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We would love to hear from you concerning your experiences with this guide and how you feel it could be improved and kept up to date. Please send your comments and suggestions to:

editorial@GlobePequot.com

Thanks for your input, and happy travels!
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Holly Herrick is a Cordon Bleu–trained chef, national award-winning food writer and restaurant critic, and longtime Charleston resident and booster. After stints in Paris, Minneapolis, and Jackson Hole, Wyoming, Herrick landed in Charleston, where she worked for seven years at The Post and Courier, Charleston’s only daily newspaper, before leaving to focus on her free- lance career in 2006. That same year she received a First Best Place Award for Newspaper Series, Special Sections, and Special Projects from the American Association of Food Journalists.

Her work has appeared in Bon Appétit, Gourmet, Southern Living, and several regional publications. Her column, Delectable Delights, appears regularly in Lowcountry Living Magazine. She is the author of The Southern Farmers Market Cookbook , Charleston Chef’s Table (Globe Pequot Press), and Tart Love—Sassy, Savory, and Sweet.
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How to Use This Book



During the long research and writing of this book, the greatest inspiration came from these beautiful, foodie-fecund cities themselves. Just 110 miles apart, both Charleston and Savannah are poised on the banks of the sea-soaked Lowcountry, a salty swath of marshes, estuaries, and waterways that stretch along the coast between both cities and a bit beyond. Both share ample larders and long colonial and antebellum histories. Yet like fraternal twin sisters from an old, eccentric Southern family, each has emerged with distinctly individual culinary personalities and perspectives. This book is dedicated to these fine cities and the chefs, residents, producers, and markets that help polish, refine, and embellish their respective gustatory renown. Thank you, thank you, thank you, one and all!

I worked and ate my way for 6 months through both cities with a most discriminating palate and at my own expense at every pass. It was daunting at times, from a caloric, energy, and budget perspective, but I got there and had a grand time doing so! My goal was to find the essence of both cities and to present to you the best places and where you could enjoy them. I hate the idea of anyone tramping about Charleston or Savannah, spending money, and missing the best foodie targets. So, voilà, Food Lovers’ Guide to Charleston & Savannah presents herself. Dig in and enjoy!


  Food Lovers’ Guide to Charleston & Savannah is divided into two parts: Charleston begins on page 1 and Savannah begins on page 153. Each listing shows the name of the establishment, address, phone number, and website (when available) and each chapter is made up of different sections, including Foodie Faves, Landmarks, and Specialty Stores, Markets & Producers.


  
    Food Events
  

  Anything food related, from food and wine festivals to beer and ale tastings are included under this category. Many are annual or semi-annual events that are not to be missed when you’re in town.
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    Foodie Faves
  

  These are restaurants favored by lovers of good food and drink where you’re more than likely to see a lot of local fans and even the occasional local chef. Perhaps less renowned than “Landmarks,” this is none-the-less the type of place where you’re most likely to experience the broadest range and personality of each city’s everyday dining choices.
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    Landmarks
  

  Every city has restaurants that have carved a special place in history and in collective culinary hearts as a true landmark. Charleston & Savannah are no exception. These are restaurants where maverick chefs from many different restaurant eras (some going back 50 years or more) have blazed trails that simply cannot be ignored and in many ways, define Charleston & Savannah’s destination dining.
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    Specialty Stores, Markets & Producers
  

  From perfect pastries to exotic spices and carefully crafted ale, this is an important food area that has exploded within the past few years. In this section, we list the best, what they do best, and (when applicable) the best times to visit.
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    Learn to Cook
  

  Charleston and Savannah are full of generous culinary genius and afford several venues—from cooking schools to culinary tours—to learn more about cooking and these cities whether you’re visiting or if you live here. Here’s where to find them.




  
    Price Code
  

  We also included price information for restaurants using the following scale system for a single entree:




	$
	Less than $10



	$$
	$10 to $20



	$$$
	$20 to $30



	$$$$
	More than $30








  
    Recipes
  

  The recipes included in the Recipes chapter (p. 209) either reflect Lowcountry tradition or are simply outstanding and impossible to resist. All are clearly and simply written with sensitivity towards the needs of the home cook. Enjoy!




