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In the past decade, Atlanta has come into its own as a restaurant

town to be reckoned with. Afiordability, variety of restaurants,
culinary diversity, and award-winning chefs are key ingredients that earn
Atlanta a place at the table with other top culinary destinations. An assortment
of neighborhoods offers an array of restaurants featuring cuisine that spans
the globe, serving something for every taste, from African to Asian, Cajun to
Caribbean, ltalian to Middle Eastern. Menu selections are inspired by cultures
all over the world.

“Atlanta has had an influx of high-quality, chef-owned, chef-driven restau-
rants, which have developed into creative concepts. That keeps dining inter-
esting and exciting,” said Pano Karatassos, founder of Buckhead Life Group,
a family of twelve restaurants, three of which—Bluepointe, Kyma, and Pano’s
& Paul’s—are featured in this chapter. “As Atlanta grows, it’s attracting a
very culturally diverse population, inviting new cuisines, with tapas, Thai,
Brazilian steakhouses, Greek cuisine, sushi, and the list goes on. It does
seem that no matter what the type of food served, it tends to be served with
Atlanta’s signature Southern hospitality—that’s always a huge draw.”

Like most cities, Atlanta’s dining scene is neighborhood driven, with






bacchanalia

4

1198 HOWELL MILL ROAD ATLANTA, GA 30318

404-365-0410 WWW.STARPROVISIONS.COM

Located in a rehabbed industrial complex in Midtown Atlanta,
Bacchanalia has earned a top Zagat rating since 1996. Chefs and

owners Anne Quatrano and Clifford Harrison, named the James Beard Foundation’s
Best Chefs of the Southeast in May 2003, are at the heart and soul of the operation,
which is fueled largely by organic produce, meats, and wild-caught seafood.
The heartland prix-fixe menu always reflects seasonal offerings, and might include
a sashimi of North Carolina flounder with yuzu, fennel soup with Maine lobster,
wood-grilled California squab with glazed cipollini onions, and hand-poured artisanal
cheeses and desserts made from apples picked earlier that afternoon. Quatrano
and Harrison, partners in life and in food, live on Summerland Farm in Cartersville,
Georgia, a rejuvenated family farm that is the source for much of the restaurant’s
fresh, organic produce. The couple also owns Star Provisions, a gourmet specialty
store, and a more casual restaurant, Floataway Café.

This satisfying seafood soup is common in Provence, and can be garnished with

garlicky croutons.
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mediterranean
fish soup

1 tablespoon olive oil

1 onion, diced

1 bulb fennel, diced

4 cloves garlic, thinly sliced
6 cups chicken broth

6 small Yukon gold potatoes
(@about 1 pound), peeled and
cut into 2-inch dice

One 14.5-ounce can diced
tomatoes, drained

Three 2-inch-long strips
orange zest (removed with a
vegetable peeler)

2 bay leaves

1 sprig fresh thyme,
or /4 teaspoon dried

Pinch red pepper flakes,
or to taste

11/ pounds mussels or
clams, scrubbed (discard
any that do not close)

1 pound cod or other firm
white-fleshed fish,
cut into 1-inch cubes

/4 pound medium shrimp,
peeled and deveined

/2 pound bay
scallops, rinsed

1 cup seasoned croutons

and to drink

$ 2003 Bourgogne
Chardonnay, Signature,
Maison Champy, France

$$ 2002 Meursault, Domaine
Matrot-Wittersheim, France

SERVES 6

1. In a large saucepan over medium heat, heat the olive oil. Add the
onion, fennel, and garlic and cook, stirring, until the vegetables soften,
about 5 minutes. Add the chicken broth, potatoes, tomatoes, orange
zest, bay leaves, thyme, and red pepper flakes and bring to a boil over
high heat. Reduce the heat and simmer until the potatoes are fork-
tender, about 10 minutes.

2. Add the mussels, cod, shrimp, and scallops and continue simmer-
ing until the mussels have opened and the other seafood is cooked
through, 5 to 7 minutes. Discard any mussels that do not open.

3. Discard the bay leaves, thyme sprigs, and orange zest. Ladle the
soup into bowls, top with the croutons, and serve.

CKZ/,C nafef Called bourride (boo-REED) in France, this Med-
iterranean fish soup is extremely versatile and easy to make. You'll
need a variety of fish and shellfish totaling 3 or 4 pounds, but the
mix can change with your whim and what’s on sale. At Baccha-
nalia, the chefs include lobster and crab, an option if you want to
WOW your guests.

