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Dedication


This book is dedicated to our sons Michael and Christopher, who share our love of travel and good food. Your presence has made our journeys infinitely more fun.


We also want to thank all of the wonderful proprietors and staff at the restaurants featured in this book. Your creative cuisine and excellent service are surpassed only by your concern for your patrons.
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STATE OF TEXAS OFFICE OF THE GOVERNOR


Greetings:


Welcome to the wonderful world of dining in historic Texas.


America’s most beautiful and unique restaurants make a home in our great state, home to the finest of culinary traditions and an industry of professionals focused on excellence.


Home to unique cuisine, renowned the world over for its distinctive flair, Texas’ culinary delights reflect the diversity of the Lone Star State.


Eat and enjoy!


Sincerely,


[image: Image]


Rick Perry
Governor
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INTRODUCTION
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The lure of Texas is world renowned because it is the largest state in size in the contiguous United States. An area of 266,807 square miles encompasses beaches, forests, mountains and lakes. At 21 million, it boasts one of the highest populations in the country, and includes some of the largest cities in the nation such as Houston, Dallas, Fort Worth, Austin and San Antonio. Friendly Texans have a “howdy neighbor” attitude and it shines through at every opportunity.


The saying, “Texas: It’s like a whole other country,” is a true statement considering the vast expanses and travel opportunities available. In 1999, travel and tourism accounted for a whopping $36.7 billion of the state’s economy. Where else could one tour some of the oldest missions in the New World, visit a working cattle ranch bigger than the state of Rhode Island, enjoy all types of professional sports, play on challenging golf courses, view the world’s most prestigious piano competition and dine in the best restaurants? It’s no accident when they say “dining out” is a regular pastime in Texas.


Only Texas has the armadillo as the state mammal, the bluebonnet as the state flower, the mockingbird as the state bird and the pecan as the state tree. This uniqueness, combined with great weather, many historic sites, diverse land formations and friendly people beckon snowbirds from the North to spend the winters in the Lone Star State and, perhaps, stay forever.


Texas has been blessed with Mexican, German, Polish and Czech immigrants, who built the state. The Lone Star State is uniquely comprised of 27 cultural and ethnic groups, all working together to provide a special form of southern hospitality. In fact, “Texas” is a derivation of “tejas,” meaning friendship. This attitude is evident throughout the state and especially at the historic restaurants, where generations have lovingly passed down the properties. Owners want to share their stories with patrons and are eager to aid others in enjoying their often award-winning cuisine from barbecue and Tex-Mex family secrets to elegant dining.


Why not please your palate, nourish your mind and enjoy a bit of unique Texas history? From a sanitarium, to a winery, to a church, to a funeral home, the rich fabric of Texas has been preserved and is available to diners in some of the best restaurants in the country. Recipes from Historic Texas combines stories from the past with enticing recipes and information for travel, cooking and contacting the establishments. Elegant homes, warehouses, factories and mercantile stores have taken on a new life as restaurants, preserving their historic qualities and providing diners a bit of nostalgia with their meals.


In our eighteen years of writing international food and travel columns, we have been amazed at the way an excellent restaurant with a special atmosphere enhances any dining experience or vacation. The combination of a historic venue combined with interesting cuisine—whether it is ethnic, Southwest, classic or family style—is a dining adventure of immense proportions. How exciting it is to visit a former stagecoach stop, bank, historic hotel, ranch or exclusive Victorian home and enjoy a delicious meal.


To Texans the bumper stickers are serious business that extol, “TEXAS—I wasn’t born here, but got here as quick as I could!” Texans are proud of their colorful and important history. This volume is an effort to help visitors, locals and gourmands enjoy some of the finest food, and the most interesting restaurants in our country.


Simply choose an area in one of the seven regions and decide which historic restaurant to visit. Black-and-white, pen-and-ink drawings, or pictures of the property are included to depict the past. The restaurant is then described with a page or more of history. The location and method of contact is also offered and several recipes, which are on the menu, are included. After a visit, the diner may wish to recreate the dish at home. Our experience has shown that many people love to read cookbooks while others like travel guides. This book is a way to please both and allow singles, couples and families to learn a great deal of information about Texas history and enjoy the bounty of Texas-grown produce, livestock and chefs.


