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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 Mimosas
BRUNCH & $5 Bloody Marys
SUN $2 Off Sapporo

644Q Long Point Rd., Mt. Pleasant
Inside the Belle Hall Shopping Center Across from Brixx
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Fuji Sushi Mount Pleasant
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Mt. Pleasant’s Best Sushi
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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.

All Lunch items $8 • All You Can Eat
Sunday Brunch and Bloody Mary Bar

Buy one of our Specialty Entrees
and get the second at half price.

Dine-in only. Not valid with any other offer promotion or discount.
Mozzarella Bar, soups, salads, or pizza not included. No cash value.
Limit 1 per table per visit. Must present coupon. Valid at Bricco Bracco,
1161 Basketweave Dr., Mt. Pleasant, SC. Expires 8/15/13

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).
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“ F r o m F a r m a n d L o c a l Wa t e r w a y s t o t h e Ta b l e , i t ’s t h e
concept of community and serious beef trends”
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From the

Editor
Sweet Summer

Bathing suits, bare feet and the smell of jasmine while running through a backyard sprinkler.
Summer weekends involve iced water-

fuel up at Xiao Bao Biscuit before you go,

melon, Lowcountry boils, grilled hot dogs

our Dine or Dash feature (pg. 18). We say

and ice cold Sangria. Check out our From

DINE and then dash towards LEON’s Full

the Cellar (pg. 5) featuring four simple and

Service in Decatur, Georgia (pg. 30) as we

delicious summer drinks for any patio

launch our premier series, On the Road,

party. Let us not forget the sides as we

for all of you curious foodie travelers.

bring you Holly Herrick’s Vidalia Onion

The dog days of summer are upon

Tart (pg. 32) and Granddaddy Lambert’s

us. Look for bartender and owner,

Grand Pimento Cheese (pg. 34).

Lesley Carroll of The Tin Roof (pg. 16)

Lastly, we all know that any respectable

and her Lucky Puppy food truck for

Southern cook-out has an abundance of

cold refreshing treats for you and your

sweets. Join us in our Community Table

furry friends. Find your ohm with artist,

(pg. 21) for our Eat This! cake walk of

yoga instructor and McCrady’s server

fame-the most notable desserts in the

extraordinaire, Michelle Seay, our Server

Lowcountry.

Spotlight (pg. 14).

If you head out to Folly beach, be sure

I hope that you enjoy reading this

to stop by Rita’s Seaside Grille for some of

issue as much as we enjoyed making it.

Anthony DiBernardo’s (pg. 12) watermelon

With sangria, pint bill politics, she crab

nachos. If you decide to head out of town,

soup, desserts galore, and much more
— Eat This! has dedicated ourselves to
celebrating the season.
Stay cool,

Dee Lambert

Read more at eatthischarleston.com
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FROM THE CELLAR

SANGRIA

Photo: Stacy howell

Presenting four fantastic variations of the
classy summer cocktail — the Sangria. Wine,
fruit and spirits make the trifecta for a
fruity and delicious libation.
Perfect for entertaining.
Sip. Enjoy. Repeat.

FROM THE CELLAR

John Aquino’s Orange &
Watermelon Sangria

Santi’s Red Sangria
Santi’s Restaurante Mexicano

Coast and Wild Olive
Orange Simple Syrup Ingredients:
½ Cup Water
1/3 Cup Sugar
1 TBSP Orange Zest
Ingredients:
2 Pounds ripe watermelon (no seeds, no rine)
1/3 Cup Contrieau
1 Bottle of Dry White Wine — Crushed Fine
Wine suggest: Glatzer Weingut, Gruner
Veltliner, Austria, 2011
4 Large Strawberries — suggests Pete with
Ambrose Farm
1. Heat and dissolve syrup ingredients. Strain
and let sit until cooled.
2. Puree watermelon and strain very well Chill.
3. Mix all ingredients together and chill in the
refrigerator for 1 hour.
4. Slice strawberries and combine or better
yet, put strawberry slices in ice tray and
add water — freeze and add to the mix.

JPaulz White Peach Sangria
J. Paul’z Restaurant Tapas & Sushi Bar

Ingredients:
1 orange, peeled and diced
1 apple, cored, peeled and diced
Lime juice to cover
In a pitcher combine the following:
1. 1 bottle Cabernet — Crushed Fine Wine
suggests: Lis neris Cabernet Sauvignon 2011
2. 2 oz. Gran Marnier
3. 2 oz. Christian Brothers Brandy
4. 1 tbs. white sugar
5. Fill with club soda
In a 12 oz. glass:
6. Spoon two tbs. fruit in bottom of glass.
7. Fill with ice.
8. Fill glass with sangria
9. spoon two tbs. more fruit over top.

Jonathan Calo’s Strawberry
& Basil Sangria
Burwell’s Stone Fire Kitchen

Ingredients:
1 oranges, thinly sliced
1/2 lemon, thinly sliced
1/2 lime, thinly sliced
1 peach thinly sliced
1 Bottle of Pinot Grigio or an un-oaked
Chardonnay
4 ounces of Mango Rum
4 ounces of Peach Schnapps
Keep Refrigerated
1. Cut fruits into a large pitcher or container.
2. Pour liquids into the container of sliced
fruit
3. Serve in a Tall Red Wine Glass
4. Squeeze a slice of the following fruits and
leave in bottom of glass: lime, lemon, and
orange, and then fill with ice.
5. Fill each Glass 95% with Sangria and top
with a splash of Sprite.
6. Garnished with Orange.

Ingredients:
1/4 cup Strawberries (muddled)
Bunch of Basil
1 Ounce Good Quality White Tequila
1/2 Ounce Saint Germaine
1 bottle Dry Rose — Crushed Fine Wine
suggests: Chateau des Annibals, Coteaux
Varois Cuvee Suivez-moi Jeune Homme Rose,
Provence,France 2012
1.
2.
3.
4.

Muddle strawberries and basil.
Combine ingredients and shake well.
Pour into collins glass and stir in a dry rose.
Garnish with basil and a strawberry.

