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  About the Author




  Johanna Kramer is a North Carolina–based freelance writer who specializes in writing about food and food-related events through her popular blog, Durhamfoodie. She writes for magazines such as SavorNC and Edible Piedmont. She also hosts special events and develops business opportunities for Edible Piedmont, a member of the Edible Communities Publications, the recipient of the 2011 James Beard Award for Publication of the Year.




  Johanna’s Durhamfoodie blog features local food events, cookbook reviews, artisanal product reviews, and on-the-spot reporting through her Twitter feed. Her tweet-up venues—a meet-up of food lovers sponsored by local eateries—sell out within minutes of being posted online. Most recently, Johanna was invited to put her taste buds to work as a judge of California artisanal beers at the Good Food Awards in San Francisco. She is also very committed to the farm-to-fork movement, working closely with the Carolina Farm Stewardship Association (CFSA) promoting its annual farm tours through social media and public relations events and most recently instructing farmers on how to use social media to promote their individual produce, thanks to a grant from the Golden Leaf Foundation.




  Born in Montreal, Canada, Johanna spent her first two years living on a farm in Athelston, Quebec, where her mom and dad had a large vegetable garden and made her baby food from scratch. The family moved back to Montreal and then to Toronto, where they lived in Bloor West Village, a culturally diverse community whose main street consisted of small family-run markets, butcher shops, and bakeries. During high school, Johanna held a part-time job at the exclusive Boulevard Club, learning how to run a professional kitchen from a manager whom Johanna still considers a mentor 15 years later. After earning a degree in Hospitality and Marketing from George Brown College in Toronto, Johanna moved to North Carolina and studied at the Central Carolina Community College’s Natural Chef Culinary Program. Today, writer, blogger, and social-media expert Johanna Kramer is happiest at home in her kitchen cooking for her family—and posting menus online that make her Durhamfoodie followers wish they were invited for dinner.
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  There does not seem to be an appropriate place to start thanking all the people who have helped me on the journey to writing my first book. The extra help researching and sharing thoughts and opinions on particular restaurants quite possibly put a strain on my friendships, but oftentimes that was appeased by an invitation to join me for breakfast, lunch, or dinner all in the name of research.




  Without a doubt, this book would not have come to fruition without the love and support, the encouragement and the backing of my wonderful family. My mother, Linda Scovill, especially stepped up to the plate, and inadvertently and effectively became the best assistant any writer could ask for. She researched, edited, and helped me keep track of where I was and what still needed to be completed. Her unconditional love, sound advice (she is a former editor and publisher) when I was feeling the stress, and many, many much-needed “mummy hugs” helped me plow through some really tough days.
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  Thank you to my boss and more importantly good friend, Fred Thompson, publisher of Edible Piedmont, for his patience and understanding. He knows firsthand what it takes to write a book—he’s written several—and generously afforded me the time to write my own.
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  A huge thank you goes to my wonderful, dear-to-my-heart group of fabulous friends, many of whom I didn’t see for several months. They saw me through the excitement, panic attacks, serious doubting moments, and of course, the euphoric relief I felt on the day I finally sent in my manuscript. Thank you Carrie Nickerson, Christie Vasquez, Andrea Weigl, Paul Reid, and Matt Lardie. A very special mention to Susan Frederick Rains and Gabrielle Kassa for helping to research restaurants, test recipes, and really bringing me through some tough times—you guys are the best.




  I must say I ate very well during the time it took to research and write this book, and I have to thank the many marketing and public relations professionals and chefs who took the time to set me up with breakfasts, lunches, and dinners and all kinds of treats in between. Sasha Travers for inviting me to tastings at Tonali, Guglhupf, and Bull Street Market; Susan Reda for a delightful lunch at Il Palio; Martin Armes for the Winter menu tasting at Carolina Crossroads; Chef de Cuisine Carrie Shleiffer and Pastry Chef Deric McGuffey, for what turned into a fabulously delicious 4-hour feast at G2B Gastro Pub and Beer Garden; Theresa Chiettini and Colin Bedford for a delightful lunch at The Fearrington Granary and the most exquisite fine-dining experience at The Fearrington House; and my good friend Jay Pierce for the many menu tastings he has invited me to at Lucky 32.




