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Morning

6 a.m. “Down in Biloxi,” by Rockin’ Ray Fournier (4 min)

6:04 a.m. Inside BTV for July (5 min)

6:10 a.m. Infrastructure report (5 min)

6:15 a.m. Inside Shuck Nation (15 min.)

6:30 a.m. Biloxi Public Schools (15 min)

6:45 a.m. Biloxi VA Today (15 min)

7 a.m. “Biloxi Cooks!” (30 min)

7:30 a.m. Storytime with Gumbo Kelly (15 min)

7:45 a.m. Keesler update (15 min)

8 a.m. Special presentation: The Biloxi Tour Train at 60 (1 hr)

9 a.m. City Council meetings and other bonus public affairs programming (3 hours)

Afternoon

Noon A vintage vignette: “America's Riviera,” B&W, 1950s travelogue (9 min)

12:10 p.m. A vintage vignette: “America's Riviera,” 1960s travelogue (14 min)

12:25 p.m. Biloxi Public Schools (15 min)

12:45 p.m. Biloxi VA Today (15 min)

1 p.m. “Biloxi Cooks!” (30 min)

1:30 p.m. Storytime with Gumbo Kelly (15 min)

1:45 p.m. Keesler update (15 min)

2 p.m. Special presentation: The Biloxi Tour Train at 60 (1 hr)

3 p.m. City Council meetings and other bonus public affairs programming (3 hours)

Evening

6 p.m. “Down in Biloxi,” by Rockin’ Ray Fournier (4 min)

6:04 p.m. Inside BTV for July (5 min)

6:10 p.m. Infrastructure report (5 min)

6:15 p.m. Inside Shuck Nation (12 min)

6:30 p.m. Biloxi Public Schools (15 min)

6:45 p.m. Biloxi VA Today (15 min)

7 p.m. “Biloxi Cooks!” (30 min)

7:30 p.m. Storytime with Gumbo Kelly (15 min)

7:45 p.m. Keesler update (15 min)

8 p.m. Special presentation: The Biloxi Tour Train at 60 (1 hr)

9 p.m. City Council meetings and other bonus public affairs programming (3 hours) 

Midnight National Anthem by Ronny Broussard (2 min)

Sparklight 56; Uverse 99 (follow prompts) or at biloxi.ms.us/btv

July
Schedule

You can view individual programs 
on the city’s YouTube channel. 

This month’s recipe:
Firecracker Shrimp and Rice

An arresting appetite? Here's the cure
 "Biloxi Cooks!" feeds the masses this month. It's a look at the Biloxi Police 
Department's cooking brigade, under the spatula of Major Harold "Butch" 
Windham. 
 BTV videographer Renny Sherman was on hand to see the team feed a 
throng of more than 500 at Point Cadet Plaza.
 "Biloxi Cooks!" airs at 7 a.m., 7 p.m. and 1 p.m. each day in July.

Ole Biloxi Tour Train:
A long and winding road
 It began 60 years ago with the Biloxi Shrimp Tour Train and over the years 
it evolved to the Ole Biloxi Tour Train, and this month BTV pays tribute to the 
Biloxi icon that welcomes visitors on a regular basis.
 BTV videographer August Taconi, who with his wife-conductor Carla 
owns the tour train, tells the many tales of the operation in a 50-minute 
documentary airing on BTV throughout the month of July. 
 The program airs three times a day each day, at 8 a.m., 8 p.m. and 2 p.m.

Carla Beaugez Taconi and a trainload of passengers navigation Biloxi history

Ingredients (four servings):
•  1 1/4 pounds peeled and deveined small shrimp, tails removed
•  1/4 teaspoon crushed red pepper flakes, plus more for garnish 
•  2 tablespoons hot sauce, Justin Wilson brand
• Kosher salt
• 1/3 cup light brown sugar
• 3 tablespoons fresh orange juice
• 2 tablespoons rice vinegar
• 3 tablespoons cornstarch
• 1/4 cup vegetable oil
•  1 1/2 teaspoons grated fresh ginger
• 3 cloves garlic, grated
• 3 cups cooked basmati rice
•  1 bunch scallions, cut into 1/2-inch pieces
•  Sriracha and fresh cilantro leaves, for garnish

Instructions (20 minutes):
 Whisk together brown sugar, orange juice, hot sauce, rice vinegar, red 
pepper flakes and ½ teaspoon salt in medium bowl; set aside.

 Dry shrimp well with paper towels and add to a large bowl. Sprinkle 
cornstarch over shrimp and toss to coat.

 Heat oil in large nonstick skillet over medium-high heat until shimmering. 
Fry the shrimp in the hot oil until pink, about one minute per side. Add 
ginger and garlic. Cook, stirring, until fragrant, about one minute. Add sauce 
mixture, rice and scallions and cook until warmed through, about three 
minutes.

 Top with more red pepper flakes, a drizzle of sriracha and cilantro leaves. 