Photo: Stacy howell

LUNCH tue-fri 11:30-2 pm
DINNER tue-thur 5:30-9; fri-sat 5:30-10 pm
Happy HoUR tue-Friday 5:30-7 pm

976 houston northcutt blvd
mt. pleasant 843.884.6969
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FROM THE tap

The Pint Bill
By Timmons Pettigrew
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R

emember “the good old

successful legislative charge to allow lim-

days?” While they were

ited sampling and direct sales at breweries.

good in a lot of ways, they

The result: new cash flow, stronger rela-

were bad in others. Case in

tionships between consumers and brewers,

point: the local beer scene.

more breweries opening, and slightly more

and

sensible laws. For folks that visit brewer-

things are unrecognizable. Alcoholic liquids

Rewind

to

2006

ies regularly, it’s hard to imagine the “good

labeled “beer” could not be sold in South

old days,” when our favorite small business

Carolina unless they clocked in under 6.25%

owners were legally disadvantaged for no

ABV (alcohol by volume). This led to a choked

good reason.

selection, and therefore not much interest

Yet, there’s still work to be done. In other

from a drinking populace that largely didn’t

states, the closest and most notable being

know better. Thankfully, an organization

North Carolina, you can visit a brewery and

called Pop the Cap SC helped demolish that

have a pint. You can even have pints. It’s as if

oppressive limit, allowing beer up to 17.5%

they think citizens of legal drinking age, and

ABV inside our borders.

businesses that legally produce alcoholic

Tweaking an arbitrary number in an

beverages, should be allowed to respon-

esoteric state law sounds easy and incon-

sibly conduct business with one another.

sequential. In reality, it took a long, uphill

Sounds silly, I know.

battle to pop the “cap,” and fortunately for

House Bill 3554, in the 120th session of

us, it had major consequences. The change

the South Carolina General Assembly, pro-

played a huge part in fostering a South

poses allowing breweries to serve up to

Carolina craft beer industry that barely ex-

three pints per person per day. This also

isted beforehand.

has legs as Senate Bill 423. The author of

The head honcho for Pop the Cap SC,

the bill is Brook Bristow, attorney by day and

now the South Carolina Brewers Associa-

blogger by night at BeerOfSC.com. His legal

tion, is Jaime Tenny, the better half of North

acumen, combined with the now-seasoned

Charleston’s COAST Brewing Company.

South Carolina Brewers Association, has

The popped cap opened the door for

us poised to be drinking big-boy glasses of

our state’s growing collection

beer at our favorite breweries soon.

of breweries to expand their

That said, this bill needs public support.

stylistic palette. But, said

Your elected representatives need to know

breweries still couldn’t

that you not only support local beer culture

sell beer directly to visi-

and small business, but that your diligent

tors, or even let them

(voting) eyes are watching. Contact them to-

taste it. Why? Simply put,

day to let them know that it’s time for South

our laws are dumb.
In 2010, Jaime
led

a

second

Carolina to catch up to the rest of the country, and visit SouthCarolinaBeer.org to keep
tabs on the fight.

Timmons Pettigrew is the author of Charleston Beer: A High-Gravity
History of Lowcountry Brewing, and co-founder of CHSBeer.org with
Chrys Rynearson, his book’s photographer. Follow him on Twitter @CHSBeer.
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Quality Printing at
Affordable Prices

Booklets
Bookmarks
Brochures
Business Cards
Calendars
Catalogs
Cd Packages
Club Flyers
Collectors Cards
door Hangers
dVd Packages
envelopes
event Tickets
Flyers
Hang Tags
Letterhead
Mini Menus
notepads
Posters
Postcards
Presentation Folders
rackcards
rip Business Cards
rolodex Cards
roll Labels
special shapes
staggered Cut Flyers
stickers
Table Tents
Tent Cards
and more …

Find what you know, or try something new.
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!

716 S. Shelmore Blvd. | Mt. Pleasant
843-856-1156 | crushedfinewine.com
SUMMER 2013 | 11

chef spotlight

Starting from

Scratch

by Patrick Graham

Anthony DiBernardo
Chef / Partner
Rita’s Seaside Grille
2 Center Street | Folly Beach | 843.588.2525
ritasonfolly.com |
12 | Eat This! Charleston

“Dedication. Loyalty. Every
day, just doing everything
that I can for the customer.
Yes, it’s about the food, but
more importantly, it’s about
the customer and giving
them what they want.”

Photo: Stacy howell

Origins: South Philadelphia
Education: Self-taught
Evolution: Growing up in South Philly, Anthony
took an interest in becoming a chef at a young
age, crediting his family and his Italian heritage
as the impetus for entering the field. His
military service on the Sturgeon-class attack
submarine USS Batfish included cooking four
meals a day for 130 sailors on board. He has
been an executive chef at the prestigious Kiawah
Island Resort, with Sal Parco’s Mustard Seed/
Boulevard Diner/Sette group, and has become a
partner at Rita’s on Folly Beach.
Culinary Passion: With the season on Folly
in full swing? “The challenge, the volume. Trying
to do the amount of covers that we do, and do
them well.”
Passionate Distractions: His kids. Period.
“I carry one to drum lessons, carry one to swim
lessons. Definitely passionate distractions.”
HOW TO STAY GROUNDED: “I’m constantly going
to TripAdvisor just reading the reviews, [because]
it’s all about the food and the atmosphere.”
favorite italian food to make: Homemade
gnocchi. It has remained unchanged over the
years ...”I dare not touch it, because it may ruin the
memory.”
Would it ever make an appearance at 

Making everything from scratch is
a little uncommon in the average
Folly Beach kitchen, but Anthony
DiBernardo is convinced that fouryear-old Rita’s Seaside Grille better
serves the beachgoing public by
taking the more difficult route of a
“scratch kitchen” in a laid-back locale.
“Work hard, and eventually you will
get what’s coming to you.”

Rita’s? “It may, it may ... I’ve often toyed with the
idea of an Italian night, in the winter when we’re
slow, just to kinda spice things up a little bit.”.
favorite cooking project over the 
summer: Anything over a live fire that requires
constant tending overnight … with beer.”
the invitation to folly “It’s not as far as
you’d think. That’s the biggest misconception,
especially for my old clientele from Mt. Pleasant,
it’s not as far as you’d think.”
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server spotlight

Life
make

Michelle Seay
Server
McCrady’s Restaurant
2 Unity Alley | Charleston | 843.577.0025
mccradysrestaurant.com |

14 | Eat This Charleston!

is a Gift …
it worth it
by Robin Reibman

Vibrant blue oil paintings of the ocean jump from
orange walls. Shark jaws hang from the ceiling in
front of lemon colored cabinets. Michelle Seay’s
original art covers surfaces throughout the house,
interspersed with postcards, photos of her sons,
and Buddhist imagery.
In the late ‘90s, Michelle was doing “hands on”
glasswork for Hine’s Studios. When McCrady’s
Tavern was renovated, she designed and installed
glasswork and mirrors that decorate the bar. Two
years ago she returned to McCrady’s as a server
because, she says, “I enjoy juggling all of those
different components of an adventure. I don’t take
it lightly when people take their hard earned money
and buy themselves something to eat, it’s symbolic.”
As a mother and a server, food is incredibly
important to Michelle. “I feel responsible to brand
what the origin of food is to my children, instilling
that gratitude. I’ve got to do it, who else is going to?”
Michelle has studied Bikram, Kundalini and
Vinyasa flow yoga techniques with worldrenowned practitioners. She is a certified
instructor, teaching classes out of her home and
at local studios for the past twelve years. Michelle
says of her practice “it’s a progression, it’s an
accumulation, it’s all about situational awareness.”

