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  Introduction




  As American author, poet, and Charleston native DuBose Heyward wrote in “Dusk,” a poem to Charleston, she is indeed “alone among the cities.” Her haunting colonial and antebellum architectural curves and the luscious winding waterways that embrace her would be enough for Charleston to claim a unique beauty and presence. But there is much more. A big part of Charleston’s radiance is her delicious status as one of this country’s most popular dining and tourist destinations. Charleston ranked number two among Condé Nast Traveler magazine’s top ten travel destinations in 2008, while readers of Travel and Leisure ranked Charleston as the fourth best city in America that year. In addition, the U.S. Census Bureau reports that the population of the Charleston metro area has surged 35.6 percent since 1980, adding fuel to the growing appetite for good food among locals.




  To understand the general and culinary present, we have to look briefly to the past. Unlike the other American colonies, Charleston, founded in 1670, was chartered by fun-loving, party-hearty King Charles II of England, and before long the young town embraced religious tolerance for its residents. Immigrants from England were looking for a chance to prosper and have a good time like the wealthy landowners of Merry England, while many immigrants from France, Ireland, Scotland, and elsewhere came to escape religious persecution. Thus, unlike Quaker Philadelphia and Puritan Boston, Charleston, also known as “The Holy City,” was home to a cultural and culinary mix, one that was infinitely larger (it had, for example, the biggest French population of any colony), more complex, and arguably more sophisticated than her colonial contemporaries.




  But it was the Lowcountry—a sixty-mile stretch of low-lying land that includes Charleston—whose geography, marshes, and tidal-driven interchanges of fresh and salt water led to the city’s largest and most tragic immigration. Slaves, mostly from the rice-producing region of Sierra Leone in Africa, came to the port city by the thousands to help planters grow and harvest rice crops that quickly made Charleston one of the country’s wealthiest cities, a status she held until the Civil War. Like the French, Jews, and Scottish Baptists, the Africans brought with them a taste for the flavors and ingredients of their homelands, including okra, rice, and field peas. Unlike slaves in other colonies, slaves in this area worked on a task system. They were allowed and encouraged to work their own private gardens and do their own cooking, according to historian Robert Stockton. In this way, the slaves preserved their own culinary traditions, traditions that would later trickle down into Charleston’s culinary mix, in dishes like gumbo and hoppin’ John.




  In this solitary melting pot of wealth and sophistication, a cornucopia of seafood and produce ingredients and an early-established insatiability for good food and good times endure to this day. In Charleston, one does not get “drunk” or “hung over” but instead “over served.” But what and where Charlestonians and visitors eat have changed since days past—especially in the last twenty-five years.




  Long saddled with episodes of poverty, devastating hurricanes, and earthquakes and fires (especially after the Civil War), Charlestonians developed a driving sense of survival, pride, and practicality. These qualities led them to preserve many of the historic structures—and the endearing Southern charm—that would eventually bring the tourists, the money, and the vast pool of delicious restaurants Charleston now enjoys.




  Charleston’s culinary and cultural evolution came in three distinct waves. Long-time resident and author Barbara Hagerty describes Charleston between World War II and the late seventies as “backwater” or “provincial,” offering only two restaurants of note. The first wave of change began in 1977, when Gian Carlo Menotti chose Charleston as the site of what would become a wildly successful annual art and cultural festival, Spoleto USA. At about the same time, newly elected Charleston mayor Joseph P. Riley undertook extensive and successful efforts to rejuvenate the dilapidated downtown shopping area, creating the Charleston Place shopping center and a luxury hotel. Both proved to be magnets for tourists, and the new culinary and hospitality school Johnson & Wales (now located in Charlotte, North Carolina) would train chefs like Peninsula Grill’s Robert Carter to feed the rapidly evolving gustatory appetites of tourists and locals alike.