Most of the restaurants are in the moderate range, but they do vary. We attempted to include all ranges. If cost is a factor, please phone for prices.


Remember—Many of the restaurants in Recipes from Historic Texas are very popular, and it is important to CALL AHEAD FOR RESERVATIONS!! Bon Appetit!
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Gulf Coast
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The Texas Riviera. In this area Indians roamed the sandy beaches, coastal prairies and grassy dunes. With the Spaniards and French, colonizing, converting and exploring began. In the mid-19th century Captain Richard King built a ranch that would be the envy of cattle barons throughout the world. Galveston became known as the “Wall Street of the Southwest” due to cotton. The Great Texas Coastal Birding Trail attracts thousands of birders each year. The beaches, ports and water sports such as regattas, windsurfing, deep-sea fishing and swimming are all part of the fun. Major cities include Houston, Galveston, Corpus Christi, Beaumont, Brownsville and South Padre Island.
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HOTEL CALVEZ


Galveston
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When Hotel Galvez opened in 1911, William H. Taft was president of the United States. Two dozen eggs cost 350¢ and the latest fashion for women was wash skirts. Today, Hotel Galvez stands proudly as “Queen of the Gulf,” fully restored to its original glamour, while continuing to offer gracious hospitality, old-world charm and new-world conveniences.


After the devastation of the Great Storm of 1900, a group of prominent businessmen, dedicated to the economic recovery of Galveston Island, developed a public awareness campaign leading to the construction of Hotel Galvez. Galvestonians were in desperate need of a luxury, beachfront hotel to fill the void that was left when the Beach Hotel burned down in 1898.


At a cost of more than [image: image]1 million, the firm of Mauran & Russell of St. Louis, Missouri, designed and built the six-story Spanish Colonial Revival Hotel, which offered 275 elegant guest rooms, some with private baths. Named for Bernardo de Galvez, the Spanish colonial governor who first chartered the Texas Gulf Coast and for whom the city is named, the luxury hotel was billed by Hotel Monthly in 1912 as one of the “best arranged and most richly furnished seaside hotels in America.” The public areas featured a barbershop, candy shop, drugstore, soda fountain and Gentleman’s Bar & Grille. Roller chairs lined the front of the hotel for those wanting to take trips along the famous Seawall Boulevard.


In 1918 Hotel Galvez hosted more than 400 guests each day, while room rates started at [image: image]2 per night. In the 1920s the first bathing beauty contests in the nation were held at the hotel, with future movie stars Joan Blondell and Dorothy Lamour as participants. During the 1920s and 1930s Hotel Galvez became known as the “Playground of the Southwest,” as hundreds of dignitaries and celebrities visited the hotel. Notable guests have included Presidents Franklin D. Roosevelt, Dwight D. Eisenhower, Lyndon B. Johnson and John F. Kennedy, as well as General Douglas MacArthur, Phil Harris, Alice Faye, Frank Sinatra, Jimmy Stewart and Howard Hughes.


On October 3, 1940, W. L. Moody, Jr. acquired Hotel Galvez. During World War II, the hotel served as a living and working facility for the U.S. Coast Guard. In 1950 Moody’s hotel chain, The National Affiliated Hotels, added the motel to adjoin the main building on the east side.


After World War II prohibition caused Galvestonians to revert to rum running—allowing those who risked it to make tremendous fortunes, fostering investments in other illicit activities. Bordellos existed in a four-block area of the downtown section of Galveston, and casinos and dinner clubs arose, attracting people from all over the country. The Texas Rangers and State Attorney General outlawed gambling and its related activities in 1957.


In 1965 the owners spent more than [image: image]1 million to refurbish Hotel Galvez. In 1971, it was acquired by Harvey O. McCarthy, who jointly owned it with Dr. Leon Bromberg. Together they spent more than [image: image]1 million in modern improvements and renovations.


In 1978 well-known heart surgeon Denton Cooley purchased Hotel Galvez after a longstanding sentimental attachment to it. Not only had he stayed there as a child and a medical student, but also his parents had spent their wedding night at the hotel in 1916. Soon after he bought the hotel, Cooley sold half of his interest to Archie Bennett, Jr., president of the Mariner Corporation. In 1980 they spent the entire year and more than [image: image]12 million renovating the hotel, and it was then named to the National Register of Historic Places.


