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  Restaurants and chefs often come and go, and menus are ever changing. We recommend you call ahead to obtain current information before visiting any of the establishments in this book.




  [image: For my mom, who instilled in me a love of food and showed me that cooking is caring. And to Julia Child—you were right: People who love to eat are always the best people.]
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  Recipes by Course




  BREAKFAST




  Chilaquiles




  Pecan-Crusted French Toast with Roasted Bananas & Spiced Butter




  Star Provisions’ Savory Tart




  Sweet Corn & Brown Sugar Bacon Pancakes




  SOUPS & SALADS




  Atlanta Fish Market’s Savannah Blue Crab & Sweet Pepper Bisque




  Avocado Salad with Wasabi Vinaigrette




  Buckhead Diner’s Collard Greens & Ham Soup




  Broccoli & Gruyère Soup




  Celery & Apple Salad




  Chicken Zuppa




  New Crop Potato, Apple & Fennel Salad




  North Georgia Apple & Crispy Brussels Sprout Salad




  Peach, Arugula & Greek Yogurt Salad




  Salad of New Potatoes & Spring Peas




  Smoked Trout Potato Salad




  South City Kitchen’s She-Crab Soup




  Spring Pea Soup with Cardamom Marshmallow




  Summer Sweet Corn Soup with Lump Crab




  Sweet & Sour Butternut Squash




  Sweet Potato & Clam Chowder




  The Optimist’s Duck & Andouille Sausage Gumbo




  The Spence’s Baby Kale Caesar




  APPETIZERS & SIDES




  Abattoir’s Crispy Ceci Peas with Cumin Salt




  Alma Cocina’s Mexican White Shrimp Huarache




  Asher Bleu Grilled Cheese with Fennel Jam




  Bacchanalia’s Crab Fritters




  Buttermilk Biscuits




  Corn Bhel




  Dharosh Bhaaji (Sautéed Okra)




  Dirty Farro




  Double Zero Napoletana’s Butternut Squash Fritters




  Ecco’s Fried Goat Cheese with Honey & Black Pepper




  Edamame Hummus




  Fall Squash & Mushroom Ragout with Citrus-Scented Grits




  Farm Egg Wellington




  Flash-Fried Oysters




  Fresh Sweet Strawberries with Shaved Parmigiano Reggiano




  Hook’s Three-Year Pimento Cheese




  Korean Pickled Green Tomatoes




  Kung Pao Brussels Sprouts




  Lure’s Crab Dip




  Miso Collard Greens




  Roman Fried Cauliflower with Mint & Meyer Lemon




  Swiss Chard Fritters




  The Iberian Pig’s Bacon-Wrapped Dates




  The Spence’s Crispy Thai Brussels Sprouts




  Tuna Tartare




  Twice-Cooked Cumin Chicken Wings with Charred Jalapeño Dressing




  TWO urban licks’ Smoked Gouda Grits




  TWO urban licks’ Smoked Salmon Chips with Chipotle Cream Cheese




  Vietnamese-Style Chicken & Waffles




  BURGERS, SANDWICHES & PIZZA




  Neapolitan Pizza Dough




  Shrimp & Crabby Burger




  Sloppy Jai (Kheema Paav)




  The Spence’s Juicy Lucy




  Veni Vidi Vici Strawberry Pizza




  MAIN DISHES




  Bibimbap




  Bistro Niko’s Coq au Vin




  Black Cod Misoyaki




  Black Rice Salad with Roasted Squash




  Bucatini with Smoked Bacon, Red Onion & Pecorino




  Buttermilk Fried Chicken




  Chicken Enchiladas with Lemon Cream Sauce




  Chicken Scarpiello




  Chinese BBQ Quail with Southern Collards




  Cooks & Soldiers’ Cana de Cabra Pintxo




  Corner Café’s Smoked Salmon Benedict




  Cornmeal-Crusted Catfish with Hoppin’ John




  Dan Dan Noodles




  Frito Pie




  Grilled Whole Sea Bass “Lavraki” with Lemon Vinaigrette & Wild Greens




  JCT.’s “Angry” Mussels with Vidalia Onion, Bacon & Chile




  Kalbi




  King + Duke’s Smoked Half Chicken with Sweet Onions & Salad




  La Tavola’s Braised Duck & Ricotta Gnocchi




  Malabar Chicken Curry




  Ma Po Tofu




  No. 246’s Bistecca




  Oyster Tacos with Jalapeño Coleslaw




  Parmigiana di Melanzane (Eggplant Parmesan)




