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      How to Use This Book


    


  




  




  Two very different cities. One book.




  Miami’s nickname is the Magic City, which honors its extraordinary growth, as it has become a major metropolitan area almost overnight. Miami ran before it could walk. Miami is recognized as the Gateway to the Americas and the American Riviera. Home to over 5 million people, this culturally diverse city is simply magical.




  Food is a culture unto itself in Miami, whether it’s Cuban, Italian, burgers, sushi, or steak. In this city there is a certain hierarchy when it comes to food, and everyone takes it seriously no matter the genre. Miami is replete with culinary bravado from north to south and east to west. Palates are becoming more sophisticated thanks to the arrival of many world-class chefs and unsurpassed local talent. These culinary talents have raised many a bar for themselves, their peers, and their guests. Recognitions from the James Beard Foundation for South Florida chefs have surged into the double digits. Miami is a food mecca revered by many, so whether you are seeking an exquisite multicourse dinner paired with wines or a humble plate of arroz con pollo you will find it on every level here in Miami.
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  Fort Lauderdale is known as the Venice of America because of its elaborate canal system: 300-plus miles of inland canals linking to the Intracoastal Waterway that reaches from the Atlantic Ocean to the Everglades. Some of these waterways are home to restaurants that deserve boasting rights based on their unique real estate; this makes the appeal of dining with them all the more enticing.
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    Fort Lauderdale is less cosmopolitan than its neighbor Miami. Residential by nature, this city does a fine job of unifying the suburban and metropolitan population. Fort Lauderdale is steeped in tradition and history, and nothing speaks to that more than the three dozen landmark restaurants written about in this book that range in age from the sophomoric 15 to the stalwart of 90. When people mention “old Fort Lauderdale” they are referring to those who live east, and mostly by the water. They are old-money people who are deeply rooted in tradition and don’t go for the new-fangled ways of doing things, especially when it comes to their food. This is probably why there are so many successful landmark restaurants in the area. Italian restaurants are also a big deal in Fort Lauderdale, and I’m not talking about the cheap ones. The most successful Italian restaurants are brimming with quality and price with dynamic wine lists to boot. Fort Lauderdale is not trend setting, and it doesn’t have to be. It moves along quietly at its beachside pace with its famously desirable water views and gets all the attention it needs from that alone. Anything else added to the mix is icing on the cake.
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    In this Miami/Fort Lauderdale, South Florida area, there are 25,000-plus combined eateries, bars, food shops, and nontraditional eats. How did I pick and choose the list to reflect a mere 566? As I began to assemble information for the book I was able to draw on my past dining experiences, but there was still so much more that had to be discovered. Laying the plan and assembling this book took an incredible amount of due diligence and organization. For a very intense period of time I lived, ate, breathed, and drank Miami and Fort Lauderdale. I made these two cities a fiber of my own being. This book and its research became an extension of my sheer existence. During this concentrated time frame of a few short months, I ate each meal and snack, drank every happy-hour and after-hours cocktail at some of South Florida’s finest and not so finest. I visited bakeries and gourmet markets, wine bars, juice bars, and coffee windows. I discovered some wonderful places, enjoyed the landmarks, reveled in the glamorous, and felt right at home in the everyday casual eatery. There is much deference for local sourcing and sustainable foods in Miami. Having embraced this movement, many restaurants tout the farms and resources from which they buy their products on their menus. Fort Lauderdale is beginning to catch up to this trend. Kitchens are heating up all over South Florida as the food and beverage scene in both Miami and Fort Lauderdale grows daily. National chains are seeking out locations and moving in, as are independent entrepreneurs who have a solid plan, a talented chef, and a dynamic concept. During the time frame I wrote this book, there were a dozen restaurants that opened in Miami and Fort Lauderdale. The South Florida area is a wonderful place to eat and explore, and I hope you enjoy it as much as I do.


