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Our Chefs are from New York's
Finest Sushi Restaurants

MON Single Lady 1/2 Price on House Wine,
House Champagne & House Hot Sake

TUES HAPPY HOUR ALL NIGHT
WED 1/2 Price Bottle Wine Night

THURS $15 Pitchers of Margarita
$10 Buckets of Beer

FRI & SAT $5 Martini

SAT & SUN $10 Bottomless Mimosa'’s
BRUNCH & $5 Bloody Marys

- - SUN $2 Off Sapporo
644Q Long Pomt Rd Mt. PIeasant

Inside the Belle Hall Shopping Center Across from Brixx

843'856-5798 | $10Domestic

www.fujisushibarandgrill.com Bicketsdtiing

- = - March Madness!
faeebaak Fuji Sushi Mount Pleasant

Mon-Thurs 11am - 10pm Fril1lam-11pm Sat12-11pm Sun12- 10pm

ICEBO.
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. : - MORE IMPORTANTLY,

PROVIDET SHELF SERVICE.

Over the years we have ironed out a silky
smooth process for bringing the bar to the party.

Tailored packages and professional bartenders

5 are mixed to create a flawless experience.
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CHARLESTON'S ORIGINAL
SEAFOOD & RAW BAR

Where Locals Go for
Oysters & Seafood

W. SHUCK'S @

Seafood Restaurant & Oyster Bar

35 S. Market Street | Charleston SC  spec ofer
843.723.1151 | Lunch & Dinner Daily ~ E%
a-w-shucks.com R o)

¥ Tommy Condon’s

IRISH PUB & SEAFOOD RESTAURANT

Charleston’s Authentic Irish Pub ..

Lunch, Dinner
& Sunday Brunch
Live Irish Music
Wed-Sun Nights

160 Church Street -
Charleston Market Area - Spoca Or
843.577.3818 ' 2
tommycondons.com

q | . | L ‘I | . ‘h- Ih!
158 ChurchiStreet 18843-720-2121" | Boccis.com (
Market Area, Downtown Charleston | Lunch &‘DinnEFlDain IIP'rivate Room Available* EXEEZYEYYE:
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Spring Fever

The sporadic days of 70 degree
weather in January and February taunt us
as outdoor venues douse their fire pits and
remove the heat lamps from the patios.
The flowers and trees begin to bud and
throughout the Lowcountry, people begin
to find reasons to be outside, celebrate and
eat, drink and be merry. How epicurean!
Farewell Winter Blahs, see you next year.

John T. Edge, Director of the Southern
Foodways Alliance noted, “we are
witnessing a proliferation of festivals
in the South and across the nation™. It
comes as no surprise to find one of the
best known festivals takes place here
in Charleston. BB&T's Charleston Wine
and Food Festival kicks off February 28®
through March 3. With events such as the
Waffle House Smackdown and Soul Food
Shuffle, this festival continues to draw
hundreds of thousands to our evolving
culinary town. What about the beer you
ask? Timmons Pettigrew, our Beer-Geek
extraordinaire tells it from the tap about
this year's Brewvival. Check out our
Follow This! on Irvin-House Vineyards,

home to local Charleston Wines and

EAT THIS! cHARLESTON

the Annual First Flush Festival, where
you can sip on their highly-anticipated
moonshine as the plantation transforms
into an outdoor folk music fest.

April is Eat Local Month. This March
marks my one year anniversary in
participating in Ambrose Farm’s CSA.
| look forward to my weekly email
from Babs, Subject Line: In Your Bag.
Localvores rejoice. If you are interested
in checking out any of the CSAs available,
whether you are cooking for one or five-
our Community Table gives a list so you
can save money on your grocery bill,
support and eat local and truly embrace
this place we call home.

EAf THMESE aims to bring you Food
Culture. There will always be new foodie
trends and restaurant openings. What
changes are the people and the way we
all embrace food and how it shapes our
daily lives. After all, we are what we eat.

Dee Lambert
Editor
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$5 large Sapporo
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DOMAINE MARTIN ‘PLAN
DE DIEU’ COTES DU RHONE
VILLAGES ROUGE | 2010

BOTTLES BEVERAGE SUPERSTORE

Every once in a while a wine under $15
comes along and delivers big time! This
recent discovery passes both quality
and value tests and has quickly become
a store favorite. Domaine Martin farms
this limestone plain from the recently el-
evated AOC vineyard 'Plan de Dieu’ with
a winning combination of 60% Grenache,
25% Syrah and 15% Mourvedre. Power-
ful and spicy with ripe black plum fruit
and a touch of minerality and forest floor
make this ever so old school. The real es-
tate is neighboring of famed Chateauneuf
du Pape and Gigondas and has the same
powerful finish as those two for half the
cost! Bottled unfiltered, this gem is worth
a case buy and should be a great addition
to any cellar for the next 5-6 years.

Lowcountry

.. Wine

What's in your glass?
Local oenophiles share a taste of
what they are sipping and selling.

MELON QUEUE ROUGE
ACCENT WINE & MORE

The wine | chose is a “Melon Queue Rouge”
from Arbois in Jura, produced by Jacques
Puffeney. The Melon Queue Rouge is, in
fact, a white grape, most likely a relative of
the Chardonnay but has been unadulterated
for so long, that its now said to be its own va-
rietal. It takes its name from the tint of red
color at the stem end of the grape. The char-
acteristics of the wine are quite wild from
most whites we think of today. The nose has
an intriguing cinnamon and clove spice, with
hints of nutmeg and hazelnuts. The feeling
of the wine, once it hits your tongue, is big,
round and very full. The flavors are bursting
with stewed spiced apples and a complex
depth of fresh cinnamon sticks. This would
pair beautifully with a al dente style penne
pasta, and a garlic butternut squash. #35



FROM THE CELLAR

ROW ELEVEN
VINAS 3

CHARLESTON TOBACCO & WINE

Three Vineyards. Three appellations. Three
clones. Russian River, Santa Maria and
Napa Valleys. Each having their own distinct
characters that bring enhanced aromas
and flavors to the blend. Deep opulent fla-
vors of red cherries combined with lightly
toasted French oak. This wine can hold its
own with any food pairing and has generous
extraction and plenty of soft tannins.