  
    Appendices
  

  For your convenience we’ve included in the appendices an Index of Eateries by Cuisine and Index of Purveyors found throughout the book. Additionally, there is a general index that follows the appendices.
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  Charleston
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Introduction




It’s easy to wax poetic about Charleston, though not as beautifully as Charleston native DuBose Heyward (of Porgy fame) did in his haunting, lyrical ode to Charleston. In “Dusk,” written in 1922, Heyward most correctly described Charleston, also known as The Holy City, as “alone among the cities.”

She is indeed entirely unlike any other and to know her is to love her, except possibly in August when oppressive heat and humidity threaten to temporarily strip the heartiest bloom off even the most ardent rose.

What’s not to love? The peninsula itself is swaddled by a scenic network of waterways and swaying marshlands and embraced by the glistening waters of the Cooper and Ashley Rivers (which Charlestonians like to say “meet to form the Atlantic”) just beyond the harbor jetties. Days begin and end with the tolling of the bells from the 200 churches that dot downtown, a glorious audible testament to the city’s founding charter that mandated religious tolerance. Antebellum and Colonial homes stand regally throughout the city as gorgeous, visual reminders of Charleston’s 300-plus-year history that has withstood hurricanes, fires, earthquakes, poverty, and war.
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Still, every spring unfailingly ushers in the heady perfume of wisteria and jasmine blooming while fall and winter annually translate into convivial oyster roasts and blazing open fires in country fields. Ranked as the nation’s most polite city for over a decade by Travel + Leisure magazine and populated with a mere 125,000 residents, Charleston is a pleasant place to live and to visit, to say the very least.

It’s also entirely delicious. Though once revered by tourists (some 4 million streamed through in 2011) first and foremost for Charleston’s well-preserved history, it runs neck and neck in recent years with cuisine as a principal reason to come calling, according to annual visitor profile studies by the Office of Tourism Analysis at the College of Charleston. This is an apt stat, since food and history are inextricably linked to the present (and the future) of dining and eating in Charleston. The extreme breadth, wealth, and sophistication of early colonists from Europe, Barbados, and later slaves from Africa, combined with an abundance of local foods from a verdant land and teeming sea, formed the ingredient list (okra, grits, fowl, oysters, shrimp, etc.), practicality, and prowess to create bedrock Charleston staples like she-crab soup and shrimp and grits. Carolina Gold rice, the stuff behind Charleston’s huge wealth (surpassing that of all other American Colonial ports at her financial peak in the late 18th century) was and still is stirred into fragrant stews, rice puddings, and pilafs.

Now, at the rosy, breaking dawn of a new decade, Charleston’s chefs and producers are looking back to Charleston’s well-preserved past to find the award-winning culinary path to her present and future. Home now to three consecutive James Beard–winning chefs (Robert Stehling of Hominy Grill in 2008, Mike Lata of FIG in 2009, and Sean Brock of McCrady’s in 2010) and the fifth best food and wine festival in the 2011 BB&T Wine + Food Festival, according to Forbes Traveler, she’s well on her way.
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Farmers’ markets, once a rarity, are springing up and growing up all over town and country, offering assorted produce, artisanal cheeses, grass-fed meats, homemade pickles, freshly baked breads, and Southern pies. Once confined to downtown, landmark restaurants showcasing artisanal meats and heirloom vegetables are equally at home in Mount Pleasant as they are on the more remote barrier islands. Chefs’ collective battle cry of “local, local, local, and seasonal too” has grown even more focused on conscientious sourcing and growing practices. Many chefs grow and nurture their own gardens, while a brave few such as Sean Brock of McCrady’s nurture not only heirloom seeds but also their own heirloom pigs. Specialty shops, particularly a plethora of adorable bakeries serving Paris-worthy perfection and handcrafted beers and ales are de rigueur when only 3 years ago, they were virtually nonexistent. And, mixologists are swizzling and muddling their way through a tasty mix of pre-Prohibition era drinks at snazzy joints like The Gin Joint, Husk, Charleston Grill, and restaurants all around greater Charleston.
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Charleston is my adopted home. Like so many have done before, I fell in love with her at first sight and have watched her grow from the rather gangly, beautiful culinary teenager she was in 2000 when I moved here to the stunning, graceful gustatory beauty she is today. In the past 5 years, a new wave of talent has raised an already high bar to dizzying heights of diversity and perfection—these days you can’t walk 10 feet in most parts of downtown without coming across a tasty temptation.

