

10 bay leaves, crushed
1/4 cup dried thyme
2 slabs pork belly, skin on
Rendered duck fat, as 
needed

 
Score the skin of the belly with the tip of a knife into half-inch 
diamonds. Combine cure ingredients and rub thoroughly 
over the belly. Cover and refrigerate for 24 hours. After 24 
hours, wash cure off of belly and pat dry. Place the belly in a 
heavy roasting pan and cover with rendered duck fat.  Cook 
in a 250-degree oven for 3 hours or until the belly is fork 
tender. Remove from oven and let cool in the fat completely.

*Chili Lime Vinaigrette

3 TBL fish sauce
3 TBL lime juice
2 tsp grated ginger
2oz finely julienned carrot
2 TBL sugar

2 TBL water
1 tsp Korean chili flakes
1 TBL chiffonade cilantro
1 tsp sesame oil

a lighter fare for a slimmer you
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Pan Seared Grouper With Chimichurri 
Itta Bena

2 6-8oz grouper fillets
1/3 cup olive oil
1/4 cup lemon juice
1 TBL each water, minced garlic, minced shallot
3/4 tsp crushed red-pepper flakes
3/4 cup chopped flat-leaf parsley

Whisk together olive oil, lemon juice, water, garlic, shallot, red pepper, salt and pepper.
Stir in parsley. Let chimichurri stand 10 minutes.
 
Pan sear grouper on both sides and finish in the oven at 350 degrees.
Serve fish drizzled with chimichurri.

Dover Sole Meuniere
Erling Jensen’s 
 
1 16oz Dover Sole from your favorite fish peddler 
 
Skin and gut the fish. Remove head, tail and fins.
Apply Kosher salt, white pepper, garlic and dust with flour. Saute in a skillet with 2 tbl of  butter, 
turning when nice and brown.
After sautéeing, place fish in an overproof pan and place pan in a 350 degree oven for 8 minutes. 

Reserving the butter used to sauté the fish, add  butter, the rind and juice of one lemon, 1 tbl 
white wine and 2 tbl capers. Cook until saucy consistency.

Once the fish is out of the oven, carefully remove fillets from the bone and check for fin bones. 
Place fillets back together, rinse bone and place on top of the fish. Garnish with dill and chives. 
Serve with jumbo lump crab and fingerling potatoes. 

Blackened Snapper with Cheddar Bacon Grits 
and Red Pepper Coulis
Jim’s East 

2 8 oz. snapper fillets
Blackening spice:
1 tsp cayenne pepper
1 TBL paprika
1/4 cup Italian seasoning
Dash crushed red pepper, salt and pepper
Season snapper with blackening spice. Saute in a hot, oven-proof pan for 3 minutes, and 
finish in a 350 degree oven for 10 minutes or until done.

Cheddar Bacon Grits:
4 slices bacon,  fried crisp and finely chopped
4 1/2 cups water
1 cup quick-cooking grits
1 1/2 cups grated sharp cheddar cheese
Fry bacon in a saucepan. After removing bacon, carefully add water. (Fat may splatter.) 
Cook grits until creamy, then whisk in cheese and bacon.

Black Grouper with Winter Vegetables, Arugula 
& Meyer Lemon Vinaigrette
Interim Restaurant
4 6 oz grouper fillets

2 TBLS canola oil
12 baby carrots
12 oz fingerling potatoes
8 oz shiitake mushrooms
1 leek

2 TBL butter
8 oz arugula
3 Meyer lemons
1 orange
1/4 cup champagne vinegar

2 tsp dijon mustard
1 TBL lemon thyme
1 TBL honey
3/4 cup extra virgin olive oil

Preheat oven to 425 degrees. Season the grouper fillets with salt and pepper. Add canola 
oil to a large saute pan and get it very hot. Right before the oil begins to smoke (or right 
after you see smoke), add the fillets. Shake the pan by holding the handle firmly so the 
fillets do not stick.  Once they are golden brown turn, them over using a fish spatula and 
place in the oven (make sure the pan is oven proof).  Cook for about six minutes.  