  When I started the initial task of writing this book and determining what restaurants to include, or at least the ones I may have missed after writing my first outline, I must thank Greg Cox, restaurant critic for the News and Observer, for taking the time to meet with me over coffee and read through my entire list and offer his suggestions and tips. Andrea Weigl, food editor at the News and Observer and dear friend, helped with my restaurant outline, but also answered some of the many questions that popped up during the process, even when she was 9 months pregnant. Thank you—and congratulations on your beautiful baby girl.




  I want to thank Globe Pequot Press and my Editor Amy Lyons for the opportunity to write this book; even when I was behind on deadline, you helped me through and gave me the guidance I needed. Every first-time book writer needs a stand-behind-you editor.




  Thank you to the wonderful people at the Convention and Visitors Bureaus in the “Triangle.” Sam Poley in Durham for the in-depth listings and national accolades of restaurants, Patty Griffin in Chapel Hill for food event listings, and Ryan Smith in Raleigh.




  This book would not have been possible without the many talented chefs we are so lucky to have in this area. For your hard work, dedication, and endless creativity, I thank you. For feeding me, for introducing me to new foods, and for making Raleigh, Durham, and Chapel Hill the dining destinations they have become. You feed our hearts and souls, one meal at a time, and for that I, along with everyone else, say “Thank you!”




  Introduction




  I have always been fortunate to be surrounded by good food and I’ve been a “foodie” in training ever since I took my first bites. Those bites were boiled and pureed vegetables from my parents’ garden, and scratch-made baby food even included pressure-cooked beef tongue; it is no wonder I have an adventurous palate today.




  As I was growing up, home-cooked meals were important to our family. Even when mum went back to work, my brother and I could always count on coming home to delicious smells wafting from the slow cooker—beef stew being a personal favorite. On Sundays, my dad would spend the afternoon at the stove whipping up a hearty batch of soup, and to this day, those memories always come back every time I make my own batch of soup for the family.
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  My parents were avid gardeners. My mum had scarlet runner beans and cucumbers growing up trellises on the sunny side of our house or on the fence around the yard. In the small plot at the end of our garden, my dad enjoyed nurturing earthbound vegetables such as beets and potatoes—and true to his German heritage, bunches of curly-leaf, green kale. Each spring we watched as the rhubarb buds peeked through the last of the snow knowing that my mum would soon make us all an apple and rhubarb crumble when the stalks were ruby-red ripe. When crab apples were in season, the whole family would jump in the car and drive over to the tree-lined streets by my grandparents’ home to pick bags of the fresh fruit. The 3-day canning process that ensued always produced the best-tasting crab-apple jelly I’ve encountered to this day.
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  I learned early on that cooking was a family affair: Meals were shared around the dining room table each evening. My mum and I would make chocolate-chip cookies so often that her 1964 edition of The Joy of Cooking, which she gave to me, still falls open to the page where the recipe is located; and every winter on especially crisp, cold days, my dad and I made peanut brittle and placed the cookie sheet covered with our sugary syrup and peanut mixture out on the snow-covered patio to harden.
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  In my later teens, I worked part-time in a snack bar at the prestigious Boulevard Club in Toronto, Canada. Here I learned knife skills, flavor profiles, large-batch cooking, and how to run multiple stations and expedite tickets as a short-order cook. It was my first restaurant experience, and under my boss Ann Lino, a true love of the industry was born. She is still a mentor to me today.




  My passion for the hospitality industry eventually landed me back in school to obtain my Hospitality and Tourism degree from George Brown College in Toronto, and upon my return to North Carolina I accepted a position with Georgios Hospitality Group in marketing and sales for all eight restaurants that were under this group at the time.
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  From that point forward, I immersed myself in the culinary scene that was beginning to take shape in Durham and all around the region known as the Triangle. I attended culinary school and started hosting the Triangle Foodie Tweet-ups with News and Observer food writer Andrea Weigl. I promote the Carolina Farm Stewardship Association’s Farm Tours and Sustainable Agriculture Conference and work on business development for the local food magazine, Edible Piedmont.