The most recent renovation was brought about through the efforts of Galveston preservationists and developers George and Cynthia Mitchell, who attained ownership of Hotel Galvez in March 1993. Since June 1, 1998, Wyndham International as Wyndham Historic Hotels has managed the hotel.


Today Hotel Galvez has undergone a full renovation, recapturing its original splendor with some dramatic new additions. Towering palms and lushly landscaped grounds surround a restored grand seawall entrance. Guests can relax by the tropical pool with swim-up bar. Each of the newly renovated 224 guest rooms and seven suites offer panoramic views of historic Galveston and ocean vistas. Bernardo’s, located inside the Hotel Galvez, offers a wide variety of food choices on their menu.


Bernardo’s in the Hotel Galvez, 2024 Seawall Blvd., Galveston, Texas, 77550, (409) 765-7721 × 145, or visit Wyndham on the Internet at www.wyndham.com. Breakfast is served from 6:30 to 11 a.m. Monday through Saturday and Sundays from 6:30 to 10:30 a.m. Lunch is served from 11 a.m. to 2 p.m. daily, and dinner is served from 5:30 to 10 p.m. Monday through Friday and Saturdays from 5:30 to 11 p.m.



Shaved Artichoke Salad



with Parmigiano-Reggiano


2–3 raw fresh baby artichokes


1–2 radishes


1/2 shallot


1/2 tablespoon flat leaf parsley, torn into small pieces


1 tablespoon fresh lemon juice


1 tablespoon extra virgin olive oil


dash kosher salt & fresh ground black pepper


1/8 ounce shaved Parmigiano-Reggiano


1 tablespoon balsamic vinegar


1 tablespoon extra virgin olive oil


3 red teardrop tomato quarters


3 yellow teardrop tomato quarters


1/8 ounce shaved Parmigiano-Reggiano (to sprinkle on top)


Peel and trim the artichokes and reserve in water laced with lime juice until needed. When needed, using a mandolin, shave the artichokes very thinly into a small stainless steel bowl. Add the torn parsley leaves, lemon juice, olive oil, salt, pepper and 1/8 ounce Parmigiano-Reggiano. Toss gently to coat completely. Mound the artichoke mixture in the center of the plate. Combine the balsamic vinegar and olive oil to make a simple broken vinaigrette. Drizzle this around the artichoke salad onto the plate. Garnish the salad with the teardrop tomato quarters. Place the remaining Parmigiano-Reggiano on the artichoke salad.


[image: image] YIELD [image: image]


1 portion



Meyer Lemon Jart



FOR THE CRUST:


1 3/4 cups unsalted butter cut into pieces at room temperature


1 1/2 cups powdered sugar, sifted


3 eggs


6 cups flour


1/4 + 1/8 teaspoon baking powder


additional butter, melted for pans


FOR THE FILLING:


1 cup unsalted butter, melted


12 Meyer lemons


12 eggs


3 3/4 cups granulated sugar


TO PREPARE THE CRUST:


In the mixer, combine the butter and sugar on low speed. Beat until smooth, about 3 minutes. Add the eggs and beat until creamy. Using a rubber spatula, fold in the flour and baking powder just until incorporated. Then beat on low speed until the dough is evenly mixed and clings together—2 to 3 minutes. Shape the dough into 3 balls, wrap tightly in plastic wrap and refrigerate for at least 2 hours. Bring to room temperature to use. Preheat oven to 400 degrees. Brush the bottoms and sides of the pans with the additional butter.


On a lightly floured surface, roll out the dough into a round 12-inch circle about 1/8-inch thick. Drape the dough over a rolling pin and transfer to the prepared tart pan. Unwrap the dough from the pin and press it gently into the pan. Roll the pin over the top of the pan to remove excess dough. Line the pan with waxed paper and add pie weights and bake until the pastry is half cooked—about 15 minutes. Remove from the oven and immediately remove the weights and waxed paper.