SERAFINA BARBERA
IN GOOD TASTE

The past few weeks have been almost
Spring-like but my wine clock still is crav-
ing reds. So | have been drinking a good
bit of Barbera, which is a smooth versatile
red wine that originated in Italy, One of the
fun characteristics of Barbera is its high
level of natural acidity, which helps keep it
from being fat or flabby in your mouth. It
has a wonderful deep ruby color with full
body and relatively low tannin levels. Pour
a glass of this with a rich pasta and tomato

dish, or bring it to the table with roasted
meats. Drink now through 2015. Find this
delight in small restaurants and of Course
atIn Good Taste. #7157



BODEGAS VALDESIL
MONTENOVO 2011

CRUSHED FINE WINES

An interesting wine not that well known

from the Valdeorras Valley region of Spain

just north of Portugal in Galicia. Godello is
the grape. Alight yet full bodied white with
citrus and apricot overtones. Wine pairs
nicely with roasted clams, salmon and
chicken. Very versatile and a tremendous
value at $15. All of our customers who
have tried the wine come back and tell me
how much they enjoyed it. ¥15

RIAS BAIXAS
UNCORKED

With the promise of Spring already teasing
us, it is time to remember the crisp, clean
and lively flavors found in white wines. If you
are searching for a new adventure to lure
you away from Chardonnay and Sauvignon
Blanc, hopefully you will find yourself in
Rias Baixas, Spain - drinking a beautifully
crafted Albarifo. Light grapefruit, apricot
and apple blossom perfume the nose and
are laced with fresh sea breezes. That first
burst of zesty citrus acidity on the tongue
will soon fade to exotic fruit, offering that
perfect balance we all seek on hot days.
Racy, vibrant and elegant, Albarifo will
surely leave you saying “Chardonnay who?"

DOMAINE CHANDON,
CARNEROS, PINOT
MEUNIER | 2011

LAURA ALBERTS

Bright cherry and raspberry aromas and
flavors are balanced with subtle earthi-
ness and well integrated oak. This wine is
exceptionally versatile with food and can be
enjoyed as much with falafel or grilled tofu
with teriyaki sauce as with a rack of lamb
or chicken braised in red wine. With roots in
France and hearts in California, their wines
reflect California character. Today, they sus-
tainably farm Chardonnay, Pinot Noir and
Pinot Meunier on 1000 acres in California’s
finest appellations: Yountville, Carneros, and

Mount Veeder.

RIOJA GRAN FAMILIA
HOW ART THOU CAFE

Known primarily for its reds Rioja is
one of the five best-known and most
prestigious wine-producing regions of
the world. The Rioja’s principal soils
are ideal for quality viticulture; they are
well balanced in structure (sand, lime-
stone and clays), slightly alkaline, low
in organic matter and have a moderate
supply of water in the summer. Fermen-
tation in stainless steel at a controlled
temperature of 26°C. The wine was aged
four months in American Oak and four
months in French Oak prior to release.
This is one of our top sellers for the deli-
cious taste and excellent price.
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At Crushed Fine Wine we carry more
than 550 different wines and display
them the proper way (horizontally) on
our ‘Wall of Wine’ organized by style
and character rather than by region or
varietal to allow you the opportunity to

discover new and exciting wines.

All our wines are competitively
priced and our vast selection
guarantees something for
everyone from the beginner

to the collector.

SCAN OUR QR CODE FOR
SPECIALS AND FRIDAY NIGHT

TASTING INFORMATION!

Welcome to our

famiglia, Bon Appetito!

Buy one of our Speczalty Entrees | .
and get the second at half price. |
Dine-in only. Not valid with any other offer promotion or disc 4
r, soups, salads, or pizza not included. No cash v
Muctprtsentmupon Valid atBr' oBr
., Mt. Ple SC.

| EAT THIS! cHARLESTON

716 S, SHELMORE BLVD. ’M’r PLEASANT
843-856-1156 | CRUSHEDFINEWINE.COM

From Italian to English,
“Bricco Bracco” translates
to “This and That.” # “This”
menu is derived from many
years of Italian cooking and
building layers of flavor
combinations. # “That” brings

a taste of Italy to your plate.

843.416.8290 ¢ briccobracco.net
1161 Basketweave Drive, Mt. Pleasant
Behind Harris Teeter on Hwy. 17 & Six Mile.
Open 7 days a week. 11am until.
Happy Hour 4-7 Mon. - Sat. (bar only).



By Timmons Pettigrew

n 2010, the last Saturday in February became an annual, shining beacon
on the Southern Beer Geek calendar. Brewvival was born. Charleston, like
most cities, had its share of prior beer events, but COAST Brewing Company
and The Charleston Beer Exchange set out to produce something unique.
This would be an outdoor event with “hand-picked” written all over it —
from the food vendors, to the live music, to the focal point: the beer. >>>
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Know it, like it, or not, from Stone Brewing Co-Founder, Greg
most beer festivals work Koch, and a smattering of other national
on a pay-to-play basis — beer illuminati in attendance, credibility
meaning, the majority of was established out of the gate, literally.

beer shown at these events This led to a bigger fest in 2011: 1,800

nated by the respective non-DD’s drinking over 90 beers. Once
some cases, again, the fest was a grand slam.

s further pony up The story changed slightly in 2012, the
es. Organizers biggest Brewvival to date. 2,500 drink-
brewer- ers walked through the gates eager to
try over 115 beers. Allagash Brewing
Founder, Rob Tod, would be the main
speaker, and food and music lineups were
s solid as ever. Unfortunately, due to a
abination of higher capacity and crowd
henanigans, some beer lines were out of

trol by midday. Nearly everyone still
appy, but a few left miffed.
vival 2013 comes with a course
| apacity has been limited to
ignated driver tickets are not
d (though your DD can still
p.lck-up, and are encour-
d we're seeing the first price
010. That hike takes care of
ars with no price in-
oes to pay for the big-
in terms of beer, food
a Icrowd limited to the
Throwing in a co-key-
an craft beer super-
nan (Founder of Sierra
L Calagione (Founder of
ay seem gratuitous, but
S a reputation to uphold. Go

istory of Lowcountry Brewing,
rson, his book’s photographer.
Follow him on Twitter @CHSBeer.



DeRoMasPizza.com DELIVERY NOT AVAILABLE IN ALL AREAS

3
CHAKLESTON@

280 West Coleman Blvd. 1798 Ashley River Rd.
(one block from Ravenel Bridge) (next to Skatell's off Sam Rittenburg)
843-881-6741 843-225-3131

Open Late Sunday 12-10
All'Day Every/Day

MinijPariait}
Dnly/59.00
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Black Bean Co.
116 Spring St. | Charleston | 843.277.0990
869 Folly Rd. | James Island | 843.277.2101

1600 Midtown Rd. | Mt. Pleasant | 843.416.8561
blackbeanco.com
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“A local guy in a local
spot cookmg local food.”