Since 2000, I’ve had the honor and pleasure of writing about Charleston as a restaurant critic and cookbook author. On a near daily basis in researching this book and other assignments over the years, I’ve spent most days anonymously sampling food (that I pay for) at Charleston restaurants and specialty shops, combing farmers’ markets, or reading about new hot spots and I’ve spent the other days writing about them. In this book, I include only those places that are worthy of any serious foodie’s time or money. Who can afford to waste either, especially in a city as lovely as Charleston? If it’s not in here, more than likely I don’t think it’s remarkable, or, less than likely, it’s opened since this book was published.


  
    
      Getting Around
    
  

  Because peninsular Charleston, particularly the restaurant-rich section below Calhoun Street (see pp. 19–60), is so exquisitely beautiful and relatively small (encompassing just a few square miles), it is without a doubt best traveled by foot, if at all possible. Meandering along the alluring streets and alleys ensures free, unexpected views of luscious gardens, ancient architecture, and quiet neighborhoods you would otherwise not enjoy if traveling by almost any other means. Watch your footing, however. Cobblestones and sidewalks tested by time can be challenging and are best treated with respect and comfortable walking shoes.
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  The second best choice for covering peninsular ground is a pedicab, also known as a rickshaw. For a relatively easy price, a party of two can be whisked through the streets on a small, comfortable cart, usually fueled by the strong, attractive legs of a male College of Charleston student or recent grad. They’re also a nifty mode of transportation when your evening entails libations that may make driving dangerous. Make your reservations in advance and await handy door-to-door service and a cooling, windy good time. I recommend Charleston Rickshaw Co., www.charlestonrickshaw.net.
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  Charleston, for reasons good and bad, is not a great taxi town. In my experience, service is often unreliable and taxis, especially when you are walking down the street in need of transport, are very hard, if not impossible, to hail. In this way, Charleston is no New York! However, there are exceptions to every rule and the Charleston Black Cab Company (www.charlestonblackcabcompany.com) is one of them. A highly reliable fleet of black London-style cabs, they are easy to spot, and dependable, especially for getting around peninsular Charleston and back and forth from the airport, which is about 15 minutes from downtown. Time pick-up cab reservations must be made in advance.

  The CARTA bus system is difficult to navigate, especially to get to and from restaurants. The Trolleys (DASH) provide free transport around downtown Charleston and look like the 20th-century trolleys that used to run on tracks through the city. For information on routes and times for either, visit www.ridecarta.com.

  Once you start navigating higher up on the peninsula, particularly above the Crosstown (Highway 17), restaurant and food destinations are fewer and farther between, though still commandingly delicious. Getting to them, and also to other towns in greater Charleston like West Ashley or Mount Pleasant, requires covering distance and bridges that mandate travel by car, unless you have a very big taxi budget. Car rental businesses are prevalent throughout the area, with the easiest access at the Charleston International Airport in North Charleston, about 15 minutes from downtown. Outside of downtown Charleston, parking is (mostly) easy and accessible. Downtown, respect meters and signs. If you don’t, you will be ticketed, booted, or towed, especially in high-traffic tourist areas like the Old City Market and the French Quarter. The Charleston Visitor Center is an excellent resource for information on the many public parking alternatives downtown (www.charlestoncity.info).




  
    
      Keeping Up with Food News
    
  

  
    [image: chpt_fig_008.jpg]
  

  With Charleston’s explosive food scene, it seems I learn about something new every day, sometimes several times a day. Be it a new chef, a new restaurant, a new concept, a new market manager, a new location—the list goes on and on. While it’s exciting, it’s frustrating to try to stay current especially since that’s a big part of my job. Fortunately, there are some reliable information resources out there, both online and in print. The Post and Courier, Charleston’s daily newspaper and the South’s oldest newspaper, provides restaurant and food news in various sections, including the business section. The most complete foodie fodder can be found in Thursday’s Charleston Scene section, which includes restaurant reviews, restaurant news, and interviews with chefs and bartenders. The City Paper, a weekly, creates a restaurant guide every spring and fall called DISH . The paper provides ample restaurant coverage and is released every Wednesday. Charleston magazine is a beautiful monthly magazine that includes restaurant reviews and food news and does an annual food issue every December. These resources can also be found online at the following addresses:
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    www.postandcourier.com
  

  
    www.charlestoncitypaper.com
  

  
    www.charlestonmag.com
  

  

