
FOOD FOR THOUGHT

‘Sniping’ is the 
secret to getting a 
better deal on eBay

The early bird doesn’t necessarily 
catch the worm — or at least 
it doesn’t usually win the auc-

tion on eBay. 
That’s because online auction ex-

perts say bids placed within the last 10 
seconds of an online auction — a pro-
cess called “sniping” — are more likely 
to keep the auction item’s price down 
and more likely to allow you to avoid 
being engaged in a “bidding war.”

Sniping doesn’t guarantee you’ll 
win an auction because the person 
who puts in the highest maximum 
bid, no matter how early or late in 
the bidding process, will always come 
out on top. 

However, last-second bidding gives 
you an advantage because counter bid-
ders won’t have any time to change 
their maximum bid to trump your 
top bid.

Auction participants can snipe 
manually or use automated tools. 

Sniping manually is free, but it re-
quires you to be at your computer at 
the end of the auction and it requires 
perfect timing.

Instead, most savvy snipers rely 
on automation to help them win. 
Automated sniping tools fall into two 
camps: sniping Web sites and stand-
alone sniping software that is installed 
and operated from your computer. 

In addition to executing bids faster 
and with more precise timing than 
you can do manually, automated snip-
ing tools have the added advantage of 
being able to do your bidding without 
you being present at your computer. 

Automation does cost extra. Stand-
alone sniper software, a one-time ex-
pense, ranges from about $15 to $50. 
Free trials of sniping software can 
be downloaded from the Web site 
www.download.com (do a search 
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for its coffee, but the country has a plethora 
of tasty cuisine, ranging from the fresh sea-
food concoctions of the coastal regions to 
the more traditional tastes of the country’s 
mountainous region. 

If you ever have the opportunity to visit 
Colombia, you will see that it is blessed with 
a variety of vegetables and fresh fruits, many 
hanging from trees ready for the passerby to 
pluck and enjoy.

Chef Danny recently performed his cu-
linary magic for a worthwhile charity event, 
Taste of Mississippi. Money raised at the 
Taste of Mississippi benefitted the Commu-
nity Stewpot. Danny prepared a Chilean sea 
bass in a white wine and cream sauce that 
won first place for best entree. 

If you didn’t have the opportunity to at-
tend that night, you may want to consider 
treating that special lady in your life to 
Mother’s Day at AJ’s. This is the only Sunday 

of the year that AJ’s remains open.
Danny lives in rural Hinds County on 

his secluded, 11-acre farm, where he cares 
for several donkeys, goats and dogs. Danny 
has an interesting farmhouse with an up-
stairs kitchen that offers a great view of his 
farm from that height. Chef Danny isn’t 
limited to cooking in his upstairs kitchen, 
however; Danny also enjoys having friends 
and family over for outdoor barbeques and 
pig roasts.

If you haven’t yet had the pleasure of 
meeting Chef Danny or tasting his many 
culinary delights — including his award-
winning Chilean sea bass entree — we invite 
you to do so during your next visit to AJ’s 
Seafood Grille. Danny is also available on a 
limited basis to cook a special meal in your 
home or teach a personal cooking class in 
your home. For more information, contact 
him at AJ’s at (601) 956-2588. 

AJ’s features one of the 
area’s most popular chefs
by John Taylor
AJ’s Seafood Grille Founder
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Sold out! That is the response you’ll 
likely hear when you try to purchase a 
ticket for one of Chef Danny Eslava’s 

cooking classes at The Everyday Gourmet. 
Danny, who is our chef at AJ’s Seafood 
Grille, has sold out all four of his cooking 
exhibitions and has been approached by the 
Viking Cooking School to teach classes there 
in the future. We have been told that Danny 
is the most requested chef of any who teach 
at The Everyday Gourmet, the popular store 
with an exhibition cooking hall. 

Danny was born in Cali, Colombia but 
immigrated to America in the late 1980s. 
He graduated from Madison Central High 
School and has been developing his culinary 
skills ever since. 