  All this has led me to where I am today and explains why cooking for my family, blogging about food events, artisan products, recipes, and cookbooks, and promoting the Raleigh, Durham, and Chapel Hill dining scene have become my passion.




  Raleigh, Durham, and Chapel Hill are often referred to as “the Triangle” because of the invisible lines that connect the three cities. Research Triangle Park or “RTP” as it is referred to, located at the core of this imaginary triangle, is a mecca for major corporations, employing a great number of area residents. Drawing from the large pool of university graduates (the Triangle is home to three major universities; NC State, Duke, and UNC Chapel Hill) as well as PhDs from all over the US and the world, RTP has become a nationally recognized business community with leading-edge research in pharmaceuticals and information technology. Over the years, the Triangle has come to include many of the surrounding areas, including Apex, Cary, Carrboro, and Morrisville, while “RTP” is still associated with the original designated area and is often referred to as “the Park.”




  As our population has grown, so has our appetite for good food, and as our appetites have grown, so has the number of aspiring young chefs opening new and innovative restaurants. Seasoned chefs have continued to excel, and the two combined have placed the Triangle on the culinary map as a dining destination.




  From one tip of the Triangle to the others, the number of popular restaurants has grown astronomically over the last decade and those with nationally acclaimed chefs at their helms equally so. The numbers of local nominees and regional winners for the various James Beard Awards are a testimony to the quality of the food world here. The James Beard Awards were established in 1990 and are often called “the Oscars of Food.” The awards honor the great chefs, restaurants, wine professionals, journalists, cookbook authors, restaurant designers, and other food professionals in the United States. In 2011 Gene Hammer and Bill Smith of Crook’s Corner were awarded an America’s Classic award, given to “restaurants with timeless appeal beloved for quality of food that reflects the character of their community,” while Lantern’s Andrea Reusing won “Best Chef Southeast,” and Edible Communities, of which Edible Piedmont is a part, won “Publication of the Year.” And when the James Beard Foundation announced their semifinalist nominees in 2012, it was no surprise to see, once again, several Triangle establishments on the list: Magnolia Grill (although sadly now closed), for Outstanding Restaurant; Scott Howell, Ashley Christensen, Aaron Vandermark, and Vivien Howard for Best Chef Southeast; and Sean Lilly Wilson from Fullsteam Brewery for outstanding wine and spirits professional. Although none of them were nominated as finalists, they are considered winners by local residents.




  I could continue to list the chefs, restaurants, food writers, and cookbook authors who have been nominated or won the various food awards, but that alone could be a stand-alone book. As for other noteworthy mentions, there is no denying Andrea Weigl’s substantial contributions to the food community or her award for Best Newspaper Food Coverage from the Association of Food Journalists, acknowledging just that. Andrea has become a beacon to the food community, making sure to pass along all the most up-to-date restaurant and food-event news on her blog Mouthful, while writing interesting and thought-provoking stories for the local daily newspaper, the News and Observer.




  An important aspect of how these chefs have come to the forefront is their commitment to supporting local agriculture. The number of farms using sustainable and organic practices within North Carolina is prolific—spurring the growth of the “Farm to Table” concept both at home and in the restaurant. As the farming industry continues to grow with the support of organizations like the Carolina Farm Stewardship Association (p. 14), Animal Welfare Approved (p. 13), and Piedmont Grown (p. 16), and as people continue to purchase from local farmers’ markets and track those purchases through the 10 Percent Campaign (p. 17), the number of restaurants utilizing seasonal ingredients on their menus and community members cooking with seasonal ingredients at home will continue on its upward trend.
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    NORTH CAROLINA BARBECUE




    What can you say about North Carolina barbecue that hasn’t already been said in countless articles and cookbooks for decades? There is always going to be a debate about which is the best barbecue: Eastern or Western.




    All North Carolina barbecue is very slow-cooked pork, generally for a minimum of 16 to 18 hours at a low temperature, usually between 250 and 300°F. The slow cooking allows the meat to age without drying out. After the meat is thoroughly cooked, it is pulled from the bones and pulled apart into smaller chunks and then chopped further with a cleaver. Real NC barbecue is never served sliced.