Winter Vegetables
Add the baby carrots to a small pot and fill with cold water.  Bring to a boil, turn down to a 
simmer and add salt.  Once the carrots are tender (use a toothpick to check), place in ice 
bath, about 10 minutes.  Do the same to the fingerling potatoes.  They will take longer, 
around 25 minutes. Remove both from ice bath and cut the carrots in half lengthwise 
and quarter the potatoes lengthwise, set aside. Remove and discard the stems from the 
mushrooms, cut into quarters and set aside. Remove and discard the dark green part 
of the leek and cut the white part lengthwise. Then cut into half moon shape and add 
to a strainer to clean under cold water.  After cleaning, add to a saute pan.  Place over 
medium heat and add butter.  Cook for 5 minutes and then add the mushrooms.  Cook 
for an additional five minutes until both are very tender.  Season with salt and pepper, 
set aside.

Meyer Lemon Vinaigrette
Zest the Meyer lemons and orange, then juice them straight into the blender.  Add the 
vinegar, mustard, thyme, honey and blend for a few seconds.  Drizzle in the olive oil very 
slowly.  Add salt but no pepper.  Add to a squeeze bottle.

While the fish is cooking in the oven, get ready to plate. Warm up the all the vegetables 
together. Place the arugula first then add the warm vegetables.  Place the fish on top of 
vegetables and drizzle the vinaigrette around it.  Enjoy!

sea of variety sea of variety
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1044 Yates • Memphis
901.763. 3700

First State has opened a whole new world of banking ... just for you! 
Local Bankers — here to truly take care of a customer. 
Advanced Products and Services  — you’ll be amazed at the options! 
Convenience  — great location and powerful online and mobile banking. 
Now Open — come by or go to www.first-state.net and let us show you www.first-state.net and let us show you www.first-state.net
how we do More For You!

MEMPHIS 
5384 Poplar Avenue
901-249-2000
located in the Hobson Building
directly across from 
Mercedes Benz of Memphis

www.first-state.net

Serving Tennessee for 125 years

Pictured L-R: Dana Burkett, Mark Graves, Monique Lewis, Vivian Little, Regina Palmertree, Steve Weaver, Maggie Mayoza, Christie Stacel and Ted Miller

Free Mobile Banking  •  Free App for iPad  •  Free MobileCheck DepositFreeFreeFree Mobile Banking Mobile Banking Mobile Banking  •    •    •    •  FreeFreeFree App for iPad App for iPad App for iPad  •    •    •    •  FreeFreeFree MobileCheck Deposit MobileCheck Deposit MobileCheck Deposit

Grouper Mediterranean 
Jim’s Place Grille
 
2- 7 oz Fresh Fillet of Snowy or Black Grouper

Fish Seasoning, equal parts
Kosher Salt
Coarse Ground Black Pepper
Spanish Paprika
Dried Oregano

2 Roma tomatoes, diced
1 red onion, diced
½ cup Feta cheese
½ cup smoked Applewood bacon, chopped
 
Lightly season fi llets on each side with the fi sh seasoning and 
sear for 20 seconds. Toss tomato, feta and red onion together 
and top the fi llets with the mixture. Bake at 360 for 8 minutes. 
Remove and drizzle with light, fresh Hollandaise sauce.
 
hollandaise Sauce
2 egg yolks
10 oz. salted butter, melted
Pinch of dry mustard
Pinch of Cayenne pepper
1/2 tsp fresh lemon juice

Vigorously whisk the egg yolks and lemon juice together in a 
stainless steel bowl until the mixture is thickened and doubled 
in volume. Place the bowl over a saucepan containing barely 
simmering water (or use a double boiler,) the water should not 
touch the bottom of the bowl. Continue to whisk rapidly. Be 
careful not to let the eggs get too hot or they will scramble. 
Slowly drizzle in the melted butter and continue to whisk until 
the sauce is thickened and doubled in volume. Remove from 
heat, whisk in cayenne and dry mustard. Cover and place in a 
warm spot until ready to use.