Photo: Robin Riebman

Her pen and ink “house portraits” are sub-linear
narratives that capture what she refers to as life “in
the moment”. Some of the themes in her art come
from her stint as a commercial fisherwoman out of
Shem Creek. “It taught me a lot about endurance, real
life, real grit”. She says, “I would never take a photo.
It goes back to that awareness. Sometimes they are
moments of my own time that I am processing.”
“The process of a meal, and art and yoga are all
related. It’s nourishment for a healthy existence,
it’s about living and about not being a spectator.”
Check out Michelle’s website at emichelleseay.com.
Her exhibit opened April 13 and will remain open for
the upcoming months at 827 in Avondale.
SUMMER 2013 | 15

bartender spotlight

Lesley Carroll
Bartender | Owner
The Tin Roof | Lucky Puppy Food Truck
1117 Magnolia Road | Charleston
843.571.0775

16 | Eat This Charleston!

Lesley Carroll

A Passion. A Project. And Puppies

I

by Chris West

t goes without saying that the food

go into the project in earnest. “So we had the

truck movement has firmly planted

idea, we had the truck, but we were both so

itself in the Charleston culinary land-

busy and it wasn’t getting done,” she said.

scape. They’ve achieved solidarity

“Then I spoke with Thea Anderson of the

with the formation of their own coali-

Maker’s Market at Mixson who said: ‘We

tion; the cuisines represented are varied of-

need some pet element for the market so,

fering a mass appeal and they have become a

if you know anyone …’ And like that we had

ubiquitous sight among Charleston festivals.

a deadline and that’s when we really got

On the other end of this story is the creative

started.” Nick cut a hole for the window and

spirit of Lesley Carroll. The Tin Roof bar-

installed inner walls and they enlisted friend

tender, along with fellow staff, is responsible

and artist, Johnny Pundt to help paint it and

for many of the West Ashley haunts nuances:

“the little blue truck” was ready to roll.

from the quirky décor to their unique themed

With Lucky Puppy, think of a mobile pet

nights. So after a few defining moments, Les-

store, plus. There is Greek yogurt based

ley parlayed a lifelong love into an idea that put

puppy ice cream, three flavors of doggie

her in the fold of fellow food trucks, only with

treats and cakes, human grade grooming

her trade unique stamp on it.

products, toys and training items. “We’re

“I’ve just always been a big dog lover,”

working on collars and leashes so every-

Lesley said. “I used to manage a doggie day

thing dog-related, we’ll have on the truck,”

care in Cleveland back and here in Charles-

she said. “We’ve got a lot planned for this

ton I started Peace of Mind Pet Sitting in

year, so we’re just ready to get started.”

2001. Doing something with dogs daily was
just something I needed.”

Now, with a year worth of rodeos, doggie day cares and vet office visits, Lesley is

Early last year, Lesley and boyfriend Nick

gearing up for the coming season. “Our big

attended a food truck rodeo and noticed one

idea for this year is a Lucky Puppy Buddy

missing facet. “So we went to a food truck

Box,” Lesley said. “Every month you can

rodeo but we didn’t bring our dogs because

sign up for a box to just show up at your door

we weren’t sure if they were allowed,” Les-

with different treats and a few toys. We just

ley said of the genesis of the idea. “But when

launched our website and there you’ll be

we get there, there were all these dogs and

able to sign up for yourself, as a gift … that’s

we started thinking: ‘where are they going

the next big idea.”

to get water? There’s nothing here for these

Lesley is at Tin Roof most nights and

dogs.’ And I know if my dogs were there and

for more information and locations of The

there was a place to get stuff for them, I’d

Lucky Puppy Truck see their website at

go. So we decided to make one.”

luckypuppytruck.com .

So they purchased a box truck, but didn’t
SUMMER 2013 | 17
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Bang, Biscuit!

Calling Xiao Bao Biscuit a “filling
station” may be all too appropriate

friend of mine asked me where
we went for dinner the night we hit
Xiao Bao Biscuit. First he asked me
to repeat the name of the restaurant because,
well, let’s face it, it does have an unusual name.
Then he asked me to repeat where the restaurant was, because,
well, let’s face it, up until a couple of years ago, there was nothing
there on the corner of Spring and Rutledge. In fact, XBB’s digs used
to be a gas station (the pump island is still in the parking lot). >>>

Photo: Stacy howell

DINE

6 pm Thursday night: we weren’t the first ones in,

think that this was a little bowl the size of a teacup,

not by a longshot. We made our way to the corner

because halfway through it, I realized I was running

seat facing the bar. We were greeted immediately

out of room. Hearty noodles with what appeared to

and presented with menus by the bartender, and

be six ounces or so of fork-tender meat was hold-

our server appeared with water and proceeded to

ing my attention long enough to see what was on

ask for and suggest selections for a drink order. Af-

the other side of the table: Cha Ca Ha Noi. The dish

ter having been in the restaurant business for a few

on the menu with more vowels than a Mafia phone

years, I sensed a team-waiting situation, and a very

book consisted of seared flounder, broad rice

efficient one (ours was named the Wu Tang). My

noodles, garlic and lemongrass broth. Had this not

wife ordered the Taipei Storm, an interesting hybrid

been an Asian restaurant, my wife would have kept

of a Dark & Stormy and a Painkiller, and I was bor-

all of it for herself, but chopsticks and a dull soup

ing, having ordered a Westbrook IPA in a can. Both

spoon weren’t enough of a deterrent to keep me

selections will tell you that XBB was really on it in

out of this bowl of awesome. Flounder is a tough

terms of having great bartending chops as well as

fish to cook properly because of its delicate nature,

having a solid beer selection.

and this was pulled off to perfection. The one ca-

First up was the iconic favorite that was suggested

sualty of the dish turned out to be some mustard

by basically everyone that had a voice about this res-

greens that were surreptitiously deposited into a

taurant (virtual or otherwise). Okonomiyaki is a Japa-

nearby napkin (it wasn’t me).

nese cabbage pancake caramelized to the texture of
something familiar that’s scattered, smothered, and

One disappointment: the “donut” setup. Fried

covered. Dressed with sweet mayonnaise and sira-

bread came with a little cup of dipping icing. The

cha, I couldn’t believe what I was eating. A cabbage

icing was nice, but it seemed that the dough picked

pancake? Well, the general public was right on with

up other flavors that didn’t really belong there.

that one. Served alongside were Jiao Zi, homemade

This place was full by 6:30 on a Thursday. With

lamb and pork dumplings with radish shavings and

no reservations and a little parking lot, a little plan-

pea shoots with a black vinegar and soy dipping

ning or a fair amount of enthusiasm for time at the

sauce. That second selection had some serious heat

bar is recommended. The bar is really fun, though,

that crept up on us...remember, drinking

and there’s a good chance you will see Joshua

water only makes it worse.