  




  This guide is divided into two parts, Miami and Fort Lauderdale. Both major cities are then broken down further by neighborhood with each neighborhood having its own chapter. Fort Lauderdale has a unique waterfront dining chapter highlighting restaurants with views of the Intracoastal Waterway or the Atlantic Ocean. Miami is home to many magnificent hotels with restaurants that are equally as splendid, which is why I have included a unique chapter for Miami Hotel Dining. There are also chapters dedicated to cooking classes for both cities. A source of pride for me is the outstanding recipe chapter in this book. Some of the top chefs and mixologists in the Miami–Fort Lauderdale area have graciously given me 26 recipes, and at the end of the recipe chapter is an information section on beer, wine, and spirits entrepreneurs in South Florida.
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    Later in this chapter are sections that provide information about farmers’ markets, food trucks, Consumer Supported Agriculture (CSA), and food events in both Miami and Fort Lauderdale. The sidebars are a collection of food and wine nuances enhancing the overall content of the book.


  




  Watch for the following features in the book:




  Price Code




  $ Less than $10




  $$ $10 to $15




  $$$ $16 to $30




  $$$$ More than $30




  Note: At lunchtime, $$ and $$$ places usually become $ and $$ places, respectively, with only slightly smaller portion sizes.




  Within the main chapters you’ll find these categories:
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  Foodie Faves




  This heading spotlights top eateries worth checking out, be it for the overall experience, a few noteworthy dishes, or cocktails with a view.
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  Landmarks




  The beloved restaurants, eateries, and bars in these sections are notable for their longtime presence and significant contribution on the South Florida dining scene. These long-standing stalwarts have become iconic in a perpetually evolving culture.




  




  Additional chapters in each section include:




  Specialty Stores, Gourmet Shops & Products




  When the grocery-store product just won’t do. Specialty products, hard-to-find items, and artisan foods are highlighted in these sections.




  Cooking Classes




  The best classes for South Florida food lovers and aspiring chefs!




  Keeping Up with Food & Beverage News




  Food, drink, and event blogging is a serious medium in South Florida. While most bloggers write as a passionate hobby and have a day job that supports their habit, there are a few “starving” bloggers trying to make a go of their site as a platform for a legitimate business.




  Fort Lauderdale and Miami are havens for food and drink, giving bloggers passionate and professional much to write about. With a combined number of over 25,000 eating and drinking establishments in Broward and Miami Dade County (according to the Florida Department of Business & Professional Regulation), you cannot thoroughly know all that is going on even if you are a resourceful blogger; the geographic area is simply too vast, and the openings and closings of restaurants is mind boggling.




  

    HELPFUL TIP




    In the back of the book there are appendices organizing establishments by cuisine within each metropolitan area.


  




  As I ate, drank, and researched my way through this book many restaurants have opened, closed, and been remodeled. Then there is the “chef shuffle,” where chefs have packed their knives and moved away or relocated down the street, and a few even tossed in their toque for reality TV. So how can anyone possibly keep up with the revolving kitchen door? In two words: social media. Twitter, Facebook, and LinkedIn are great tools for up-to-the-minute news, but it is the blogging community in South Florida that unveils detailed and comprehensive information. The best lineup of the most resourceful blogs can be found on the curator site South Florida Daily Blog (www.southfloridadailyblog.blogspot.com).




  Many aspiring food bloggers can take a post off the “blogging screen” in South Florida, as there are many food and beverage bloggers that have a specialized niche making them a competent and proficient resource for their topic, be it beer, burgers, sushi, pizza, or even french fries. To stay in the South Florida food-and-beverage know is a formidable task, and one that cannot be done single-handedly. The following blogs and websites are great resources to the food and beverage scene in South Florida.




  SushiPro (http://blog.sushi.pro): The voice of sushi in South Florida and beyond. SushiPro is an authority on the finer nuances of all things sushi and sashimi.




  Jeff Eats (http://jeffeats.com): Guy Fieri, with his diners, drive-ins, and dives, has nothing on our very own Jeff Eats. Jeff eats, writes, and knows all things joints, greasy spoons, and dives.




  Swirl Girls (www.pbpulse.com/tag/swirl-girls): The Swirl Girls are South Florida’s media wine sensation, collectively writing about wine for the Palm Beach Post/PBPulse.com. These four dynamic women bring their own flavor profile to everyday wine enjoyment.