Kooky Catfi sh
Kooky Canuck

Blackened Catfi sh:
2 7-9 ounce catfi sh fi llets
Melt butter and coat fi llets. Liberally cover 
with cajun seasoning, such as Tony Charere’s. 
Cook on a fl attop or cast iron skillet heated to 
400 degrees. Cook fi llets for 3-4 minutes per 
side, turning only once. Be sure to have the 
stove vent on, as this can be smoky to prepare. 

Fried Catfi sh:
2 7-9 ounce catfi sh fi llets
Thoroughly coat in fry mixture of your choice. 
This can be a cornmeal coating, a fl our coating 
or a combination of both, seasoned with salt 
and pepper. Heat fryer oil to 350 degrees - if 
a test drop of batter sizzles immediately when 
put in the oil, it is ready. Drop fi llets into the 
fryer oil for 4-6 minutes and fry until golden 
brown. Drain excess grease.

sea of variety
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Grilled Salmon Fillet
Owen Brennan’s
8 oz salmon fillet, preferably wild salmon

Season with salt and pepper, brush with oil, and grill on high heat for three minutes on each 
side. Cross hatch the grill marks at a 45 degree angle and do not overcook. Salmon should 
be mid-rare to medium in the center. Pour Buerre Blanc over fish, placing crawfish on top and 
serve over risotto.
 
Buerre Blanc
1 cup white wine
1 shallot, diced
1 clove garlic, minced
1 bay leaf
1 sprig thyme

4 black peppercorns
½ cup heavy cream
1 TBL softened butter
2 oz crawfish tail meat

Place wine, shallots, garlic, herbs, and peppercorns in a sauce pan on medium heat and 
reduce to ¼ the original volume. Do not scorch the pan. Add the cream and reduce to ¼ 
volume again. Strain sauce through a fine mesh strainer into a clean pan, add crawfish tail 
meat, bring back to a boil, remove from the heat, whisk in butter, and season with salt and 
pepper to taste.

Risotto
1 TBL olive oil
1 oz diced onion
1 clove minced garlic
1 qt chicken stock

½ cup Arborio rice
2 artichoke hearts
1 cup fresh spinach
1 TBL grated parmesan cheese

Sauté the onion and garlic in the oil until onions are translucent but not brown. Add rice and 
sauté for 30 seconds. Add enough chicken stock to cover rice and reduce to a simmer. Cook 
gently until rice is cooked, adding stock as needed. Add artichokes and spinach, cooking 
until spinach is wilted and artichokes are hot. Add cheese and season with salt and pepper 
to taste.

Pan Seared Catfish with Roasted 
Sweet Corn & Crawfish Relish
McEwen’s

Polenta Cake
(2) roasted poblano peppers, peeled and finely diced
2 cups Delta Grind polenta
1 cup half and half
2 cups chicken stock

Bring liquid to a boil, stir in polenta, lower heat and simmer for 10-15 minutes. Season with 
salt & pepper. Once consistent, fold in dried poblanos & spread on sheet tray to cool. Form 
patties, sear on a hot seasoned skillet until golden, then flip. Bake in oven for 8 minutes 
@ 350 degrees.

Creole Tomato Sweet Pepper Sauce
4 Roma Tomatoes (Seeded & Diced)
1/2 Yellow Onion Diced
1 each, Red, Yellow, and 
 Green Bell Pepper Diced
1 TBL Minced Garlic

1/4 cup tomato paste or 2 Cups Tomato 
Juice

Salt & Pepper to taste
Creole/Cajun Spice to taste

Heat all vegetables in stock pot with 2 Tbl butter until soft.  Season with S/P, creole 
seasoning, garlic.  Add tomato paste and whisk in 1 tbl sugar.  Slowly add chicken stock 
until consistency is loose, but not too thin.

