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g Y SRR : Lowcountry Style o o S ARk .
) We challerged the South's culinary superstars o - . I -
1O create A three -COUrse harvest feast at the L %
oh-30-Southern len az Palmetto Bluff

92 Delta Rising
A grassroots movement of backyard and . .
church gardening is bringing fresh, healthy food
to the people of the Mississippi Delta

98 Sweet Apple Temptations
These fresh apple desserts are good to the core
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lCHEF SHOWDOWN

Lowcountry Style

Three chefs. Five key ingredients. One killer Iocauon. We took the South’s culi-
nary superstars and challenged each to create a three-course harvest feast at the
ohsso-Southern Inn at Palmetto BIuff. The result? Nothing short of spectacular
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‘ ’ Three of the
South’s most

| 't talented chefs
pause for a pic
at the stunming |
at Palmetto Bluff |
(from left) Robert
Stehling, Mike ||
Lata, and Soan

~ L U PR Y
ood: Tovérs fove, Charleston’- The
persistent relidnce on local farmers
and fsbermen, & profound respect
for seasonality, and an ingenious
appreciation for tradition make for
showstopping meals. Recently, this honest, home-
spun approach to great food has garnered national
attention. The James Beard Foundation Awards
(the Oscars of the food world) named Charleston

chefs the top toques in the Southeast three yearsin
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\A_ rows Robcn Stehling of Hominy Grill (2008),
‘Mike Lata of FIG (2009), and Sean Brock of

McCrady's (2010; he has since opened Husk, a
semifinalist for Best New Restaurant 2011). We
took them out of their kitchens to the Inn at
Palmetto Bluff, gave them five key ingredients—
peaches, rice, pork belly, okra, and shrimp—and
challenged them to go head-to-head and celebrate
the bouncy with a harvest feast, It's clear thatwelre
the winners here. ;




Mike Lata, IFIG = ‘
e o
A wouls hed who treats “seasona™ a3 2a mandate and makes “s ole” : ; :
an art foerx James Beard Foundation Award Winner, 2009
.
Roasted Pork Belly ket
with Late<Harvest o
Peaches and Arugula '
MAKES: 5 00r vings MANDS-OM TiME: : ; X :
TOTAL TimE - I S :
1 (3% to 4-1b) pork belly* R PRSI
I Thap. kosher sakt : ;
I Gp Treshly ground pepper ‘o ated o0 with adae
I large sweet onion, chopped A PPer 80 Easts ' 3
1 colery riby, chopped ' e wit
S garlic doves, crushed
6 frewh thyme sprigs *30e “Pontry Key” thvauphoot for
I Thap. oxtra virgn olive ol ny eorent
4 o bpeaches, pecled and
Ut Into 6 wedges oach Skillet-Roasted Ok
3 Thap. sherry vinegar and l\!'” np
1 Thap. honoy
I tsp. chopped fresh thyme TR & ! RATDS-OW Thi
4 cups loovely packed arvgula R
: I b unpecied, large raw
I Pre Loven 1o ] Hake shrimp (3138 coune)

3 cups (about 8 ox) fresh
okra, cut in hall fengthwie

J Tousp. olive oil, divided

I pt heirloom cherry

tomatoet
3 large garlic cloves, thinly
viked
% L dried crushed red
pepper
Garnish: thinly shced olra
blostams
i :
e
o C !
3 & 3
‘. .
- 4 ’
nd v s Aad It and peppe
) Laste ok nut

theroughly heated. Garnish

! desired



Lemony Rice Padding with Figs and Saba
HAKESE: 10 servings MANDS-OM TIME: 10 mie. YOTAL Teek: 10 he, 10 min

I cup uncookad long-grain 2. Retern rice t0 saucepan: 4t In
rice

milk sad raxt 4 Ingrederes. Bring to
I Thap. powdered sugar a boll over medum high host. reduce
T cups milk heat to how, and simmar, strring
¥ cup granulated sugar occasionally, 45 misutes or wntl thick.
I Thap. lemon zest Remove vaniia bean. Remove from
% tp. salt heat, and trasafer 10 & glass bowl. Lat
5 stand | hour, stinning occasonally
: ::“:"'“C‘“ - Cowver and chill § hours
Saba (see ,_'° ' Key™) 3. Spoon into servirg dishes; sop
’ each with figs and 3 drizale of saba,
I Bring 4 cops water to 3 bod woTe: We tested with Carcling
n & large saucepan, S in firse Pantation Rice fcarslinaplontetion
2 ngredients, and ook 1urring rice.com) end Zingerman's Saba
occasionally, 5 minutes; drain Ba'rarmec Syrup (ringermans com)

e

PANTRY KEY
Pork Belty: Ths
new chel fave has
nothing 10 @0 with
the digestive
Wract—as encured
bacon. Ovder
from your butcher e
OF cowcawcreek.com.

Saba: An anclent

sweotener tradi-

tionally made from

grape juice.
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Sautéeed Chantorellos;
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