    Eastern-NC style barbecue has only the vaguest hint of vinegar with the possible addition of a few spices. The vinegar mixture is applied as a moistening agent after the hog has been barbecued. Western-NC style barbecue is not made from the whole carcass of the hog but from pork shoulders only, and while being cooked, it is braised with a tomato-based sauce that is added to the vinegar base, sometimes with a small amount of sugar added.




    Typically, barbecue is served with coleslaw and hush puppies, washed down with jugs of strong, sweet iced tea, and banana pudding for dessert.




    To understand more about North Carolinians’ fascination with barbecue, read about it from the Master of North Carolina Barbecue: Bob Garner. His two original books on NC barbecue have been recently combined, updated, and expanded into one volume: Bob Garner’s Book of Barbecue: North Carolina’s Favorite Food.
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  The farmers’ markets have not only become a place to pick up our weekly or biweekly groceries but also a place to catch up with friends, meet and talk to farmers, and learn how to incorporate new ingredients into our everyday cooking. On any given weekly visit to the market, you are bound to see several local chefs shopping too, and this is evident in the seasonal changing menus you will encounter on your dining experiences around town; many restaurants change their menus weekly, some daily, to reflect the seasonal bounty at hand.




  The bounty of the season has not only found its way to the plate but also to the glass. The importance of a quality cocktail has grown in popularity and is equally significant when talking about the Triangle food culture. The importance and art of replicating a classic cocktail, using seasonal ingredients, house-made sodas and mixers, have slowly found their place among us at popular establishments like the Whiskey in Durham, the Crunkleton in Chapel Hill, and Foundation in Raleigh. These establishments, with their talented and passionate “mixologists,” meticulously and expertly hand-craft each cocktail to perfection.




  The “Farm to Table” movement is not the only emerging culinary trend. As our multicultural communities have grown, so has the number of ethnically diverse restaurants offering many new and diversified culinary experiences. Across the Triangle, the Asian, Latino, and Indian communities also enter the restaurant business. Our food-loving residents support restaurants featuring Thai, Korean, and Chinese cuisines; the authentic South American taquerias and bodegas continue to move into the area as a direct result of a growing Hispanic population. The popularity of each is proven by the numbers of people who line up daily to savor a spicy curry or authentic taco. Even Gourmet magazine traveled to the area in 2007 to report on the many popular taquerias.




  The Triangle food scene is much more than only the individual chefs and restaurateurs, it is the passionate home of chefs, local food writers, bloggers, and cookbook authors who collectively make the Raleigh, Durham, and Chapel Hill culinary scene so special. Undoubtedly, the food community is much like a family. We care about our food, our farms, our chefs, and how our food is prepared; lovingly, tenderly, and obsessively, nurturing each to its full potential.




  You will notice the introductions to Raleigh, Durham, and Chapel Hill are each significantly different. Each city has its own distinct personality, one that is very obvious as you get to know the area.
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  I hope you enjoy this book as much as I did writing it. The culinary diversity of the Triangle is a celebration of a multitude of cooking styles, from regional Southern cuisine and the multicultural influences to twists on the traditional, there is something for everyone to embrace and enjoy.




  To summarize, the Triangle has become a mecca for foodies, a place where chefs and restaurant owners are respected to the highest degree—for their culinary creativity, their commitment to elevating the traditions of the past, and the commitment to forging relationships with area farmers and bringing us the best available local and seasonal ingredients. It is a multicultural pool of diverse eateries, bringing traditional foods from around the world to our doorstep and teaching us new ways to incorporate unique flavors into our menus.




  Restaurants come and go, and many in this book may have changed. Please research ahead of time before dining at any of these establishments.




