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Soon, the men pour the oil in the fryers and light the 
burners. Oil temperatures rise. By 200 degrees, hundreds of 
people are in a line stretching well into the church driveway. 
By 300 degrees, the oil begins to shimmer and shake. Almost 
there. fe dinner starts at 6:30, and sure enough, just in time, 
the oil reaches 350 degrees. Frying begins.

fe cooks work feverishly. fe fish is prepped quickly, 
washed at one station, breaded at another, then, on 
demand—“Need some catfish filets over here!”—moved to 
the various fryers.

fe pressure is enormous, and the porch becomes hot and 
much smaller as dozens of men and boys avoid bumping into 
each other as they move fish to the fryers, and from fryers to 
the tables inside. Workers should be running into one another 
and tempers Taring, but there is none of that. 

Smoothly and without incident, they move hundreds of 
pounds of fish—whole catfish, catfish filets, Tounder filets, 
boiled and fried shrimp. And don’t forget the hush puppies, 
nuggets of fried cornmeal essential to any Southern fish fry.

By 9 p.m., well ater the sun has set and darkness envelopes 
the church grounds, and most of the good citizens of Mint 
Hill have pushed away from the tables, their bellies full.

Now, the workers themselves can eat, satisfied in the work 
well done and what the church has done for the community. 
Many churches use dinners to raise money, but not this one. 
fe annual fish fry here is free. Show up with an appetite, eat 
all you want, and enjoy your neighbors. It’s as simple as that.

“It’s just something we like to do,” says Mike. “fere’s 
a lot of satisfaction in giving something back to our liffile 
community.”   •

   and enjoy your neighbors. It’s as simple as that.

(Clockwise from top) Lines form well before dinner starts; Cody Munn displays some of the good eating; boiled shrimp 
accompanies the fried fish; Chad Griffin, whose father just won this 1635 tractor, shuttles diners back to their cars.
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