SUBJECT: Ellis Grossman
Executive Chef/Owner, Black Bean Company

ORIGINS: Charleston, SC

EDUCATION: Johnson & Wales University
Culinary Institute of Charleston with degrees in
Culinary Arts and Business Technology Certificate

Program for Farming, Clemson University

Folly Road

the B_Bc EVOLUTION: After passing on a career in medicine

to investigate what would lie beyond working in

fast food joints, Grossman embraced the local
food-to-table concept, working closely with Shawn
Thackeray (of Wadmalaw Island’s Thackeray
Farms] to bring health food to the fast food industry
with concepts like “nutrient density” and “green
restaurant”.

CULINARY PASSION: “Food is a chemistry, it's a
science ... Black Bean food is energy food, it's what

you need to power your body.”

PASSIONATE DISTRACTIONS: The farm. “The
average age of a farmer is 59 years old, it's kind
of adying art ... actually taking responsibility for
creating an all-natural product [is] something |

take a lot of pride in.”

GUILTY PLEASURE: "Sometimes | break down
and have Sour Patch Kids.”

GUIDING PHILOSOPHY: It's all about listening to
the people, be it the customers or his staff; he's
very big on the “we” concept because he is but one

person in the operation.

WHAT THE FUTURE HOLDS:
Exploiting his growth potential. “I would love to
see a Black Bean Company just off the interstate

in Atlanta someday.”

SPRING 2013 | 13
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Fahver-Gluten!

The Joy of Gluten-Free Baking

by Patrick Graham

Carmen met her husband David Martin when they served in the
U.S. Navy together in the Norfolk/Virginia Beach area, moving to
Mt. Pleasant six years ago. Serving her country during her
enlistment gave her a break from the restaurant business

for a few years, but got back into it like riding a bike.

Upon her diagnosis with celiac disease, she decided

to go in a different direction:

gluten-free baking.




SUBJECT: Carmen Quartieri Martin
Server and Gluten-Free Pastry Chef Crave
Kitchen and Cocktails

ORIGINS: Gloucester, VA

EVOLUTION: Two and a half years ago, her
gluten-free diet sparked her interest in baking,
launching NoWheatTreats.com with the

idea that working at Crave would give her a
convenient sounding board for her creations.

WHAT MAKES A GOOD SERVER: "This might
sound funny, but [servers who come from]
corporate ... brutal work for small tips can
make you into a great server.”

BIGGEST CHALLENGE: According to Carmen,
she is her own worst critic. Being able to have
confidence in her new creations helps bolster
her creativity.

PASSIONATE DISTRACTIONS: Her baking. “If
| have a weird craving, I'm going to go into my
kitchen and make it really quick.”

NEW VENTURES: She would like to be able to
present her wares not just to personal clients,
but to larger distributors, i.e. grocery stores.

LIFE MANTRA: “Life is short. Sing as loud as
you can, even if you don't know the words.”

FUTURE GOALS: “Everything I'm doing [that]
I'm putting into NoWheatTreats is to get my

own bakery.”
y SPRING 2013 | 15
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rom overseas trips to Thai-

land and Panama to building a

300-gallon backyard irrigation

system to practicing their fly-

fishing casts, the adventures
of Rue de Jean’s Michael Moore and Red
Drum’s Eli Wolfe are storied and plenty.
Currently, it is their newest business en-
deavor that is providing them a buzz away
from their respective bar scenes. And
while most moneymaking ventures involve
things like start-up capital, cost analysis
and minimized risk/maximized profit ... this
business plan started with a bet.

“It was golden tomatoes,” said Eli. “We
were sittingon the back porchwith ourneigh-
bor Ed Lapine (of Hall's Chophouse) and we
were talking about who could grow the best
tomatoes. We have nine fully-irrigated raised
beds in our backyard but it came to us "You
know what we need, we really need some
bees.”” And like that, Eli and Michael took the
initial steps to becoming beekeepers.

Initially, Michael and ELli contacted the
Charleston Area Beekeepers Association
(CABA] for the startup of the venture and
found it surprisingly easy. “We called them
and it's a no-brainer,” Michael said. “They
have a class, it's $30 and consists of two
eight-hour lectured courses and a half-day
out on an actual farm. With that you get a
one-year membership to CABA and basi-
cally it is a group you can reach out to, of
mentors, and you can ask any question
about anything to try to help your success.”

The after the initial groundwork, the guys
partnered with their newfound 250,000
partners and set about beekeeping as a full-
time endeavor. “Our first batch was through
the group and basically a semi truck comes
through just full of bees,” Eli said. “There

are basically 15,000 bees per each
three-pound package.” “lt's real
quick, it's real fast. The truck leaves
at one time and knows all of its stops,”
Michael continued. “The more you start off
with, the healthier they are, the more they
build. You start them in Spring and they
grow in numbers all through the year, that
way when they start back up the following
Spring they have big enough numbers to
work and fight off predators.”

Their current operation consists of five
hives (each hive containing roughly 50,000
bees) located on Meg Moore’s Dirthugger
Farm — a five-acre tract of organic farm-
land on James Island. The small production
farm is a welcome home to the bees, with
ample plants to collect pollen from. Within
the two honey collecting seasons (Spring
nectar flow and Winter nectar flow) the five
hives are yielding roughly 200 pounds for
the Spring and another 100 for the Winter.
“But we always leave the comb,” Michael
said. “You can harvest it but that makes
more work for them. By leaving it the bees
have a head start for the next production
and they aren't left with nothing. Itjust helps
bring the hive back stronger, faster.”

With their current yield, they have lim-
ited supply for sale to a few accounts but
the next step is natural to business — ex-
pansion. “We want to try to quadruple the
operation,” Michael said. “We want to see
if we can get to 20 healthy hives and obvi-
ously supply more. But that's where the
whole management of the hives comes in.
You know, we get all the time: "You're the
guys that make the honey.” But what we're
really trying to do is make sure these guys
have a good environment to live and thrive
in, a safe environment.” ‘h’&‘
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pon hearing that the selection for Dine
or Dash this issue was The Sloppy
Cow, I was ecstatic. I do so enjoy
checking out restaurants that are
gourmet versions of extremely casual
fare (i.e. the burger joint) because I am always keen
to find out how a staple of our sad American diet
gets jazzed up. It would seem that the founders
of a restaurant that was named after an unkempt
bovine probably had the same mindset I did, and
the idea that they weren't taking themselves too
seriously was a welcome bonus regarding their
self-awareness that I appreciated. >>




s rl_t_:ippy cow

Found on James Island’s Harbor View Shopping
Center and present tenant of the former Skibo's
building, this establishment's fare is, in fact, upscale
casual, what with a baby spinach salad and a tomato
bruschetta with boursin cheese adorning the menu,
but this place has a hook that makes it unique for
Charleston-area burger joints — the stuffed burger
— but those are entrées. Let's start at the top.