Walker running the line in the kitchen and Duolan
Li greeting guests and assisting in any way she can.

Vietnamese entrées: mine

The XBB hierarchy started out by doing “pop-up”

was Cao Lau, a wheat noodle

dinners last year, but with a fantastic home that

dish with pork, greens herbs,

has been constructed for them, expect crowds of

and a lively chili broth that

would-be diners to continue to populate the corner

was right up my alley. Don’t

224 Rutlege Avenue
Downtown Charleston
eat@xiaobaobiscuit.com
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Xiao Bao Biscuit

of Spring and Rutledge this summer.
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Shakes
Sundaes
Cones
Cups
Smoothies
Soft Serve

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
Hours: Mon-Sat 10-10
Open Late Sunday 12-10

All Day Every Day

Mini Parfait
Only $ 2.00

Catering for your office or Special Event
Plenty of Patio & Outside Seating

Check out our
New Menu
Now Serving Beer & Wine

Gnocchi of the Week
Chef choice of sauce, meat and seasonal
vegetables • $12

Honey Buttermilk Fried Chicken
Mashed potatoes, collards and sausage gravy • $13
Chef’s Home-Style Meatloaf
Scalloped potatoes and asparagus, in a
carmelized onion demi glaze • $12.50
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
mushroom demi glaze • $18
Candied Rosemary Salmon
Jasmine rice and braised brussel sprouts • $17
Braised Pork Shank
Mashed Potatoes, asparagus
and Newcastle Sauce • $16
Creole Pan-Seared Pork Chop
Garlic scalloped potatoes
and pickled vegetables • $15

We do take out

Shrimp and Pepper-Jack Grits
Bacon, tomato, peppers, and onions
in a cream sauce • $14

1797 Main Rd. • Johns Island • www.sunrise-bistro.com
Corner of Main Rd. & Maybank Hwy.

Tues. - Sat 7 am - 2:30 pm • Fri - Sat 5 pm - 9 pm • Sun 9 am - 1 pm • Closed Monday
20 | Eat This! Charleston

Community Table

E

at This! has the
ultimate cure for
your Sweet Tooth.
In European history,
the art of pastry
was cultivated by artists who
sold their pieces to the rich
patrons who could afford lavish
confections. The art of pastry
is now a well-revered tradition
and profession. Pastry not only
includes items containing butter,
eggs and flour; it encompasses
the world of chocolate, pastries,
cookies, cakes and confections.
Eat This! is delighted to bring you
a taste into the Lowcountry’s art
of pastry. Sweets to the sweet.

Photographed by Stacy Howell

COMMUNITY TABLE

1. Ashley Bakery
White Chocolate Key Lime
Cake

1

3

2. Cupcake
Assorted cupcakes

2

3. Cypress, Magnolia,
Blossom
Sweet Tea Cake
4. Bakies
Cream Cheese Pound Cake
with Strawberry Filling
5. The Cake Pop Shop
of Charleston
Assorted cake pops

23
5

7

6

6. Village Bakery
Hummingbird Cake
7. Brown’s Court Bakery
Assorted Pastries
8. Burwell’s Stone Fire Grill
Garden Chocolate
9. Sugar Bake Shop
Lemon Cake

12
11
25

10. Peninsula Grill
Coconut Cake

24

11. Whisk
Black and White
Charlotte Cake
12. Bakehouse Bakery
Salted Carmel
Marshmallows

13

7

17
21

22

13. Wild Olive
Summer Berry Focaccia
14. No Wheat Treats
Lemon Raspberry Cake
23
24
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Photo: Stacy howell

15. Rococo German Bakery
Cookie Sandwiches

5

4

16. Antico Forno
Assorted Pastries
17. Carter’s Kitchen
Brittle Cake
18. SNOB
Sour Cream Apple Pie

9
8

2

19. P.I.E Bake Shoppe
Assorted Pies

10

20. Antonia Krenza
Strawberry Pound
Cake Napoleon
21. Old Village Post House
Coffee and cigarettes

5

2

22. High Cotton
Salted Caramel
Chocolate Cake

16

14

23. Charleston Hospitality
Catering
Assorted Tarts

15

24. Gaulart & Maliclet
French Café
Chocolate Mouse Cake
25. Oak
Goat Cheese Cheesecake

19
2

18

20
16

26. Amazing Cheesecakes
Assorted cheesecakes
27. Hominy Grill
Buttermilk Pie
28. WildFlour Pastry
Assorted tarts and cake

27

16
28
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Take a vacation
from cooking
Nightly diNNer specials
FrozeN casseroles
iNdividual Family portioNs
kid FrieNdly meals

1303 Ben Sawyer Boulevard
Mt Pleasant • 843-388-2490

226 Calhoun Street

Next to the College Laundry
843.937.5399 • persimmoneats.com
Mon – Sat: 8 am – 6 pm
Free delivery Downtown
with a $10 minimum order.

dine-in carry-out delivery

authentic

hand-tossed
new york style pizza

Our pizzas are hand-tossed
with our homemade dough, made fresh everyday.
We then add homemade sauce and the highest quality mozzarella cheese and toppings and bake them in a hot
stone oven. We also offer calzones, specialty rolls, wings,
fresh salads, hot and cold hero sandwiches and more.

Mention you saw our ad in

and Get

2 Free toppinGs
CHARLESTON

with purchase oF any 14” or larGer pizza
One cOupOn per table. nOt valid With any Other Offer Or prOmOtiOnal priced items. delivery extra and nOt tO all areas. expires 7/31/13

Mt. Pleasant 1055 HWY 41 • 856-7800
suMMerville 205 Grandview Drive • 873-6606

www.nypizzaonline.com
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1580 Old Trolley Road · Summerville
(843) 875-5020

follow this!

Food Our Way
Native Chef Talks
Charleston Chow

Written by Chris West
Photographed by Stacy Howell

follow this!