  Jan Norris: Food and Florida (www.jannorris.com): For 21 years Jan was the editor of the Food & Dining section for the Palm Beach Post. Taking her respected voice independent, Jan is now the voice of all things food and dining in Palm Beach and beyond.




  Worst Pizza (www.worstpizza.com): Pizza is a very important part of Craig’s life. In a sentence, he is the caped crusader of pizza, saving the world from bad pizza one slice at a time. Worst Pizza isn’t about bad pizza; it’s about honest reviews of the savory pie, cheese and all.
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    Eater Miami (http://miami.eater.com): The South Florida offspring of Eater (http://eater.com), the restaurant, bar, and nightlife blog. Updated multiple times throughout the day, Eater Miami has all the breaking news on chefs, openings, closings, and other steamy goings-on in the kitchen.


  




  FOODalogue (http://foodalogue.com): This gorgeous photography- recipe site makes you want to eat every picture off your computer screen. Joan’s approach to recipe writing is free-form, making it very easy even for the novice cook to prepare her recipes. Vegetable-laden recipes offer the opportunity for home cooks to take advantage of local CSAs (Community Supported Agriculture), farmers’ markets, and gourmet stores.




  Redland Rambles (http://redlandrambles.com): Sophisticated, passionate, and detailed information about local CSAs (Community-Supported Agriculture), farmers’ markets, and organic products is the focus of this dynamic site. Marian brings thought-provoking ideas, suggestions, and ways to get involved and how to support the Redlands “by connecting your food to the land it came from and the people who grew it.” (The Redlands is an agricultural community in metropolitan Miami.)
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    Burger Beast (http://burgerbeast.com): Look no further for “the word” on the burger. The Burger Beast is one of the most respected and well-liked bloggers in South Florida (and beyond) for his succinct views and reviews on the meat between the buns.


  




  Miami Food Trucks (http://miamifoodtrucks.com): A website dedicated to the history, locations, and schedules of over 90 food trucks in South Florida.




  Urban Daddy (www.urbandaddy.com/home/mia): Just when you thought Miami couldn’t get any more arousing, the sexy Urban Daddy came to town and showed readers just who their daddy really is! With its writing swagger and penchant for the stunning, this site sets it on fire with where to be and how to get there.




  Mango & Lime (http://mangoandlime.net): Since 2006 Mango & Lime has been penning about all things food and eating in Miami. This longtime devotee of the Miami food scene is one of the original food bloggers who has sustained and maintained her site through the test of time. This godmother of Miami food blogging shares beautiful stories and recipes, one bite at a time. Mango & Lime has recently moved to Houston, Texas.




  South Florida Gourmet (www.southfloridagourmet.com): Since 1997 this food, wine, and event site has been bringing quality information to its readers worldwide. With a heavy wine influence, Simone and company bring you wonderful narratives and delicious discoveries from many parts of the globe.




  French Fry Fairy (www.frenchfriesforall.com): Food is personal and subjective, and nothing solidifies that more than a blog dedicated solely to french fries. Beth discovers and discusses every possible shape, size, and flavor of the beloved potato.




  A Good Time with Wine (http://agoodtimewithwine.com): Making wine approachable one glass at a time is Matthew’s mission—New World, Old World, and back again. Food pairings and recipes make this quaffable site even more enjoyable.




  South Florida Beer Blog (www.southfloridabeerblog.com): The blog with its finger on the pulse of all things beer events and food and beer pairings in South Florida. With his focus on craft beers, South Florida Beer Blog is one of the most sought-after experts on the subject.




  Food for Thought Miami (www.foodforthoughtmiami.com): Hands down this blog is the most thoughtful and articulate in South Florida. Experience dining is penned from soup to nuts with solid explanations and details.




  The Chowfather (http://thechowfather.blogspot.com): This is a food blog with personality. The Chowfather likes what he likes and is going to tell you about it. His writing style is engaging, and at times, laugh-out-loud funny. The Chowfather is a good blend of event information and posts on dining experiences; if sports can be somehow thrown into the mix, it is.




  Gluten Free Appetite (http://glutenfreeappetite.com/blog): A solid resource for GF seekers, this blog has an extensive list of GF-friendly restaurants and well-documented gluten-free news.