WHERE TO BUY

Seafood:

Legal Sea Foods, 800-343-5804, www.legalseafoods.com
Star Provisions, 404-365-0410, www.starprovisions.com
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aria

490 EAST PACES FERRY ROAD ATLANTA, GEORGIA 30305

404-233-7673 WWW.ARIA-ATL.COM

This hip little restaurant in the middle of Buckhead has taken center
stage since it opened in 2000, the same year it was named one of
the country’s best restaurants by Esquire magazine. Despite its crisp ambiance and
animated bar scene, Aria is all about comfort food. Chef and partner Gerry Klaskala’s
seasons-driven menu delivers home-style cooking for serious foodies. Klaskala’s
signature talent is his love of “slow foods” —braises, stews, steaks, and chops
cooked over a rolltop French grill. A few examples of this satisfying, thoughtful
cuisine include creamless celery root soup with black truffles and Parmigiano-
Reggiano, oak-grilled lamb tenderloin with grilled red onions, arugula and warm
pecan-crusted goat cheese, and an excellent porcini mushroom ravioli with baby
spinach, walnuts, and sage brown butter.
Klaskala and his partners, George McKerrow, Jr., and Ron San Martin, also own
another favorite Atlanta restaurant, Canoe.
At Aria, this dish is served with celery whipped potatoes, sugar snap peas, and

French baby carrots.
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short ribs

braised in wine

One 750-milliliter bottle
Zinfandel

1 tablespoon olive oil

8 beef short ribs
(about 32 pounds)

1 teaspoon coarse salt

/2 teaspoon freshly ground
black pepper

1 medium onion,
cut into large dice

1 carrot, peeled and
cut into large dice

1 stalk celery,
cut into large dice

1 leek (white part only),
cut into large dice

6 cloves garlic, peeled

3 sprigs fresh thyme,
or /2 teaspoon dried

4 cups chicken broth

SERVES 4

1. In a 1'2-quart saucepan over high heat, bring the wine to a boil.
Reduce the heat and simmer until the wine is reduced by half, 15 to 20
minutes. Remove from the heat and set aside.

2. Preheat the oven to 350°F.

3. In a large heavy Dutch oven or roasting pan, heat the oil over high
heat. Season the ribs with the salt and pepper and add them to the pan.
Cook, turning frequently, until the ribs are browned well on all sides,
5 to 7 minutes.

4. Remove the ribs from the pan and set aside. Discard all but 1 table-
spoon of oil from the pan and return it to medium-high heat. Add the
onion, carrot, celery, leek, garlic, and thyme and cook, stirring and
scraping up any brown bits from the bottom of the pan, until the veg-
etables are lightly browned, about 5 minutes.

5. Return the ribs to the pan and add the reduced wine and the chicken
broth. Over high heat, bring to a boil, then cover the pan with a lid or
seal tightly with aluminum foil. Transfer the pan to the oven and cook
until the ribs are very tender, about 2% hours.

6. Remove the pan from the oven. Remove the lid or foil and allow the
meat and juices to cool for about 1 hour. Spoon off and discard the fat
that rises to the surface of the stew.

7. To serve, remove the ribs from the pan and set aside. Bring the sauce
to a boil over high heat. Reduce the heat to medium and simmer until
the liquid is reduced by about a third and makes a light-bodied sauce,
about 15 minutes. Return the ribs to the pan, heat through, and serve.

WHERE TO BUY
Organic beef: Whole Foods, multiple locations, www.wholefoods.com
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Short Ribs (continued)

and to drink

$ 2001 Edmeades Vineyard
Zinfandel, California

$$ 2002 Chiarello Vineyards,
Giana Zinfandel, California

8 IMPRESS FOR LESS!

cﬂﬁﬁ‘ n&f&(’ This recipe uses braising to deliver melt-in-your-
mouth-tender beef and great depth of flavor. Braising isn’t so much
about individual components as integrated flavors. The technique
turns tougher, cheaper cuts of meat into tender dishes by breaking
down the tendons and sinews in the meat with liquid, usually wine
or stock, or, as in this dish, a combination of both. Braised foods
can be prepared ahead of time and reheated without losing a hint
of flavor. In fact, they often taste better the next day. If desired, for
a smoother finish to your sauce, after removing the fat from the
juices, strain the liquid through cheesecloth or a fine-mesh sieve.