O

ne could argue that the establishment of a cuisine
is based on two things: necessity and availability.
But, beyond those foundation factors, cuisine is often
shaped by influence. British colonialism brought Indian
spices back to the United Kingdom and into indigenous

dishes. Native Americans introduced Pilgrims to maize, turning corn into
a staple, sustainable crop. And Julia Child brought classic French cooking
techniques to American households when she penned The Joy of Cooking.
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Much like the aforementioned, Charleston’s native cuisine was shaped perhaps more
by foreigners than by its natives.
The port of Charleston has been a source
of economy and affluence ever since South
Carolina became a colony. So it was only
natural that when slaves were brought from
West Africa, Charleston became a major stop
on the trade route. The city’s proximity to the
ocean brought them here and the affluence of
the citizens allowed them purchasing power.
Though bought mainly for labor reasons, an
unintended side effect was the ways and customs of their culture became ingrained with
those of their owners. Slaves from the “Rice
Coast” understood how to control tides as a
natural form of irrigation to flood fields, grow
and cultivate rice, becoming a huge cash crop
for the South. African cooking methods made
their way into the kitchens of their owners and
spices and ingredients smuggled from stops
in the Caribbean made their way into traditional Southern dishes. Coupled with the fish
and shellfish from area estuaries, the roots of
Lowcountry Cuisine were born.
As a Charleston native, I’ve never really
given much thought to the premise of that
term. I’ve never looked at it as a genre of food;
it was just what we ate. Thinking back, my
grandmother’s kitchen ranks heavily among
my first food memories. It was any standard
Southern kitchen… green garden tomatoes
ripened on the windowsill. The cast iron skillet always sat atop the stove and was never
washed with water. Rendered bacon grease
was collected post cooking and put back into a
Crisco tub for fried chicken to come and there
was always venison in the deep freezer and
fresh local fish thanks to a grandfather whose
lone passions were hunting and fishing.
So to get an authority voice for a feature on
SUMMER 2013 | 27
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Lowcountry Cuisine; I had to find someone

roots. “It’s my basis,” Corey said. “When

who grew up in a kitchen just like that. So, I

you’re a kid in Charleston, it’s butter, bacon

give you, Corey Lewandowski.

and butter. Everything I cook now I try to gear

Charleston native and executive chef of

toward that style of cooking. That’s my foun-

Avondale’s The Roost, Corey doesn’t just cook

dation. I don’t know if it’s that I’ve eaten grits

Lowcountry; he grew up with it. And while

and drank buttermilk my whole life, that’s just

The Roost’s menu runs a culinary gamut of

how I cook.”

cuisines (pub style fish and chips to Asian in-

For the interview Corey offered up some

fluenced Ahi Tuna), Corey’s Charleston roots

Lowcountry staples. First, a silky, creamy She

come through in his signature dishes.

Crab Soup filled with crab in each bite and

Corey’s first foray into food and beverage

spiked with just the right amount of sherry

had him on the other side of the kitchen. “I was

with a small lump crab cake in the middle.

a server at a West Ashley BBQ joint,” he said.

Then, his pork-laden shrimp and grits. Plump

“I got talking to the chef and told him I wanted

shrimp rest on a bed of creamy stone ground

to learn how to cook and times when we were

grits. Fattiness from pancetta and sausage

slow I’d come back into the kitchen and cut

meld with the cream and butter making this a

cucumbers, peppers or an onion. Essentially, I

rich, full-flavored rendition of the dish (Corey

was a prep cook.” But what drew him to culi-

doesn’t use a gravy. Instead saying: “For me,

nary occurred years prior watching his grand-

butter and cream is a ‘gravy.’”). Finally, a tra-

father cook as a child. “My grandfather cooking

ditional Lowcountry Boil of shrimp, sausage,

stuffed peppers,” Corey recalled of his first food

red potatoes and corn. Corey uses traditional

memory. “My dad’s family is from Wisconsin

spices for the boil, but claims the secret to a

and I was probably four or five and I would sit

proper boil is heavily salted water (He calls it

there and pull on his shirt and ask: ‘Grandpa,

“sea water”). He starts with the sausage (mild

Grandpa what are you doing?’ We only saw

and smoked) to further flavor the water for the

him once a year but our first meal was always

ingredients to come, each one is meticulously

stuffed green bell peppers, meatballs and rice.

timed in the boil to ensure proper doneness

Just an old school Polish recipe.”

and prevent overcooking.

That memory fueled Corey through high

In closing, Corey shared his philosophy on

school, where he had a handful of years

the food he has loved since childhood. “Some-

behind a line. “Basically, at that time I was

times it gets called ‘soul food’ but I think any-

teaching myself to cook. I went to culinary

one who cooks and puts their heart and soul

school and learned how to cut things and

into it; that’s soul food.”

make the five Mother Sauces. But graduating

The Roost is open seven-days a week:

from high school, my grandmother gave me

Mon.-Thurs. 4-close and Fri.-Sun. 11-close.

a book of recipes, all Gullah and Lowcountry

And while Corey is there most nights, but to

recipes. I’ve cooked that book four times over,

truly taste his Southern approach to cooking,

that’s where my Southern and Lowcountry

pop in for brunch on Sunday from 11-2:30 and

roots come from.”

take down those shrimp and grits. Good luck

And Corey still cooks from those same
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fighting off the resulting slumber.
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ON THE ROAD

s

LEON
FULL SERVICE

LEONs Full Service
131 E Ponce De Leon Avenue
Decatur | Georgia | 404.687.0500
leonsfullservice.com |
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Living in the culinary cosmos that is Charleston,
it is not always easy to escape the orbit of her
amazing dining experiences. When you do,
however, break free of her gravitational pull, there
are many gastronomic galaxies to explore …

By Laney Roberts & Antonia Krenza

I

t’s a rainy night in Georgia ... more

an amazing small plate of zucchini-pump-

specifically Decatur, Georgia. Damp

kin seed fritters which scaled new flavor

and frustrated by the Atlanta traffic,

heights when dipped in a tahini-lime goat’s

we sprint into the shelter of this

milk yogurt sauce. For entrees our friend

“gas station turned restaurant”. For

and I chose the Flat Iron Steak which was

those Charleston locals who think Fuel is
cool (and it is!) LEONs takes this conversion

deftly countered by sweet potato crisps,

concept to new levels. The bar and kitchen

steak sauce. Antonia opted for the spe-

area - formerly the garage bays - has an

cial fish — Grouper perfectly prepared

English pub feel but the beverage focus is

served within a backdrop of dashi and Hen

anything but... American bourbons, ryes

of the Woods mushrooms that provided an

and whiskey, local and international brews

earthy foil to the sweet white flesh of the

and an enticing seasonal house cocktail

fish. Although the dishes were solid, we all

list. We opted for Bulleit Rye Manhattans

agreed that the creativity of the appetizers

up, something about the damp, chilly air

out shone the entrees.

inspiring our choice. While we waited
for a friend to join, we also sampled the

Interestingly enough, our “local” friend
had never dined atLEONs Full Service, but,

aptly named “lug nuts”, a daily changing,

like us, she will be back. Next trip to Deca-

seasoned assortment of nuts. The night’s

tur our focus will be on those house craft-

offerings were sweet fennel and Dijon

ed cocktails and Chef Eric Ottensmeyer’s

roasted. Big happy sigh.