  Miami Herald (www.miamiherald.com/living/food): The respected and admired restaurant critic Victoria Pesce Elliot and team bring a thorough and mindful approach to dining in Miami.
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  South Florida Food and Wine (http://southfloridafoodandwine.com): This is my site, and it was recently voted Best Foodie Blog in the Fort Lauderdale Sun-Sentinel ’s “Best of Blog 2011” reader’s choice poll. I have positioned South Florida Food and Wine as the go-to resource for all things food, wine, and events from Palm Beach to South Beach, including chef profiles, recipes, restaurant experiences, and list compilations of happy hours, weekend brunches, wine lists, and cooking classes.




  




  Dining Groups




  Sometimes a multicourse wine dinner just doesn’t cut it for the hardcore food and wine enthusiast. When you’ve been there, done that, what’s next?




  How about an adventure of surreptitious dining? Or blindly trusting a chef to create a tasting menu exclusively for you? Those with allocentric dining tendencies will thoroughly enjoy the Brana, Cobaya, Paradise, Patron, and SHIKANY dining groups.




  South Florida Foodies is a group of like-minded individuals who love good food and drink and love to talk, discuss, and fantasize about the foodie experiences. This group hosts regular dinners and food events in the tri-county area. For more information visit http://southfloridafoodies.com.




  The characterization of Cobaya Miami, as explained on their website, is “inspired by the ‘underground dinner club’ concept, we’re assembling a group of willing guinea pigs ready to try whatever experiments local South Florida chefs are cooking up.” For more information on this dining group visit http://cobayamiami.blogspot.com.




  The Brana Food Group’s Private Dining Club hosts regularly scheduled dinners. This group is about serious dining for those who are passionate about food. For more information on the Brana Food Group visit www.jeffreybrana.com.




  Dinner in Paradise is a series of monthly charity-driven dinners that showcase the best chefs in Miami, who are all customers of Paradise Farms Organic (see p. 22), an organic 5-acre farm located in Miami. Dinner in Paradise has become one of South Florida season’s hottest venues. For more information on Dinner in Paradise visit http://paradisefarms.net.




  On the website, SHIKANY is described as “an experiential platform that nurtures one’s passion for art, music, fashion, design, film, architecture, adventure sports, and travel—all bound together through culinary arts.’’ To find out more information about the SHIKANY experience, visit http://shikany.com. See Chef Michael Shikany’s recipe for Roasted Fennel-Zucchini Gazpacho with King Crab Champagne Dill Ice Grape Napoleon and Candied-Lemon Yogurt Drizzle on p. 306.




  Patron (as in the tequila) facilitates elaborate clandestine dinners in various cities across the country. Miami is one of the cities that has played host to the Patron Secret Dining Society. To find out more information about this covert dining experience visit http://patronsocialclub.com and sign up as a member to gain access for event specifics.




  The Algonquin Dinner Club is a social dining assemblage over 1,000 strong, meeting every Monday night since 2006. For more information do a Facebook search for Algonquin Dinner Club.




  American Institute of Wine and Food, South Florida chapter, hosts regularly scheduled dinners and luncheons for avid food and wine enthusiasts in the tri-county area. The events are open to members and non-members of AIWF. For more information visit www.aiwf.org/southflorida.




  Farmers’ Markets
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  Farmers’ markets are sprouting up all over South Florida. Local and organic fruits and vegetables are plentiful, and many artisan products are available such as baked goods and breads, jellies, honey, preserves, cheeses, eggs, pâtés, dips, and flowers and plants. Every market is different, yet they all continue to grow and expand weekly both with vendors and visitors. The growth and popularity of farmers’ markets in South Florida is at an all time high and has a very promising future. Miami has a much more robust farmers’ market presence than Fort Lauderdale, but the veteran markets in Fort Lauderdale continue on year-round to a welcoming regular crowd of visitors, paving the way for the seasonal markets to set up successful marketplaces as well. Many are still traditional weekend markets, but there is a year-round and weekday trend starting to take hold in South Florida, making farm fresh goodness available more often and in more places.
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  Miami Year-Round Farmers’ Markets




  Coconut Grove Saturday Organic Market




  When: Sat 10 a.m. to 7 p.m.