  

    How to Use This Book


  




  The listings in this book are organized geographically in chapters devoted to Raleigh, Durham, and Chapel Hill. The entries are further arranged according to the following categories:
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  Foodie Faves




  Raleigh, Durham, and Chapel Hill are fast becoming a destination for good food, with nationally acclaimed and award-winning chefs and restaurants that range from world-class upscale steak houses to authentic BBQ shacks. Farms and farmers’ markets are plentiful, allowing chefs to showcase seasonally available ingredients, with several restaurants in this section changing their menus on a daily or weekly basis. Although this section does not include every “wonderful” restaurant in the area, I’ve tried to include a range of solid eateries at all price points that are sure to please even the most discerning palates. These summaries are not reviews, rather an attempt to describe the atmosphere, ambience, and notable dishes in an effort to help you choose your next destination for a pleasant dining experience.
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  Landmarks




  The landmark eateries chosen for this section are those that have stood the test of time based on their distinct characteristics and the permanent mark they have left on the community. Several of these restaurants are small family-run establishments, passed down from one generation to the next, and range from long-standing steak houses to old-time corner-store grills. Some are renowned for their traditional country cooking and Southern charm, while others are widely known for their upscale dining in historic surroundings. The one thing they all have in common is the desire to welcome diners into their “homes” and offer them a memorable dining experience.
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  Brewpubs & Microbreweries




  North Carolina is home to more brewpubs and micro-breweries than any other state in the American South. The NC Brewers Guild (ncbeer.org) has an active membership of almost 50 brewpubs and production breweries throughout the state, with almost one-quarter of them in Raleigh/Durham/Chapel Hill or surrounding Triangle communities. Additionally, specialty and traditional cocktail lounges are popping up as more “mixologists” are using seasonal ingredients to concoct their handcrafted libations.
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  Specialty Stores, Markets & Producers




  From community-run co-ops to custom butchers and bakers, this section was designed to showcase those establishments offering a single unique concept. They may offer artisan chocolates or handmade sausages while others offer wine and cheese or delectable baked goods. Also listed are gourmet food markets that offer everything from grocery staples (like meats, produce, dairy, and paper products) to sandwiches, salad bars, hot meals, and prepared entrees.




  Price Codes




  Landmark Restaurants and Foodie Faves generally follow a pricing guide, giving you a relative idea of what to pay per entree. Price listings are for dinner only. Lunch prices are generally lower.
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  Getting Around the Triangle




  For a wealth of information about public transportation around the Triangle, including Raleigh, Durham, Chapel Hill, Hillsborough—plus more local communities—visit the Triangle Transit Authority (TTA) at (919) 485-RIDE (7433) or triangletransit.org. Otherwise, after each introduction to Raleigh, Durham, and Chapel Hill, read how to get around these cities by public transportation.




  Recipes and Sidebars




  The recipes at the end of the book offer insight into the kitchens of some of our top chefs and local restaurants, with brief explanations leading into each one. Recipes showcase local flavors, many highlighting the abundance of locally and seasonally available fruits and vegetables. I am grateful to the many chefs who enthusiastically shared these with you, and I hope you enjoy them as much as I have. The side-bars scattered throughout are brief explanations of local specialties and specific ingredients indigenous to this region of the South.
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    Food Organizations


  




  Animal Welfare Approved, animalwelfareapproved.org. Are you concerned about where the food on your table came from and how it got there? Animal Welfare Approved advocates for standards for rigorous and progressive animal care requirements, and its label is only given to participating family farms that put each individual animal’s comfort and well-being first. As a consumer, you can ask your local grocery stores to buy from farmers using sustainable farming methods. Animal Welfare Approved has its label on eggs, dairy, and meat products.




  Carolina Farm Stewardship Association (CFSA), PO Box 448, Pittsboro, NC 27312; (919) 542-2402; carolinafarmstewards.org. CFSA’s mission is to “advocate, educate and build connections to create sustainable food systems centered on local and organic agriculture.” The most popular public events hosted by the CFSA are the Farm Tours held once in the spring and once in the fall. It is the Piedmont’s biggest sustainable farm tour, often touted as the largest in the United States! Local food stores sell “buttons” in advance. Load up the car with family and friends, choose the farms on the map that you’d like to visit and follow the directions. Bring a cooler for the farm-fresh products that you can buy to take home. The tour is self-guided and farms and sites are located throughout the Triangle in Alamance, Chatham, Durham, Orange, and Person counties. The 2012 Spring Farm Tour featured 40 small sustainable farms, and the cost per carload in advance was $25 ($30 on the day of the tour). Maps to the farms are available in PDF format online. Also, the CFSA has a popular blog called The Sweet Potato that you can sign up for at carolinafarmstewardsblog.org. Many different writers contribute.
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  Chop NC, chopnc.com. CHOP NC is Culinary Historians of Piedmont North Carolina, an organization welcoming the participation of all those who love food, history, and the traditions of the kitchen, the farm, and the table. To receive notices about events, sign up at chopnc.com. As well, read the Chop NC blog at chopnc.com/blog.