Charcuterie (Salted, Cured & Smoked)

creamed kale and a kick ass house made

Once our party was complete, we moved

and Artisanal Cheese plates. We also plan

to the dining room - a space apart from the

(weather permitting) to take advantage

bar offering both booth and table seating. We loved the casual vibe of the room

of its urban, people-watching patio seating. IfLEONs is an example of the ingenu-

— warm blue on the walls creating a din-

ity and integrity of Decatur’s dining scene,

ing Zen — and an upscale menu. Jeans

then maybe a trip to Atlanta should always

friendly and great grub. We started with

include a side trip to this nearby burb.
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CHEF recipe

Vidalia
Onion
Tart
with Bacon, Honey and Fresh Thyme

Photo: Helene Dujardin

by Holly Herrick

Vidalia onions are an edible hallmark of
spring down here in the South. Vidalia onions

Vidalia Onion Tart with Bacon, Honey
and Fresh Thyme (serves 10-12)

are a sweet onion that hails from Vidalia, Georgia. Sweet onions with a less noble label are for-

Equipment Needed

tunately available throughout the year. They re-

One 12” x 1” round tart pan with removable bottom
Egg wash (yolk, pinch salt, splash water blended
together)
One Recipe Master Savory Pastry:
2 1/2 cups White Lily all-purpose flour
2 teaspoons sea salt or kosher salt
2 sticks (1 cup) AA grade unsalted butter, cold and
cut into 1/4-inch cubes
3 tablespoons ice-cold water, or just enough to hold
the pastry together
For the filling:
4 slices bacon
5 large Vidalia onions (or substitute another sweet
onion), peeled, halved and thinly sliced
Kosher salt or sea salt and freshly ground pepper,
to taste
2 tablespoons coarsely chopped fresh thyme leaves
1/2 cup dry white wine
3 tablespoons honey
1 egg, beaten
2 tablespoons whole cream

ally make this tart sing, as the sweetness plays
the most beautiful taste music against the salty
back-notes of the bacon and lemmony earthiness of fresh thyme.
I love this Alsacienne-themed tart so much, I
actually repeated it in Tart Love - Sassy, Savory
and Sweet from its original home on the pages
of Southern Farmers Market Cookbook. The
only recipe I’ve ever repeated, it’s just that good
and can be served warm, room temperature, or
hot from the oven. Bon appetit!
Holly Herrick is a recipient of Le Grande Diplome in
Cuisine and Pastry from Le Cordon Bleu, Paris, France.
A professional food writer and restaurant critic, she is
the author of five cookbooks, and is underway working on
another. Visit her site and blog at www.hollyherrick.com.
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Directions
At least 30 minutes before rolling and baking (or up
to one day in advance), prepare the pastry. In the
bowl of a food processor fitted with a plastic blade,
pulse together the flour and salt. Add the butter and
pulse rapidly, 40 - 50 times, or until the butter is
blended into the flour and is coarse and the butter is
the size of small peas. Gradually, add the water in a
small trickle, with the processor running. Continue
adding just as the pastry starts coming together in
the shape of a loose, crumbly ball. Turn out onto a
lightly floured surface. Form into a disc, about 1”
high, and wrap tightly with plastic wrap. Refrigerate
at least 30 minutes or overnight.
When you’re ready to bake, preheat oven to 375°F.
Roll out the pastry on a lightly floured surface
until it’s about 1”- thick. Line the tart pan with
the pastry. Tuck the pastry neatly into the edges
of the pan, guiding about 1/4” of the pastry up
and into the insides of the pan. Using your rolling
pin, roll over the entire circumference of the pan
to cut off any excess pastry (this can be saved for
later use). Press the excess pastry between your
forefinger and thumb, to form a slightly elevated
border. Refrigerate for at least 20 minutes. Line
the pan with parchment paper and weights (I use
dried beans) and bake for 20 minutes. Remove the
parchment and weights and brush the bottoms
and sides with the egg wash. Bake another 10 - 15
minutes, or until just golden. Remove from the oven
and set aside until ready to fill.
To prepare the filling, heat a large saute pan over
medium-high heat. Add the bacon in a single layer
and cook, turning as needed, until it is crispy and
the fat has been rendered. Transfer bacon to drain
and cool on paper towels; chop coarsely once cool
enough to handle. Reserve 2 tablespoons bacon
fat in the pan and reduce heat to medium. Add
onions, salt, pepper, and thyme. Cook over medium
heat until onions have softened, stirring about
every 5 minutes. Do not let the onions brown! After
about 20 minutes, add wine and increase heat to
medium-high. Cook the wine down to a glaze, about
3 minutes. Reduce heat to medium-low and add the
honey and reserved chopped bacon. Stir and cook 5
minutes more. Remove onion mixture from the heat
and spoon into a shallow pan; refrigerate to cool.
When cool, drain off any excess pan juices and stir in
the egg and cream. Adjust seasonings as needed.

Hair Driving
You Crazy?
We’ll drive the
crazy out!

843.388.8155

Reduce oven temperature to 350°F. Fill the pastry
crust with the onion mixture and bake about 35
minutes, until golden brown and the filling is set.

840 Coleman Blvd. • Mt. Pleasant

Chefs, email your recipe

with purchase of highlights or any chemical service

to: chefrecipe@eatthischarleston.com

Next to Skoogies and Dunkin Donuts

Free Haircut
Dianne’s Hair Salon • 840 Coleman Blvd. Mt. Pleasant, SC • 843.388.8155
New customers only. Must present coupon. Not valid with any other offers. Expires 8/15/13 IC
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Reader recipe

Grand Pimento Cheese
by Allen “Granddaddy” Lambert
Pensacola Beach, Florida

My mother made pimento cheese when
Ingredients
16 oz. Shredded Sharp Cheddar Cheese

I was just a boy and I remember it very
well. I started making the Pimento

2 lbs. Velveeta Cheese, diced into ¼ inch pieces

Cheese about 15-20 years ago. The

2- 4oz. jars diced pimento, drained

Jalapeno peppers give it a “kick”. This

3 Tbls. Mayo (preferably Hellman’s)

can be served with crackers, used in

2-3 dashes Worchestershire sauce

grilled cheese sandwiches, spread on

3-4 tsp. diced Jalapeno peppers, with some juice (this
is a personal taste preference)

celery, or added to cooked grits for
“cheese grits” (yum!).

Directions
Mix all ingredients in large bowl, using a hand mixer,
until creamy (no lumps).

Email your dish!
readerrecipe@eatthischarleston.com
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Dig Into More Eat This!