  Peperoni Imbottiti (Stuffed Peppers)




  Pork with Peach Donkatsu




  Pricci’s Tuna Crudo




  Roasted Chicken Breast with Grits, Collards & White Wine Pan Sauce




  Rosebud’s Wild Georgia Shrimp & Grits




  Salt & Pepper Brisket




  Seared Scallops & Cannellini Beans




  Spaghetti Cacio e Pepe




  St. Cecilia’s Spaghetti with Crab & Chiles




  Steak Tartare




  Steamed Georgia Shrimp with Leeks en Vinaigrette




  Sugo’s Meatballs




  Swordfish with Sweet & Sour Cipolline Onions




  Timone’s Meatballs in Red Sauce




  DESSERTS




  Chocolate Pecan Pie with Cinnamon Whipped Cream




  El Taco’s Coconut Flan




  Floataway Café’s Gateau Victoire (Flourless Chocolate Cake)




  Panna Cotta with Caramel Sauce




  Pineapple “Not Upside Down” Cake




  Pretzel Pie




  Vanilla-Bourbon Bread Pudding




  DRINKS




  The Family Dog’s Ginger Jump
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  Introduction




  I was born in Buckhead, my first, formative years spent on a charming street just off Roswell Road. I can remember watching my parents get dressed up to go eat at Pano’s & Paul’s and Nikolai’s Roof. They seemed to be the only good restaurants in Atlanta at the time. Forget about eating out well when we moved to suburbia in 1995—the Cheesecake Factory was as good as it got in Alpharetta.




  Eventually, I moved away for college to quirky Athens, spent a summer studying in Verona, Italy, and another interning at a magazine in Los Angeles before heading to Dallas and then back east to Washington, DC. Each of these cities had a food scene I knew to be far superior to what I had left back in Atlanta. Or rather, what I thought I left. The last time I ate in Atlanta was in a different millennium, so when I moved back to the Big Peach in 2013, I was shocked. The city was an entirely different place than the one I’d left just seven years prior.




  I should’ve known. I’d been reading about chefs like Anne Quatrano and Linton Hopkins, two pioneers who transformed Atlanta’s fine-dining landscape with their farm-to-table restaurants (Bacchanalia and Restaurant Eugene, respectively) light-years before the philosophy was a trendy, overused buzzword. Back when it actually meant something.




  But it wasn’t just the local and seasonal mind-set that had taken hold of Atlanta. It was the sheer number of restaurants in the city, the majority of which were now owned by chefs rather than corporate entities. Chefs like Kevin Rathbun, Hugh Acheson, Ford Fry, Richard Blais, and Kevin Gillespie, who put Atlanta on the map with their TV appearances, award-winning cookbooks, slew of James Beard nods, and, of course, their delicious food. Chefs like Bruce Logue, Robert Phalen, Todd Ginsberg, Billy Allin, and Steven Satterfield who opened small neighborhood spots that carried a big made-from-scratch stick. Chefs like Asha Gomez, Meherwan Irani, Fuyuhiko Ito, Eddie Hernandez, and Luca Varuni who brought the food from their far-off homelands to the streets of Atlanta.




  Streets in formerly forsaken neighborhoods few had been brave enough to enter previously. “People want to get out of those glitzy areas and into something that’s real,” says Ford Fry, owner of five of Atlanta’s most popular restaurants. He’s right. Today, you’ll find some of the city’s best restaurants in the most unexpected of locales—from strip malls to riverfronts, shady street corners to ritzy condos. Many set up shop in converted gas stations, cotton mills, and railroad cars. No longer does Buckhead have a stronghold on the city’s dining scene. Today, Atlantans are eating in Inman Park, Old Fourth Ward, Decatur, the Westside, Virginia Highlands, Grant Park, and Buford Highway, all neighborhoods with a story to tell. Neighborhoods are now the destination, the host, rather than a single restaurant. Start at one spot for cocktails, move onto its neighbor for dinner, and then next door for a night cap. No reservations required—if one spot can’t take you, there’s always someone else nearby who can.
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  Yes, Atlanta has come a long way; yet even still, when I tell people I live in Atlanta, I’m often asked what we eat “down here.” People are shocked to hear our plates aren’t just sticks of butter (thanks a lot, Paula Deen). What they don’t realize is how diverse this melting pot of a city truly is. “Atlanta is a city of transplants, with tons of influences from other cities and adventurous diners,” says Eli Kirshtein, chef-owner of The Luminary. So what’s for dinner in the Big Peach?