  NC Brewers Guild, general inquiries admin@ncbeer.org; ncbeer.org. The NCBG is a nonprofit whose membership is comprised of brewers, vendors, retailers, and craft beer enthusiasts focused on promoting North Carolina beer. North Carolina lays claim to the largest number of craft breweries in the American South, with more than 20 brewpubs and 20 packaging breweries. The NCBG was formed following the “Pop-the-Cap” initiative of 2005 that did away with the 6 percent alcohol cap on beers in North Carolina. Anyone can become an “enthusiast” member of the NCBG for $30 a year. The website also promotes beer-related events and festivals. The home page of NC Beer appears to be a blog, even though it’s not labeled as such.




  NC Choices, ncchoices.com. NC Choices is the Center for Environmental Farming Systems’ initiative to promote the advancement of local, niche, and pasture-based meat supply chains through educational and networking experiences for producers, processors, food professionals, and buyers to enhance consumer access to NC grown pasture-based meat products. Check out the website for the occasional workshop on whole-animal butchery.
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  Piedmont Grown, piedmontgrown.org. Its mission is to promote local food systems through the certification of food and farm products grown or raised in 37 counties in the North Carolina Piedmont Region. Piedmont Grown wants to link consumers to local farm-fresh foods, build local markets for farmers and food entrepreneurs, and grow healthy and prosperous communities. The Piedmont Grown program incorporates Piedmont farmers and other local food businesses including artisan food producers, retailers, wholesalers, institutional food service directors, and distributors. Individual consumers can join Piedmont Grown. Check out the membership details and benefits on the website.




  Slow Food Triangle, slowfoodtriangle.org. Slow Food Triangle supports and celebrates local food and the people who grow it and/or make it. A membership-based organization, Slow Food Triangle supports farmers and food artisans who farm responsibly and bring their produce to market for people like you and me to buy. Slow Food Triangle supports farmers and food artisans in the counties of Chatham, Durham Franklin, Granville, Harnett, Johnston, Orange, Person, and Wake. The cost of a membership begins at $60. To become a member of the local chapter, first join Slow Food USA, which you can do through the Slow Food Triangle website.




  Southern Foodways Alliance (SFA), Center for the Study of Southern Culture, PO Box 1848, Barnard Observatory, University, MS 38677; (662) 915-5993; southernfoodways.org. The SFA is a member-supported nonprofit based at the University of Mississippi designed to celebrate the diverse food cultures of the changing American South by producing documentary films, collecting oral histories, and staging symposia on food writing. Southern Six-Pack is its popular blog (southernfoodways.blogspot.com), and the SFA also produces a quarterly online newsletter called Gravy. Membership is available beginning at $75 for individuals.




  10 Percent Campaign, ncsu.edu/project/nc10percent/index.php. To help North Carolina’s agrarian economy, many businesses and residents are participating in the 10 Percent Campaign. The campaign promotes the growth, distribution, and purchase of locally produced food in the state. In 2007, the Center for Environmental Farming Systems (CEFS) began searching for ways to build a sustainable statewide food economy. Funding from the Golden Leaf Foundation and partnerships with state universities enabled 10 Percent to launch in July 2010. The goal of 10 Percent is simple: To encourage consumers to commit 10 percent of their food dollars to support local food producers, businesses, and communities. Consider this: North Carolinians, on average, spend about $35 billion a year on food. If individuals spent 10 percent, or $1.05 per day, locally, about $3.5 billion would be available in the local economy. Many local farmers’ markets, restaurants, and city and county governments across the state have already signed on.
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    Keeping Up with Food News