TO PREPARE THE FILLING:


Grate the zest from the lemons, cut the lemons in half and squeeze the juice through a strainer into a measuring cup. You should have about 1 1/2 cups of juice. Add the lemon juice and eggs to the zest and whisk until blended. Add the sugar, and mix until well combined. Stir in the cup of melted butter.


ASSEMBLY:


Pour the filling mixture into the warm tart shells and return to the oven. Bake until the filling is set and the edges are golden brown—about 20 minutes.


When the tart is done, transfer it to a rack and remove the pan sides and cool completely. Serve at room temperature with raspberry coulis and garnish.


[image: image] YIELD [image: image]


Three 9-inch tarts or 12 4-inch individual tartlets



Grilled Asparagus



with Gazpacho Vinaigrette


8 ounces asparagus, blanched, trimmed and peeled


1 teaspoon extra virgin olive oil


kosher salt and fresh ground black pepper, to taste


1 1/2 ounces gazpacho vinaigrette (recipe follows)


1 ounce eggplant croutons (recipe follows)


1/2 ounce cucumber, with Parisienne scoop


1/2 ounce diced, peeled and seeded tomato


1 teaspoon celery, very fine brunoise


1 teaspoon red onion, very fine brunoise


1/2 teaspoon flat leaf parsley, torn into small pieces


FOR THE GAZPACHO VINAIGRETTE:


6 Roma tomatoes, peeled


1 cucumber, peeled and seeded


3 shallots


4 lemons, juice strained of seeds


1 cup tomato juice


2 tablespoons flat leaf parsley, chopped


2 garlic cloves


1/2 cup green onion, green part


dash salt & fresh ground black pepper


1/2 tablespoon Tabasco


4 cups extra virgin olive oil


4 lemons juiced


FOR THE EGGPLANT CROUTONS:


2 cups eggplant croutons


1 cup milk


1 cup semolina


dash salt


Trim, peel and blanch the asparagus, then toss with the olive oil. Season with kosher salt and freshly ground black pepper. Place the asparagus in the center of the plate. Ladle the gazpacho vinaigrette over the center of the asparagus spears. Garnish the plate by scattering the eggplant croutons, diced tomato, celery, red onion and parsley around the plate.


[image: image] YIELD [image: image]


1 portion


FOR THE GAZPACHO VINAIGRETTE:


Here you are essentially making a gazpacho. As needed you combine some of the gazpacho with additional lemon juice and extra virgin olive oil and then blend with a hand blender to froth it up. Cut the cucumber into smaller pieces and place in a food processor or blender with the peeled tomatoes, shallots, lemon juice, tomato juice, parsley, garlic and green onion. Pulse to puree. Remove from processor, taste and add salt, pepper and Tabasco to taste. To finish the vinaigrette take 1 cup of gazpacho and add the juice of one lemon and 1 cup of extra virgin olive oil and blend using a hand blender until thickened and frothy.


[image: image] YIELD [image: image]


6–8 portions



FOR THE EGGPLANT CROUTONS:


Dredge the cubed eggplant (no skin) in the milk and then in the semolina. Deep fry at 375 degrees until lightly browned. Season immediately with salt.


[image: image] YIELD [image: image]


6–8 portions



Fettuccine Primavera Full



1 tablespoon olive oil


2 ounces green onions, white part only, cut into 1 1/2 inch lengths


1/2 ounce carrots, very fine julienne


1/2 ounce red bell pepper, very fine julienne


1/2 ounce leeks, very fine julienne


1/2 teaspoon garlic, sliced very thinly


1 ounce fresh English peas


1 ounce asparagus tips and stems peeled and chopped


6 ounces fettuccine, cooked al dente


3/4 cup good chicken stock


1 tablespoon rosemary, chopped


1 tablespoon flat leaf parsley, chopped


1 tablespoon thyme, chopped


dash salt and fresh ground black pepper


2 red teardrop tomatoes, split


2 yellow teardrop tomatoes, split


1/8 ounce shaved Parmigiano-Reggiano


chopped fresh herbs to garnish


Heat the olive oil in a hot sauté pan. Add the green onions, carrots, bell pepper, leeks and garlic. Sauté briefly until just tender. Add the peas, asparagus, pasta, chicken stock, mixed chopped herbs and parsley. Top with Parmigiano-Reggiano.