  I think Gunshow owner Kevin Gillespie said it best: “The local food movement has taken hold, people are excited again about true Southern cooking, and chefs are building their own places where they put themselves onto the plate. Look at Bruce Logue—what he does at BoccaLupo is just phenomenal. He lifts pasta to a whole new stratosphere. Linton Hopkins understands how to keep old and traditional and mix in new and modern with grace and beauty. Anne Quatrano, who’s always had the best taste in town, may not be new, but she’s always current. And then there’s the hole-in-the wall Buford Highway spots. That’s the South we live in these days. Vietnamese food cooked there is just as Southern as shrimp and grits. Our cuisine has always been made up of learning from these other people—they start out as visitors and become your family.”




  I couldn’t be more thrilled to be a part of Atlanta’s family. It’s an exciting time to be a Southerner, perhaps nowhere more so than in Atlanta, the nucleus of the New South. Gone are the days of stale, overdone dishes. In their place: new techniques, new ingredients, new chefs. Take it from Robert Phalen, chef-owner of One Eared Stag: “A lot of us grew up cooking in kitchens where the thing was to buy the best possible product. Now we step back and we make the best product. Instead of sourcing out delicious cheese that costs $32 an ounce, we make our own cheese. We harvest the roe sacks from the fish we get in, we make our own sausage. We’re not just purveyors; we’re going back to the roots of how food used to be and figuring out how to do stuff, rather than just buy stuff.” Amen.




  And cocktails. Oh the cocktails. I’ve been blown away by the innovation in Atlanta’s cocktail scene—I’m enamored by the bar program at Kimball House in Decatur, where dangerously delicious concoctions go down best in between slurps of fresh oysters. Kimball House is also one of the few (maybe the only) bars in town offering classic absinthe service (they’ve got a dozen spirits to choose from). Just down the street, Paul Calvert’s Paper Plane is another watering hole frequented by my friends and me. Their ever-changing cocktail list never fails to thrill, nor does Jerry Slater’s potent libations at H. Harper Station. There’s stellar beer in Atlanta, too. From brewpubs like Wrecking Bar and Brick Store Pub to breweries like Red Brick and SweetWater, there’s no shortage of sips in this town.




  My goal with this book is to introduce you to some of these revolutionary restaurants, share their incredible stories with you, and give you a window into some of their most interesting dishes. I hope you’ll try to make them in your own kitchen, share them with family and friends, but if that soufflé just won’t rise—you can always make a reservation. I know they’d be thrilled to see you. As far as my story goes, I’m just a journalist with an insatiable appetite for good food and the people behind it. If you have any questions about a restaurant or recipe, I hope you’ll look me up at KateParhamKordsmeier.com—I’d love nothing more than to hear from you. Cheers!




  4TH & SWIFT





  621 NORTH AVENUE NE




  ATLANTA, GA 30308




  (678) 904-0160




  4THANDSWIFT.COM




  OWNER AND EXECUTIVE CHEF: JAY SWIFT CHEF DE CUISINE: JEB ALDRICH PASTRY CHEF: LAUREN RAYMOND




  Plenty of restaurants profess a “farm-to-table” philosophy. Few actually walk the talk, but Jay Swift’s modern American hot spot, 4th & Swift, surpasses the overused buzzword with their very own 3,000-square-foot farm to boot. Expect a bounty of turnips, beets greens, and tomatoes on the Baltimore native’s menu, which Swift frames with his son Jeb Aldrich, a Johnson & Wales grad hailing from Charleston’s Peninsula Grill and Atlanta’s own Canoe and now-shuttered Joël. The father-son duo’s refined comfort food (think, velvety sweet corn soup spiked with crab, crispy brussels sprouts salad, and melt-in-your-mouth roasted venison with spiced squash) is the perfect complement to the chic warehouse setting, which takes up residence in a former engine room situated in historic Old Fourth Ward, complete with warm pendant lamps, exposed brick walls, and high ceilings. Dine on the gorgeous patio during warmer months, when heirloom tomatoes appear on most tables, usually alongside Swift’s legendary “Three Little Piggies,” a plate full of pork done three ways. Inside or out, you can devise your meal from the Market Menu, which changes nightly, or opt for the five-course tasting menu. Whatever you do, finish with the sticky toffee pudding. And don’t forget about Sunday brunch—Swift’s house-made pork schnitzel and brisket hash put tired scrambled eggs to shame.
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  SUMMER SWEET CORN SOUP WITH LUMP CRAB





