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Morning

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

6:04 a.m. Inside BTV for August (6 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: “Best of Biloxi Cooks!, Vol. 1” (13 min)

Fire Station 7, The White Pillars, One Thirty One Lameuse (16 min)

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: “Best of Biloxi Cooks!, Vol. 1” (13 min)

Fire Station 7, The White Pillars, One Thirty One Lameuse (16 min)

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 August (6 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: “Best of Biloxi Cooks!, Vol. 1” (13 min)

Fire Station 7, The White Pillars, One Thirty One Lameuse (16 min)

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

October
Schedule

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

BTV serves it up  
in October lineup

When he moved forward with the idea of “Biloxi Cooks!” back in 
January, BTV videographer Renny Sherman envisioned a program where 
he could shine a light on Biloxi’s culinary tastes and culture.

He’s used firefighters, police officers and a restaurateur or two in his 
monthly episodes and more recently Sherman has turned his lens toward 
giving an inside look at local restaurants. 

“The cooking shows you see on the Food Network are fully scripted, 
shot in specially designed studio kitchens using a large production crew, 
and celebrity chefs with years of on-camera food preparation,” Sherman 
said a while back. LOL, not so with “Biloxi Cooks!” but over the months 
Sherman has found his share of colorful characters with a backdrop of 
local history.

This month, “Biloxi Cooks” takes over BTV.
There’s a new episode spotlighting The Sapphire Supper Club, in 

Legends hotel, airing daily at 7 in the morning, 7 in the evening and 1 in 
the afternoon.

Then, from 8 to 9 each morning and evening and from 2 to 3 each 
afternoon you can see “The Best of Biloxi Cooks! Vol. 1.” It features a 
segment with firefighters in the kitchen at Station 7 at Cedar-Popp’s, and 
visits to two local restaurants: One Thirty One Lameuse and the White 
Pillars.

Says Sherman often: “Hey, we’re having fun.”

Instructions:
1.  Place flour, 3/4 teaspoon salt, and 1/4 teaspoon  

pepper in ziplock bag. Add chicken; seal bag tightly,  
shake to coat chicken evenly. Set aside.

2.  Heat oil and 2 tablespoons of butter in large skillet over medium-high 
heat. Place flour-dusted chicken in pan, shaking off excess first, and cook, 
turning once, until chicken is golden and barely cooked through, about 5 to 6 
minutes total. Transfer chicken to plate and set aside.

3.  Melt remaining tablespoon of butter in pan. Add mushrooms and cook, 
stirring frequently, until mushrooms begin to brown, 3 to 4 minutes. Add 
shallots, garlic, and 1/4 teaspoon of salt; cook 1 to 2 minutes more. Add 
Marsala, 1 tablespoon of fresh herbs, 1/4 teaspoon salt, and 1/8 teaspoon of 
pepper; use wooden spoon or rubber spatula to scrape any brown bits from 
pan into the liquid. Bring liquid to a boil, reduce heat to medium and gently 
boil, uncovered, until sauce is reduced by about half, slightly thickened, and 
darkened in color, 10 to 15 minutes (you’re going for a thin cream sauce; it 
won’t start to thicken until the very end of the cooking time). Add chicken 
back to pan, along with any juices that accumulated on plate. Reduce heat to 
low, simmer until chicken is warmed through and sauce thickens a bit more, 
2 to 3 minutes. Sprinkle with remaining fresh herbs and serve.

Ingredients:
• 1-1/2 pounds boneless skinless chicken breasts, pounded ¼-inch thick 
• 3 tablespoons all-purpose flour
• Salt
• Freshly ground black pepper
• 1 tablespoon olive oil
• 3 tablespoons unsalted butter, divided
• 1 (8-oz) package pre-sliced bella or mushrooms of your choice
• 3 tablespoons finely chopped shallots
• 2 cloves garlic, minced
• 2/3 cup dry Marsala wine
• 3 tablespoons chopped fresh herbs

This month’s recipe: Chicken Marsala
Sapphire Supper Club
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