  Where: 3300 Grand Ave., Coconut Grove, FL 33133




  Contact: Glaser Organic Farms, (305) 238-7747




  Jackson Memorial Hospital Green Market at Alamo Park




  When: Thurs 9 a.m. to 4 p.m.




  Where: Within the Jackson Memorial Hospital Campus, 1611 NW 12th Ave., Miami, FL 33136




  Contact: The Market Company, (305) 531-0038, http://themarketcompany.org




  Lincoln Road Farmers’ Market




  When: Sun 9 a.m. to 6:30 p.m.




  Where: Lincoln Road Mall between Washington Avenue & Meridian Avenue, Miami Beach, FL 33139




  Contact: The Market Company, (305) 531-0038, http://themarketcompany.org




  Mary Brickell Village Sunday Market




  When: Sun 10 a.m. to 4 p.m.




  Where: Mary Brickell Village in the 900 block of South Miami Avenue, Miami, FL 33130




  Contact: The Market Company, (305) 531-0038, www.themarketcompany.org




  Normandy Village Marketplace




  When: Sat 9 a.m. to 5 p.m.




  Where: In the 900 block of 71st Street and Rue Vendome on Normandy Isle, Miami, FL 33141




  Contact: The Market Company, (305) 531-0038, http://themarketcompany.org




  South Miami Farmers’ Market




  When: Sat 9 a.m. to 2 p.m.




  Where: South Miami City Hall, 6130 Sunset Dr., South Miami, FL 33143




  Contact: http://earth-learning.org




  Upper East Side Farmers’ Market




  When: Sat 9 a.m. to 2 p.m.




  Where: Biscayne Plaza, NE 79th Street and Biscayne Boulevard, Miami, FL 33138




  Contact: www.urbanoasisproject.org




  Miami Seasonal Farmers’ Markets




  Barry University Green Market




  When: Wed 9 a.m. to 3 p.m., Oct through May




  Where: Barry University, Andreas Courtyard, 11300 NE 2nd Ave., Miami Shores, FL 33161




  Contact: The Market Company, (305) 531-0038, http://themarketcompany.org




  Coral Gables Farmers’ Market




  When: Sat 8 a.m. to 1 p.m., Jan through Mar




  Where: Coral Gables City Hall on the corner of LeJeune Road and Miracle Mile, Coral Gables, FL 33134




  Contact: City of Coral Gables, (305) 460-5600




  Cutler Bay Farmers’ Market




  When: Sun 8 a.m. to 3 p.m., mid-February through end of May




  Where: 20002 Old Cutler Rd., Cutler Bay, FL 33189




  Contact: (786) 486-0202, e-mail: oldcutlerfarmer@yahoo.com
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    Homestead Farmers’ Market




    When: Mon 2 to 6 p.m., Dec through Apr




    Where: Losner Park, 104 N. Krome Ave., Homestead, FL 33030


  




  Contact: City of Homestead, (305) 342-5844




  Liberty City Farmers’ Market




  When: Thurs noon to 6 p.m., Dec through Apr




  Where: African Heritage Cultural Arts Center, 6161 NW 22nd Ave., Miami, FL 33142




  Contact: www.urbanoasisproject.org




  Pinecrest Gardens Farmers’ Market




  When: Sun 9 a.m. to 2 p.m., Nov through May




  Where: Pinecrest Gardens parking lot, 11000 Red Rd., Pinecrest, FL 33156




  Contact: The Market Company, (305) 531-0038, http://themarketcompany.org




  Roots in the City Farmers’ Market—Overtown




  When: Wed and Fri 1 to 4 p.m., Dec through Apr




  Where: Corner of NW 2nd Avenue and NW 10th Street, Miami, FL 33136




  Contact: Roots in the City, (305) 772-3229, http://rootsinthecity.com




  Fort Lauderdale Year-Round Farmers’ Markets




  Las Olas Farmers’ Market




  When: Sun 9 a.m. to 3 p.m.




  Where: The Chemist parking lot, corner of Las Olas and 12th Avenue, Fort Lauderdale, FL 33301




  Contact: Las Olas Chemist, (954) 462-4166
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  Marando Farms Market




  When: Sat and Sun 9 a.m. to 3 p.m.




