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Portion of screenshot

Keep your favorite dishes 
handy ipsum dolor sit.

Consectetur adipisci elit.

• • •

Launch screen

2nd value proposition

Taste the best of the 
best in Alabama.

Sweet Home 
Alabama Logo

Animated
Famous Dishes Logo

Portion of screenshot

Explore lorem ipsum dolor 
famous dishes in Alabama.

Lorem ipsum dolor sit.

• • •

1st value proposition

Portion of screenshot

Tell your friends which 
dishes lorem ipsum dolor.

Lorem ipsum dolor sit.

• • •

3rd value proposition

Get Started

To Home

To Home

If first launch

3 seconds
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Dish
12 of 41

Dish
11 of 41

Hot and Hot's bouillabaisse takes elements of 
the traditional dish – a seafood stew that 
originated in the south of France – and 
incorporates chef Chris Hastings' Southern 
cooking sensibilities. While a traditional 
bouillabaisse is more rustic and uses whole 
fish, Hot and Hot's version typically features 
boneless pieces of white-meat fishes like 
grouper, cobia, snapper and triggerfish. The 
stew may also contain large Alabama Gulf 
shrimp, Apalachicola oysters, and crab, such 
as stone crab claws from the Florida Keys or 
soft-shell crab.

The seafood is cooked in a broth with saffron, 
fennel, basil, garlic, flat leaf parsley and a hint 
of orange peel. A little butter and extra-virgin 
olive oil give the dish richness without making 
it heavy. It is served with a rouille crouton – 
toasted bread topped with a roasted red 
pepper aioli.

Feature all with pro photos.

First View

Dish
12 of 41

Bouillabaisse
Hot & Hot Fish Club

Birmingham

Auto-spin. Perform one loop then 
stop on geo-located dish. If not in 
Alabama or no service then stop 

on random dish.
Finding...

Featured Dishes

12 of 41

Featured Dishes

View featured dish Browse featured dishes

Feedback during slide

Dish
11 of 41

Dish
13 of 41

Feedback during slide

 

Photos

  

Reviews

Lorem ipsum dolor sit amet, 
conse tetur adipiscing elit.
Pam - Camden, AL

Lorem ipsum dolor sit amet, 
conse tetur adipiscing elit.
Jerry - Chicago, IL

About this Dish

Gallery view

Bouillabaisse
Hot & Hot Fish Club
Birmingham

 

Warren - Birmingham, AL

See Yelp gallery functions for 
gallery behaviors.

Menu 
Drawer

Add Photo

Add Review

Add Photo

See Alternate Views

The pro photo is included 
at the beginning of gallery 

view for closeup.

Single tap dish photo 
to enter gallery view.
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                      Add a review

Revove from Bookmarks

Share this dish - OS dialgue

 

Hot & Hot Fish Club

Husband and wife culinary team Chris and 
Idie Hastings opened Hot and Hot Fish Club 
on Birmingham's Southside in 1995. Known 
for its dedication to local, seasonal 
ingredients and its cozy charm, the restaurant 
is the recipient of 11 consecutive Wine 
Spectator awards and a slew of other 
accolades, including multiple James Beard 
Foundation Award nominations.

View restaurant info

76 Reviews on Yelp

2180 11th Court S. 
Birmingham, AL 35205

Submit Photo/Review

Cancel

Email

Twitter

Facebook

Share this Dish:

Save to Bookmarks

Bouillabaisse
Hot & Hot Fish Club
Birmingham

Viewport

 

Flash

Select existing 
photo

Bouillabaisse
Hot & Hot Fish Club
Birmingham

                               Add a review

 

First Name

Last Name

Email

City

State ▾

Bouillabaisse
Hot & Hot Fish Club
Birmingham

Snapshot

Go back

 I have read and agree with the Terms 
and Conditions of Use

Bouillabaisse
Hot & Hot Fish Club
Birmingham

First Name

Accept photoCamera View. Add photo

Use this photo

Send

 Yes, I want to subscribe to the 
Alabama Tourism Newsletter.