Danny has worked locally in many res-
taurants, including Romano’s Macaroni 
Grill, Outback Steakhouse and Bill’s Greek 
Tavern. 

He enjoys experimenting with many 
f lavors and spices but appreciates South 
American flavors best. Colombia is known 

Danny Eslava is not only known for being the 

award-winning lead chef at AJ’s Seafood Grille, 

he is also an extremely popular cooking instruc-

tor at The Everyday Gourmet.
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New B&B can make your stay in Canton memorable

A historic antebellum mansion in Can-
ton, Miss. is getting a new lease on 
life as a bed and breakfast (B&B).

The McWillie-Singleton House, located 
in the heart of Canton’s historic district 
and built around 1860, has two two-room 
suites ($120 a night) and two single rooms 
($90 a night). 

Innkeepers Jim and Melanie Morris 
opened the B&B in May 2005. It’s named 
after William McWillie, a former governor 
of Mississippi, and Otho Robards “O.R.” 
Singleton, a Mississippi congressman and 
confederate soldier. 

The Singleton Suite has 14-foot ceilings 
and a King Tester Bed. The bed is so tall 
that it comes with steps. “One of our guests 
said she felt like the princess and the pea 
climbing into that bed every night,” says 
Jim Morris.

The West Suite — not yet available for 
overnight guests — also has 14-foot ceilings, 
as well as two antique cut-glass chandeliers 
that date to the mid-1800s. The West Suite 
currently serves as a New Orleans-style bil-
liard room and a business center for guests. 
The B&B also has a Civil War and Missis-
sippi history library. 

The McWillie-Singleton House is one 
of two B&Bs in Canton and provides an 
upscale alternative to the budget hotels and 
motels in and around the small Mississippi 
town, which is about a 30 minute drive 
from Jackson. The B&B is also available 
for weddings and other celebrations on its 
scenic grounds.

The B&B has been given a four (out of 
five) star rating by TripAdvisor.com. One 
guest from Jefferson, Texas summed it up 
nicely in his review of the B&B on the Web 
site. He rated the B&B five out of five stars 
and wrote: “This is a new B&B with great 
potential. It has a bathroom, bedroom and 

Weekend getaway

a sitting room. The bed was luxurious and it 
was in a sunny room that was cheerful and 
welcoming. The breakfast was excellent. I 
will definitely be back.” 

Canton is best known for its Canton 
Flea Market, which features outstanding 
arts and crafts displayed on the grounds of 
the historic Madison County Courthouse. 
The crafts fair is held twice a year, in May 
and October. 

The town is also where films such as “A 
Time to Kill” and “My Dog Skip” were 
filmed and it sports its own film museum. 

Other events and sites that draw visi-
tors to Canton include an Independence 
Day Hot Air Balloon Race — the oldest 
in the state, according to Jim Morris. Can-
ton visitors also enjoy strolling through its 
downtown area, the Canton Courthouse 

Historic Square District, which was entered 
into the National Register of Historic Places 
in 1982. 

The town is filled with fun things to do 
and the McWillie-Singleton House provides 
a memorable, historic place to stay while 
visiting Canton.

“The B&B has been a wonderful expe-
rience,” says Melanie Morris. “We loved 
restoring and decorating the house, but the 
most pleasure has come from meeting and 
visiting with our guests. We have been truly 
blessed with satisfied and delightful guests 
this first year.” 

To reserve a room at the B&B, call 
(601) 937-5280. For more information and 
photos, see the B&B’s Web site at www.
mcwilliesingletonhouse.com.

The McWillie-Singleton House, a highly rated B&B, is located in Canton’s historic district. It is only 

a 30-minute drive from Jackson, so the B&B is very convenient for a quick weekend getaway.

If you’re making the same desserts 
over and over, give this recipe a try for 
something new and exciting. The fol-

lowing recipe for fried Oreos is a favorite 
of both children and adults — as well as 
the staff at AJ’s Seafood Grille.