Dining before six o’clock in mid-December might
as well have been in the middle of the night, as at
that time of the year it had been dark for an hour
courtesy of the winter solstice. As it happened, the
hour was a happy one, and the atmosphere was
relatively calm for a Thursday. | was very pleased to
see a wine list and a set of craft beers on tap. My
dining companion ordered up a Yulupa Valley pinot
noir while | helped myself to a Little Yella Pils. They
were retrieved with all due speed by our server who
was genuinely happy to see us and briefly walked
us through the menu. After | scanned the appetizer
menu, and even though | knew that a stuffed burger
was in my immediate future, | selected the fried grit
cakes topped with sautéed shrimp and Andouille
sausage with its spicy tomato cream. The next tough
selection was picking which stuffed burger.

Last summer, | was introduced to the concept

of the “juicy Lucy”, a burger stuffed with cheese
and whatever goodies the cheese would bind to
while still attempting to hold the shape of a meat
puck. While noshing on the fried grit cakes (their
savory version of a deconstructed shrimp and
grits), I made the decision to go with the Spicy Cow,
a selection that incorporated jack cheese, jalapeno
relish, chipotle onions, bacon, and spicy mayo,
while the wife ordered the Moink, simply bacon
and cheddar on top of a burger stuffed with, you
guessed it, more of the same. With fresh-cut fries
for all, what could go wrong?

The consummate error in judgment was mine:
why in the world would | have thought | could have
attempted to consume an appetizer and a stuffed
burger platter from a place named The Sloppy Cow?
In my zeal for gluttonous “journalism” | forgot my
spare stomach that was required to take care of all
of the food. A doggie bag became an essential part
of our exit strategy.

Allin all, | was impressed with what the man-
agement and staff at The Sloppy Cow were (and,
presumably, are) doing. James Island’s restaurant
scene could use a shot in the arm every once in a
while, and this was it. Just plan ahead ... don't eat
lunch that day. W
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CHARLESTON'S MOST ANTICIPATED
CHARITY EVENT OF THE YEAR

PRESENTED BY
EMBASSY SUITES CHARLESTON AREA CONVENTION CENTER

Coordinating Chef
ROBERT CARTER
Carter's Kitchen & Rutledge Cab Co.

Host Chef
KEVIN MCCARTHY Palm Tree Grille
at Embassy Suites Charleston Area Convention Center

JEREMIAH BACON The Macintosh & Oak Steakhouse

| JEFF CALI Sea Island Grill at Wild Dunes Resort| MARC

COLLINS Circa 1886 | EMILY COOKSON Charleston

Grill \ DANIEL DOYLE Poogan's Porch | AARON

GREENBERG The Boathouse at Breach Inlet ‘ TRAVIS

GRIMES Husk | JACQUES LARSON Wild Olive |

FRANK LEE Slightly North of Broad | ANDREA

LEVER Magnolias | ELAINE MINCEY Sweet Elaine’s

Bakery | FRED NEUVILLE Fat Hen | MATTHEW

NIESSNER Halls Chophouse | JOHN ONDO Lana

| LOUIS OSTEEN Louis's at Sanford's | PATRICK

OWENS Langdon's Restaurant and Wine Bar |

JOSEPH PALMA High Cotton | ORCHID PAULMEIER

One Hot Mama's American Grill | JIM SPRATLING

Callawassie Island Club \ JACQUELINE THURSTON

v The Art Institute of Charleston | BRIAN WATERS
MARCH 10 | 2013 u Tickets and sponsorships available at Saltus River Grill | NATE WHITING Tristan | M. KELLY

6 PM | Black Tie Optional OWCOUNIERY Iowcountryfoodbank.org WILSON & KEVIN MITCHELL Culinary Institute of
FOOD BANK Charleston | JOHN ZUCKER Cru Café & Catering

HAPPY HOUR 4-8 M-F
$3 appetizer menu, $3 well drinks, $3 house
wine, $3 Pint of the Hour, $3 Deal of the Day,
$1.50 High Life, $2 domestic bottles,
$1 off all premium liquors

$2 TACO TUESDAYS

LADIES NIGHT
THURSDAYS 8PM - CLOSE
1/2 off appetizers, $10 bottles of wine,
$4 vodka drinks, and a $6 premium liquors

213 B East Bay Street | 843-297-8704 | www.thebrickcharleston.com [f
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Seize the Bounty

. ! '
,'[ I .'When it comes Ito‘local Commun_uy Suppbrted Agriculture (CSA), there
is no better timle than Winter to sign up so you don’t miss the boat on
the Spring and Summer produce. The early bird certainly gets the worm
‘and a bag full of delicious locally grown goodies. While these farms will
likely be presex?lt at most local farmers markets as the weather warms,
aCSAisawonderful solution to the average family or single person’sbusy
' lifestyle. Support your local neighbors who farm for a living, working

' long and hard, dirt-filled days to give you the best food possible. Check

out our community table and listing for these amazi
their Farm Share information. Sig

| .

i

Ambrose Farms

CSA starts April 2

2349 Black Pond Lake
Wadmalaw Island, SC 29487
843.559.9999
ambrosefamilyfarm.com| 3

Legare Farms
CSA starts mid to late April

2620 Handscombe Pointe Road

Johns Island, SC 29455
843.559.0788
legarefarms.com | £

n up for j(our CSA
Ea WAL

pcal farms and

[ it ]

. )

Area Community Gardens

Rosebank Farms

CSA starts early to mid April
1886 Andell Bluff Blvd.
Johns Island, SC
843.768.0508
rosebankfarms.com

Thackeray Farms

1364 Harts Bluff Road
Wadmalaw Island, SC 29487
(843) 559-9058 | 3

Thornhill Farms

CSA starts April 15

10882 Highway 17 North
McClellanville, SC 29458
843.887.3500
ourlocalfoods.com
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The symbiotic relationship of restau-
rants and consumers to indigenous farm-
ers keeps the best of locally grown foods
on the tables of Charleston’s restaurants
and families alike; while the demand for
such items allows the farms to operate
from season to season.

However, one oft-overlooked facet for
which the movement is also culpable is
the ability to carve out a niche and create
demand. And with the number of produc-
ing farms, how does one create demand
and stand out? One way is to provide
something that isn't available.

With all of the aforementioned farms
and their abundance of fruits and veg-
etables; one scan of the Charleston viti-
culture landscape yields only one return
and there are ample reasons for that.
Primarily is the fact that South Carolina
lacks the microclimate producing val-
leys and rivers systems of say, California.
There is also the labor-intensive nature
of grape growing: the planting, irrigation
and waiting for an initial harvest. And fi-
nally, there is the eking out of a fruit for-
midable enough to stand the rampant hu-
midity, inconsistent rainfall patterns and
often non-existent Springtime typical of
the Lowcountry.