[image: image] YIELD [image: image]


1 portion



THE LANCASTER HOTEL


Houston


[image: image]


At the corner of Texas Avenue and Louisiana in the heart of Houston’s Theater District, stands an elegantly understated building that, by current downtown standards, is small at only 12 stories high. An uninformed passerby might miss it entirely, or assume that behind the street-friendly, burgundy-canopied exterior is an exclusive private club. And that is just the impression Bill Sharman intended to create when he and his partners undertook restoration on The Auditorium Hotel in 1983.


Built in 1926, The Auditorium Hotel was a favorite stopover through the 1930s for well-known performing artists and entertainers. Some of the old hotel’s most colorful and lively times were during World War II, when the hotel converted the basement into a USO entertainment center, similar to those in New York and Los Angeles. Servicemen were drawn to the area by the various live performance shows by visiting stars such as Helen Hayes, Fay Bainter and Gene Autry, who clomped down the stairs on his horse. After the war, the space was closed and now serves as the wine cellar for Clive’s Bar & Grill next door.


When The Auditorium Hotel opened in 1926, it was touted as state-of-the-art for innovation and comfort, advertising itself in The Houston Chronicle as “Houston’s newest hotel—200 rooms, 200 baths. Every room with ceiling fans, tub, shower and circulation ice water.” The rates were [image: image]2 and [image: image]2.50 per single room.


By the time Sharman and his group came along in 1983, the grand old landmark had fallen on hard times. Their [image: image]8 million restoration, which created 96 rooms where there had been 200, saved the decaying hotel from the fate of many of its Texas Avenue peers—the wrecking ball. Renovations included The Bistro, a 65-seat restaurant that stole its chef from the well-known Café Anne. The hotel was designated a national landmark in 1984.


The Lancaster Hotel, 701 Texas Avenue, Houston, Texas 77002, (713) 228-9500. Or visit www.lancaster.com. The Bistro serves breakfast Monday through Friday from 6:30 a.m. to 11 a.m. and Saturday and Sunday from 7:30 a.m. to 1 p.m. Lunch is served daily from 11 a.m. to 5 p.m. and dinner is served daily from 5 to 11 p.m.



Lancaster Candied Walnuts



2 egg whites


1 pound walnut halves


1 1/2 tablespoons cold water


1 1/2 cups granulated sugar


1/2 teaspoon ground cloves


1/2 teaspoon allspice


1/2 teaspoon ground cinnamon


1 teaspoon salt


Lightly whisk egg whites in small bowl and set aside. In large saucepan, mix together water, sugar, spices and salt. Heat and stir until sugar dissolves. Cool slightly (until warm to the touch). Fold in egg whites. Add the walnuts and coat evenly with sugar mixture. Allow the coated nuts to drain slightly if there is too much coating. Spray baking sheet with a good coating of high-quality, nonstick spray. Spread walnut halves in a single layer and bake at 250 degrees for about an hour. Cool and store at room temperature in a sealed container.


These walnuts are great served alone at a cocktail party or as a Christmas or hostess gift. The Bistro uses them in their classic Spinach Salad.


[image: image] YIELD [image: image]


1 pound candied nuts



Roasted Corn and Leek Chowder



2 small leeks, white part only, rough chopped and washed


3 cups corn kernels, fresh or frozen


1/4 cup olive oil


3 slices bacon, rough chopped


1 teaspoon chopped garlic


1/2 teaspoon fresh thyme (or 1/4 teaspoon dried)


1 teaspoon fresh tarragon (or 1/2 teaspoon dried)


dash salt and pepper


1/4 cup chicken or vegetable stock


1/4 cup butter, melted


1/4 cup flour


1/2 to 3/4 cup heavy cream


1 bunch chives, chopped


Preheat oven to 350 degrees. Place chopped leeks and corn kernels on baking sheet and toss with olive oil. Roast for 10 to 15 minutes until lightly browned. In medium saucepot over medium heat, sauté chopped bacon for 3 minutes. Add roasted corn and leeks, tarragon and thyme and season lightly with salt and pepper. Cover and sweat for 3 to 4 minutes. Add stock and bring to a boil.