  The next wave of change came in the aftermath of a tragedy, Hurricane Hugo, on September 21, 1989. “Relief poured in from around the nation and the world, both in volunteers and funds. Insurance companies, some of which went out of business because of Hugo, paid over $3.2 billion in claims,” writes local historian, Robert Rosen, in his book A Short History of Charleston (University of South Carolina Press, 1997). In the storm’s aftermath, groundbreaking Southern chefs like Magnolia’s Donald Barickman and Slightly North of Broad’s Frank Lee seized the opportunity to show the world the wonders of grits prepared with cream and the sultriness of real she-crab soup. South Carolina native Frank Lee even introduced something relatively exotic to Charleston at the time—pad thai. Famous movies like North and South and The Prince of Tides; a literary renaissance through the works of Pat Conroy, Dottie Frank, and Alexandra Ripley; and a fat money trail of the super-rich leading to downtown and the resort islands of Kiawah, Seabrook, and Wild Dunes, followed.
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  Drawn by Charleston’s magnetic force, I moved here from Jackson Hole, Wyoming, in 2000 to be a restaurant critic for The Post and Courier: Charleston was already smoking hot in the food department. But in the ten years since, she has become an absolute culinary mecca. Approximately half of the restaurants in this book were not around in 2000, and those that were are constantly improving to stay at the top of their game. New chefs like McCrady’s Sean Brock have brought sophisticated innovation through sous vide technique, spinning it with the homespun goodness of vegetables he raises in his own garden. Hominy Grill’s Robert Stehling was named Southeast Chef of the Year in 2008, FIG’s Mike Lata was named Southeast Chef of the Year in 2009, and many more, from Bob Waggoner to Lauren Mitterer, have received James Beard nominations. Charleston’s annual Food & Wine Festival (founded in 2006) is another testimony to how utterly edible Charleston has become.




  This book was written to celebrate beautiful Charleston and her extraordinarily talented chefs from restaurants small and large, simple and fancy. Restaurants were chosen for inclusion based first and foremost on the high quality of the food they consistently deliver but also for their unique personalities. Recipes run the gamut from ultrasimple six-ingredient soups, like Alluette’s Café’s simply delicious Lima Bean Soup, to the intricacies of Red Orchid’s recipe for plump and tasty Barbecue Pork Buns. Feel free to make them just as the chefs do or to modify them and make them your own. One caveat: Always taste and season carefully as you work. It’s essential to good cooking.




  All of the restaurants featured in The Charleston Chef’s Table are located within a thirty-mile radius of the downtown peninsula. Most are located on or near the peninsula or in nearby suburbs like West Ashley and Mount Pleasant. This book is intended to be as much a recipe book for cooking enthusiasts as an ode to Charleston for those who love her from afar, for those who have been lucky enough to visit, and perhaps for the luckiest of all—those who call Charleston home. Please think of these recipes and the fabulous photography by Christopher Brown as a gracious invitation, extended directly to you, to visit and taste beautiful Charleston, literally and figuratively. For that is the intention behind the words on the pages that follow.




  




  

    We nod to greet some friends we meet




    As through wrought iron gate




    We slowly pass bright polished brass,




    And hope that we are late.




    Like honey bees in acacia trees




    Distant voices hum,




    And from within, a merry din,




    As nearer the house we come




    People stand like steeples,




    High-ball ice-chimes in hand,




    Like buoy bells the tinkling swells




    Across the social strand.




    “Seaside Similes” by S. Lewis Johnson, Sparks from My Chimney, copyright © 1963. Reprinted by permission of the author’s daughter, Kathleen Johnson Hall.
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  STARTERS





  Since the city’s earliest days, Charlestonians have reveled in the pleasures of petite bites paired with libations. While then it was often port or Madeira with cheese sticks or benne wafers, these days the choices are considerably vaster and decidedly more international. Whether at home or at restaurants, Charlestonians whet their appetites while wetting their whistles with a plethora of small plates or tapas paired with just the right drink.




  Ponder La Fourchette’s creamy, dreamy, and consummately French Coquilles St. Jacques à la Bretagne with a cool glass of Muscadet. Or Red Orchid’s sweet, spicy Barbecue Pork Buns with a dry sip of sake. Or Chai’s Lounge and Tapas Krystal-gone-gourmet Mini Angus Burgers and Med-Bistro’s hearty, irresistible House Chips with Blue Cheese Fondue with an earthy, ice-cold brew. For Peninsula Grill’s smart and ultimately Southern Seared Foie Gras with Black Pepper–Duck Biscuits and Carolina Peach Jam, it’s got to be a flute of the house’s best champagne.
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  JESTINE’S KITCHEN



  




  251 MEETING STREET, DOWNTOWN




  (843) 722-7224




  OWNER: DANA BERLIN STRANGE




  Six mornings of every week of the year, the line at the corner of Wentworth and Meeting Streets forms. It begins with a murmuring cluster of curious first-timers and loyal regulars, at just about 10:45 a.m., and grows into a mostly polite clamor by 11:00 a.m. when Jestine’s doors open, revealing the soulful Southern haven that has matured in a little less than fifteen years to a Charleston institution.