Online
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Best Wings in Mt. Pleasant
Feature Events

Live Music • Great Food • 13 TVs

Online Articles
Restaurant Spotlights
Local Bites Online Series
Restaurant Directory & More!

eatthischarleston.com

$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

“Hot soups for
cool people!”
HE f
rING C
fEatu

rIE
ON flO
BraNN

OPENING SOON
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

lIKE uS ON
faCEBOOK
fOr dEtaIlS!

|

|

|

1055 Hwy 41 Suite 600 Mt Pleasant SC
843-580-fofo (3636) www.fofo41.com

|
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Oak Steakhouse

Gaulart & Maliclet French Café
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FARM

“BEST HEALTH FOOD
in Charleston”

– DESTINATION GUIDE

Southern
>

Local Fare
BREAKFAST • LUNCH • DINNER • CRAFT BEER & ORGANIC WINE

• Lunch & Dinner •
Tues., Weds, Thurs. 11-9
Friday & Saturday 11-10
• Brunch •
Sunday 10-3

FOUR AREA LOCATIONS
JAMES ISLAND 869 FOLLY ROAD FAST DRIVE-THRU 843-277-2101
DOWNTOWN 429 KING STREET FREE DELIVERY 843-277-0990
MT PLEASANT 1600 MIDTOWN AVE INSIDE MUSC 843-416-8561
W. ASHLEY 1527 SAVANNAH HIGHWAY FAST DRIVE-THRU 843-531-5380

• Take ouT avaiLaBLe •
3669 Savannah Hwy.
Johns Island • South Carolina

843.556.7525 • angeloakrestaurant.com

NJ

’s

Bar & Grille

Juices

Smoothies
Soups

Wheatgrass

Organic Sustainable
serving lunch, dinner & sunday brunch
mon-thur 12-11 | fri-sat 12-12 | sun 10-9
Happy Hour Daily | 4:30-7:30
1121 oakland market road
843.388.7827 | neiljordans.com

627 Johnnie Dodds Blvd. • Mt. Pleasant
Next to Eco Fitness
843-849-8554 • thehealthysprout.com
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Restaurant Directory
Amazing Cheesecakes
108 East 3rd North St.
(inside Coastal Coffee Roasters)
Summerville, SC 29483
(843) 297-0154
Angel Oak
3669 Savannah Hwy.
Johns island, SC 29455
(843) 556-7525
angeloakrestaurant.com
Antico Forno
108 East 3rd North St.
(inside Coastal Coffee Roasters)
Summerville, SC
843-376-4559
Ashley Bakery
1662 Savannah Hwy.
Charleston, SC 29407
(843) 763-4125
Bacco
976 Houston Northcutt Blvd.
Mt Pleasant, SC 29464
(843) 884-6969
baccocharleston.com
Bakehouse Bakery
160 E Bay St
Charleston, SC 29401
(843) 577-2180
bakehousecharleston.com
Bakies
426 West Coleman Blvd
Mt. Pleasant, SC 29464
(843)882-2634
Baskin Robbins
280 West Coleman Blvd. Mt.
Pleasant, SC 29464
(843) 881-6741
1798 Ashley River Rd.
Charleston, SC 29407
(843)-225-3131
baskinrobbins.com
Black Bean Co.
429 King St.
Charleston, SC 29403
(843) 277-0990

Mt. Pleasant, SC 29466
(843) 416-8561
blackbeanco.com

644 Long Point Rd
Mt Pleasant
(843) 856-7080

Boones Bar
345 King St.
Charleston SC 29401
(843) 577-6665
boonesbar.com

Cypress
167 E Bay St.
Charleston, SC 29401
(843) 727-0111
magnolias-blossom-cypress.com

Bricco Bracco
1161 Basketweave Drive
Mt. Pleasant, SC 29466
(843) 416-8290
briccobracco.net
Brickyard Food & Spirits
2700 Hwy. 17N
Mt. Pleasant, SC 29466
(843) 388-2601
Brown’s Court Bakery
199 St Philip St
Charleston, SC 29403
(843) 724-0833
brownscourt.com
Burwell’s Stone Fire Grill
14 N. Market St.
Charleston SC 29401
(843) 737-8700
burwellscharleston.com
The Cake Pop Shop of Charleston
843.810.3406
thecakepopshopofcharleston.com
Carter’s Kitchen
148 Civitas St
Mt Pleasant, SC 29464
(843) 284-0840
carterskitchenion.com
Charleston Hospitality Catering
(843) 460-0800
charlestonhospitalitycatering.com
Coleman Public House
427 West Coleman Blvd.
Mt. Pleasant, SC 29464
(843) 416-8833
colemanpublichouse.com

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

Crushed Fine Wine
716 South Shelmore Blvd. Mt.
Pleasant, SC 29464
(843) 856-1156
crushedfinewine.com

1527 Savannah Hwy.
West Ashley, SC 29407
(843) 531-5380
1600 Midtown Rd. (inside MUSC)

Cupcake
433 King St.
Charleston, SC 29403
(843) 853-8181

40 | Eat This! Charleston

DeRoMa’s Pizza
1948 Long Grove Drive #201
Mt. 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)
fofo41.com
Fuji Sushi
644 Long Point Rd. #Q
Mt. Pleasant, SC 29466
(843) 856-5798
fujisushibarandgrill.com
Gaulart & Maliclet French Café
98 Broad St.
Charleston, SC 29401
(843) 577-9797
fastandfrenchcharleston.com
Grimaldi’s Pizzeria
1244 Belk Dr.
Mt. Pleasant, SC 29464
(843) 971-9368
High Cotton Restaurant
199 East Bay St.
Charleston, SC 29401
(843) 724-3815
mavericksouthernkitchens.com
Hominy Grill
207 Rutledge Ave.
Charleston, SC 29403
(843) 937-0930
hominygrill.com
Ivory Moon
1580 Old Trolley Rd.
Summerville, SC 29485
Ladles Soups
1164 Basketweave Drive
Mt. Pleasant, SC 29466
(843) 606-2711
190 Gardners Cir.
Johns Island, SC 29455
(843) 243-9881
1175 Folly Rd.
James Island, SC 29412
(843) 225-8810
ladlessoups.com

Matt’s Pizza Department
1055 S. Carolina 41 #100
Mt. Pleasant, SC 29466
(843) 856-7800
205 Grand View Dr.
Summerville, SC 29483
(843) 873-6606
No Wheat Treats
nowheattreats.com
(843) 408-6328

Persimmon Cafe
226 Calhoun St.
Charleston, SC 29401
(843) 937-5399
persimmoneats.com

Sunrise Bistro
1797 Main Rd.
Johns Island, SC 29455
(843) 718-1858
sunrise-bistro.com

P.I.E. Bake Shoppe
5 Warren Street
Charleston, SC 29403
(843) 720-7467

The Village Bakery
125 Pitt St.
Mt Pleasant, SC 29464
(843) 216-6771
dinewithsal.com/village

NJ’s Bar and Grill
1121 Oakland Market Rd.
Mt Pleasant, SC 29466
(843) 388-7827

Rococo German Bakery
1750 Savannah Hwy.
Charleston, SC 29407
(843) 763-2055
rococobakery.com

Oak Steakhouse
17 Broad St.
Charleston, SC 29401
(843) 722-4220
oaksteakhouserestaurant.com

S.N.O.B
192 East Bay St.
Charleston, SC
(843) 723-3424
mavericksouthernkitchens.com