There are additional websites and social-media resources that can be helpful for obtaining food news for greater Charleston, including my own blog (visit www.hollyherrick.com and click on “blog”) and Twitter posts (my handle is @HollyHerrick). The blog is mostly about Charleston and Savannah restaurants, and I visit and update it often. Marion Sullivan, the food editor for Charleston magazine (listed above) is a knowledgeable food professional and prolific tweeter, averaging at least three to five daily tweets about breaking restaurant and food news around town. Her handle is @mbscooks.

  
    www.scsfa.org: The South Carolina Specialty Food Association is dedicated to spreading the word about the best specialty products produced in South Carolina on this informative and well-managed site.

  
    www.dinesc.com: This website breaks down South Carolina regionally and by city to help visitors find the type of food and environment they’re looking for in a dining experience. Very easy to navigate, it’s a useful starting point, but far from complete. It also includes information on the Hilton Head and Beaufort area closer to Savannah.

  
    www.charlestonrestaurantreviews.com: Again, a decent starting point for doing broad searches according to the type of restaurant you’re looking for. The site provides star rankings, web-sites, and other useful information.

  
    www.culinarycharleston.com: An excellent and complete resource for finding restaurants and their sites. It also provides foodie vacation packages and Charleston foodie news.




  
    
      Food Events
    
  

  
    BB&T Charleston Wine + Food Festival,
    www.charlestonwineandfood.com.  This is the Charleston destination event of the year for all serious foodies, no matter where they’re from. The festival draws thousands from around the country and the world, and has been deemed one of the top five food and wine festivals in the United States by Forbes Traveler. Huge chef and food celebrity names like Daniel Boulud, Danny Meyer, Bruce Aidells, John Besh, Alexandra Guarnaschelli, Tom Colicchio, Sara Moulton, Tyler Florence, and Bobby Flay have graced the festival’s myriad stages, and the list gets bigger and brighter every year. A slew of extreme local chef talent helps flesh out one very tasty food and wine menu. These 4 days and nights of food fun kick off the first weekend of March, ushering in spring’s active tourist season. Events vary every year but usually include restaurant dine-arounds, wine and food tastings, chef cooking competitions, farm to table field trips, and all things delicious. The core events take place on Marion Square in the heart of downtown Charleston. Tickets sell out early and can be purchased from the festival’s website listed above. A 501(c)3 nonprofit organization, the festival has donated hundreds of thousands of dollars to local charities and culinary scholarships.

  
    Charleston Mac-Off,
    www.charlestonmacoff.com.  Southerners take their mac ’n’ cheese very, very seriously. In Charleston, it’s everywhere—from homey versions at casual meat ‘n’ three’s to Graze ’s (p. 105) lobster mac ’n’ cheese to Cru Cafe ’s (p. 26) sinful, four-cheese, bubbling, crunchy mass of cheesy goodness. Self-professed “mac-heads” get a chance to sample mac ’n’ cheese from several local eateries and vote on their favorites. Wash it all down with beer, wine, and plenty of music. The event is held during the month of November, downtown at the Visitor Center Bus Shed. Proceeds go to a select charity. For tickets and information visit the website listed above.