Add Review

All close buttons do not 
scroll with the page.

Sending

Translucent overlay with 
progress bar provides 

feedback. Return to dish 
upon completion.
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Bill

Abel

billable.me.com

7

Please enter a valid email 
address below.

Lorem ipsum dolor sit amet, 
consectetur adipiscing elit. 
Phasellus eleifend sagittis 
pretium. Class aptent taciti 
sociosqu ad litora.

Error reporting example

Character 
limit

Use square proportions for all 
user generated photos. 

Camera view (as well as the 
phone app itself) does not 

rotate when wide.
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Class aptent taciti sociosqu ad 
litora torquent per conubia nostra, 
per inceptos himen aeos. Nulla 
lorem lectus, posu ere ut convallis 
sed, gravida sit amet erat.

            Plan your trip
            to Alabama
                 Visit Alabama.travel

Sweet Home Alabama ©2001-2013 
Alabama Tourism Department 
Terms of Use

 

Lorem ipsum dolor

Featured ›
The Best of the Best ›
My Bookmarks ›

City ›
Cuisine ›
Restaurant ›

Menu Open

A

Abbeville (1)

Albertville (1)

Alexander City (4)

Alexandria (1)

Aliceville (1)

Aliceville (1)

Anniston (4)

Arab (1)

Ashland (1)

A
B
C
D
E
F
G
H
IJ
K
L
M
N
O
P
Q
R
S
T
U
V
W
X
Y
Z
#

Browse by city

Asian (6)

Award-winning (14)

Barbecue (42)

Bed and Breakfast (10)

Beverages (18)

Breakfast (9)

Burgers (18)

Cajun (3)

Casual dining (188)

[Restaurant Name]

[Restaurant Name]

[Restaurant Name]

[Restaurant Name]

[Restaurant Name]

[Restaurant Name]

[Restaurant Name]

[Restaurant Name]

[Restaurant Name]

A

Browse by restaurant

A
B
C
D
E
F
G
H
IJ
K
L
M
N
O
P
Q
R
S
T
U
V
W
X
Y
Z
#

Browse by cuisine

Menu 
Drawer

Browse by

Browse by Cuisine Browse by Restaurant Browse by City

Show only famous dish 
cities

Show only famous dish 
cuisines

Show only famous dish 
restaurants

Not visible if no 
bookmarks.

Sweet Home 
Alabama Logo
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Dish
10 of 37

Dish
11 of 37

View results

Finding...

Dessert Dishes

Feedback during slide

A combination of sweet vanilla custard, sliced 
bananas and vanilla wafers, banana pudding 
has long been a Southern dessert standard. 
It’s possible that English trifles influenced the 
creation of banana pudding, but the specific 
origin of the dessert remains a mystery. We 
do know, however, that bananas were first 
brought to the United States in the early 
1900s, so it’s likely that people began 
experimenting with the exotic fruit around the 
same time. In 1901, Nabisco began marketing 
vanilla wafers. Soon after, a printed recipe for 
banana pudding appeared on their packages.

Many recipes today call for instant vanilla 
pudding, but Sisters’ still uses the traditional 
method of cooking the custard in a double 
boiler. Sticking with tradition, Nabisco wafers 
add the finishing touch on Sisters' banana 
pudding, which has been touted as a perfect 
example of the long-established, sweet 
Southern dish.

Dish
10 of 37

Banana Pudding
Sisters'

Troy

View dessert dish

Dish
9 of 37

Dish
11 of 37

About this Dish

10 of 37

Dessert Dishes

Browse dessert dishes

Feedback during slide

If the user has clicked on a 
particular dish from a list, then land 
on that dish and include the other 

dishes in that list in the result.

Browse by city 

Finding...

Dishes in Montgomery

Browse by cuisine 

Finding...

Dessert Dishes

Browse by restaurant 
Finding...

Bright Star Dishes

Browse featured 

Finding...

Featured Dishes

Browse by best of list
Finding...

Best Gulf Seafood Dishes

Browse by restaurant 

Finding...