  Opened in part as a communal legacy for owner Dana Berlin Strange’s childhood nanny, Jestine Matthews, the restaurant steadily cranks out the kind of food that Dana and three generations of her family enjoyed under Jestine’s loving care. Though Jestine passed at the ripe old age of 112 more than a decade ago, her spirit and hospitality truly do live on at Jestine’s.




  Dana reserves a few seats in the back for regulars, but the space teems with those who have come from near and far to savor Jestine’s towering plate of fried chicken and top it off with airy coconut cream pie—the real custard, real whipped cream, and house-made pastry variety—washed down with sweet tea or Jestine’s “table wine.”




  Instead of bread, every meal at Jestine’s begins with a petite diner-style bowl of cool, refreshing Refrigerator Pickles. “My mom and grandmother made them regularly when we were growing up,” says Dana. After a night in the fridge, fresh “garden variety” cucumbers are transformed into crisp slivers of Southern goodness. Eat them up quickly, however, because they get too soft after three or four days, according to Dana.
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  REFRIGERATOR PICKLES





  (Makes 1 quart or approximately 8 appetizer portions)




  2 medium cucumbers, cut in half lengthwise and thinly sliced




  1 onion, halved and thinly sliced




  2 tablespoons whole black peppercorns




  ¼ cup white wine vinegar




  ¼ cup granulated sugar Pinch of salt




  Special equipment: 1 quart-size glass Mason (or another brand) jar




  In a medium bowl, toss together the cucumbers, onion, and peppercorns. Pack them loosely in the quart-size jar. Combine the vinegar, sugar, and salt in a separate small bowl, whisking to combine. Pour the vinegar mixture into the jar, covering the cucumbers and onion. (Note: You may have a little more or less vinegar mixture than you need depending on the size of the cucumbers. The ratio of vinegar to sugar is always the same—50/50—so whip up more if you need it.) Seal the jar and refrigerate overnight or up to 12 hours. “Taste the next morning and if they are not sweet enough, add a little more sugar,” says Dana. Serve immediately, while still cold.
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  FAT HEN



  




  3140 MAYBANK HIGHWAY, JOHNS ISLAND




  (843) 559-9090




  WWW.THEFATHEN.COM




  CHEF-OWNER: FRED NEUVILLE




  Follow your nose and the red chicken tracks on the front porch of this restaurant roost with Lowcountry/French Huguenot–inspired pluck. Fat Hen’s “coop” has a convenient Johns Island address, situated virtually equidistant from downtown and the upscale resort barrier islands Kiawah and Seabrook. Congenial chef-owner Fred Neuville is a veteran chef and a graduate of the Culinary Institute of America. He draws heavily on French classical technique and the ingredients indigenous to the Lowcountry at Fat Hen—so named because Fred wanted something that evoked nurturing images and a French undertone. Plus, it’s so much fun to say!




  Fat Hen lays all kinds of golden dishes, from succulent Short Ribs Braised in a Rich Veal Broth to Seared Duck Leg and Thigh Served with Butter Beans and Garlic Spinach. The sophisticated yet homey French country look and smashing food draw an eclectic, animated crowd. “Our price structure is such that we get the full gamut,” says Fred. “People drink Bud Light and people drink Cristal champagne.”




  His oyster recipe (the fifth-biggest seller at the restaurant) was something he created many years ago, as a young chef working at a French bistro in Richmond, Virginia. He resurrected it at Fat Hen because it was a natural fit with the restaurant’s theme. “Oysters and country ham are very Lowcountry and the preparation ties in the French angle. The French have their hams, too,” says Fred.




  OYSTERS SAUTÉED WITH COUNTRY HAM AND WILD MUSHROOMS OVER GRILLED BREAD





  (Serves 4)




  4 thick slices Tuscan or country-style bread




  2 tablespoons olive oil




  ½ cup finely chopped shallots




  ½ cup dry white wine




  3 egg yolks




  ¼ cup heavy cream




  ¾ cup sliced wild mushrooms (cremini, portobello, shiitake, or a combination)




  ¾ cup finely cubed aged and cured country ham




  ½ cup coarsely chopped fresh spinach




  20 oysters, shucked




  Salt and freshly ground black pepper to taste




  Fresh parsley or thyme, chopped (optional)




  Heat the oven broiler or grill. Brush both sides of the bread evenly with a thin coating of olive oil. Broil until lightly browned on both sides or grill until just charred. Set aside.