  
    Charleston Restaurant Week,
    www.charlestonrestaurantweek.com. Even dynamic Charleston has cyclically slow restaurant traffic during certain weeks in September and January. To help step up business and to introduce a wider audience to restaurants they may not otherwise visit for budgetary reasons, the Charleston Restaurant Association introduced the wildly popular Restaurant Week, which occurs twice a year and typically increases restaurant traffic by up to 75 percent. Close to 100 restaurants participated in the program in fall 2010, and Kathy Britzius, director of the Charleston Restaurant Association, anticipates that number will continue to grow. Restaurant Week showcases a series of prix-fixe menus with three courses for $20, $30, or $40, making it prime time to graze your way through some of Charleston’s best for less. The website is easily navigated and quick links direct readers to the menus of each participating restaurant.
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    Grace Episcopal Tea Room,
    98 Wentworth St., downtown; (843) 723-4575; www.gracechurchcharleston.org.  OK, so it’s not an official food event, but unofficially, this is one of the most quintessentially Charleston experiences imaginable. It takes place just 11 days of the year (starting on Memorial Day) when Charleston’s spring is in full, fragrant bloom and Charleston Spoleto USA, a premier art festival, is in full throttle. Church ladies (and gentlemen) create an abundance of delectable staples like sweet tea, shrimp salad sandwiches, and crab soup, most created from old Charleston family recipes. The gorgeous dessert tray creates a virtual buzz as it travels, by gloved hand, around the gingham and floral draped church hall and luscious, surrounding gardens. Attendance and indulgence here are signature rites of passage for locals and visitors lucky enough to know about it. Tickets are purchased at the church door and proceeds have raised thousands for select area outreach programs for decades.
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    The Lowcountry Oyster Festival,
    www.charlestonrestaurantassociation.com.  Yet another wildly popular fund-raising event for the Charleston Restaurant Association, the world’s largest oyster festival definitively kicks the blah out of winter while celebrating the briny goodness of the Lowcountry’s celebrated mollusk—the Eastern oyster. There is a whole lot of slurping going on at Boone Hall Plantation through the spirited oyster-shucking and oyster-eating contests. Local chefs provide alternative goods at the food court, while live music, beer, and wine keep the mood light. Kids will enjoy the Kids’ Corner, a jump castle, and pony rides. The festival has been named one of the top 20 events in the south by the Southern Tourism Society and for nearly 30 years has been a much beloved local food event. For tickets and information, click on the link on the association’s website.

  
    Southern Living Taste of Charleston,
    www.charlestonrestaurantassociation.com, www.southernliving.com. For more than 30 years, this family-friendly, annual fall event has attracted thousands for a day of food and fun. It has two warm-up events on the days prior to “The Taste,” beginning with an Iron Chef competition held at the Culinary Institute of Charleston (see p. 87) and a Taste of the Arts along Broad Street, downtown. The Southern Living Taste of Charleston itself is a 2-day affair that is held out at sprawling, scenic Boone Hall Plantation in Mount Pleasant. Nearly 50 fine dining and casual restaurants participate as guests stroll and nosh on sampler plates and sip beer and wine. Southern Living magazine brings exhibits, cooking demonstrations, and guest editors and writers to the table. There are pony rides for the kids and trolleys for the weary to get back to the parking lot when the fun is done. Proceeds from the event go to select charities such as The Ronald McDonald House, cancer research, and Charleston-area education/schools. Click on the link on the site above for dates and tickets.




  
    
      Supper Clubs
    
  

  
    Guerrilla Cuisine,
    www.guerrillacuisine.com. Charleston’s very first underground supper club, Guerrilla Cuisine got its start in 2007 because owner and longtime area Charleston chef “jimihatt” wanted to “start a buzz.” The way it works is simple. Jimihatt contacts prominent local or visiting chefs (or they contact him) and they set a date and a time for a dinner. Jimihatt spreads the word, largely through social media, to would-be attendees. Those who sign up and prepay are sent the address of the event via email about 2 days prior to the actual dinner. Venues have ranged from warehouses to airplane hangars to boat docks and have been as intimate as just 21 attendees to 100 or more. “We showcase local chefs, musicians, artists, and local farmers,” says jimihatt. Not only one of the hottest tickets in town, the events (and there are roughly 24 dinners a year) are for a good cause. Participating chefs select a charity and donate a percentage of each dinner’s proceeds accordingly. The average price for a dinner is about $75. For more information and to purchase tickets, visit the website listed above.

  
    L.I.M.E. Charleston,
    www.limeincharleston.com. Trinidad native, chef, and owner of L.I.M.E., Renata Dos Santos takes “liming” seriously! In her homeland, liming—or hanging out with friends and family usually with food and beverages—represents a relaxed, happy outlook on life. L.I.M.E.’s acronym synthesizes what the supper club stands for: Local. Impromptu. Moveable. Evening. Like Guerrilla Cuisine, the location is released just 2 days before the event. L.I.M.E supports local resources in a big way and mandates that chefs (all Culinary Institute of Charleston or The Art Institute students or local grads) use at least 25 percent local products, but Renata says most use close to 100 percent. Chefs accommodate special requests for vegetarian, vegan, gluten-free or allergen-free meals. Chefs also choose a charity for each event. Menus range from 7 to 9 courses and cost $125, all inclusive. Each dinner has a different theme. Recent dinners have featured entertainment as diverse as belly dancers to the Oscar Meyer Wienermobile. Tickets and reservations can be made on the website listed above.
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