My Bookmarked Dishes

Types of results

Auto-spin. Perform one loop then 
stop on geo-located dish. If not in 
Alabama or no service then stop 

on random dish.
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Hot off the Grill
Alabama's best steaks

7 Best
Gulf Seafood 

Dishes

Mangia!
Alabama's Best 
Italian Dishes

Lorem ipsum dolor sit amet, consectetur 
adipiscing elit. Phasellus eleifend sagittis 
pretium. Class aptent taciti sociosqu ad litora 
torquent per conubia nostra.

List detail

Alabama's 7 Best Gulf 
Seafood Dishes 

Browse Lists

Dish DishDish

[Dish Title] [Dish Title][Dish Title]

Dish DishDish

[Dish Title] [Dish Title][Dish Title]

Dish

[Dish Title]

Whose Sauce is Boss?
Alabama's best BBQ sauces

Alabama's
Best BBQ

Alabama's James 
Beard Awards

The Best of the Best
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Photos

Lorem ipsum dolor sit amet, consectetur 
adipiscing elit. Phasellus eleifend sagittis 
pretium. Class aptent taciti sociosqu ad litora 
torquent per conubia nostra, per inceptos 
himenaeos. Nulla lorem lectus, posuere ut 
convallis sed, gravida sit amet erat. In sed 
odio odio, vitae iaculis massa.

Lorem ipsum dolor sit amet, consectetur 
adipiscing elit. Phasellus eleifend sagittis 
pretium. Class aptent taciti sociosqu ad litora 
torquent per conubia nostra, per inceptos 
himenaeos. Nulla lorem lectus, posuere ut 
convallis sed, gravida sit amet erat. In sed 
odio odio, vitae iaculis massa.

[Dish Title]
[Restaurant Name]

[City]

Dishes with no pro photos

Reviews

About this Dish

Add Photo

  

Lorem ipsum dolor sit amet, consectetur 
adipiscing elit. Phasellus eleifend sagittis 
pretium. Class aptent taciti sociosqu ad litora 
torquent per conubia nostra, per inceptos 
himenaeos. Nulla lorem lectus, posuere ut 
convallis sed, gravida sit amet erat. In sed 
odio odio, vitae iaculis massa.

Lorem ipsum dolor sit amet, consectetur 
adipiscing elit. Phasellus eleifend sagittis 
pretium. Class aptent taciti sociosqu ad litora 
torquent per conubia nostra, per inceptos 
himenaeos. Nulla lorem lectus, posuere ut 
convallis sed, gravida sit amet erat. In sed 
odio odio, vitae iaculis massa.

[Dish Title]
[Restaurant Name]

[City]

Dish has 2 user generated 
photos

Photos

About this Dish

Add Photo

 

Dish has 3 or more user 
generated photos

Lorem ipsum dolor sit amet, consectetur 
adipiscing elit. Phasellus eleifend sagittis 
pretium. Class aptent taciti sociosqu ad litora 
torquent per conubia nostra, per inceptos 
himenaeos. Nulla lorem lectus, posuere ut 
convallis sed, gravida sit amet erat. In sed 
odio odio, vitae iaculis massa.

Lorem ipsum dolor sit amet, consectetur 
adipiscing elit. Phasellus eleifend sagittis 
pretium. Class aptent taciti sociosqu ad litora 
torquent per conubia nostra, per inceptos 
himenaeos. Nulla lorem lectus, posuere ut 
convallis sed, gravida sit amet erat. In sed 
odio odio, vitae iaculis massa.

[Dish Title]
[Restaurant Name]

[City]

Dish has 1 user generated 
photo

Photos

About this Dish

Add Photo

No reviews yet.

Add Review

Lorem ipsum dolor sit amet, consectetur 
adipiscing elit. Phasellus eleifend sagittis 
pretium. Class aptent taciti sociosqu ad litora 
torquent per conubia nostra, per inceptos 
himenaeos. Nulla lorem lectus, posuere ut 
convallis sed, gravida sit amet erat. In sed 
odio odio, vitae iaculis massa.