  For the topping, heat a large sauté pan over high heat. Add the shallots and the wine and reduce by half. Meanwhile, in a small bowl, combine the egg yolks and heavy cream to create the “liaison.” Reduce the heat to medium-low. Add the liaison, mushrooms, and country ham to the pan, and stir occasionally. Once the sauce has thickened and coats the back of a wooden spoon (about 4 minutes), add the spinach and the oysters to the pan. Sauté, stirring, until the oysters just turn translucent and the spinach has wilted, about 3 minutes, depending on the size of the oysters. Season to taste with salt and pepper. Serve over the warm grilled bread, dividing the pan sauce evenly. If desired, garnish with parsley or thyme.




  

    HUGUENOT HAVEN




    During long stretches of the sixteenth and seventeenth centuries, Huguenots (French Protestants and members of the Reformed Church established in 1550 by John Calvin) were persecuted in their predominantly Catholic home country of France for following their beliefs. The tension and bloodshed reached an all-time high with Louis XIV’s revocation of the Edict of Nantes (1685), which essentially called for the obliteration of the Huguenots. Those who could fled to safe havens, including the thousands who made it to the shores of America between 1618 and 1725. Charleston, unlike Quaker-rich Philadelphia and Puritan-rich Boston, was a religiously tolerant colony that welcomed virtually all religions and was a popular Huguenot immigration destination. The Huguenot legacy here is not a small one; it lives on in old Charleston family names, like Ravenel and Manigault, and in revered dishes, like Huguenot torte and pilau (Huguenot rice pilaf). Incidentally, the Charleston word for recipe (“receipt”) is derived from the French equivalent recette.
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  RED ORCHID



  




  1401 SAM RITTENBERG BOULEVARD, WEST ASHLEY




  (843) 573-8787




  OWNERS: TONY AND KELLY CHU




  Despite Red Orchid’s humble exterior and non-glamorous suburban shopping mall setting, those who enter are treated to an emperor-worthy authentic Chinese dining experience. Husband-and-wife team Tony and Kelly Chu are both natives of China, and they succeed in making the customer number one and the food (with nods from Singapore, Hunan, Szechuan, Shanghai, and Guangzhou) as good as it gets.




  Tony rules the front of the house, happily sharing his friendly grace and expert knowledge and collection of sake. Meanwhile, Kelly oversees the back of the house and is referred to as a “master saucer” because of her saucy sauce skills.




  Known as char siu bao in Chinese, these divine bites of sweet and savory barbecued pork wrapped in a pillowy, dumpling-type dough can best be described as Chinese Sloppy Joes. “Barbecue is one of the many staples on hand at Chinese dim sum shops—which are something like coffee shops that serve tapas-like treats,” says Tony. This delectable dish transports him to memories of his childhood, when he regularly supped on the buns with his family. In Tony’s version, the dumplings are baked, but they can also be steamed.




  Be patient with this recipe. It looks complicated and time-consuming, but if you break it down into three prep parts over the course of a day, it’s not hard at all and well worth the effort.




  BARBECUE PORK BUNS





  (Makes 16 buns)




  For the barbecue pork:




  2 pounds pork butt, cut into 1-inch cubes




  1½ tablespoons each of dark soy sauce, light soy sauce, honey, and oyster sauce




  2 tablespoons whiskey




  3½ tablespoons hoisin sauce




  ½ teaspoon five-spice powder




  ¼ teaspoon salt




  Pinch of freshly ground black pepper




  For the barbecue sauce:




  1 tablespoon peanut or vegetable oil




  ⅔ cup chopped onion




  1 cup of the roasted pork




  2 teaspoons Chinese rice wine or sherry




  4 teaspoons oyster sauce




  1 teaspoon sesame oil




  1½ teaspoons dark soy sauce




  4 teaspoons ketchup




  1 tablespoon granulated sugar




  6 tablespoons chicken stock




  Pinch of freshly ground black pepper




  For the dough:




  ½ cup plus 2 tablespoons granulated sugar




  ⅔ cup warm water (around 75°F)




  3 teaspoons dry active yeast




  2⅔ cups high-gluten flour (look for flour labeled “best for bread machines”)




  ½ cup (minus 2 tablespoons) peanut or vegetable oil




  1 egg, beaten, for glazing




  To prepare the barbecue pork, toss the pork with the remaining barbecue pork ingredients in a large bowl, working well with your hands to coat evenly. Marinate the pork, covered and refrigerated, for 4 hours or overnight. When ready to cook the pork, preheat the oven broiler and place the oven rack in the position second closest to the broiler. Remove the pork from the marinade (reserve the marinade for basting) and place it in a sturdy roasting pan. Broil for 8 minutes, baste with the marinade, and turn the meat. Repeat this for 20 or 30 minutes, basting and turning the meat every 8 minutes, or until the pork’s interior is no longer pink and has reached an internal temperature of 170°F. Tony advises being extra careful not to let the sugar in the marinade char while broiling. Allow the pork to cool and refrigerate, covered, 4 hours or overnight. After the pork has rested, chop it coarsely to create small, Sloppy Joe–size pieces.
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  To make the sauce and the filling, reserve 1 cup of pork (keep the rest for a second batch or for another use). Heat the oil in a large sauté pan over medium heat. Add the onion and sauté, stirring, until golden brown, about 5 minutes. Add the reserved pork and the remaining sauce ingredients to the pan. Stir together and sauté for another 5 minutes or until fragrant. Reduce the heat to low and simmer until the sauce has reduced to a thick and bubbly consistency. Cool and refrigerate 4 hours or overnight.




  To prepare the dough, dissolve the sugar in the warm (not hot!) water in a large bowl. Add the yeast, stir gently, and set aside for 30 minutes to proof. When the mixture is foamy or light brown in color, it’s ready. Add the flour and oil to the bowl. With your hands, mix the ingredients together until cohesive. When the dough has formed a ball, remove it from the bowl and knead on a floured surface until smooth and elastic, about 5 minutes. Place the dough in a large, lightly oiled bowl and allow to rise for 4 hours covered loosely with a damp towel.




  To make the bao balls, lightly flour a working surface and roll the dough out ¼ inch thick. With a 3-inch round cookie cutter, cut out 16 rounds of dough. To fill, scoop a tablespoon of the prepared filling into the center of each dough round. Pull two of the edges together toward the center to cover the filling, and pinch to seal. Turn the dough a quarter turn and pinch the other two edges together. Repeat twice, turning and pinching the edges, until the bun is sealed, twisting gently the fourth time to ensure that the bun is completely sealed. Repeat with the remaining dough rounds.




  Arrange the buns 3 inches apart on a large baking sheet. Set aside to rest and rise until puffy, about 1 hour. Preheat the oven to 350°F. Brush the top of each bun with the beaten egg. Bake for 15 to 20 minutes or until golden brown. Serve immediately.
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  MONZA



  




  451 KING STREET, DOWNTOWN




  (843) 720-8787




  WWW.MONZAPIZZA.COM




  EXECUTIVE CHEF: DUSTY CHORVAT




  The Ferrari of authentic Neapolitan-style pizza in greater Charleston, Monza reaches an edible finish line with Formula One fare and unparalleled pizza pizzazz. Named after a great Italian car racing track and decked with Italian trimmings, including vintage black-and-white photos of racing greats and a genuine Ferrari engine hoisted over a festive community table, Monza looks the sleek Speed Racer part. Tangerine-colored imported Italian tiles dress the walls, while shiny zebrawood tables swirl together like a giant bowl of ice cream, with warm chocolate and caramel wood tones.




  Unlike most pizza joints around town, Monza refuses to deliver and allows precious few menu modifications, all in a winning effort to attract a sophisticated crowd. Occupying the center of Monza’s universe is a wood-burning oven that operates at 800°F and eternally emits fragrant white oak smoke. The aroma wafts temptingly down King Street, attracting loyal legions like bees to honey.




