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PEAS &
BEANS
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mlerunion.com
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David Guas, chef at this Louisiana-inspired bakery, gets his
AI cornmeal freshly ground to order, from George Washington's
100-year-old gristmill. “I take my commitment to locally
sourced ingredients seriously,” he says. That devotion doesn't always
come easy. The first president’s gristmill is not accustomed to selling
to restaurants, and they don't deliver. “1 physically go to Mount Vernon
to pick up my cornmeal every week,” laughs Guas. “We make it work.”

bayoubakeryva.com
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Tim Byres, the
chef at Smoke in
Dallas, has devoted
‘himself to the kind
of satisfying scratch cooking
he i on a barbecue-
and fried chicken-inspired
road trip. His new restaurant,
Chicken Scratch, serves “knife
and fork” biscuit sandwiches
stacked with combinations
such as fried chicken, collards,
an over-casy egg and hot
sauce (pictured right). It also
offers baskets of crispy fingers
and drumsticks. “1 think
fried chicken is the one big
American taste memory that
brings us all back in a personal
way,” says Byres. cs-tficom

and fried until crisp and
juicy, fried chicken is part
A

Nashville Hot, a st
famous at Prince's Hot
Chicken Shack, has amassed a
cult following in Music City,
thanks to its hot sauce brine
and cayenne-dusted coating.

HOT NEW SOUTHERN
RESTAURANTS

Austin, TX
Jeftruysotwentincom

Atlanta, GA
haeptimist estasrant com
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S 01 Of the most revered foods in the South reles on a handfl siven 1o one set of hands,
of basic ingredi flour, butter or " 3 biscuits can be transcendent,
baking powder and salt. There might be a pinch of sugar or a few grinds . 10 another, an abomination,”
of black pepper or grated cheese and chopped onion. But in the hands of a says chef John Currence.

true Southern baker, the golden, flaky results are definitely greater than the The biscuits coming out of his
sum of its parts. Luckily, that finesse abounds, from dincrs to the luxurious Oxford empire, which includes Big
Blackberry Farm, where chef Josh Feathers' biscuits are served with sorghum Bad Breakfast, certainly fall into the
butter and homemade preserves. blackberryfarm.com latter category. highadbreabfast cam

Creole gumbo, the most common vardety in
‘ New Orleans, is made with tomatoes and okra.

Cajun-style gumbo is typically made with sausage
and chicken (or game). In fishing villages along the coast,
at casual spots such as Shuck’s, seafood gumbo is brimming
with shrimp and crab. A note on garnishes: Gumbo s
topped with rice or potato salad (the favored gamish in
Cajun Country) and sliced green onions. shucksrestaurant.com

p cocson
NEW ORLEANS, LA
*It wasn't until 1 made my first pot of
‘ gumbo that | realized that cooking was
all I wanted to do,” says Donald Link,
chef at Cochon and Herbsaint Bar & Restaurant
in New Orlcans. Chicken and sausage gumbo
is his staple, but the chef makes seafood
gumbo every year on Super Bawl Sunday.
cochonrestaurant.com

ﬂ) SCRATCH BAKERY

DURHAM, NC.

%

GOODE'S BBY There's always room for pic in the South: gooey
pecan, warm apple with homemade vanilla ice cream,
HOUSTON, TX coconut custard, crispy-fried hand pies filled with

fresh blueberries or peaches. In Texas, Goode's BBQ
* ships its famous pecan pie (pictured left) around the

country to Southern natives homesick for the sound of
nuts clattering down a tin roof. gaodecompany.com
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More than any other
meal in the South,
barbecue brings folks
together. And in most

of the region, barbecue means

pork: saucy ribs, tangy pulled
pork on a soft white bun

with pickles or whole hog.

A new wave of restaurants is

committed 10 using naturally

raised pigs to deliver the

best favor. Jim & Nick's uses

Heritage hogs born and raised

in Alabama. jimnnicks.com

Chapped pork sandwch

COLLARD
GREENS

Leafy, nutritious
greens such

as collards, mustard and kale
have been cultivated and eaten
for centuries. Bundles of the
decp green leaves are staples at
Southern markets, particularly
in the spring, fall and winter
when the leaves flourish in
cooler temperatures, Inspired
by their ltalian grandmothers
but true to their Southern roats,
Memphis chefs Andy Ticer
and Michael Hudman serve
{Continued on page 134 )

collards in fresh ways at their hip new
spot Hog & Hominy and their upscale

y Anthony Michael Ttalian Kitchen, and
praise them in their cookbook, Callards
& Carbonara. hogandhominy.com

OXFORD: THE PARIS OF THE SOUTH? {Southern Food continued from page 85

Mature collards are
G 1 pically braised with
bacon, onlons and garlic
and finished with a splash of vinegar
or hot sauce and served with their
porky pat likker {the favorful cooking
liquid) and a hunk of corn hread
to sop up the juices, Young, tender
collards can be thinly sliced and
served as a slaw. Coliards and corn
bread can make a meal or round one
out—they're typically scrved alongside
roasted meats and barbecue. 12 Bones
Smakehouse serves ‘em with slow
smoked baby back ribs. [2hones.com //
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