If you'd like to substitute brisket for the short ribs in this recipe,
shorten the oven cooking time by 30 to 45 minutes.



canoe

4199 PACES FERRY ROAD ATLANTA, GA 30039

770-432-2663 WWW.CANOEATL.COM

From its gorgeous view of the Chattahoochee River to its progressive
C@D menu of New American fare, Canoe is a favorite dining destination in
the historic Vinings area of Atlanta. Selected as one of the best new restaurants in
the country by the James Beard Foundation after it opened in 1995, Canoe’s kitchen
is now in the capable hands of executive chef Carvel Gould, a Buckhead native
known for her unfailing attention to detail and creative use of regional ingredients.
Dishes like house-smoked salmon with crispy Yukon gold potato pancakes and
slow-roasted Carolina rabbit and porcini mushroom with Swiss chard and country
bacon add a creative twist to traditional Southern cuisine. A thoughtful wine list and
a wide selection of wines by the glass earned the restaurant a Wine Spectator
award. A few photos on the walls hark back to the restaurant’s early days. Before
its incarnation as Canoe, the place was Robinson’s Tropical Gardens, a segregated
dance club that attracted the white teenagers of nearby Buckhead to the sounds of
Little Richard, Otis Redding, Big Joe Turner, and Big Mama Thornton.
You can save time by using just red beets for this delicious salad, although the

combination of red and yellow beets is downright stunning. Remember not to
combine the two beets until you’re ready to serve. Use a good-quality store-bought

vinaigrette, unless you have time to make your own.
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marinated beets
with goat cheese

10

8 cups water
6 cups chicken broth
1 cup sugar

4 tablespoons coarse salt,
plus more for the salad

3 red beets, peeled
(a scant pound)

2/ cup balsamic vinegar

3 yellow beets, peeled
(a scant pound)

/3 cup champagne or
white-wine vinegar

2 cups goat cheese,
at room temperature

%4 cup walnuts, chopped
4 shallots, minced

4 tablespoons
extra-virgin olive oil

2 cups mixed salad greens,
torn into bite-size pieces

Freshly ground black
pepper, to taste

IMPRESS FOR LESS!

SERVES 4

1. Have two medium nonreactive pots ready and evenly divide the water,
broth, sugar, and salt between them. To one pot, add the red beets and
balsamic vinegar. To the other, add the yellow beets and champagne
vinegar. Bring both mixtures to a boil over high heat. Reduce the heat to
medium and simmer until the beets are fork-tender, about 30 minutes.
Remove from the heat and let the beets cool in their liquid. When cool
to the touch, drain the beets, discarding the liquid, and dice into %4-inch
cubes.

2. Cream the goat cheese with an electric mixer until very light and fluffy,
about 5 minutes. Set aside.

3. In a small, dry frying pan over medium-high heat, toast the walnuts
until they just start to brown, about 1 minute. Remove from the heat
and set aside.

4. To serve, in a bowl, toss together the yellow and red beets, 12 cup
of the walnuts, the shallots, olive oil, salad greens, and salt and pepper
to taste. Divide the beet mixture among serving plates and top with a
spoonful of whipped goat cheese and some of the remaining "4 cup
walnuts.

WHERE TO BUY
Goat cheese: Di Bruno Brothers, 888-322-4337, www.dibruno.com
Piping bag: Fante’s, 800-44-FANTE (443-2683), www.fantes.com



and to drink

$ 2004 Forefathers
Marlborough Sauvignon Blanc,
New Zealand

$$ 2004 Crocker Starr Napa
Sauvignon Blanc, California

CKE/&' //Lﬁfef Canoe’s version of this recipe is assembled a
bit differently. A line of goat cheese is piped onto the plate, topped
with the beet mixture and garnished with the lettuce. The end
result and flavor is pretty much the same, but the Impress for Less!
version is easier to put together.

Even if you’ve never used a piping or pastry bag, it’s not difficult
(although it does take a bit of practice to get the hang of it) and
the effect is really professional. A pastry bag is typically fitted with
a decorative tip on the small end and can be filled with everything
from whipped cream to whipped goat cheese. Fill the bag three
quarters full, twist the top, and apply pressure with one hand as
you squeeze the filling out, using your other hand to guide the tip.
Small, disposable bags work best for detail work. Large bags are
great for piping textured foods like mashed potatoes and, as in this
case, whipped goat cheese.

Alternatively, you can put your mixture into a resealable plastic
bag and cut one corner to make a small opening. Pipe the mixture
through the opening you’ve created.

ATLANTA
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joél
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3290 NORTHSIDE PARKWAY NW ATLANTA, GA 30327

404-233-3500 WWW.JOELRESTAURANT.COM

Joél Antunes, chef and owner of Atlanta’s high-profile Joél, has
enjoyed a meteoric rise to culinary success. From humble beginnings,
cooking side by side with his grandmother in her Provencal kitchen, to earning
five diamonds in the kitchen at the Ritz-Carlton Buckhead and the coveted James
Beard Foundation’s Best Chef: Southeast award in 2005, Antunes’s star continues
to ascend. At Joél, he blends classic French dishes with Asian and Mediterranean
accents, as in his baked John Dory (a mild white fish also called St. Peter’s fish) with
butternut curry gnocchi in a Thai mushroom broth and roast squab with apple confit
and polenta in a Madeira sauce. The restaurant’s stylish indoor-outdoor setting,
trés chic lounge, and award-winning wine list makes Joél a highlight of the Atlanta
dining scene.