Lorem ipsum dolor sit amet, consectetur 
adipiscing elit. Phasellus eleifend sagittis 
pretium. Class aptent taciti sociosqu ad litora 
torquent per conubia nostra, per inceptos 
himenaeos. Nulla lorem lectus, posuere ut 
convallis sed, gravida sit amet erat. In sed 
odio odio, vitae iaculis massa.

[Dish Title]
[Restaurant Name]

[City]

Dish has no user generated 
photos

Photos

About this Dish

Add Photo

Sorry.
No photos yet.

  

Dish has no reviews

   

  

 

No photos yet.

Reviews

Lorem ipsum dolor sit amet, 
conse tetur adipiscing elit.
Pam - Camden, AL

Lorem ipsum dolor sit amet, 
conse tetur adipiscing elit.
Jerry - Chicago, IL

Add Review
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Bouillabaisse
Hot & Hot Fish Club

Birmingham

Hot and Hot's bouillabaisse takes elements of the traditional dish – a 
seafood stew that originated in the south of France – and incorporates 
chef Chris Hastings' Southern cooking sensibilities. While a traditional 
bouillabaisse is more rustic and uses whole fish, Hot and Hot's version 
typically features boneless pieces of white-meat fishes like grouper, cobia, 
snapper and triggerfish. The stew may also contain large Alabama Gulf 
shrimp, Apalachicola oysters, and crab, such as stone crab claws from the 
Florida Keys or soft-shell crab.

The seafood is cooked in a broth with saffron, fennel, basil, garlic, flat leaf 
parsley and a hint of orange peel. A little butter and extra-virgin olive oil 
give the dish richness without making it heavy. It is served with a rouille 
crouton – toasted bread topped with a roasted red pepper aioli.

About this Dish

Photos

Add Photo

Reviews

Lorem ipsum dolor sit amet, consectetur 
adipiscing elit. Phasellus eleifend.

Add Review
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Bouillabaisse
Hot & Hot Fish Club
Birmingham

 

Add Photo

Warren - Birmingham, AL



A
la

ba
m

a 
To

ur
is

m
 F

am
ou

s 
D

is
he

s 
A

pp
 U

X
 v

6.
gr

af
fle

Ta
bl

et
 - 

Re
st

au
ra

nt
 V

ie
w

10

Hot & Hot Fish Club
76 Reviews on Yelp

2180 11th Court S. 
Birmingham, AL 35205

 

Husband and wife culinary team Chris and Idie Hastings opened Hot and 
Hot Fish Club on Birmingham's Southside in 1995. Known for its 
dedication to local, seasonal ingredients and its cozy charm, the 
restaurant is the recipient of 11 consecutive Wine Spectator awards and a 
slew of other accolades, including multiple James Beard Foundation 
Award nominations.
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Bouillabaisse
Hot & Hot Fish Club
Birmingham

                          Add a review

 

First Name

Last Name

Email

City

State ▾

 I have read and agree with the Terms and Conditions of Use.

Send

 Yes, I want to subscribe to the Alabama Tourism Newsletter.
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Featured ›
My Bookmarks ›

City ›
Cuisine ›
Restaurant ›

Browse by

Hot off the Grill
Alabama's best steaks

7 Best
Gulf Seafood

Dishes

Mangia!
Alabama's Best
Italian Dishes

Whose Sauce is Boss?
Alabama's best BBQ sauces

Alabama's
Best BBQ

Alabama's James 
Beard Awards

Sweet Home 
Alabama Logo

The Best of the Best

Class aptent taciti sociosqu 
ad litora torquent per conubia 
nostra, per inceptos himen 
aeos. Nulla lorem lectus, posu 
ere ut convallis sed, gravida 
sit amet erat.