  Executive chef Dusty Chorvat studied at the Art Institute of Atlanta, later honing a passion for vegetarian and health-oriented food. He puts his passion to good use at Monza in dishes like Marinated Beet and Arugula Salad and Wood-Roasted Asparagus Salad. “I like to make food that’s simply prepared and that makes me and others feel good to eat it,” he says. The ultimate feel-good food, Monza’s ricotta meatballs served in a fresh sauce laced with Italian sausage and red peppers are one example of Dusty’s clean interpretation of good cooking. Don’t forget fresh bread for dipping, and you’ve got a meal to remember all in one bowl.
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  ITALIAN SAUSAGE AND RICOTTA MEATBALLS WITH PEPPERS, ONIONS, AND RED WINE SAUCE





  (Serves 4 to 6)




  For the sauce:




  2 tablespoons extra-virgin olive oil




  3 cups chopped onion




  3 cups chopped red bell peppers




  3 cloves garlic, minced




  Salt and freshly ground black pepper to taste




  1 cup red wine




  2 cups pureed whole peeled canned tomatoes




  4 cups hand-crushed whole peeled canned tomatoes




  For the meatballs:




  2 cups fresh bread crumbs (preferably from chewy, Tuscan-style bread)




  ½ cup ricotta cheese




  ½ cup whole milk




  ¼ cup chopped fresh flat-leaf parsley




  1 large egg




  ¼ cup grated Parmesan cheese, plus more for garnish




  1 pound Italian pork sausage, casings removed




  Fresh basil to garnish
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  To make the sauce, heat the olive oil in a large pot over medium heat. Add the onions and peppers and sauté, stirring, until softened, about 8 minutes. Add the garlic and continue to sauté until just softened, about 4 minutes. Season with salt and pepper. Increase heat to high and add the wine. Cook until reduced by about half and you can no longer smell the alcohol. Add the tomatoes and bring to a boil, then reduce to a simmer; continue simmering for another 10 minutes. Season to taste with salt and pepper.




  Meanwhile, prepare the meatballs. Preheat the oven to 400°F. In a large bowl, combine the bread crumbs, ricotta, milk, parsley, egg, and Parmesan, mixing well to combine with a wooden spoon. Add the sausage and mix, using your hands, until combined. (Dusty warns against overworking once adding the sausage, or the meatballs risk becoming tough.) Dampen your hands and begin forming golf ball–sized meatballs (approximately 2 ounces each; you should end up with about 16). The meatballs should be slightly sticky. If they are too dry, add a little more milk; if too wet, add a few more bread crumbs. Line a large baking sheet with a sheet of parchment paper and evenly space the meatballs. Bake for 20 minutes or until they’re golden brown and firm to the touch. Then add the meatballs to the sauce and simmer another 20 minutes.




  Serve meatballs and sauce in shallow bowls and garnish with additional Parmesan cheese and torn basil. This is also delicious over your favorite cooked pasta.




  [image: image]




  


  RAVAL



  




  453 KING STREET, DOWNTOWN




  (843) 853-8466




  WWW.RAVALWINEBAR.COM




  EXECUTIVE CHEF: DUSTY CHORVAT




  Though next door to Monza, Raval crosses an altogether different European country’s border, delivering the distinct moods and flavors of Spain. A spot-on rendition of a Spanish tapas bar, Raval emits the antique spirit of Barcelona. Dark imported wood and flickering candles on gargantuan metal chandeliers set a romantic Moorish tempo, ideal for sipping from Raval’s extensive Spanish wine list and nibbling tasty bites. Afterward, retreat through the massive wooden double doors to the padded, Bohemian confines of Raval’s back room (weekends only), which rocks with youthful late-night energy.




  Great food is not the only thing Monza and Raval have in common. Both (as well as Poe’s Tavern, page 90) are owned by restaurant group REV Foods, and the talented Dusty Chorvat commands both kitchens. Though he recently abbreviated the tapas menu, Dusty says Patatas Bravas will always be on the menu. Take one bite and you’ll understand why. Revel in the plump fried squares bursting with starchy, russet potato splendor, which reach a texture and flavor crescendo when paired with cool garlic aioli and lip-smacking spicy tomato dipping sauce.




