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d ENTERTAINMENT

White Rwer Remains Place to Go for

B'|r Suzanne Hullwuy
World Statt Writer

CHEF'S CHOICE

~ White River Fish Market and
Restaurant is approaching old
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market rs
ago. 0.T. Fallis, !nunderﬁd
owner for almost half a cent
added the restaurant 10 or 15
ears later, his widow recalls.
hat is a cheerful statistic in a
business known for its high mor-

uﬂ#ﬁ rate,

ite River is still ace to
go for an informal fish feast at
moderate prices. Garry Cozby, a

native Texan, bought the business
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Fried fish remains pupnlar but

the number of diners choosing

broiled entrees is increasing,

Cozby said. White River cooks are

u a.l; both methods. Catfish is

l.lm best seller, followed by

Cultnmam are a cross section

in dark suits, workers from near-
by plants, families and carry-out
customers. They can choose fish
fillets from the restavrant’s dis-
play counter or from the fish

at the other end of the

pacious room.
ey s
cayenne 0 ve
tables, chicken and fish, can I:aﬁ:
meal at lunch or a starter at din-
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White River
Fish Market and Restaurant

Address: 1708 M. Sheridan Road,
8351710
Food: Fish \
Decor: Seafaring theme
Price: Fried dinners, $5.45-510.95;
broiled dinners, $6.95-510.95; solads,
$1.75-54.75.
Non-smoking section: Yes.
Credit cords: Visa, Mastercard,
American Expross, Discovar.
Overall: Pleasant, informal seffing:
very good fih entrees.
Hours: B a.m.-8 p.m. Menday-Thurs-
day, closing at 8130 p.m. Friday-Satur-

ner. Hall a dozen on the
half shell ($3.75) — with a tomato
eocktail sauce — pleased the oys-
ter lover at our table. Shrimp
cocktail is more expensive, $4.25
for a quarter pound, $15 for a

includes four fish entrees and two
side dishes. White River's fried
foods have crunchy crusts with a
minimum of Flounder, a
flavorful flatfish with firm tex-
ture, big shrimp, tender scallo
and creamed crab in a shell (a
frozen food) are a winning com’
nation. Other choices n-:luda
clams, buffalo fish, rainbow trout,
frog legs, orange roughy and

pound.
of Tulsans. You see businessmen A fried-seafood platter ($8.95)

salmon fillets.

hmnn& the side dishes, splced
rice is blander than you'd expect,
onlon rings are great and potato
salad — a mix of mashed and
chunky potatoes — draws flavor
from pickles.

Broiled red snapper fillets

1 (6 ounce) can tomato paste

1 medivm onion, chopped

2 guarts chicken broth

1 tablespoon Kitchen Bouguet

1 tablespoon Worcestershire
sauce
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h to compete suc-

re tasty
ﬁﬁﬂull:f with the fried

Hush puppies, sweet-potato ple !

and peach cobbler have Euuthern
rm:rts Lemon juice gives a re-

lift to buttermilk
pie (%1 %{l}. gocd

You order and pick up plastic
tableware at the counter but the
small service crew is efficient
and th 1. Elaine Mangrum,
our wailress and a 12-yvéar em-
ployee of the restaurant, doubles
as HIJ-H.I'II L.

u wait for your order,

chantnu the ro alhluenmtwh:te '

dﬂcorauum I‘Jne wall is mlﬂed
with a red, white and blue
made by the owner's mot er.
Pieces include the restavrant logo
and fish designs. It is surrounded
by beguiling art and thank you
nntas from elementary school
children who have enjoyved visits
to the fair and zoo through a fund
raised by {':Dzhys annual oyster-
eating contest.
White River's Cajun

Shrim ken Gumbo

1 whole ch

1 mled salad shrimp
:km counce) pachage frozen cut

1 bell pe r.
2 cups ce
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