  




  There is no shortage of writers and journalists and simply everyday people who enjoy writing about food and drink in the Triangle area. In the past few years, print media have remained remarkably strong with the emergence of new “city” magazines that promote individual cities, including the food scene in each. Our largest daily newspaper, the News and Observer, has a robust subscriber base in the tri-city area that is supported by readers of print and online with blogs covering the vibrant food scene through profiles, trends, recipes, the farm-to-fork movement, and agriculture. As you plan your visit to the Triangle, check out these publications and blogs for up-to-the-minute happenings in the ever-changing world of food and drink in the Piedmont region of North Carolina.




  The News and Observer, newsandobserver.com. Check out the food stories in our daily newspaper and link to them online at news-andobserver.com. Here’s who to follow:




  Mouthful: Where to shop, what to eat, what to cook by Andrea Weigl. (@andreaweigl)




  Greg’s Corner: Restaurant Reviews by Greg Cox. (@ggcox)




  Weekend Gourmet: Writer, food stylist, and cookbook author Fred Thompson writes this biweekly column. (@fredthompsonNC)




  Sunday Dinner: A monthly column about food and life in the South by Tar Heel Debbie Moose, cookbook author, editor, freelance writer, and award-winning essayist. (@debbiemoose)




  On Wine: By Catherine Rabb who teaches culinary students at Johnson & Wales University in Charlotte, NC. She holds a sommelier certification from the Court of Master Sommeliers.




  The Independent, indyweek.com. The Independent is a popular weekly tabloid that offers a variety of food news from around the tri-city area. It also includes an online Triangle Dining Guide. Of course, the Independent also offers progressive news stories on local issues as well as a roundup of the entertainment scene weekly.




  Beer Hopping: Julie Johnson shares her love and passion for all things beer. She is well versed on the subject, having been the editor and co-owner, and now contributing editor, of the Durham-based national publication All About Beer.




  Other Food and Drink Columns: The following columns are written by local journalists on a rotation basis, all of which can be found archived online: First Bite (reviews); Now Serving (foodie news and events), Guidance for Gourmands (local recipes), Blessed Is the Pour (wine); Feed with Care (explores issues such as food allergies); Object of Desire (products); and Meet-and-Three (stories about local restaurateurs).
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  All About Beer, allaboutbeer.com; @allaboutbeer. Celebrate the world of beer culture through this award-winning, national bimonthly magazine, which has been published for over 20 years from Durham. Dan and Julie Bradford run this publication and the very active website is the go-to location for all things beer related—travel, local and international events, brewery openings, learn-about-beer articles, beer reviews, beer festivals (see pp. 27, 28, 30), and much more information all aimed toward the pursuit of beer pleasure.
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  Edible Piedmont, ediblepiedmont.com. One of the highly successful Edible Communities publications and winner of the James Beard Foundation Award for Publication of the Year 2011, quarterly magazine Edible Piedmont, led by publisher Fred Thompson and his wife, editor Belinda Ellis, brings the local food scene to life from the foothills of North Carolina to the coast, a region known as the Piedmont. Edible Piedmont features local foods and the stories of producers and growers in this region, including recipes.




  Our State North Carolina, ourstate.com/topics/food. Published since 1933, this is the granddaddy of all magazines in North Carolina, featuring travel, history, people, places, and food. Food features and recipes are found online at their website.




  SavorNC, savorncmagazine.com. A relative newcomer in the publication network in North Carolina, SavorNC promotes wine, food, decor, and travel from the mountains to the coast.




  City Magazines




  Independently published city magazines, generally with a controlled circulation, feature stories that pertain to each community such as Raleigh, Cary, Durham, and Chapel Hill. Local food articles feature in each of these publications as well. Check out the following publications online:




  Raleigh Metro Magazine, metronc.com/foodandwine. A monthly magazine for Raleigh and its outlying communities.




  Cary Magazine, carymagazine.com/category/channel/restaurant-row. A lifestyle magazine for Western Wake County, published six times a year.




  Durham Magazine, durhammag.com/dining. This bimonthly city magazine is all about living well in Durham.