  Where: 1401 SW 1st Ave., Fort Lauderdale, FL 33316




  Contact: (954) 713-6441, http://marandofarms.com




  Yellow Green Farmers’ Market




  When: Sat and Sun 8 a.m. to 4 p.m.




  Where: 1940 N. 30th Rd., Hollywood, FL 33021




  Contact: (954) 513-3990, http://ygfarmersmarket.com




  Fort Lauderdale Seasonal Farmers’ Markets




  Parkland Farmers’ Market




  When: Sun 9 a.m. to 1 p.m., Nov through Apr




  Where: Equestrian Center, 8350 Ranch Rd., Parkland, FL 33067




  Contact: (954) 757-4120, e-mail: codea@cityofparkland.org




  Pompano Beach Green Market




  When: Sat 8 a.m. to 1 p.m., Oct through May




  Where: 100 NE 1st St., across from City Hall, Pompano Beach, FL 33060




  Contact: (954) 782-3015, e-mail: greenmarket@pompanohistory.com




  Consumer Supported Agriculture (CSA)




  The Redlands is an agricultural community in southern Miami–Dade County, and Redland Organics is a group of growers, business partners, and consumers who are committed to supporting local organic farmers and growers of organic fruits, vegetables, dairy, herbs, and flowers.




  Farmers and grower-members of Redland Organics provide an assortment of harvest and products. Not all grower-members are certified organic, but all make every effort to grow and raise their bounty sustainably and naturally by not using genetically modified organisms (GMOs), pesticides, herbicides, or chemical fertilizers.




  Bee Heaven Farm is the facilitator for the Redland Organics Consumer Supported Agriculture (CSA) program, which serves Broward, Dade, and Monroe Counties from Pompano Beach to Key West. CSA is subscription agriculture whereby you support the local small-farm economy by purchasing healthful, fresh produce. Visit http://redlandorganics.com to apply for next year’s CSA program. Current growers and farmers participating in the Redland Organics CSA are:




  Bee Heaven Farm (http://pikarco.com): Certified organic supplier of vegetables, herbs, edible flowers, and tropical fruit.




  Guara Ki Eco Farm (www.localharvest.org/guara-ki): Guara Ki means “place of earth spirit.” Certified naturally grown tropical fruit: lychee, mamey, sugar apple, custard apple, sapodilla, mango, avocado, and bananas.
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    Hani’s Mediterranean Organics (http://hanisorganics.com): Green living certified producer of fresh goat cheeses and ice cream. Maker of organic Mediterranean food specialties that are handcrafted in small batches using local and organic ingredients (not certified). Some of the available products are psomi, tabouli, baba ghanoush, hummus, and fattoush. The producer is Hani Khouri; read more about him and see his recipe for Lentils “Moudardara” on p. 314.


  




  Health and Happiness Farm (www.redlandorganics.com/health_and_happiness_farm.htm): Certified organic growers of mamey sapote, longans, vegetables, and wheatgrass.




  Paradise Farms Organic (http://paradisefarms.net): Certified organic farm cultivating micro-greens, herbs, edible flowers, fruits, and vegetables. Host of Dinner in Paradise, a series of artisanal dinners held from December through April; read more on this on p. 14.




  PNS Farms (www.pnsfarms.com): Certified organic eggs. Highest score 5-rating from the Cornucopia Institute for Authentic Organic Egg Production.
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  Rachel’s Eggs (www.redlandorganics.com/rachels_eggs.htm): Certified organic eggs. Hens are fed certified-organic feed from the farm and are pastured on the farm in chicken tractors (bottomless movable pens), which results in flocks of happy egg-laying hens.




  Sunshine Organic Farms (http://redlandorganics.com/sunshine_organic_farms.htm): Certified organic purveyor of vegetables and herbs specializing in tomatoes and cut flowers.