Enter the Muscadine Grape and you've
found your fruit. Indigenous to the South,
the Muscadine has flourished in the re-
gion as far back as can be recorded. Due
to its thick skin and therefore, abundance
the Muscadine became known as “the
grape of the South.” However, the magic
of this fruit doesn’t stop there.

First, the Muscadine contains an extra

chromosome pair that makes it highly re-

sistant to disease, pests and completely
immune to fungus. And for the health con-
scious, the Muscadine renders good news
for you as well. According to one National
Institute of Health study on wines of the
South, it reportedly found that Muscadines
contain seven to ten times the amount of
Resveratrol (a naturally-occurring antioxi-
dant reported to have strong health ben-
efits] than California grapes.

So when retired contractor, Jim Irvin
and his wife, Ann, decided to retire on a
tract of land on Wadmalaw Island in 2000,
the new couple “wanted to do something
different.” Initially, that "something differ-
ent” came at the behest of Ann who pro-
posed they raise free-range chickens. "We
had a couple hundred of them out here
and then we started learning all the rules
of DHEC, having to have an inspector out
here when you killed them and everything
else underthe sun,” Irvin said. “"Well about
that time we had a pack of dogs come
through and kill a couple of them. | gave
one to Ann, asked her to pluck it and that
was the end of the chickens.”

It was a conversation with a neighbor
that sparked the idea of Muscadines, so
Irvin looked into the fruit and decided to
go headlong into growing them. In 2001, he
planted around 2,700 vines claiming: "My
wife didn't know how to say ‘no’ yet and let
me plant 11-1/5 acres of grapes.” Irvin de-
cided on four varieties of Muscadine: two
reds, Ison and Noble; and two whites, Tara
and Carlos. Then Irvin sat back, ready to
wait the four years it was supposed to take
toyield a harvest. Little did he know thatin
half that time, the high yield nature of the

grape would take over and the crop began
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to flourish. "l guess the man above blessed
us,” he said. "Because we planted them in
April of 2001 and in August of 2003 we had
26 tons of grapes. That Summer | panicked
because | didn't know how to make wine
and didn’t have anything to make it with. So
| started visiting a few Muscadine wineries
and round that time a winery in Lake City
went out of business so we bought all of
their equipment.”

But, the making of the wine is the down-
time in comparison to the elbow grease
required to get it to that point. "During the
growing season, we don't do a whole lot,”
Irvin said. “Other than sticking a finger in
the dirt and making sure there is enough

moisture in the ground. We start picking

1= ’i:

MAGNOLI

them in August when it's about 95 de-
grees out there, but the Muscadines don't
ripen uniformly so you have to pick them
one grape at a time rather than by the
cluster, and we generally pick each vine
three times.” Once the entire vineyard has
been harvested, “the grapes will yield 10-
12 tons of juice per acre (average 253,000
pounds) where a bottle typically takes just
over two pounds of grapes to make.”
While Irvin has been at winemaking
for around the decade mark, that's not
to say there hasn't been a learning curve
to the process. Aside from the surprise
early yield in 2003, he recalls one hiccup
through the years and it serves as a re-
minder that the Summer harvest season
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coincides with national hurricane season.
“The biggest hiccup we've had, one Fall we
had the remnants of five hurricanes come
through and gave us 27-inches,” Irvin said.
“And we couldn't get anything of any size in
because it would just sink in the vineyard.
We ended up having to put a basket on the
front of the Bush Hog to get the grapes out
without tearing up the vineyard.”

Irvin’s goals beyond maintaining his
vineyard and making good wines are to
cultivate wine tourism to the area. He not
only makes the vineyard available to the
ubiquitous tastings and tours but also
through family-oriented events, festivals
and afternoon concerts. “Besides just

wanting people to come out, last Summer

PALMETTO
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.

we started something called ‘Sippin” Sat-
urdays’ where we have a band and a food
vendor out here for people to come out,
spend the afternoon and drink wine,” said
Irvin. "And we always do tours and tast-
ings every Tuesday through Saturday.”
Currently, Irvin-House makes five
wines: Tara Gold (semi-dry white], Mag-
nolia (sweet white], Live Oak Reserve (red
blend], Mullet Hall (dry red) and Palmetto
(light, fruity red). All his wines are avail-
able at local retail outlets (World Market
and Whole Foods) as well as on premises
with more distribution in the works. For
more information on Irvin-House Vine-
yards see their website at www.charles-

. \
tonwine.com. ‘&'




TAKE THE EAT LOCAL CHALLENGE
THROUGHOUT APRIL | FREE

Here in the Lowcountry, we are blessed
with an abundance of delicious, locally
sourced food. Take our Eat Local Chal-
lenge for the month of April and invest in
our local food system! When you sign up
for the challenge, you get to choose your
goal(s) for the month. You could aim to buy
10% more local food than usual, learn to
can seasonal produce, or dine out at res-
taurants that source locally produced food.

PLOW TO CHOW

APRIL 13 | FREE

Join us for the 2013 launch of the Charles-
ton Farmer’s Market in Marion Square.
Several local restaurants and farmers will
be on hand to offer plow to chow and cook-
ing demonstrations throughout the day.

LOWCOUNTRY FARM TOURS
APRIL 20 | PRICE TBD

This one-day farm tour event features a
variety of farms on both Johns and Wad-
malaw Islands. Tour participants will be

able to pile into their cars with friends

Charleston Honey & Bee Expo

April 7 | Cinebarre Theatre
963 Houston Northcutt Blvd. | charlestonbees.org

Eat Local Month

& family or jump on their bikes and pick
their must-see farms. From meeting
farmers and touring the farm to learn-
ing about the agricultural process and
indulging in food truck fare along the

routes - there is something for everyone!

6™ ANNUAL CHEF’S POTLUCK
APRIL 28 | ADVANCE: $60 LLF MEMBERS,
$70 ALL OTHERS / DAY OF: $70 LLF
MEMBERS, $80 ALL OTHERS

The Chef’s Potluck is one of our most pop-
ular events of the year, with more than 350
attending in 2012. The event takes place
at beautiful Middleton Plantation, where
several of Charleston’'s most high-profile
chefs partner with growers, producers
and food artisans to prepare dishes with
all local ingredients for the public to en-
joy. Current 2013 participants include:
Cru Cafe, Cypress, Daniel Island Club,
EVO, FIG, Firefly, The Glass Onion, Grass-
roots Wine, The Grocery, Heart Woodfire
Kitchen, Monza, Poogan’'s Porch, Social
Restaurant + Wine Bar, SNOB, and Two
Boroughs Larder.
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Charlestonbees,

CHARLESTON HONEY AND BEE EXPO
What's the buzz about honeybees? Visit the 2nd annual

Charleston Honey and Bee Expo! A free and fun educational
event for the whole family. Meet beekeepers; buy local honey.
11am-5pm, Sunday, April 7 (day after the Bridge Run) at
Cinebarre Theatre, 963 Houston Northcutt Blvd in Mt. Pleasant.
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Taste of the Bridge Run

April 5 | 3 locations | Bridgerun.com/events

Mt. Pleasant | Harbour Side East
Downtown | Maritime Center
North Charleston | Charleston Area Convention Center

THE TASTE OF THE BRIDGE RUN
Friday, April 5, 5pm-8pm

This year’'s Taste of the Bridge Run will
have your taste buds cheering. With over
23 participating restaurants, this is a
good way for locals and visitors alike to
“taste” what Charleston has to offer.