Old Village Post House
101 Pitt St.
Mt Pleasant, SC 29464
(843) 388-8935
mavericksouthernkitchens.com

Sprout
627 Johnnie Dodds Blvd.
Mt. Pleasant, SC
(843) 849-8554

Peninsula Grill
112 N Market St.
Charleston, SC 29401
(843) 723-0700
peninsulagrill.com

Sugar Bake Shop
59 Cannon St.
Charleston, SC 29403
(843) 579-2891
sugarbake.com

Whisk
209 Meeting St.
Charleston, SC 29401
(843) 628-5954
whiskcharleston.com
WildFlour Pastry
73 Spring St.
Charleston, SC 29403
(843) 327-2621
wildflourpastrycharleston.com
Wild Olive
2867 Maybank Hwy.
Johns Island, SC 29455
(843) 737-4177
wildoliverestaurant.com

Certified Naturally Grown

Ambrose Family Farm
ale
CSA • Pick Your Own • Wholes
2349 Black Pond Lan e
Wadmalaw Isla nd, SC
(843) 559-0988
www.stonomarket.com

Visit the Farm or the
Stono Market.
We’re the same family!
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Events
JUNE
8 Mount Pleasant International 
Beer Festival 
2-7 pm | Park West Recreation Complex
(843) 884-8517
9 Spoleto Festival 
Finale + Beer Garden
Middleton Place
4300 Ashley River Rd.
(843) 556-6020
11 Secret Ingredient Dinner
6:30 pm | Tristan Restaurant
Downtown Charleston
14 Craft Beer and Blue Jeans 
Dinner at Circa 1886
149 Wentworth St
(843) 853-7828
14 Blue Jeans and Craft Beer 
Dinner
6:30 pm | Circa 1886
Downtown Charleston
16 Carbs and Carbs
11-2 pm | Bacco Italian Restaurant
Mount Pleasant
22 Bon Appétit Grub Crawl
bagrubcrawl.com
JULY
19 Palette and Palate Stroll
5:30-7:30 pm
Downtown Charleston
cfada.com
september
1 Boone Hall BBQ Championships 
& Bluegrass Festival 
Boone Hall Plantation
(843) 884-4371 ext. 221
29 The Taste of Charleston
Boone Hall Plantation
(843) 577-4030
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ONGOING
WED Wine Stroll Wednesdays
Every Wednesday thru 11/14/13
Middleton Place
(843) 266-7477
middletonplace.org
FRI Friday Night Cookouts
Fridays
Ted’s Butcherblock
334 East Bay St.
WED Growler Hour
Wednesdays, 5-9 p.m.
Laura Alberts Tasteful Options
891 Island Park Drive #B
THURS MUSC Urban Farm Work & Learns
Thursdays, 9-10 a.m.
171 Ashley Avenue
Charleston, SC
(843) 792-1245
musc.edu/urbanfarm
WED Around the World Wine Tasting
Wednesdays, 5-7 p.m.
O’Hara & Flynn
225 Meeting St.
Wed Cafe Medley Tasting
Wednesdays, 6-9 p.m.
Cafe Medley
2213 Middle St.
Thur Sit-down Wine Tastings
First Thursday of each month
6-8 p.m.
Flowertown B&B
710 South Main Street
Summerville, SC
TH&S Tastings at COAST
Thursdays, 4-7 p.m. and Saturdays,
11 a.m.-2 p.m.
COAST Brewing Company
1250 Second St. N.
N. Charleston, SC
S,TH,F Westbrook Brewing Tasting
Room and Tours
Saturdays, 12-4 p.m., Thursdays, 4-7
p.m. and Fridays, 4-7 p.m.
Westbrook Brewing Co.
510 Ridge Road

ort
Join us every Friday at the Charleston Harbor Res
& Marina for the PaRTy aT THe POiNT concert series.
t around 6:30 pm.
Gates open at 5:30 pm. Bands star
the bar …
Bring cash for admission and for
too!
ds
and bring your frien

June 7 | $5
Stop Light Observations | tach
e
with Fowlers Mus

$
Reggae Night | June 14 |plat5 es

with Dub Island & The Dub
Hooligans
and Ben Fagen & The Holy City
$
Sol Driven Train | June 21 | 7

with The Tarlatans

$
Season Finae | June 28 | 15

with Elise Testone

www.1055thebridge.com
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Foodie quiz

Hot fun in the
Summertime.

1. When the thermometer
reads 100°F and the
humidity is at 60%, how hot
do you really feel according
to the National Weather
Service’s heat index?
a. 116°F
b. 126°F
c. 136°F
d. 146°F
2. What nickname was
given to musician Donna
Summer?
a. Queen of Jazz
b. Queen of Disco
c. Queen of Soul
d. Queen of Funk
3. What is the official
definition of a heat wave?
a. Two or three days of 90°F
+ weather
b. Three or more days of
90°F+ weather
c. Any period of unusually
hot weather
d. A period of 48
consecutive hours when
the air temperature
is 15% or more above
normal.
e. There is no official
definition.

4. What was the highest
temperature ever
recorded in the U.S.
a. 114°F
b. 126°F
c. 131°F
d. 134°F
5. In 1776, what momentous
event forever impacted
how summer would taste
in America?
a. Hot dog was invented
and served at the Boston
Tea Party
b. George Washington
modeled the first
American swimwear
line while crossing the
Delaware
c. The first ice cream parlor
opened in New York City
d. The Beach Boys recorded
their first hit.
6. Birthplace of the American
Hotdog?
a. Coburg, Germany
b. Coney Island, USA
c. Frankfort, Germany
d. Vienna, Austria
e. A, B and D.
f. A, C and D.

Visit eatthischarleston.com to submit your answers for a chance to win a $25 gift certificate.

7. What is considered an
appropriate pre-heat
setting for a gas or
charcoal grill for the
quintessential summer
hotdog?
a. 200°F
b. 275°F
c. 325°F
d. 400°F
8. The hottest, most humid
six weeks of the year,
starting in July, are called
the “dog days of summer”
when everyone slows
down and succumbs to
the heat. Where does this
phrase come from?
a. Because we walk around
panting like overheated
dogs
b. Because the heat makes
us cranky and we bark at
each other
c. Hot dog sales reach all
time highs
d. In the early 1990s, New
York City police noted an
annual increase in crime
during the month of July
and the first two weeks
of August.
e. Hot six weeks are named
after Sirius, the dog star.

Welcome

to DeRoMa’s

843.972.1780

DeRoMasPizza.com

1948 Longrove Dr. Seaside Farms Next to Target
DELIVERY NOT AVAILABLE IN ALL AREAS

Custom cakes,
festive sweets,
and more.
Ask about our cake
decorating parties.

426 West Coleman Blvd
Sweet C • Mt. Pleasant • SC
BakiesSC.com • 843-881-2364

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