  




  Food Events
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    Palm Beach, Broward, and Dade make up the tri-county area in South Florida, and going farther south is Monroe County, home to the Florida Keys. From as far north as Jupiter in Palm Beach County to Key West in Monroe County, there are all types of festivals and events taking place just about every weekend in South Florida. While this book focuses on Fort Lauderdale and Miami, there are some very noteworthy food and beverage events that take place just north and due south of both areas that deserve to be listed, as they have either been taking place for years or are truly enjoyable weekend events. Each event is listed by the month that it takes place. The food and beverage events listed have corresponding websites that give specific information about their schedules, dates, and times.


  




  January




  Key West Food & Wine Festival (www.keywestfoodandwinefestival.com). In true Key West style this festival will turn up the heat in late January with traditional and hip-funky events you would only experience in Key West.




  Jupiter Craft Brewers Festival, Palm Beach (www.jupitercraftbrewersfestival.com). Typically held at the end of January, this festival’s motto is “brew it and they will come,” and come they do—in droves. It’s a beer-love-fest with more than 3,000 of your closest drinking buddies. This event completely sells out; buy tickets early.




  February




  South Beach Wine and Food Festival February, Miami (www.sobefest.com). This is the grand dame of food and wine events in Southeast Florida. Celebrity packed and party packed, this four-day weekend offers everything from the sexy to the sublime. Educational seminars, food and wine pairings, and multicourse dinners are all a part of this indulgent weekend.
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    Delray Beach Garlic Fest, Palm Beach (http://dbgarlicfest.com). The annual Delray Beach Garlic Fest takes place in mid-February. This festival is all about the pungent onion relative. Cooking demonstrations and competitions are based on the tastiest and most inventive way to use this wonder of botany. The gourmet garlic alley and the garlic oasis bar are must-dos for festivalgoers.


  




  March




  Boca Bacchanal, Palm Beach (www.bocabacchanal.com). This springtime event held in mid-March is an extravagant celebration of food and wine with a series of exclusive vintner dinners culminating with an outdoor grand tasting on the last day.




  Deering Seafood Festival, Miami (http://deeringestate.com). Toward the end of March this family-friendly event features all things island, fun, and seafood. The festival is situated on Biscayne Bay, and local celebrity chefs share their recipes and techniques through cooking demonstrations, and local restaurants serve seafood specialties. To take a break from the food, pontoon boat rides are available for fun on the water, or if you prefer to stay on land there is an “artists’ village” featuring local artists, artisans, and crafters.




  Bali Ha’i at the Kampong, Miami (http://balihaiparty.com). This late March event is held to support the Kampong of the National Tropical Botanical Garden and the South Florida Chapter of the American Institute of Wine and Food. Bali Ha’i is one of the most highly regarded food and wine events of the social season in South Florida. Set within the tropical gardens of the Kampong and with stellar views of Biscayne Bay, this event showcases some of the finest food and wine in South Florida.




  Coral Gables Wine and Food Festival, Miami. This event is Coral Gables’s premier wine and food festival, which takes place outdoors on the fashionable Ponce de Leon Boulevard. For eight consecutive years this event has raised money for the University of Miami Miller School of Medicine and the American Lung Association of Florida for pulmonary research.




  Taste of Brickell Food and Wine Festival, Miami (www.tasteofbrickell.com). The first food and wine event of its kind was held in 2011 in Brickell. This community-inspired event unites area residents and professionals together for the betterment of their community.




  April




  Miami Wine & Food Festival, Miami (http://miamiwinefestival.org). For almost two decades this four-day festival celebrates the finest in food and wine and benefits the United Way of Miami. A best-in-wine glass competition, interactive wine dinners, a fine wine– and food-tasting event, a craft beer–tasting, and an exclusive live auction are integral parts in this exciting weekend for all food and beverage enthusiasts.




  Miami Rum Renaissance Festival, Miami (http://rumrenaissance.com). This premier spirits event takes place for an entire week in Miami with a two-day exhibition/tasting of the best rum brands, celebrity seminars, workshops, and cocktail competitions.




  Taste of the Nation Palm Beach (http://strengthflorida.org). The area’s finest chefs and restaurants come together for one night of fine food, spirits, and wine with the single purpose to end childhood hunger in the community.




  Las Olas Food and Wine Festival, Fort Lauderdale (http://lasolaswineandfood.com). Benefitting the American Lung Association, this festival spans three days and hosts a variety of vintner dinners at area restaurants. It culminates with the street festival grand tasting.