Chefs’ Feast

March 10 | Grand Ballroom CHEFS’ FEAST
Charleston Area Convention Center The 14" annual Chefs' Feast gala is
lowcountryfoodbank.org March 10 from 6 - 9:30 pm at the Em-

bassy Suites Charleston Area Conven-

tion Center. Guests can indulge in fare
from more than 30 of the lowcountry’'s
most celebrated chefs, enjoy a hosted
bar, and soak in the sounds of the Ray
Michaels Band. Proceeds benefit the
Lowcountry Food Bank's childhood
hunger programs. Purchase tickets at
www.lowcountryfoodbank.org.

BB&T Charleston

Wine + Food Festival

Feb. 28-Mar.3.2013|Charleston.SC
BB&T CHARLESTON | " charlestonwineandfood.com

WINE + FOOD FESTIVAL

The BB&T Charleston Wine + Food Fes-
tival is a world-class and nationally rec-
ognized festival that showcases the local
culinary experience that is distinctively
Charleston. The four-day event, praised
as one of the top food and wine festivals
in the U.S. by Forbes Traveler, infuses
home-grown flavor with the most cel-
ebrated chefs, culinary professionals and
winemakers in the world.

PHOTO: ANDREW STEPHEN CEBULKA



Grilled Shrimp Skewers

1 pound large local Shrimp, Soak Skewers in water
for 5 minutes

Devein and Skewer (3-4) each Grill until underside
is pink and turn (Chef suggests a wood fire grill if
available)

Kohlrabi, Apple and Bacon Slaw (serves 6)

3 small kohlrabi bulbs

1 medium Granny Smith apple, peeled and cored
15 sugar snap peas, peas reserved and pods cut
into strips

6 slices bacon

4 oz of toasted cocnut

30z of shallot, fine julienne

1 Red bell pepper, fine julienne

Salt and freshly ground pepper, to taste

Ginger-Sesame Dressing

"2 cup extra virgin olive oil

"« cup balsamic vinegar

2 T low-sodium soy sauce

2 cloves garlic, minced

2T local honey

2 T peeled and minced ginger
1 t toasted sesame oil

Satsuma and pink grapefruit Glaze

& cup Satsuma juice

Y. cup Pink Grapefruit juice
1t Satsuma zest

2 cloves garlic minced

2 springs of thyme, minced
1T olive oil

2T local honey

2t salt

i t fresh cracked pepper

1. Inasmall sauce pan bring the ingredients to a
boil. Boil for 1-2 minutes till syrup consistency
is reached.

2. Fry bacon in a pan until very crisp. Drain on
paper towels and set aside.

3. Peel the outer layer of the kohlrabi bulbs; run
through the shredding blade of a food processor
or shred using the largest holes of a box grater.
Repeat with the apple; add to the peas and pods
in a large mixing bowl. Add in julienne of pepper
and shallot; crumble the bacon on top and add
the dressing. Toss until thoroughly coated; taste
and season with salt and pepper. Garnish with
toasted coconut and green onions.

4. To make the dressing:

5. Combine all ingredients in a blender. Add 2 T of
water, process until smooth.

6. Cover and refrigerate for 30 minutes before
serving to allow flavors meld.
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| chose this dish for a few reasons; it is splen-

didly simple and local as can be. From the
shrimp, satsumas, kohlrabi, and even the honey
embrace the bounties of our local environment.

This recipe also reflects my Charleston Heri-
tage, but brings my modern and playful artistry
to the menu! | think most locals are comfort-
able with shrimp skewers and slaw; however
with the unique flavor pairings it becomes

%
something much more that just skewers!“h\'



“Hot soups for
cool people!”

See our daily
specials, daily homemade soups,
gourmet sandwiches, and salads at

www.ladlessoups.com

THREE AREA LOCATIONS TO SERVE YOU.
JAMES ISLAND ° KIAWAH  MT. PLEASANT

killer grassfed beef burgers
craft beers & jumbo cocktails
cool outdoor patios
environmentally conscience
charleston’s BEST sunday brunch

West Ashley

RESTAURANT NOW

OPEN

0730 RCHETER 0. ORTH CHALESTON 0401009
TAKBRODK WALMART SHOPPIG CENTER
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Ingredients

4 large eggs

1 cup whole milk

1 cup all-purpose flour
1/4 cup granulated sugar
1/2 teaspoon finely

1/4 teaspoon salt

2 tablespoons unsalted
butter

1 cup blueberries,
raspberries or other
seasonal fruit plus

grated fresh lemon zest .
more for topping

Confectioners’ sugar, for sprinkling
For a savory version omit sugar and lemon peel
and add fresh herbs and any of the following:
bacon, sausage, grated cheese, onions,
mushrooms, grated zuccini
Preheat oven to 400 degrees. Blend together eggs,
milk, flour, granulated sugar, lemon zest, and salt
in a blender.

Heat medium cast-iron skillet over high heat.
Add butter, and melt. Scatter with berries. Bake
until puffed and cooked through and tops are set,
18-20 minutes. Top with berries, and sprinkle with
confectioners’ sugar. Serve immediately.

This recipe works well with what is in season at the
time.
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Who does not love pancakes? For the pancake
purist out there, here is a recipe you must try.
A Dutch Baby, aka German Pancake or Bis-
marck or Dutch Puff is a pancake that is baked
in a single sizzling-hot skillet. If you live here
in Charleston and you do not own a cast-iron,
shame on you! The sides of the Dutch Baby will
rise above the edges of the pan and create a
delicious puffy crust with a tender middle. The
addition of seasonal fruit or cinnamon make

this adult pancake a perfect breakfast for kids
%
or adults. ¥



Hair Driving

1A

~ You(razy?
We'll drive the
crazy out!

DIANN E’S

HAIR SALON
843.388.8155

840 Coleman Blvd. ¢ Mt. Pleasant
Next to Skoogies and Dunkin Donuts

....................................................

Free Haircut

with purchase of highlights or any chemical service

Dianne’s Hair Salon ¢ 840 Coleman Blvd. Mt. Pleasa
New customers o Sent ¢

Pair your food
with fine wood.