  Chapel Hill Magazine, chapelhillmagazine.com/dining. Sister publication to the Durham Magazine, Chapel Hill Magazine is published bimonthly and highlights living the good life in Chapel Hill and surrounding communities, such as Carrboro and Hillsborough.
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  Blogs




  Of course, where would we be today without the blogger? Food blogs are proliferating exponentially as social media have gained ground in the recognition of the fact that we all enjoy eating, and therefore like to read about food and anything food-related. Here are a few of the popular bloggers, some of whom you will note above write for traditional print media as well:




  Carpe Durham, carpedurham.com. A “group” food blog about eating and drinking in Durham. If you want to know the location on a particular day for a favorite food truck, Carpe Durham has a beta food truck mapper that resets daily and tracks truck locations as their operators tweet location updates.




  Cranky Diners, crankydiners.com. Blogs unbiased restaurant reviews and food-related things generally in the Raleigh, Durham, and Chapel Hill area.
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  DeMandy, demandy.com. Amanda Steinhardt proclaims herself a food-obsessed marketer turned blogger who writes about food and recipes in the Triangle. Her day job is with Burt’s Bees. Mandy hosts the Social Media Supper Club, an informal gathering of foodies who tweet about meeting up for meals.




  Durham Foodie, johannakramer.com. Follow Johanna Kramer’s musings about food and food-related events; she is also the author of this book.




  Eat It, North Carolina, eatitnorthcarolina.com. This food blogger must live to eat as she and her husband cover cities and towns across the state!




  Food . . . Celebrating Our Market’s Bounty, chapelboro.com. Susan Reda, a native North Carolinian who lives in Chapel Hill, writes about local food, farms, and recipes. Her blog appears online in the Chapelboro newspaper, the community portal for the Chapel Hill, Hillsborough, and Orange County community.
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  The Gourmez, thegourmez.com. Written by Becca Gomez Farrell, a Durham-based writer who feels she is only perched in the Bull City until her next move.




  Green Eats, greeneatsblog.com. Matt Lardie is chronicling his journey through the world of sustainable agriculture in North Carolina through trends, events, news, commentary, and recipes. He even claims to throw in a “healthy dose of sarcasm.”




  The Masala Wala, masalawala.wordpress.com. Restaurant reviews around the Triangle by Jyotsna, a recent transplant to Chapel Hill from Boston. Of Indian descent, she is learning about Southern food culture and sharing her experiences online.




  Moose Musings, debbiemoose.com/word-press. Debbie Moose (yes, that is her real name) writes about life in general, the South, and “anything you can put into your mouth!” She is a prolific writer and observer of life.
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  Nancie McDermott, nanciemcdermott.wordpress.com. A Southerner by birth, Nancie grew up on Southern food until she served with the Peace Corps in Thailand and developed a passion for Asian cuisine. Nancie writes about ingredients, recipes, traditional dishes, food people, cookbooks, and culture in Asia and the American South.




  Triangle Food Guy, trianglefoodguy.blogspot.com. Sean Lennard is our Raleigh man-around-town working hard to keep up with reviews on the ever-changing restaurant scene in our capital city. He also runs an online catering company.




  Varmint Bites, varmintbites.com. Dean McCord, a Raleigh-based father of four, has an opinion on almost every aspect of the local food scene that he shares on his blog. You can visit his blog site to find out why his blog is called Varmint Bites. Hint: It has nothing to do with a possum or coon!




  

    Events & Festivals


  




  Throughout the Triangle, there must be at least one food-related event each weekend, often beginning on a Friday evening. The hardest part for most area residents and visitors alike is to choose which foodie event to attend. By far, the two best ways to find out what’s happening in a particular city or town in this area is to check the local free paper, the Independent, online at indyweek.com, or the local Convention and Visitor Bureaus, which are listed below. Highlighted in this section are the largest and most popular events around the Triangle that strongly feature food. Each site has its own web link, and I invite you to check these out for the exact dates for this coming year: Raleigh: visitraleigh.com; Durham: durham-nc.com; Chapel Hill: visitchapelhill.org.
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