In small bowl, combine melted butter and flour and whisk until smooth to make a roux. Add roux to boiling soup and whisk until smooth. Reduce heat to low and simmer gently for 10 to 12 minutes. Remove from heat. Handling hot soup carefully, process in blender in batches until almost smooth. Pour back into saucepot and add cream. Adjust seasoning with salt and pepper. Keep hot until ready to serve. Sprinkle top of soup with chopped chives when served.


[image: image] YIELD [image: image]


Serves 4–6.



MARK*S AMERICAN CUISINE


Houston


[image: image]


The building that currently houses the Mark*s restaurant was originally St. Matthews Church that opened in 1927. It remained so until World War II, after which the congregation of St. Matthews moved to a new building on Main Street where they are still located today.


During the war the vacant church was a broom factory. Sometime after the war the building served as the Alliance to the Blind. The building was closed for about 20 years, after which it was reported to have been reopened as a warehouse for tires.


In the early 1970s the building became a club/bar under a variety of names such as Gantry’s, Pearl’s Oyster Bar, and The Church. From 1985 to 1995 it was operated as a funky clothing shop called Dream Merchant. From 1995 to 1996 it was leased to a man who turned it into an Italian restaurant called Alfresco. After six months he decided to get out of the restaurant business and turned the property over to Mark Cox and his wife. They loved the 24-foot-high ceiling, the choir loft and the Gothic design, plus the new kitchen that had been built for the previous restaurant.


Mark*s opened in July of 1997. Mark Cox had spent years at Brennan’s and was the Corporate Chef for the Vallone Restaurant Group. His following overwhelmed the 100 available seats, causing an extensive renovation of the deck area. Once this area was enclosed, they could accommodate 40 more guests for private parties or public overflow.


Mark*s received the International Wine Award for Excellence as well as being named a Distinguished Restaurant of North America recipient for 2001 and 2002 and the #1 spot for food in Houston by Zagat Survey for 2001 and 2002.


Mark*s, 1658 Westheimer, Houston, Texas 77006, (713) 523-3800, is open for lunch Monday through Friday from 11 a.m. until 2 p.m. They are open for dinner Monday through Thursday from 6 p.m. to 11 p.m., Friday from 5:30 p.m. to midnight, Saturday from 5 p.m. until midnight and Sunday from 5 p.m. until 10 p.m.



Sauté Curry Shrimp



with Cucumber Mango Salsa, Scallion Aioli


SCALLION AIOLI:


1/2 cup lemon juice


2 large egg yolks


1 tablespoon Dijon mustard


1 tablespoon water


2 bunches scallions (green part only) chopped fine


1 cup extra virgin olive oil


dash salt and pepper


CUCUMBER MANGO RELISH:


1 fresh mango, peeled, seeded and cut into medium pieces


2 tablespoons yellow onion, minced


1/4 cup red pepper, minced


1/4 cup cucumber, peeled, seeded, and minced


1/4 cup cilantro leaves, chopped


1 teaspoon Serrano pepper, minced


1 tablespoon fresh ginger, minced


5 tablespoons fresh lime juice


dash salt


SHRIMP:


1 pound 16–20 count shrimp, peeled, deveined and butterflied


1/2 teaspoon curry powder


dash salt and ground white pepper


4 tablespoons unsalted butter, softened


SCALLION AIOLI:


In a stainless steel bowl combine the lemon juice, one tablespoon water and the egg yolks. Place over a simmering saucepan of water, creating steam to lightly cook the egg yolk mixture. Stirring constantly, using a wire whisk, stir until the egg yolk/lemon juice mixture reaches 170 degrees as read on a small thermometer. This should take about 5 minutes. Transfer into a blender, combining the egg yolk mixture, mustard and scallions on high speed. Gradually, add olive oil in a steady stream and season with Tabasco.


Refrigerate until ready to use. Can be made two days ahead.


CUCUMBER MANGO RELISH:


Combine all ingredients in a small bowl. Season to taste. Reserve for service.


SHRIMP:


Sprinkle the shrimp with the curry powder and season with salt and pepper.


