Unique spot for authentic
New Orleans cuisine

T

ucked away in the industrial section of Mineola, housed in a small
1947 railroad car diner, is an eatery
like no other on Long Island. Biscuits & Barbecue now enters its seventh
year, bringing us authentic Louisiana
style cuisine. Meats are
smoked on premises, and
everything is homemade…
even the ice cream. Owner,
Joan Gallo, takes great pride
in all that is offered, especially
the talents of her chef, Ignacio
Castillo, whose credits include
working at K-Paul’s Louisiana
Kitchen, which is Paul Prudhomme’s French Quarter restaurant. The staff exudes true
Southern hospitality.
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The place fills up quickly;
there are only six booths and a
soda fountain style counter
lined with maybe a dozen stools. There is
no bar; you can bring wine or beer. Pricewise, appetizers are $4 to $12. Po Boys,
burgers, and Delta Jambalaya range from
$8.95 to $16.95. Entrees, which include two
sides, are $17.95 to $27.95. Desserts are $8
and $9. Specials change everyday. And
you’ll find items rarely found anywhere
but Louisiana – Alligator Sausage, variations of Etouffee’, and when in season,
crawfish.
Portions are generous, particularly
with appetizers. Specials often embellish
regular menu items, such as Fried Green
Tomatoes – crisp battered slices with a topping of roast pork shoulder. Their popular
Dixie Mac & Cheese was served Texas
style – a ramekin heaped with a creamy
mix of macaroni, pulled pork, smoked
brisket and melted pepper-jack cheese.
Louisiana Seafood Gumbo was a hearty
soup with rice, cod, salmon, catfish,
shrimp and vegetables – cup or bowl, with
corn bread. Biscuits are huge, served with
homemade raspberry and honey butter.
Choose two sides from nearly a dozen
options for your entree. Collard greens
come with cubes of smoked turkey. Baked
beans have morsels of brisket. Louisiana
Shrimp & Grits offered savory jumbo
shrimp over creamy grits dotted with
green peppers, onions and pecans. We
opted for the all-time favorite – Dixie

Southern Chicken with Waffles – Belgian
style waffles joined by crunchy yet moist
(not greasy at all!) white or dark chicken
pieces, served with raspberry and honey
butter and maple syrup.
For dessert, we shared warm Apple
Cinnamon Cobbler, topped
with homemade French Vanilla ice cream. Other options
were Banana Cream, Turtle
and Key Lime pies, and
Bananas Foster Bread Pudding….next time!
Recently, ‘The Marvelous
Mrs. Maisel,’ a series on Amazon Prime, was filmed at Biscuits & Barbeque. The eatery
has also been featured several
times on ‘Restaurant Hunter.’
iener
Hours are 11 a.m. to 9 p.m.
Monday through Friday, and 10
a.m. to 9 p.m. on Saturday and
Sunday. Lunch, Monday through Friday, is
11 a.m. to 3 p.m. Brunch on Saturday and
Sunday is served 10 a.m. to 2 p.m. The dinner menu is available all day, every day.
Take-out and off-site catering is available.
“Cash Only” is their policy.

Table for Two
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Biscuits & BarBecue
106 East Second Street
Mineola
(516) 493-9797
www.biscuitsandbarbeque.com

Recommendations:

Louisiana Seafood Gumbo
Fried Green Tomatoes
Biscuit with Raspberry & Honey Butter
Texas Mac & Cheese
Dixie Southern Chicken & Waffles
Louisiana Shrimp & Grits
BBQ Baked Beans with
Smoked Brisket
Smoked Turkey Collard Greens
Apple & Cinnamon Cobbler with
French Vanilla Ice Cream

Sales Administrative Assistant
Richner Communications, one of the fastest growing media and communications
companies on Long Island is seeking a Sales Administrative Assistant. The ideal
candidate is detail-oriented,well organized with strong interpersonal skills and
must be able to embrace a fast paced environment with a diverse range of duties
including sales, order entry, credit and collections. Ability to interface between the
sales, art and finance departments and contribute to the sales effort of the overall
organization. Computer proficiency a must - Excel (including formulas), Word and
Outlook. Strong writing, math and verbal skills are necessary.
Eligible for health benefits, 401(k) and paid time off. Qualified candidates should
email a cover letter with salary requirements and resume to careers@liherald.com
with “Sales Admin” in the subject line.

Courtesy Stacey Udell

ThE REfLEx SympAThETIc Dystrophy Syndrome Association will hold its third annual
walk to spread awareness for Reflex Sympathetic Dystrophy or Complex Regional Pain
Syndrome on Sept. 15.

RSDSA gearing up for
third annual walk

By BRIAN STIEGLITZ
bstieglitz@liherald.com

Stacey Udell has a choice to make
every day. “I can either stay in bed or get
up and fight,” she said. “And it’s never
easy. I’m in unbearable pain and people
will look at me and say I look great.”
Udell suffers from Reflex Sympathetic
Dystrophy Syndrome or Complex Regional Pain Syndrome, a disabling and debilitating neuro-inflammatory disorder. To
spread awareness, she co-chairs an annual walk with the Reflex Sympathetic Dystrophy Syndrome Association at Eisenhower Park. This will be the event’s third
year in East Meadow and it is set for Sept.
15, from 8 a.m. until 2 p.m.
“It’s become a major effort, it’s all
hands on deck and we’re trying to get as
much word out there as we can,” Udell
said, explaining that RSDSA is an insidious disorder that does not always show on
the exterior.
“There are so many people affected by
it and it’s important for people to realize
that there’s support out there,” she said.
At the walk, participants will unify to
raise awareness, fund better treatments,
and find a cure for the rare syndrome.
Based out of Milford, Connecticut, the
organization has been holding its walk for
several years in Central Park before
expanding and moving to East Meadow.
RSDS occurs when the nervous and
immune systems malfunction in response
to tissue damage from trauma, such as
nerve or musculoskeletal injury, surgery,
or immobilization. There is currently no
cure, effective form of treatment and
diagnosis often takes months and sometimes even years, according to Jim
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Broatch, the executive director of the
RSDSA.
Because of the rarity of the syndrome,
Broatch explained that many patients are
not receiving effective treatment. Obstacles include accruing funding and proper
medication, as there is no medication
solely used to treat the syndrome.
Recently, however, strides were madein
treating syndrome as it received national
recognition as a “rare disease,” giving
pharmaceutical companies the ability to
extend experimental trials and test new
medications known as bisphosphonates,
including ketamine. Broatch said that
this gives him hope for the future, but, as
of now, there is much more to be done to
support those living with the syndrome.
Educational resources, sponsors, and
health professionals will be on hand during the walk, along with entertainment,
raffles and craft activities for children.
Walk admission is $25 for adults, ages 12
and older, $10 for children ages 6 to 11 and
free for children under 5. Admission
includes a complimentary bagel breakfast
and a barbeque lunch, during which
patients and caregivers could meet and
socialize. Last year’s event drew nearly
450 walkers and 50 volunteers, and raised
more almost $60,000 for the RSDSA,
almost doubling their 2016 numbers.
This year, 240 people are registered to
attend and Broatch said that they are hoping to beat last year’s numbers. The
RSDSA is still looking for vendors and
sponsors and donations in the form of
food, gift certificates, raffle prizes and
other financial sponsorships. To find out
more or register for the walk, call 877 6627737 visit https://bit.ly/2Lgi7h2.
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