Ingredients
 1¼ cup all-purpose flour
 2 teaspoons baking powder
 1/8 teaspoon salt

 1 large egg, lightly beaten
 ¾ cup milk
 Vegetable oil for frying
 20-25 Oreos or similar cream-filled 

chocolate sandwich cookies
 Confectioners’ sugar for garnish

Instructions: Combine the flour, bak-
ing powder and salt together in a large 
bowl. In a small bowl, whisk together the 
egg and the milk. Combine the milk mix-

ture with the flour mixture, stirring just 
until well blended. In a medium, heavy-
bottomed saucepan, add enough oil to 
come 1/3 of the way up the sides of the 
pan, or about 1½ inches deep. Heat oil to 
360 degrees F. Dip cookies in batter and 
carefully place in hot oil. Fry until batter is 
golden, about 2 minutes. Turn cookies and 
fry for 1 more minute. Remove and place 
cookies on a paper-towel-lined plate. Dust 
with confectioners’ sugar and serve.

Fried Oreos recipe is sure to please the child in all of us
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for Òauction sniper”).
Using a Web-hosted sniper requires users to either pay a monthly 

EBAY SNIPING, continued from front page 

The next time you’re dining at AJ’s Seafood Grille, there’s 
a good chance you might see someone from the local law 
firm of Carroll Warren & Parker. The four-year-old law 

firm is one of AJ’s most valued business customers. 
Although Jackson-based Carroll Warren & Parker is a young 

law firm, that doesn’t mean it isn’t rich in experience. 
Established four years ago, the litigation law firm and its 

four founding members — Jim Carroll, Jim Warren, Myles A. 
Parker and J. Chadwick Mask — have a collective 66 years of 
practicing law. 

Carroll Warren & Parker does a lot of work for local coun-
ties, such as Lauderdale and Lee Counties, as well as Mississippi 
municipalities, including Jackson, Biloxi and Madison. It also 
defends insurance companies.

It’s been involved in complex legal cases on everything from 
product liability to municipal annexation. Carroll Warren & 
Parker doesn’t restrict itself to representing plaintiffs or defen-
dants and balances a commitment to resolving disputes with 
going to court, when necessary. 

Although the law firm handles a lot of legal business for local 
governments and companies, its practice is international in scope. 
“We’ve had clients worldwide, from Poland to Great Britain to 
the U.S. Virgin Islands,” says Jim Carroll. 

When Carroll is in town rather than working for a client over-
seas, you’re likely to find him dining at AJ’s anywhere from four 
to six times a month. And his coworkers share his enthusiasm. 
Carroll Warren & Parker’s staff dines at AJ’s Seafood Grille “every 
chance we get,” says Carroll. “We just love it at AJ’s.” 

The law firm uses AJ’s private dining room for staff luncheons. 
“They always provide us a private room and the service is always 
personal and efficient,” Carroll says.

The separate room gives the law firm’s staff privacy and the 
food keeps individual employees coming back. Carroll and his 

Local law firm makes good use of AJ’s private dining room

fee, a set fee for each bid or a fee based on the percentage of auctions 
that you win. Many allow a limited-time free trial for new users.

Of course, technology aids aren’t perfect, and they can’t replace 
human know-how. Sniping software, for example, won’t realize it 
needs to increase your final bid by a few pennies to comply with 
eBay’s minimum increment rule for bids. That said, it can still 
sharply increase your ability to win online auctions at a lower bid 
amount.

Sniping Web sites include AuctionSniper.com (which won the 
most auctions when the “Wall Street Journal” did a sniper run-off), 
eSnipe.com and Bidnapper.com. 

Although eBay and other online auction houses, such as Yahoo, 
don’t exactly like sniping, they don’t ban it either. eBay advises 
bidders who don’t want to mess with sniping to bid their absolute 
maximum up front. That way, “someone else can outbid you only 
if they are willing to spend more for the item than you are,” the 
online auctioneer says. 