  (SERVES 6–8)




  3 teaspoons vegetable oil




  10 ears sweet yellow corn, kernels and juice removed, cob discarded




  1 Vidalia onion, chopped




  1 quart vegetable or chicken stock




  1 cup heavy cream




  Salt and white pepper to taste




  1 ounce steamed lump or jumbo blue-crab meat




  2 tablespoons fresh chopped chives




  ½ cup crème fraîche




  Old Bay Seasoning to taste




  Bring a large saucepan to medium-low heat and add oil. Add the corn and onion, sautéing for 4 minutes. Add half the stock and bring to a simmer. Remove the pan from heat and allow to cool.




  Transfer most of the corn mixture to a blender, filling it about halfway. Add the heavy cream and carefully pulse on low speed to get started safely, then puree at high speed until velvety smooth. (Note: Add more stock if the mixture is too thick.) Strain mixture and return to saucepan.




  Bring the soup to a simmer. Season with salt and pepper. Serve garnished with crabmeat, chives, crème fraîche, and a sprinkle of Old Bay.
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  NORTH GEORGIA APPLE & CRISPY BRUSSELS SPROUT SALAD





  (SERVES 5)




  4 cups apple cider




  2 sprigs rosemary, leaves chopped




  1 cup shelled, toasted pistachios, ground to coarse consistency




  Pinch of fleur de sel




  4 cups vegetable oil




  25 brussels sprouts, stems removed, halved




  2 tablespoons sherry vinegar




  Salt and pepper to taste




  1 cup crème fraîche




  3 local apples (Ellijay Winesaps or Jonagolds preferred), peeled, cored, and cut into 1-inch slices




  Place apple cider in a small pot over medium heat and reduce to syrup consistency, about 20 to 30 minutes. Cool and reserve.




  In a medium bowl, combine the rosemary with pistachios and fleur de sel.




  Heat the oil in a wide, deep pan or in a deep fryer to 350°F. Carefully add the sprouts to hot oil and fry until outside leaves begin to turn golden brown, about 4 minutes. Remove the sprouts from the oil and toss in a bowl with sherry vinegar, salt, and pepper.




  Using a spoon, spread a line of crème fraîche on a plate to hold the sprouts in place. Liberally spread some of the reduced cider mixture on top of the crème fraîche. Place the sprouts in a line on top of the cider and crème fraîche. Top with the apples. Repeat to layer the salad. To finish, drizzle the remaining cider reduction over the top and sprinkle the pistachio-rosemary mixture liberally over the plate.
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  ARIA