-'r g

Makers of sustainable, top quality cutting
boards, butcher blocks & kitchen worktables.

?EFCkaAes{on CI’\OpS

3290 Meeting Street Rd, Charleston
(843) 744-0016 e charlestonchops.biz

Food & Spirits

Best Wings in Mt. Pleasant
Live Music - Great Food - 13 TVs

$2 Domestic Drafts Everyday
Daily Drink Specials
Happy Hour Specials 4-7

843-388-2601

2700 Hwy. 17N « Mt. Pleasant
Behind BB&T in the Shoppes of Brickyard

“BEST HEALTH FOOD

in Charleston”

DESTINATION GUIDE

BREAKFAST ¢ LUNCH  DINNER * CRAFT BEER & ORGANIC WINE

D RESTAURANT

o

THREE (SOON TO BE FOUR) AREA LOCATIONS
JAMES ISLAND 869 FOLLY ROAD FAST DRIVE-THRU 843-277-2101
DOWNTOWN 116 SPRING STREET FREE DELIVERY 843-277-0990

MT PLEASANT 1600 MIDTOWN AVE INSIDE MUSC 843-416-8561

COMING SOON TO WEST ASHLEY
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Family Circl
Tennis Centy

East Coop
Regional Me
Center
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Country Club
MATHIS FERRY RO @
0.
© DODDS s l

N\
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% Whole
N o Foods
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Coleman Public House

Falyn’s on Forty-One

Paimetto Isiands B
Park

County.
Brickyard Food & Spirits
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Black Bean Co.

"15 Q4ODNOD

Charleston Tobacco
& Wine
MARKET AREA
Tommy Condon’s
Bocci’'s
A.W. Shuck’s
The Brick

Bon Secours
st Francis

In Good Taste

(6)
@) | ‘“,.,’u
b\ Baskin Robbins
@

%
=
%
%
%
%
)
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Ladles Soups

£

;(v
O
5 <
" Fresh Fields
&
o

Sloppy Cow

Srenit s Black Bean Co.
Ladles Soups

k Sunrise Bistro 4 miles
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Gnocchi of the Week
Chef choice of sauce, meat and seasonal
vegetables ¢ ¥12

Honey Buttermilk Fried Chicken
Check out our Mashed potatoes, collards and sausage gravy ¢ *13
Chef’'s Home-Style Meatloaf
New Menu Scalloped potatoes and asparagus, in a

a carmelized onion demi glaze ¢ *12.50
Now Serving Beer & Wine s

Pan-Seared Grouper (in garlic olive oil) Jasmine rice,
collards, and roasted red pepper corn salsa ¢ #16.50

Bistro Short Ribs
Over grits with asparagus and wild

J mushroom demi glaze ¢ *18
Candied Rosemary Salmon
Jasmine rice and braised brussel sprouts e #17
£ Braised Pork Shank

Mashed Potatoes, asparagus

, S and Newcastle Sauce * *16
s
N Creole Pan-Seared Pork Chop
Garlic scalloped potatoes
and pickled vegetables ¢ *15

843'718-1858 Shrimp and Pepper-Jack Grits

Bacon, tomato, peppers, and onions

We do take out in a cream sauce ® $14

1797 Main Rd. * Johns Island ° .sunrise-bistro.com
Corner of Main Rd. & Maybank Hwy.
Tues. -Sat7am-2:30 pm ¢ Fri-Sat5am-9 pm * Sun 9 am- 1 pm * Closed Monday

Get yours today at The Foot Store or GetFitSC.net
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Restaurant Directory

Accent on Wine

123 S Main Street
Summerville, SC 29483
(843) 832-1212
accentwine.com

A.W. Shucks

35 S Market Street
Charleston, SC
(843) 723-1151
a-w-shucks.com

Baskin Robbins

280 West Coleman Boulevard
Mount Pleasant, SC 29464
(843) 881-6741

1798 Ashley River Road
Charleston, SC 29407
(843)-225-3131
baskinrobbins.com

Black Bean Co.

116 Spring Street
Charleston, SC 29403
(843) 277-0990

869 Folly Road
James Island, SC 29412
(843) 277-2101

1600 Midtown Road
Mount Pleasant, SC 29466
(843) 416-8561
blackbeanco.com

Boccis

158 Church Street
Charleston, SC
(843) 720-2121
boccis.com

Bottles

610 Coleman Boulevard
Mount Pleasant, SC 29464
(843) 849-9463
shopbottles.com

Bricco Bracco

1161 Basketweave Drive
Mount Pleasant, SC 29466
(843) 416-8290
briccobracco.net

The Brick

213 B East Bay Street
Charleston, SC 29401
(843) 297-8704
thebrickcharleston.com
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Brickyard Food & Spirits
2700 Hwy. 17N

Mount Pleasant, SC 29466
(843) 388-2601

Charlestowne Tobacco and Wine
189 E Bay Street

Charleston, SC

(843) 577-9963
charlestonsmoke.com

Coleman Public House

427 West Coleman Boulevard
Mount Pleasant, SC 29464
(843) 416-8833
colemanpublichouse.com

Crushed Fine Wine

716 South Shelmore Boulevard
Mount Pleasant, SC 29464
(843) 856-1156
crushedfinewine.com

DeRoMa’s Pizza

1948 Long Grove Drive #201
Mount Pleasant, SC 29464
(843) 972-1780
deromaspizza.com

Falyns on Forty One
1055 Hwy 41, Suite 600
Mt Pleasant, SC 29466
(843) 580-FOFO (3636)
www.fofo41.com

Fuji Sushi

644 Long Point Road #Q
Mount Pleasant, SC 29466
(843) 856-5798
fujisushibarandgrill.com

How Art Thou Café
1956 Maybank Highway
James Island, SC 29412
(843) 793-2231
HowArtThouCafe.com

In Good Taste

1901 Ashley River Road
Charleston, SC

(843) 763-5597

Ladles Soups

1164 Basketweave Drive
Mount Pleasant, SC 29466
(843) 606-2711

190 Gardners Circle
Johns Island, SC 29455
(843) 243-9881

1175 Folly Road

James Island, SC 29412
(843) 225-8810
ladlessoups.com

Laura Alberts

891 Island Park Drive
Charleston, SC

(843) 881-4711
lauraalberts.com

The Sloppy Cow

1023 Harbor View Road
Charleston, SC 29412
(843)795-5955
sloppycow.com

Sunrise Bistro

1797 Main Road

Johns Island, SC 29455
(843) 718-1858
sunrise-bistro.com

Taps Brews

9770 Dorchester Road #104
Summerville, SC 29485
(843) 821-0888
tapsbrews.com

Tokyo Bistro

1501 N Hwy 17

Mount Pleasant, SC 29464
(843) 971-0277
tokyo-bistro.com

Tommy Condons
160 Church St
Charleston SC
(843) 577-3818
tommycondons.com

Triangle Char & Bar
828 Savannah Highway
Charleston, SC 29407
(843) 377-1300

1440 Ben Sawyer Boulevard
Mt. Pleasant, SC 29464
(843) 606-2900
trianglecharandbar.com

Don't see your restaurant?