On the other hand, if you’ve ever been the high bidder on an auc-
tion item only to be beaten out by a last-second bidder who seems to 
come out of nowhere, you’ll appreciate knowing that you can “level 
the playing field” by using the same sniping tools that many eBay 
power buyers have been using for years. AuctionSniper.com is just one of many Web-based sniping services.

Customer proÞle

wife often dine at the restaurant, too, and he brings clients and 
friends to the restaurant.

Although he can’t remember what originally brought him to 
AJ’s, Carroll says the restaurant’s staff and its “wonderful” food 
has made him a regular patron for the last six years — long be-
fore the formation of Carroll Warren & Parker. 

“They have excellent food and part of the attraction is the 
work done by [owners] Lucy and John, [AJ’s chef] Danny and 
their staff,” Carroll says. “They really do a great job.” 

For more information on reserving one of AJÕs private dining rooms 
for your business or group, call the restaurant at (601) 956-2588. 
To learn more about Carroll Warren & Parker, see the law ÞrmÕs 
Web site at www.cwplaw.com or call (601) 592-1010.

The law Þrm of Carroll Warren & Parker is made up of (from left) 
members Myles Parker, Jim Carroll (managing member), Jim War-
ren and Chad Mask.
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AJÕs Seafood Grille
North Regency Shopping Center
900 E. County Line Rd., Suite 107
Ridgeland, MS. 39157

North Regency Shopping Center
900 E. County Line Rd., Suite 107, Ridgeland, MS

Phone: 601-956-2588 Fax: 601-956-2766
Web site: www.ajsgrille.com

Hours of Operation
Monday-Friday: 11 a.m.-2 p.m. & 5 p.m.-10p.m.

Saturday: 5 p.m.-10 p.m. Sunday: Closed

GOOD FOOD IS GOOD HEALTH

Seafood  Steaks  Pasta
Catering  2 private meeting/group rooms

The following joke, from an unknown 
author, will give you a taste of what 
life would be like “If men ruled the 

world!” 
• Nodding and looking at your watch 

would be deemed an acceptable response 
to, “I love you.” 

• When your wife or girlfriend really 
needed to talk to you during the game, she’d 
appear in a little box in the corner of the 
screen during a time-out. 

• Each year, your raise would be pegged 
to the fortunes of your favorite NFL or col-
lege football team. 

• The funniest guy in the office would 
get to be CEO. 

• At the end of the workday, a whistle 
would blow and you’d jump out your win-
dow and slide down the tail of a bronto-
saurus, right into your car, like Fred Flint-
stone. 

• Lifeguards 
cou ld remove 
c it i z ens f rom 
beaches for vio-
lating the “pub-
lic ugliness” or-
dinance. 

•  M i l i t a r y 
t a n k s  w ou ld 
be far easier to 
rent. 

•  G a r ba g e 
would take it-
self out. 

• Instead of beer belly, you’d get “beer 
biceps.” 

• Instead of an expensive engagement 
ring, you could present your wife-to-be with 
a giant foam hand that says, “You’re #1!” 

• Valentine’s Day would be moved to 
February 29th so it would only occur in 

leap years. (On second thought, it prob-
ably wouldn’t help — men still wouldn’t 
remember!) 

• On Groundhog Day, if you saw your 
shadow, you’d get the day off. Mother’s 
Day, too. 

• St. Patrick’s Day, however, would re-
main exactly the same. But it would be cel-
ebrated every month. 

• Telephones would automatically cut off 
after 30 seconds of conversation.

• The TV show “Cops” would be broad-
cast live, and you could phone in advice to 
the police as they pursue the bad guys. Or 
you could phone in advice to the bad guys. 

• The only show opposite “Monday Night 
Football” would be “Monday Night Football 
from a Different Camera Angle.” 

• Every man would get four real “Get Out 
of Jail Free” cards per year. 

Humor to brighten your day

Ever wondered what would happen if men ruled the world?


