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Quaffology 101
Tips on how to 

savor your brew
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Considering how essential good knives are to cook-
ing, it’s amazing how little thought some people give
to basic tools. Instead of finding out the hard way, a

little planning can save time and maybe even a serious 
injury.

Jesse Cox, a customer service representative for 
Moore-Warren Equipment Company in Dothan, said
a good set will include, at the minimum, the 
following:
■ Chef’s knife (also called a cook’s knife) with a wide,
sharply pointed blade of 8-12 inches for chopping, 
carving, dicing, slicing and lifting items to move them
from one location to another. 
■ Utility knife has a sharp  blade between 6-8 inches  for
and is used for slicing non-solid fruits and vegetables and 
sometimes thin slices of meats, so sometimes they are
called sandwich knives. 
■ Paring or small all-purpose knife  with a narrow pointed
blade for peeling, removing corn from the cob and cutting
beans. 

Choices beyond these include specialty knives for 
boning, carving, filleting and various knives for cutting 
different kinds of meats. 

Prices for good knives range from
a few dollars for single items up to
hundreds of dollars for elaborate
sets. 

Name brands carried at 
Moore-Warren include Forschner
and Dexter Russell.

Lamar Harris, area sales 
manager for the home department
at Dillards, said the store carries
everything from single items to the
top of the line Henckles brand. The
store brand, Main Ingredient, is
more moderately priced. They also
carry a line by celebrity chef Emeril
Lagasse.

It’s important to keep knives
sharp, but since serrated knives 
require special care, Harris advises customers to have
knives sharpened professionally.

There are a lot of good Web sites that describe in detail
how to cut properly. One to try is “How to Use a Kitchen
Knife” from the Basics of Cooking Lesson Series at 
busycooks.com.

Boning knife
Small knife used for
removing the bones from
poultry, meat and fish.
■ Forschner knives, $29.40
swissarmy.com
■ Chicago Cutlery, $5.96
walmart.com

Slicer
Used for carving ham and
other cold or hot meats.
■ Forschner knives, $37.70
swissarmy.com
■ Chicago Cutlery, $9.96
walmart.com

Chef’s or cook’s knife
Versatile knife for carving,
slicing, shredding and
chopping.
■ Forschner knives, $43.70
swissarmy.com
■ Chicago Cutlery, $9.96
walmart.com

Meat cleaver
For heavy duty meat 
cutting.
■ Forschner knives, $82.84
swissarmy.com
■ Chicago Cutlery, $9.96
walmart.com

Cutting
edge

Finding the right kitchen knife can make all
the difference in meal preparation
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lmcclellan@dothaneagle.com
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Call me crazy, but the most
important thing to me when it
comes to eating places, is 
eating.

I’m not against atmosphere.
I like it. But it falls way down
the priority list behind good
food.

That brings me to Zack’s
(160 E Slocomb St.), a lunch
buffet tucked away in Slocomb
that may have perfected the
art of country cooking.

The modest white brick
building is located in the heart
of downtown Slocomb just at
the start of Slocomb Street,
across the street from Slo-
comb Farm Supply. And while
there may be bigger country
cooking buffets in the Wire-
grass, no place beats Zack’s
for pure taste.

Zack’s is simply a lunch
place, open from 10:30 until 2
Monday through Sunday. It is
more than adequately staffed.
Any one of several waiters and
waitresses will quickly point
you to your seat. Give them
your drink order and you’re
ready to attack the buffet.

The modest buffet has
room for about 18 items. Fried
chicken, baked chicken and
country fried steak are the
meat staples with brown and
white gravy for toppings.
Roast tips and fish can be
found occasionally as well.
Vegetables usually consist of
creamed corn, turnip greens,
green beans, yams, rutabagas
and fried squash. Specialties
include fried green tomatoes
and fried cornbread. I like the
fact that the buffet is not too
big. It allows Zack and his staff
to focus on cooking a few great

things instead of a lot of
mediocre things.

And whatever you do, save
room for the peach cobbler. I
know it takes discipline, but
it’s worth it.

The buffet is all you can eat
for $7.

At the top of the taste list is
the fried chicken (except of

course for the Fried Green
Tomatoes — I know the words
shouldn’t be capitalized, but
these are from Zack’s, and
should be held in high esteem). 

Back to the chicken. I’ve
never had a dry piece of fried
chicken in numerous visits.

Zack Whaley and his staff
always keep the buffet full. It’s
a rare occasion when you have
to wait for anything.

Everything you need is
already on the table: silver-
ware, napkins, ketchup, pep-
per sauce for the turnips and
hot sauce for everything else.

The tea glasses are huge,
and that is one of my favorite
things about the place. I never
understood eight-ounce glass-
es. Give me the 32-ounce
glasses and the servers can
spend their time seating
patrons and doing other
things.

Not everything was perfect.
On this particular day, the tea
wasn’t as sweet as it has been
traditionally. The salad bar
doesn’t have many offerings.
But hey, why would you come
to a country cooking buffet for
a salad?

And yes, there is some
atmosphere to the place.
Country antiques adorn the
wall along with framed, auto-
graphed pictures of Southern
celebrities, as well Alabama
Crimson Tide memorabilia.
But you come to Zack’s to fill
your tummy, and you won’t be
disappointed.

Zack’s also has a menu,
where you can order burgers,
appetizers, chicken and other
fare. They cater too.

While Zack’s is a good 20-
minute drive from most places
in Dothan, Houston County
tags often dominate the park-
ing lot. 

Several church senior
groups in Dothan and the sur-
rounding area make Zack’s a
regular stop.

You should too.
Zack’s will be closed the week

of July 4th, opening back July 11.

Just plain good ol’ country cookin’ at Zack’s
DINING UT

restaurant review

Lance Griffin
Eagle Staff Writer

Zack’s
160 E. Slocomb St.,
Slocomb
(334) 886-9731
■ Rating: ★★★
■ Hours: Monday-Sunday
10:30a.m. until 2 p.m.
■ Alcohol: Tee-totally none.
■ Vegetarian options: Plenty
of veggies on the buffet.
■ Smoking policy: No 
smoking.
■ Health Rating: 96.

■ Classifieds .... 7C ■ Edible schoolyard .... 6C ■ Movies .... 3C