Over medium heat in a sauté pan, melt the butter. Sauté the shrimp until barely cooked—about 3 minutes. Remove from the heat. Serve atop the Cucumber Mango Relish. Drizzle with the Scallion Aioli sauce and serve.


[image: image] YIELD [image: image]


Serves 4.



Cumin and Pumpkin Seed Dusted Snapper



with Tequila Lime Sauce


TEQUILA LIME SAUCE:


2 tablespoons lime juice


4 tablespoons tequila


2 tablespoons heavy cream


6 tablespoons unsalted butter, softened


1 tablespoon freshly grated lime zest


dash salt and pepper


SNAPPER:


4 fillets red snapper (5 ounces each)


dash salt and ground white pepper


1/2 cup all-purpose flour


2 eggs, lightly beaten


1 cup toasted petitas (unsalted pumpkin seeds)


2 tablespoons cumin seeds


8 tablespoons canola oil for sautéing


TEQUILA LIME SAUCE:


Combine all the ingredients except the lime zest and whisk lightly. Set aside.


SNAPPER:


To toast the pumpkin and cumin seeds, place together on a flat baking pan, spreading evenly. Bake in a 350-degree oven until the seeds begin to pop and become lightly golden brown. Allow to cool completely before crusting the snapper.


Season the snapper with salt and pepper on both sides. Press the presentation side only of the snapper into the flour, then lightly coat the flour-sided fillet with the prepared eggs. Proceed by pressing the coated side of the snapper into the toasted pumpkin seed mixture.


Using a 10-inch sauté skillet, heat half of the canola oil (4 tablespoons) until it is very warm. Place crusted side of the snapper into the sauté pan, and lightly sauté to a golden brown—about 1 1/2 to 2 minutes on both sides. Remove the fish from the pan and place into a baking dish. Repeat the process for the remaining two fillets. For serving, finish the snapper in a preheated 350-degree oven for 8–10 minutes. Remove from the oven and plate. Cover with the tequila lime sauce and sprinkle with lime zest.


[image: image] YIELD [image: image]


Serves 4.



THE PIG STAND


Beaumont


[image: image]


If you have traveled the highways and byways of Texas for any period of time, you have probably run across a Pig Stand somewhere. It all started in Dallas when Jessie G. Kirby imagined a new approach to travel and eating. His thinking was prophetic; “People with cars are so lazy they don’t want to get out of them to eat!” He convinced a Dallas physician, Ruben W. Jackson, to be a partner, and they erected a small, wood-framed sandwich stand next to the curb for convenient drive-up service; hence the term “curb service” was born.


It opened in September of 1921, and the original Pig Stand delighted everyone who owned a car with the novel idea of buying lunch and eating it in the comfort and privacy of your own automobile. The marriage between your private vehicle and “fast food” dining had begun. America’s first drive-in restaurant was an instant hit.


Unfortunately, the Dallas location has been closed for some time now, as are more than 50 other locations from California to Florida. Of the seven remaining locations in Texas, the Beaumont Pig Stand offers a fascinating glimpse of the genesis of our current roadside culture.


Imagine yourself in a 1920s vintage auto. As you pull into the parking lot, a spirited, young waiter hops onto your running board to get a headstart on taking your order. In no time, you are referring to him as a “carhop” and the label sticks. He quickly returns with food and drink, turning your car into a picnic table on wheels.


The Calder Street Pig Stand is believed to be the nation’s oldest circular drive-in, and it still offers curb service during weekdays at lunch. It also serves some very original dishes. Royce Hailey, who started in Dallas as a carhop at the Pig Stand, worked his way up to District Manager for several stores in Beaumont. One day he asked the Rainbow Bakery to slice their bread thicker. Unfortunately it would not fit in the toaster. One of the Pig Stand cooks suggested they butter both sides and cook it on the grill. Texas Toast was born, and is still a big hit today.


In Dallas, one of the cooks accidentally dropped a sliced onion into some breading batter. On a whim, he cooked it in hot oil and fried onion rings were added to the menu of every Pig Stand. Royce Hailey also created the chicken-fried steak sandwich in the 1940s in response to a national menu competition. He won first place and added to the legend of the Pig Stands.