  490 EAST PACES FERRY ROAD NE




  ATLANTA, GA 30305




  (404) 233-7673




  ARIA-ATL.COM




  MANAGING PARTNER AND EXECUTIVE CHEF: GERRY KLASKALACHEF DE CUISINE: BRANDON HUGHES EXECUTIVE PASTRY CHEF: KATHRYN KING




  Not many restaurants can claim 15 years of existence while simultaneously sitting at the top of nearly every “hot” restaurant list. But Aria, the brainchild of chef Gerry Klaskala (who also co-owns Canoe), isn’t most restaurants. It’s at once a special-occasion destination and everyday eatery. It’s situated in the heart of ritzy Buckhead, yet decidedly down-to-earth. It’s housed in a salvaged turn-of-the-century mansion, but juxtaposed with modern art, metallic curtains, and a striking chandelier. “We’re one foot in the past, one in the future,” admits Klaskala, whose freestyle take on contemporary American cuisine has created a loyal following most chefs can only dream of. “I always wanted to have the perfect chef restaurant: 85 seats, the perfect kitchen with every toy and gizmo, a wine cellar, open for dinner only and closed on Sunday.” Mission accomplished. Whether you sit in the sultry lounge, a sleek booth in the open dining room, or downstairs in the candlelit wine cellar, you’re in for a treat. Particularly if you order one of Klaskala’s celebrated slow-cooked dishes, like the Zinfandel-braised short ribs—the restaurant has sold more than 175,000 since opening—or the butter-braised lobster. And while a five-star review from the Atlanta Journal-Constitution (only five other restaurants have received this distinction) certainly helps, it’s the consistency at Aria that solidifies the spot as one of Atlanta’s best. “Every one of those short ribs was cooked by the same chef. Our fish cook, who’s been here since day one, has cooked over 30,000 pounds of scallops. And our pastry chef, Kathryn King, has been here from the start, too. When you eat at Aria, you’re in the hands of passionate people who truly care.” Indeed.
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  SWORDFISH WITH SWEET & SOUR CIPOLLINE ONIONS





  (SERVES 8 AS AN APPETIZER)




  3 tablespoons extra-virgin olive oil, divided




  2 cups cipolline onions, peeled




  ¼ cup whole peeled garlic cloves




  4 sprigs fresh thyme




  ½ cup white balsamic vinegar




  ¼ cup honey




  4 (8-ounce) swordfish steaks, cut ½ inch thick




  Kosher salt to taste




  Preheat oven to 350°F. Heat a heavy-bottomed sauté pan over medium heat. Add 2 tablespoons olive oil, cipolline onions, and garlic, and sauté for 7 to 8 minutes. Add the thyme and cook for an additional 2 minutes. Add the vinegar and honey, mix well, and bring to a simmer. Cover with foil and bake for 40 to 50 minutes, stirring occasionally. Remove the pan from the oven, cover, and allow to rest.




  Preheat a charcoal grill to medium heat. Season the swordfish with salt and brush with the remaining1 tablespoon olive oil. Cook the swordfish until just barely cooked through, about 2 minutes, turn and then cook for 1 more minute.




  Place the cooked swordfish on plates and top with the cipolline mixture. Serve.




  BACCHANALIA & STAR PROVISIONS





  STARPROVISIONS.COM




  OWNERS AND EXECUTIVE CHEFS: ANNE QUATRANO AND CLIFFORD HARRISON




  ABATTOIR




  1170 HOWELL MILL ROAD NW




  ATLANTA, GA 30318




  (404) 892-3335




  EXECUTIVE CHEF: HECTOR SANTIAGO




  BACCHANALIA AND QUINONES AT BACCHANALIA




  1198 HOWELL MILL ROAD NW




  ATLANTA, GA 30318




  (404) 365-0410




  EXECUTIVE CHEF: DAVID A. CARSON CHEF DE CUISINE: MATTHEW ADOLFI PASTRY CHEF: CARLA TOMASKO GENERAL MANAGER: FRANCES QUATRANO




  FLOATAWAY CAFÉ




  1123 ZONOLITE ROAD NE #15




  ATLANTA, GA 30306




  (404) 892-1414




  EXECUTIVE CHEF: TODD IMMEL




  STAR PROVISIONS




  1198 HOWELL MILL ROAD NW




  ATLANTA, GA 30318




  (404) 365-0410




  EXECUTIVE CHEF: STILES KNIGHT




  It would be unthinkable to talk about Atlanta’s food scene without mentioning Anne Quatrano, a trailblazer who—along with her husband, Clifford Harrison—opened one of the city’s first chef-owned, independently operated, fine-dining restaurants back in 1993. That restaurant was Bacchanalia, and it changed Atlanta forever. It was (and still is) one of the city’s only high-end restaurants offering multicourse tasting menus made from local, seasonal ingredients, and “Annie” was (and still is) the most pivotal force in Atlanta’s farm-to-table movement. Today, the multiple James Beard award winner is the city’s undisputed foodie heroine with five celebrated restaurants to her name, all of which “support local growers and ranchers into a vibrant and symbiotic relationship between farm and kitchens,” says Quatrano, a California Culinary Academy grad. Indeed, 90 percent of the produce used on her menus comes from Annie’s fifth-generation, 60-acre family farm, Summerland, in Cartersville, Georgia, where she and Harrison also live.
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