Email it to: directory@eatthischarleston.com
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gly Wiggly, Harris Teeter, Bi-Lo, Food Lion,
Total Wine & More, Bottles and many other fine retailers.

scalescocktails

Available at Pigg

Saw you at
the wedding.

It's time to
make the call.

Private or group lessons available.

FRED ASTAIRE

FRANCHISED DANCE STUDIOSa

W. Ashley 769-0440
Mt Pleasant 884-1344

fadscharleston.com

Shop local.
Save local.

And support local
charities, too!

A portion of the proceeds from
each iShopLocalAndSave card
benefit local charities.

Doing good just got
a whole lot easier.

Reserve your savings card today!

iShopLocalAndSave.com
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Events

FEBRUARY

23

BREWVIVAL 2013

12 pm | $65

Expect rare and one-off craft
beers from some of the country’s
best brewers. Presented by
COAST Brewing Company and The
Charleston Beer Exchange.

28-3/3 BB&T CHARLESTON

WINE + FOOD FESTIVAL
Downtown Charleston, SC
(843) 727-9998
charlestonwineandfood.com

MARCH

10

18

APRIL

5-8

28

CHEFS’ FEAST

Charleston Area Convention Center
5001 Coliseum Drive
lowcountryfoodbank.org

LOWCOUNTRY LEGENDS SALUTE
THE JAMES BEARD FOUNDATION
Fort Moultrie, 1214 Middle Street,
Sullivan’s Island (843) 727.9998
charlestonwineandfood.com

TASTE OF THE BRIDGE RUN

Three locations:

Mt Pleasant - Harbour Side East
Downtown - Maritime Center

North Charleston - Charleston Area
Convention Center

(843) 937-4183

FLOWERTOWN FESTIVAL
Summerville, SC
(843) 871-9622

LOWCOUNTRY CAJUN FESTIVAL
871 Riverland Drive Charleston, SC
(843) 795.4386

ccpre.com

TOWN OF MOUNT PLEASANT
BLESSING OF THE FLEET
Memorial Waterfront Park and Pier
Harry M. Hallman, Junior Blvd., Mt.
Pleasant, SC (843) 884.8517
townofmountpleasant.com
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MAY

11-13

19

10

CHARLESTON GREEK FESTIVAL
Greek Orthodox Church

of the Holy Trinity

(843) 577-2063

FIRST FLUSH FESTEAVAL
Charleston Tea Plantation
6617 Maybank Hwy.
charlestonteaplantation.com

PIG PICKIN’ BBQ DINNER

4-7 pm

Bethany United Methodist Church
1853 Maybank Highway

James Island, SC

(843) 795-3527

ONGOING

WED

FR

WED

THURS MUSC URBAN FARM WORK & LEARNS

WED

WED

WINE STROLL WEDNESDAYS
Every Wednesday 3/5-11/13/13
Middleton Place

(843) 266.7477
middletonplace.org

FRIDAY NIGHT COOKOUTS
Fridays

Ted’s Butcherblock

334 East Bay St.

GROWLER HOUR
Wednesdays, 5-9 p.m.

Laura Alberts Tasteful Options
891 Island Park Drive #B

Thursdays, 9-10 a.m.
171 Ashley Avenue
Charleston, SC

(843) 792-1245
musc.edu/urbanfarm

AROUND THE WORLD WINE TASTING

Wednesdays, 5-7 p.m.
O'Hara & Flynn
225 Meeting St.

CAFE MEDLEY TASTING
Wednesdays, 6-9 p.m.
Cafe Medley

2213 Middle St.



the
eoot StO,pe 1909 Hwy 17 N

Mount Pleasant
Tues-Sat 10am - 6pm

e rccren 843.849-1108
£2B3 www.footstore.com

$15 OFF a rair o sHOES

NOT VALID WITH ANY OTHER DISCOUNT. MUST PRESENT COUPON AT TIME OF
PURCHASE. ONE COUPON PER CUSTOMER, PER VISIT. EXPIRES 5/15/13

MEET UP @ www.meetup.com/TheFootStore

TAST b~
BRIGGE RUN |/

rout

an organic enfi © juice bar

APRIL '
MART NTER, HARBORSIDE EAS 627 Johnnie Dodds Blvd.  Mt. Pleasant
& CHAS. AREA CONVENTION CENTER Next to Eco Fitness
BRIDGERUN.COM/EVENT 843-849-8554 o thehealthysprout.com
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'unc-'esjn a mini-bottle
a.1.0 175
: d.2.0

¥
N
Quncesina free pour

3 using a standard jigger.

a10  b.15
Pl 2 0

3 atis the normal
alcohol percentage for
table wines? .
el b2
c¥17 =23

. How many different
grape varieties are
permitted touse inthe
production of Port?

b.3

_ Abeer’s label must list

calories only if it claims
to be a “lite” beer.
True False

. Percentage of Free Range

Chickens in the West.
.9 bel3
c.26 d. 80

.~ When awine label

carries avintage, this
percentage of the grapes
must be grown during
the stated year.

ay/s b.89

R d. 100

. An ounce of chocolate

contains this many
milligrams of caffeine.
a.5 b. 10

a 15 d.20

9. If awine labelc

name of a certain stat
this percentage of tﬁ&

grapes must come from
that state'to carry the
state’s name on the label.
a. 100 b..95 1
c.75 d. 99

_Americans eat approxi-
mately this many pounds
of tomatoes yearly.

a.13 b. 17
G120 d522

_1n 2012, the Cooper River

Bridge run featured this
many finishers for the 10K. .
a.26,894 b.36,652
.38,967 d.42,739

Visit eatthischarleston.com
to submit your answers fora

chance to win a $25 gift certificate.

arries thé& S



ONLINE AND RE

T0 WIN GIVEAWAYS,
EXCLUSIVE EVENT ACCESS,

AND WINE TASTINGS!
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Overwhelm your taste buds.

16 Top Quality Import
& Domestic Craft
Beers on Tap

Kitchen open
7 days a week from
11:30 am - 12:30 am

Saturday &
Sunday Brunch

843.416.8833

427 W. Coleman Blvd. ¢ Mt. Pleasant, SC

Just minutes from the Ravenel Bridge, and steps from Shem Creek
www.colemanpublichouse.com