Corn/Crawfish Relish
2 ears sweet corn, kernels removed
¼ cup crawish tails
1 Tbl Chopped Chives or Scallions
Roast Corn in Skillet with a little olive oil, S &P to taste, pinch of garlic
Add Crawfish and Herbs

Sear Seasoned Catfish fillet in hot skillet / Turn and place in oven (350 degrees) for 6 
minutes. Ladle Creole Tomato Sauce in bowl, Place Polenta Cake in the center with the 
catfish resting on top of the cake.  Spoon Relish over fish and enjoy

sea of variety

84 N Main Street, Collierville  |  901.861.7111  |  www.firstfruitcollection.com
Monday–Friday 10am–5pm Saturday 11am–4pm
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Jackson MS • Oxford • Hattiesburg •  Covington • Memphis

Laurelwood • 4548 Poplar Ave. • 901-818-2741
“The Perfect Gift, The Perfect Price”

New Crossbody 
Clutches starting at 

$24

Mark Ramirez
Senior Account Executive

mobile: 901.857.0131
office: 901-217-4000

mark@4memphis.com

4memphis.com

5Wines To 
Pair With 
Fish

Grouper with Roasted Red Pepper Sauce
Sharky’s

2 6-8oz grouper fi llets
1 can crabmeat
Flour for dredging
2 TBL oliveoil
2 TBL unsalted butter
1 cup roasted red peppers (from water-packed 

jar)
1 cup half and half
1 TBL balsamic vinegar
1 TBL olive oil
1/4 cup fresh basil leaves
Salt and freshly ground black pepper

In a large saute pan combine oil and butter over medium high heat. Combine salt and pepper 
with the fl our in a bowl and mix well. Dredge grouper fi llets in seasoned fl our. Once the butter in 
the pan stops foaming, place fi llets in the pan and cook for about 2-3 minutes per side. 
In a blender, combine the red peppers, half and half, vinegar, and oil and process until smooth. 
Transfer mixture to a small saucepan and set over medium heat. Bring to a simmer, partially 
cover, and lower heat for 5 minutes. Remove from the heat and stir in the basil. Season to taste 
with salt and pepper.  Top grouper with sauce and then a generous portion of crabmeat. Enjoy!

sea of variety

Mer Soleil Silver 2011
This chardonnay is aptly named “Silver” because it is 
un-oaked and aged in stainless steel.  Clean minerality 
and fresh-cut hay that are apparent on the nose, 
followed by stone-fruit notes. Perfect accompaniment 
to fresh summer salads and grilled seafood. 

Domaine De La Rossignole 
Sancerre “Essentiel” 2010
Sancerre is 100% Sauvignon Blanc and pairs well with 
rich seafood dishes like lobster and crab.  Think ripe 
refreshing fl avor, chalky minerality, and clean acidity 
with aromas of gooseberries and citrus characters.  

Paco & Lola Albarino 2010
Clean and textured with exotic palate of pineapple and 
mango intermingled with citrus fl avors.  Silky, yet full-
bodied with a lingering fi nish.  Round and tasty.  Think 
sushi and fi sh dishes. 

Robert Mondavi Fume Blanc 
2010
Fresh aromas of lime, guava and lemon verbena 
anticipate crisp, mouthwatering fl avors of ripe 
honeydew, lemongrass and honeysuckle with subtle 
spice notes. The ample mouthfeel and creamy texture 
is enlivened by zesty acidity and lingering citrus fl avors. 

Saint Cosme Cotes-du-Rhone 
2011
A fresh, bouncy style, with crunchy acidity running 
underneath the white peach, Meyer lemon and 
Cavaillon melon fl avors. There’s a brisk note of dried 
chamomile fl ower on the fi nish.  Score: 91. - Wine 
Spectator

Memphis’ Medical Spa & Salon 
Laser • Injectables • Oxygen Facials • Massage 

Custom Spray Tanning • Hair Studio • Medical Skincare
Make Up Application • Complimentary Consultations

1102 Brookfield Road Suite 101 • Memphis
901.683.1066 • edenspaandlaser.com

Valeria Donovan
Returns to

Eden Spa & Laser’s
(Congratulations: It’s a Boy!)
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