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Fresh cornmeal fried green tomatoes, 
succulent burgers with every topping 
imaginable, and the “best ribs you’ve 

ever had,” are served daily at Daddy 
Dougaloos on New Boston Road. 

Chad Sparkman knows good food. He 
spent most of his childhood in the kitchen 
and started working in restaurants while 
he was in high school. His family owned 
and operated The El Chico’s franchises, 
including the Texarkana location. After 
his family sold the Texarkana franchise, 
Chad knew he wanted to open something 
different in Texarkana. 
He wanted to open a 
restaurant with quality, 
fresh food you could 
count on day after day 
and an atmosphere 
for every generation. 
He and his partners, 
Josh Douglas, Wes 
Douglas, and Karen 
Douglas, opened 
The Green Tomato in 
April 2010 and Daddy 
Douglaoos in July 
2010. Though they are 
owned and operated 
by the same people, Daddy Douglaoos 
offers a different experience than the 
diner-style Green Tomato. Walking in the 
door, customers’ eyes are drawn to the 
large screen playing movies from the 50s, 
60s, 70s, and 80s. While waiting on their 
food, Chad encourages patrons to explore 
the cavernous walls of old movie posters, 
vintage signs or make a call in the working 
telephone booth. 

“We wanted to open a place with high 
energy, fun music and movies that people 
know and recognize,” Chad says. “Not only 
is the atmosphere new and different, but 
the food is fresh, not frozen, and cooked to 
order.” 

Customers can indulge themselves with 
juicy fried catfish, perfectly cooked chicken 
fried steaks, fish tacos or sizzling fajitas. If 
they are feeling adventurous, they can order 
something original like the green tomato 
burger or western burger. Daddy Douglaoos 
won second place in all three area burger 

competitions 
and are willing 
to stack their 
burger up to 
the best in 
Texarkana. 

“Everything 
is made from 
scratch,” Chad 
says. “We 
have a lunch 
menu, steaks 
every day, 
mexican food 
and seafood. 

For a sweet tooth, we have fried pies, 
pecan cobbler served warm with vanilla ice 
cream, cheesecake or a homemade malt or 
milkshakes.”

Regulars at Daddy Douglaoos are addicted 
to the flavors that brighten old classics or 
make them unique. For example, don’t miss 
the spicy sauce for the fried green tomatoes 
or the crispy batter on the delicious catfish. 

“Some of the items people keep coming 
back for were created when I started 
experimenting with ingredients,” Chad 
says. “A customer asked me for fried green 
tomatoes, so I went to the kitchen and this 
recipe is what I came up with. He asked me 
for sauce to go with it, and I played around 
with what I had in the kitchen. We love 
creating new dishes and putting a special 
touch on food that people aren’t expecting.”

Patrons accustomed to the diner-feel of The 
Green Tomato restaurant on Lake Drive will 
be surprised by the spaciousness of Daddy 
Douglaoos and the larger menu. Plus, while 
waiting patiently for their fresh cooked meal, 
customers can watch classic movies or sing 
along to old musical favorites. For a chance 
to win a buy one, get one free entrée, send 
Daddy Douglaoos a message on Facebook 
with the title of the classic movie showing 
during Movie Trivia Night on Tuesday nights. 
Also, check out Daddy Dougaloo’s menu 
at Texarkana Takeout’s website and order 
online.

“If you are looking for an experience that’s 
different or food that’s good, we are the 
place to go,” Chad says. “A lot of people 
walk in and say, ‘I never knew you were 
here,’ but every time someone comes in, 
whether a regular or a first-timer, they truly 
love it. We cook the food everyone loves in 
a restaurant everyone can enjoy.” 

Come enjoy the great food and atmosphere 
at 905 New Boston Road in Texarkana!  You 
won’t be disappointed!

Below:  A delightful selection of favorites:  Chef Salad; Fried Pickles; Hamburger; Fajitas; Fried Green Tomatoes.  Above:  Daddy Dougaloo’s Owners: Emily 
Sparkman, Chad Sparkman, Josh Douglas, Anna Douglas, Karen Douglas and Wesley Douglas
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