
caught some nice ones.

They eat just like [a channel cat]. Their head is pointed
and their tail is forked, just like the channel fish. A
blue channel is recognized, among people who know good
edible fish, as being one of the best in the nation. What
the difference is, of course, is the texture of the meat.
The texture of a speckle cat is tough. When you fry him,
you can hardly get him off the bone. He just clings to it,
and he is kind of mealy. Now, they are extremely good for
chowder if you want to make catfish chowder.

P: Do you know how to make that?

W: Yes. I make the best there is, I think.

P: I have to get that recipe. I have been looking everywhere
for one.

W: The way you do that is you take your bell pepper, onion, a
little garlic--there again, I do not measure anything;
common sense will tell you how much to put of each one--and
Everglades Seasoning, and put that in bacon grease. You
saute the onions and bell pepper, and just leave them. Then
put the catfish in a little bit of water and put a lid on
them in a pot. Cook them till they are done, as many heads
as you can get in there.

P: Is it just head?

W: If it is just the head, that is fine. If you want it a
little more meaty, then [use more meat]. If you catch a
mixed string, you might want to put the speckle cats in the
chowder, and you would probably want to fry your channel.
Cook them in boiling water--a little bit of water, not much
--with the heads. Then pick all the bones out if you want
to, leaving just the meat. Then dump your bell pepper,
onion, celery, little bit of garlic, and whatever else in,
and bring it back to a boil. Then add milk to taste and add
some butter. There you have some of the best catfish
chowder in the world.

Now, if I want it thicker, if I am using an average size
pot, say a two- to three-quart pot, I put two big stalks of
celery, one whole bell pepper (if it is a huge one; if it is
not very large, I put in two), and about three cloves of
garlic and one large onion in it. Then I will put some
Everglades Seasoning in, or just salt and black pepper. If
I have one jalapeno pepper, I will that in it. I saute for
two minutes or a little more. When you put that in, it
thickens it quite a bit. If you want it thicker, then dice
up some Irish [red] potatoes, real small, maybe a quarter
inch or even smaller if you can, and put them in there.
Then add the milk and butter. It really is a nice dish.
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