            Plan your trip
            to Alabama
                 Visit Alabama.travel

Sweet Home Alabama 
©2001-2013 Alabama Tourism 
Department 
Terms of Use

Lorem ipsum dolor
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[City] (0)

[City] (0)

[City] (0)

[City] (0)

[City] (0)

[City] (0)

[City] (0)

[City] (0)

[City] (0)

[City] (0)

[City] (0)

[City] (0)

[City] (0)

[City] (0)

[City] (0)

A

Abbeville (1)

Albertville (1)

Alexander City (4)

Alexandria (1)

Aliceville (1)

Aliceville (1)

Anniston (4)

Arab (1)

Ashland (1)
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Browse by City

Hot off the Grill
Alabama's best steaks

7 Best
Gulf Seafood

Dishes

Mangia!
Alabama's Best
Italian Dishes

Whose Sauce is Boss?
Alabama's best BBQ sauces

Alabama's
Best BBQ

Alabama's James 
Beard Awards

The Best of the Best
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Alabama's 7 Best 
Gulf Seafood Dishes 

Lorem ipsum dolor sit amet, consectetur adipiscing elit. Phasellus eleifend 
sagittis pretium. Class aptent taciti sociosqu ad litora torquent per conubia 
nostra. Lorem ipsum dolor sit amet, consectetur adipiscing elit. Phasellus 
eleifend sagittis pretium. Class aptent taciti sociosqu ad litora torquent per 
conubia nostra.

         

[Dish Title] [Dish Title] [Dish Title]

         

[Dish Title] [Dish Title] [Dish Title]

   

[Dish Title]
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Bouillabaisse
Hot & Hot Fish Club

Birmingham

Hot and Hot's bouillabaisse takes elements of the traditional dish – a seafood stew that 
originated in the south of France – and incorporates chef Chris Hastings' Southern cooking 
sensibilities. While a traditional bouillabaisse is more rustic and uses whole fish, Hot and Hot's 
version typically features boneless pieces of white-meat fishes like grouper, cobia, snapper and 
triggerfish. The stew may also contain large Alabama Gulf shrimp, Apalachicola oysters, and 
crab, such as stone crab claws from the Florida Keys or soft-shell crab.

The seafood is cooked in a broth with saffron, fennel, basil, garlic, flat leaf parsley and a hint of 
orange peel. A little butter and extra-virgin olive oil give the dish richness without making it 
heavy. It is served with a rouille crouton – toasted bread topped with a roasted red pepper aioli.

About this Dish

Photos

Add Photo

Reviews

Lorem ipsum dolor sit amet, consectetur adipiscing elit. Phas 
ellus ele ifend.

Add Review
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Bouillabaisse
Hot & Hot Fish Club
Birmingham Warren - Birmingham, AL

Add Photo
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Hot & Hot Fish Club
76 Reviews on Yelp

2180 11th Court S. 
Birmingham, AL 35205

Husband and wife culinary team 
Chris and Idie Hastings opened 
Hot and Hot Fish Club on 
Birmingham's Southside in 1995. 
Known for its dedication to local, 
seasonal ingredients and its cozy 
charm, the restaurant is the 
recipient of 11 consecutive Wine 
Spectator awards and a slew of 
other accolades, including 
multiple James Beard Foundation 
Award nominations.

 



A
la

ba
m

a 
To

ur
is

m
 F

am
ou

s 
D

is
he

s 
A

pp
 U

X
 v

6.
gr

af
fle

Ta
bl

et
 W

id
e 

- M
en

u 
D

ra
w

er
 O

pe
n

18

Hot off the Grill
Alabama's best steaks

7 Best
Gulf Seafood

Dishes

Mangia!
Alabama's Best

Italian Dishes

Whose Sauce is Boss?
Alabama's best BBQ sauces

Alabama's
Best BBQ

Alabama's James Beard Awards

Class aptent taciti sociosqu ad 
litora torquent per conubia nostra, 
per inceptos himen aeos. Nulla 
lorem lectus, posu ere ut convallis 
sed, gravida sit amet erat.

            Plan your trip
            to Alabama
                 Visit Alabama.travel

Sweet Home Alabama ©2001-2013 
Alabama Tourism Department 
Terms of Use
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