






that fanatical — about the quality, freshness, wholesomeness and authenticity of what 
he serves and was a pioneer of the “farm to table” movement. Jimmy became an 
ambassador for the Puffer when he operated Windows on Urbanna Creek. Some local 
watermen brought him a bucket of toads saying “Here ya go, Bunky — try these.” 
Jimmy had never encountered blow toads and had to ask what he was supposed to do 
with them. That evening he and his staff cooked and finished off the whole bucket. 
Jimmy was hooked and soon had sugar toads on the menu and was featuring them in 
chef’s competitions and elegant soirées. He even named his restaurant consulting 
company “SugarToad.” Several years after closing the Frog and the Redneck, Jimmy 
opened a classy restaurant outside of Chicago named SugarToad. After getting the 
restaurant established and training the staff, he sold out and moved back to 
Richmond. He recently helped his daughter, Jenna, establish her own vegetarian and 
vegan restaurant on Cary Street named Fresca on Addison. Jimmy then acquired the 
building that formerly housed Double T’s Barbecue, right across Cary Street from the 
Byrd Theater, and has been busy converting it into BlowToad (he couldn’t use his 
preferred name SugarToad because of an agreement with the current owners of the 
Illinois restaurant).  
 
BlowToad is scheduled to open in early January and Jimmy plans to serve toads as an 
appetizer when available.  Jimmy told me that he often has to instruct customers on 
the proper way to eat them: The uninitiated will usually try to start from the end like 
a corn dog and consequently bite through the central backbone, or try to be cultured 
and use a knife and fork — leaving the sweetest meat behind. Just pick them up with 
your fingers like you would a chicken drumstick and nibble from the sides as you would 
an ear of corn, then suck the last sweet, tender morsels from between the bones. 
 

 
Fried and ready to eat - Photo by Dan Gill 

Blow toads do not take well to being 
“chefficated” – keep it simple. Jimmy 
coats his with a light tempura batter 
before frying in peanut oil. I stay 
true to my roots and roll them in 
cornmeal and flour — after seasoning 
lightly with our KA seasoning mix 
(light salt and pepper work fine) and 
dipping in buttermilk. We then deep-
fry them in beef tallow. 

 
Serve with some form of cornbread — we make spoonbread at home and hoecakes at 
the store. The flavor is delicate, so if you must use a sauce, make it mild and un-



assertive. And to those who refuse to taste blow toads because of the name, I have 
only one thing to say: You have a personal problem — do yourself a favor and GET 
OVER IT!  
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