  The Great Taste of the Grove Food and Wine Festival, Miami (http://thegreattasteofthegrove.com). For over 20 years this food and wine festival in Coconut Grove has hosted masses of people during their two-day family event in Peacock Park. Entertainment and children’s activities ensure the popularity of this annual event.
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    Pompano Beach Seafood Festival, Pompano Beach/Fort Lauderdale (http://pompanobeachseafoodfestival.com). Arts and crafts, music, and plenty of seafood sets the stage for this weekend-long beach fest.


  




  Fort Lauderdale Museum of Discovery and Science Wine & Culinary Celebration, Fort Lauderdale (http://mods.org). Showcasing South Florida’s premier restaurants and over 200 wines and spirits from around the world, this event is held in the intriguing Museum of Discovery & Science.




  May




  Riverwalk Trust Burger Battle, Fort Lauderdale (www.goriverwalk.com). This event benefits the Fort Lauderdale Riverwalk and the community connected by the New River. Local restaurants battle it out for “Best Burger in Fort Lauderdale” bragging rights.




  June




  Key West Bacchanalia (www.keywestbacchanalia.com). Key West’s revelry is at its finest with a weekend filled with craft-beer, wine, and spirits tastings; celebrity cook-offs; wine and spirits seminars; burger wars; and the crowd favorite, “the DJs of Booze: Ecstasy in a Glass” presentation (a mixology class to learn how to mix drinks like the experts).




  Taste of the Nation Fort Lauderdale (www.strengthflorida.org). The area’s finest chefs and restaurants come together for one night of fine food, spirits, and wine with the single purpose to end childhood hunger in the community.




  July




  Taste of the Nation Miami (www.strengthflorida.org). The area’s finest chefs and restaurants come together for one night of fine food, spirits, and wine with the single purpose to end childhood hunger in the community.




  Key Largo Food and Wine Festival (http://keylargofoodandwinefestival.com). From late July through early August, 10 days of all things food, wine, and events is hosted in Key Largo with a laid-back island feel and ocean views. Wine tasting events, cooking demonstrations, wine dinners, food and wine pairing classes, progressive wine dinners, and cookbook signings fill your plate.




  August
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    Lobsterfest, Key West (http://keywestlobsterfest.com). A weekend celebration the way only the people in Key West know how to do it; opens lobster season with a Duval Crawl (bar crawl), entertainment, food, and lots of lobster.


  




  September




  Fort Lauderdale March of Dimes Signature Chefs & Wine Extravaganza (www.marchofdimes.com/florida). This boutique event invites guests to interact with chefs from Fort Lauderdale’s finest restaurants, sample their culinary artistry, and enjoy wines from some of the world’s finest vineyards, with all proceeds going to the March of Dimes Florida Chapter.




  Palm Beach March of Dimes Signature Chefs & Wine Extravaganza (www.marchofdimes.com/florida.com). This boutique event invites guests to interact with chefs from Palm Beach– area restaurants, sample their culinary artistry, and enjoy wines from some of the world’s finest vineyards with all proceeds going to the March of Dimes Florida Chapter.




  October
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    Oakland Park Oktoberfest, Fort Lauderdale (http://oaklandparkmainstreet.com). The largest Oktoberfest in Broward and Dade Counties, this family event draws people from near and far to enjoy the authentic atmosphere of a Bavarian village, oompah music, German food specialties, and original Oktoberfest beer imported from Munich.


  




  Oktoberfest of the Palm Beaches, Lake Worth (http://americangermanclub.org/oktoberfest.html). Every year the American German Club of the Palm Beaches hosts a traditional Oktoberfest on the second and third weekend of October. This “Original Oktoberfest” was one of the largest in the country in 2010; more than 25,000 visitors stopped by for a little oompah-pah.




  Wine on Harvest Moon at the Deering Estate, Miami (www.deeringestate.com). Wine on Harvest Moon presents a cultured evening of fine wines and delicious foods to guests who are strong supporters of historic preservation, natural habitat conservation, and the cultural arts. Proceeds benefit the Deering Estate Foundation.
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