  PATATAS BRAVAS WITH AIOLI AND SPICY TOMATO DIPPING SAUCE





  (Serves 4 to 6)




  For the aioli:




  2 large egg yolks (preferably from free-range eggs)




  1 tablespoon Dijon mustard




  1 tablespoon fresh-squeezed lemon juice




  4 cloves roasted garlic, finely minced




  ¼ cup olive oil




  Salt and freshly ground black pepper to taste




  For the dipping sauce:




  1 cup whole peeled canned tomatoes (Dusty suggests Cento brand)




  Generous pinch of red pepper flakes




  Salt and freshly ground black pepper to taste




  For the potatoes:




  4 large russet potatoes, peeled




  2 cups peanut oil




  ½ teaspoon Spanish paprika




  Generous sprinkle of salt and freshly ground black pepper to taste




  You can make the sauces up to 3 days before serving and keep them refrigerated. To prepare the aioli, whisk together the egg yolks, mustard, lemon juice, and garlic in a medium bowl. Very gradually, drizzle in the olive oil, continuing to whisk vigorously until the aioli reaches a creamy, mayonnaise-like consistency. Season to taste with salt and pepper. Cover and refrigerate until ready to use.




  Meanwhile, prepare the dipping sauce. In the bowl of a food processor, combine the tomatoes and red pepper flakes and pulse until smooth. Transfer to a small saucepan and simmer on medium-low for 5 minutes to develop the sauce’s flavors. Taste and season as needed with salt and pepper. Cover and refrigerate until ready to use. (About an hour before serving, remove the covered sauce containers from the refrigerator and allow to come to room temperature—the temperature at which they should be served for maximum flavor.)




  Then prepare the potatoes. It’s important they be cut to a uniform size so they all cook in the same amount of time; it also makes for a prettier presentation. Raval cuts them into fat square slices, but cubes are easier. To make cubes, cut each potato in half vertically, and repeat with each half. Now cut across these lengths, cutting in ½-inch segments. Now cut across the lengths to form ½-inch cubes. Discard any little odd-shaped tidbits or save them for a soup or another use. When you’re ready to fry, pour the peanut oil into a deep heavy-bottomed frying pan. Heat over medium-high heat until the temperature reaches 325°F. Place the potatoes in the pan, and parcook for 2 minutes. (Don’t crowd the potatoes: They should be fully submerged in the oil. Cook in two batches if necessary.) With a slotted spoon, remove the potatoes and drain on paper towels. Increase the heat and let the oil temperature come to 365°F. Fry the potatoes a second time (cooking twice ensures a crispier fry), until crispy and golden brown, 6 to 8 minutes. Remove potatoes with a slotted spoon and drain. Toss with the Spanish paprika and salt and pepper. Serve immediately on a platter, with small bowls of the aioli and sauce nearby for dipping.
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  EXECUTIVE CHEF: MICHELLE WEAVER




  After twelve years working and learning alongside marquee chef Bob Waggoner, Michelle Weaver was given the chance in 2009 to step into the limelight as executive chef at Charleston Grill. In a move that shocked everyone (including Weaver), Waggoner announced his departure to pursue a career in television and other related endeavors. “He has been my mentor, my friend, my family,” says Michelle. “Bob was the person who introduced me to my first truffle and French cheese.” But Michelle’s got big plans for an exciting future at Charleston Grill. Her creativity was the conceptual drive behind the menu she co-created with Waggoner. Weaver’s four-part pure, lush, cosmopolitan, and Southern menu was created to allow more diversity at the restaurant. “We needed Southern, simplistic food on the ‘Southern’ side, Bob’s lush French flavors on the ‘pure’ side, and something more forward-thinking with the ‘cosmopolitan’ side,” says Michelle. She’s especially inspired by the “cosmopolitan” section of the menu, for which she finds some “crazy, new” ingredient like yuzu and puts it to work in a delicious, brand-new way.




  The relaxed elegance of the mahogany walls, cream-colored leather seating, and sashay of gossamer curtains in the dining room, the top-notch service, and an incredible wine list make Charleston Grill a premier destination for high-level dining. The recipe that follows is a beautiful and delicious example of culinary artistry, with its taste dance of baby beets, fresh orange juice, and tangy goat cheese.




  ROASTED GOLDEN BEETS AND CAROLINA GOAT CHEESE





  (Serves 4)




  For the goat cheese “topper”:




  10 ounces excellent-quality artisan goat cheese (Weaver uses anderson Carolina farm’s)




  4 shallots, finely chopped




  ½ tablespoon salt




  Freshly ground black pepper to taste




  6 tablespoons heavy cream




  For the sauce:




  4½ cups fresh-squeezed orange juice




  For the beets:




  20 small golden (or purple) beets, skin on and scrubbed, ¼ inch of the stems left clean and intact
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