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inspiration for the restaurant. 
 ! e Mississippi Delta is o" en described 
as a storied region that sets the standard for 
all things Southern, good and bad.  With an 
e# ervescent hospitality that some may $ nd 
overwhelming, the Delta o# ers varied foods 
and one of America’s original music forms: the 
blues.  ! e area is also $ lled with stories of the 
civil rights movement and the wounds are still 
felt.  Despite those, the locals are more than 
happy to share stories and welcome tourists to 
their unique and colorful area.  
 Besides fried chicken and sweet tea, the 
% avors found in the Delta borrow heavily 
from New Orleans and Italy, where many of its 
residents can trace their roots.  

The Delta Meets Tupelo
! e restaurant’s  décor is unique and 
welcoming, with a % air of comfort and 
elegance beautifully combined.  Kelly had a 
hand in every aspect of the décor and recalls 
sitting in various areas of the restaurant 
looking at things from the guests’ perspective.   
 ! e tree of colorful glass bottles that sits in 
the entry area of the restaurant is the perfect 
welcoming adornment to Tam’s Tupelo.  It is 
believed that the trees are talismans to ward o#  
evil spirits, who are dazzled by the colors of the 
bottles in the sun. Once they enter the bottle, 
they can’t $ nd their way out. Legend had it that 
empty glass bottles placed outside the home 
could “capture” roving (usually evil) spirits at 
night, and the spirit would be destroyed the next 

day in the sunshine.
 ! roughout the restaurant, I noticed unique 
touches typically found in someone’s home—
candles, rustic wooden boxes, glass containers 
and paintings.  A phenomenal wall adorned 
with music sheets and a saxophone player 
image, looking as if ready to start playing some 
blues, stands next to a pretty impressive bar.  

 “! e wall with the copper pots and pans 
is very special to Brian,” Kelly explained.  “All 
the pieces – pots, pans and kitchen gadgets – 
belonged to Brian’s mother.”  
 

Good food. Good service.  Good 
atmosphere. ! at’s how Kelly Tam 
describes Tupelo. ! e passion for the restaurant 
and its o# erings comes across loud and clear 
when talking to her.  With over 22 years of 
experience in the restaurant business, Kelly’s 
knowledge is seen in every detail in the restaurant 
— from food to decor.  Joining Kelly at Tam’s 
Tupelo are Brian Tam and David Janowitz.  ! e 
dynamic trio have worked together for over 20 
years and share their passion for the restaurant 
business, great food and great service. 
 “I have been involved in the hospitality 
industry for many years,” stated Kelly.  “I love 
this industry and have worked in several areas 
within it, with restaurants being my focus. I’ve 
worked the back of the house and the front of 
the house.”  Simply stated, she knows her stu# ! 

The Mississippi Delta
Accompanied by her husband Brian, Kelly 
embarked on a four-day trip that would change 
the course of her life.   ! e couple knew they 
wanted to open a unique restaurant that stood 
completely separate from the already famous 
Tam’s Backstage.  
 “It didn’t take us long to realize that we 
wanted our next restaurant to feature the 
cuisine of the Delta, along with features that 
area is known for,” Kelly explained.
 ! e distinctive northwest section of the 
state of Mississippi which lies between the 
Mississippi and Yazoo Rivers is referred to as 
! e Delta.  It is this region where Kelly found 

The amazing Tupelo tree; 
the origin of some of the 
most sought after honey 

in the world.  Standing tall 
in the swampy waters, 

the Tupelo tree survives 
because of its strong, deep, 
exposed root system. Many 

people consider the trees 
an iconic representation 
of the deep history and 
struggles of this region.

Continued on page 35
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GOOD FOOD. 
GOOD SERVICE.  

GOOD ATMOSPHERE.
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The Woman behind Tupelo
A volunteer for many organizations, Kelly seems 
to always $ nd time to help – whether as a coach 
for a culinary team or a mentor to up and coming 
restauranteurs.  Her smile makes everyone feel 
at ease and her knowledge of the hospitality 
industry could easily intimidate a novice. 
 I wondered what keeps Kelly working as 
hard as she does, so I asked. Kelly was quiet.  
And then, the charismatic charm that engulfs 
her, came thru in her answer.   
 “It’s a purpose much bigger than I am!  
It’s my faith that keeps me going...which is 

so intangible.  ! e tangible piece is living for 
the others in my life....my husband (loving 
and supporting him in all his endeavors).  It’s 
my children and grandchildren (yes, I am a 
grandmother).  It’s the employees that I have the 
honor and privilege to in% uence.  It’s the people 
I work alongside with. It’s my community.  Quite 
simply it’s the others in my life that keep my 
going,” Kelly replied.  
 ! e food at Tupelo was outstanding, but 
spending time with Kelly made the a" ernoon 
one I’ll never forget and for which I will forever 
be grateful. 

The Menu
To say that I enjoyed everything I had to eat 
during my $ rst visit to Tupelo would be an 
understatement.  I rejoiced would be more like 
it!  Tupelo’s menu is a combination of % avors 
unique to both Brian’s and Kelly’s discerning 
taste.  ! e meats served at Tupelo are smoked 
in-house.  ! e Cajun-style foods have enough 
kick to keep you asking for more.
 Coupled with great conversation, Kelly and 
I enjoyed various delicacies o# ered at Tupelo. 
 First up, Cajun Fried Pickles followed 
by Smoked and Crispy Wings and BLT 
Sliders.  Yep, a trio of appetizers that just got 
things started.  
 Next, the BBQ Pork Sandwiches, Shrimp 
and Grits, Craw$ sh Étou# ée and Bacon 
Wrapped Brisket Meatloaf, and Cajun 
Turkey Pasta.  
 What could possibly top what I already 
tried?  ! e Elvis.
 Kelly’s brownie and Mama’s Banana Puddin’ 
are richly combined to satisfy any dessert lover.  
If Elvis could try this dessert, he’d be a very 
happy man.  Other desserts include Lemon 
Cream Pie and Humming Bird Cake. 
 I peeked at the Sunday Brunch menu and look 
forward to trying several items from it as well. 

TAM’S TUPELO
tamstupelo.com

1050 Buford Hwy

Cumming GA 30041

470-839-2024

Monday - Thursday 11a-10p
Friday - Saturday 11a-11p

Sunday 12p-9p

Brian Tam, Kelly Tam, David Janowitz


