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Leatha’s Bar-B-Que brings family
business to Petal
followed by Brian’s mother,
Bonnie, in 2015.
After �ive years under Brian’s
leadership as pit master, Leatha’s
Bar-B-Que in Oak Grove moved
to Petal and opened there in
April 2020 at 1225 MS Hwy. 42.
Ironically, the restaurant opened
on Mother’s Day.
“We actually opened up on
Mother’s Day,” Brian said. “We
weren’t even planning for it
to work out that way; that’s
just how everything unfolded.
Somebody brought that up to our
attention, and you don’t want to
see a 30-something-year-old
man cry, but that’s all just water
works for me. I was crying to
more than the women because
… it was just the legacy of Mama
Leatha.”
Brian said the move from Oak
Grove to Petal was not based on
the pandemic.
“When we moved to Petal, it
was kind of a scary situation
being the fact that we had our
From L to R, Shareece Stepney, Carolyn Stepney, and Brian
base in Oak Grove,” he said. “We
Jackson. Leatha’s photo is on wall. Photo/Submitted
had people from Foxworth and
Columbia area come to Oak Grove.
■ Buster Wolfe
We
had
people
from the Petal area come to
Brian Jackson knows he is fortunate to
Oak
Grove.
But,
that location out in Oak
live in a big family because his grandmother
Grove had so much remodeling; we had
had a big heart. His grandmother was
Leatha, who made barbecue meats out of to do so many upgrades. … They (in Petal)
had all the upgrades that we needed and
her Foxworth kitchen in 1973.
Her husband, Columbus, and some of the price was right.”
Brian said the family “didn’t want to
his friends built Leatha’s Bar-B-Que in
come
in Petal and step on any toes.” The
Foxworth. In April 2000, Leatha brought
the restaurant to Oak Grove on U.S. 98. expansion of the restaurant with the Petal
Unfortunately, she passed away in 2013, move has been good for the Jackson family.

“One thing about being a cook is you
always want a big kitchen,” he said. “And
the kitchen in Petal is like three times the
size. Somebody from USM came by and said,
‘Your dining hall is small, but your kitchen is
so big.’ I said, ‘Ma’am, we love it.’”
Brian said the dining room size dropped
from about 70 to 55 seats, but the addition
of the drive-through service has increased
sales, especially during the COVID-19
restrictions.
“We got the drive-through, so you are
really not losing much nowadays,” he said.
“Not too many people have time to bring
the family out and sit down and eat. It’s a
fast-paced world now. So, for those who
have the time to come and sit down to eat,
we got that for you. For those who just want
to get something and go straight to the
house, we’ve got the drive-through.”
The drive-through, however, was new to
the Jackson family, Brian said.
“I know my grandmother,” he said. “My
mother will be laughing and kicking just to
see how we were working there because
that �irst weekend working the drivethrough literally whooped our rump. How
to push that button and you gotta talk and
then it was like a walkie-talkie. I haven’t
worked with a walkie-talkie since I was
about �ive years old. It was strange, but we
got it down pat now. We just tell people,
‘Hey, come around to this window and we’ll
take your order. We ain’t got time to talk to
this machine; we’ll talk to you face to face
and get your order that way.’”
Brian has been the pit master for the past
20 years, starting to cook at barbecue when
he was 10 years old. He said Leatha’s work
ethic was one reason for the restaurant’s
success.
Continued on Page 2
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■ Submitted
William Carey University’s spring trimester starts Feb. 22 at campuses in Hattiesburg,
Biloxi and Baton Rouge, La.
“Barring any major development in the
COVID-19 pandemic, the university plans for
students to return to campus for the spring
term under the same safety protocols we
used during the fall. This safe-return plan was
successful, and we hope for the same, if not
better, results as we welcome students back
in the spring,” said WCU President Dr. Tommy
King.
As in the fall, classes will be delivered in
several ways – online classes, small in-person
classes, and hybrid online/in-person classes.
New students can register by appointment
Feb. 1-19. Late registration for all students
will be Feb. 22-26, during the �irst week of
classes.
Students can choose from three spring trimester options:
Full-term classes are classes offered the
complete trimester session, Feb. 22 to May
10. The majority of WCU courses are delivered in this format, either online or in-person.
Term 1 classes meet the �irst �ive weeks of
the trimester, Feb. 22 to April 1.
Term 2 classes meet the second �ive weeks
of the trimester, April 5 to May 7.
New students are encouraged to start the
registration process now. Simply apply online
at www.wmcarey.edu/admissions. Beginning
Feb. 1, students can consult with counselors,
arrange class schedules, and complete registration.
For more information, contact the WCU Of�ice of Admissions:
Undergraduate students, admissions@
wmcarey.edu
Graduate students, graduateadmissions@
wmcarey.edu
Hattiesburg campus, (601) 318-6103
Biloxi campus, (228) 702-1815
Baton Rouge campus, (225) 953-7017
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