Under Royce’s leadership, the company also experimented with the first drive-through window and they were the first to use drive-in “rock ’n’ roll” car canopies—metal awnings with bright neon lights and, of course, music.


Royce’s son, Richard Hailey, is now the president of the company. He says they were “the first restaurant to use fluorescent lighting, back in the thirties, and were one of the first to use neon lights and air conditioning.” The corporate motto, “America’s Motor Lunch” was particularly appropriate. They were so successful that some of their customers today have been regulars for decades. Older couples often visit to sit in the same booth they used in high school many years ago.


Pig Stand #7 in San Antonio on Broadway was featured in scenes in The Evening Star, the sequel to Larry McMurtry’s Academy Award-winning Terms of Endearment. Shirley MacLaine not only loved their milk shakes but her character in the movie was crazy about Pig Sandwiches. One of the booths there has a brass plate honoring the actors and the movie.


The Pig Stand #41, 1595 Calder Street, Beaumont, Texas 77704, (409) 813-1444, offers curb service under a “rock ’n’ roll” canopy Monday through Friday from 11 a.m. to 3 p.m. Open every day from 6 a.m. to 9 p.m.



Cowboy Omelet



2 eggs, beaten


1/2 pattie hamburger, cooked and chopped


1 slice cheese, chopped or grated


1 slice onion, chopped


1/2 soufflé cup picante sauce


3 ounces hash browns or grits


1 tablespoon butter


Place butter on a hot grill or in a pan. Pour on the eggs. Put ingredients on one side of eggs then fold over to close. Serve on large plate and garnish with 1/2 orange slice and parsley sprig.
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Serves 1.


Pig Hand Special Dressing


1 quart light style mayonnaise (salad dressing)


1/2 ounce Spanish paprika


large pinch cayenne pepper


1/4 ounce powdered garlic


1/2 lemon, juiced


1/2 ounce vegetable oil


6 ounces Pet evaporated milk


If heavy salad dressing (mayonnaise) is used, thin with Pet evaporated milk. Be sure the salad dressing is thin enough to flow easily. Cayenne pepper, garlic and paprika should be well sifted before being added to salad dressing. Add ingredients in order named. Whip until smooth.


Cole Slaw and Dressing


1 quart light style mayonnaise (salad dressing)


3/4 cup sugar


1/2 cup cider vinegar


1 teaspoon white pepper


1 teaspoon salt


2 quarts cole slaw


Blend and mix all ingredients.
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Serves 10–12.



TREEBEARDS


Houston


[image: image]


Treebeards is a familiar name to many diners in Houston and a few in Dallas. The original Tree-beards was a 30-seat café located in the neglected Market Square between a peep show arcade and a rowdy bar. It opened in 1978 in what had been a pool hall. The menu featured many of the same Southern style dishes that they still serve today.


Fortunately, so many people did find them and enjoyed their food that they outgrew their original location and moved to their present site on Travis Street two years later. Known to historians as the Travis Building, it was built around 1870 and is regarded as the second oldest building in Houston.


The Travis Building was the property of Rebecca Baker when she married Joseph Meyer Sr., and it is still owned by their descendents. Over the past 100 years tenants have included a seed store, a tailor shop run by former Texas State Representative Rex Brown, a toy store, and several lounges including the Super Market, a pop psychedelic night club in the late 1960s. Treebeards has occupied the Travis Building since 1980.


The success of the Travis Building restaurant has allowed Treebeards to expand to four other locations in Houston and one in Dallas. The first expansion came when the clergy at Christ Church Cathedral asked them to run their restaurant in The Cloister (see separate listing for this historical facility). Renovations at the church temporarily closed this facility for a year, forcing the company to find a third location. They settled into a location in the fascinating tunnel system connecting many of the major office facilities in downtown Houston. Treebeards in the Tunnel at 1100 Louisiana opened in 1990, just as The Cloister reopened.


Further expansion took them to the Plaza of the Americas in downtown Dallas where they discovered many former patrons who had moved there before them. Numerous requests for takeout meals caused them to open Treebeards Take-Away at 700 Rusk (tunnel level). Visiting this location or the newest Take-Away at 1600 Smith will give you a good idea of which menu items are ordered most by regular customers as these two sites serve limited menus of only the most popular dishes.
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