In this recipe, turbot or cod can stand up to the bracing Asian flavors of lemon-
grass and cilantro. The baked turbot can stand alone, or garnish it with the optional
sweet-and-sour daikon. Daikon, also known as Japanese radish, is a larger, milder
cousin to the common red radish and looks like a fat white carrot. Although readily
available in most produce departments, you can substitute turnips or parsnips in this

recipe. The daikon must be prepared the day before you make the fish.

IMPRESS FOR LESS!



baked turbot

with sweet-and-sour daikon

1 daikon (or turnip,
or 2 parsnips), peeled

2 cups water
1 tablespoon honey

1 tablespoon rice wine
vinegar

/2 teaspoon soy sauce

2 tablespoons plus
1 teaspoon unsalted butter

Four 6-ounce turbot
or cod fillets

1 tablespoon olive oil

1 stalk lemongrass, tough
outer leaves removed and
discarded, stalk finely
chopped (or 1 teaspoon
freshly grated lemon zest)

1 tablespoon freshly
grated lime zest

Coarse salt and freshly
ground black pepper,
to taste

1 tablespoon chopped
fresh cilantro

and to drink

$ 2004 Morande Sauvignon
Blanc, Chile

$$ 2003 Gruet Chardonnay,
New Mexico

SERVES 4

1. Slice the daikon into silver dollar-size wafers. Bring a small saucepan
of salted water to a boil, add the daikon wafers, and cook 5 seconds.
Drain the wafers and place in a plastic container with a cover. In the
same saucepan, bring the 2 cups water, the honey, vinegar, and soy
sauce to a boil and boil for 2 minutes. Remove from the heat and pour
over the daikon. Refrigerate at least overnight and up to 2 days.

2. Preheat the oven to 350°F.

3. Grease a shallow baking dish with 1 tablespoon of the butter and
arrange the fish inside. Drizzle the fish with the olive oil and sprinkle the
lemongrass, lime zest, salt, and pepper over the fish. Bake until the fish is
just opaque all the way through, about 10 minutes. Garnish with cilantro.

4. While the fish is baking, finish the daikon by melting the remaining 1
tablespoon plus 1 teaspoon butter in a small sauté pan over medium heat.
Drain the daikon and cook in the pan, tossing, until heated through.

5. To serve, place a circle of daikon pieces on each serving plate and
top with the fish.

CK@Z{C Mfef Lemongrass, which looks like a woody scallion,
is used in Southeast Asian cooking to infuse dishes with a bright
lemon flavor. It’s important to remove the stringy outer leaves from
the stalk, then use about 6 inches of the base, discarding the top
and the very bottom. Available in Asian markets and some spe-
cialty produce markets, lemongrass has a flavor uniquely its own,
although you can approximate it by substituting lemon zest—the
zest from half a lemon equals 1 stalk lemongrass.

WHERE TO BUY
Lemongrass and daikon: Hong Kong Supermarket, 404-325-3999
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pano’s & paul’s

1232 WEST PACES FERRY ROAD ATLANTA, GA 30327

404-261-3662 WWW.BUCKHEADRESTAURANTS.COM

The flagship of Pano Karatassos’s burgeoning restaurant empire, Pano’s
@9 & Paul’s is a sumptuous romantic restaurant that conjures up fine

dining’s gilded age. Chef Gary Donlick’s updated continental and American menu is
never fussy, concentrating instead on dishes that are intensely flavored without being
contrived. This is the place to splurge on something special like foie gras, lobster,
or caviar. Try the signature dish of fried lobster tails with honey mustard and drawn
butter, or the classic Dover sole, deboned tableside and sautéed with brown butter
and crispy fried capers. Beef lovers won’t do better than the filet pepper steak or the
retro mixed grill of beef and veal tenderloin. For dessert—what else? —vanilla bean
créme brllée is a timeless favorite.

Chef Donlick serves this dish with pheasant instead of chicken. Pheasant is a
flavorful game bird that can be pricey, so chicken or Cornish hen halves make a fine

substitution.
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roasted chicken breasts
with mushroom and andouille stuffing

3 tablespoons olive oil
1 medium shallot, minced

1/2 pound assorted
mushrooms, rinsed and
patted dry just before use

1 large clove garlic, minced

Coarse salt and freshly
ground black pepper,
to taste

4 links andouille sausage
(about 1 pound),

or equivalent amount of
kielbasa, cut into

1/2-inch dice

6 boneless, skinless
chicken breast halves

112 cups chicken broth
6 cloves garlic, sliced

2 teaspoons chopped
fresh rosemary,
or /2 teaspoon dried

/2 cup heavy cream

1 tablespoon chopped
fresh parsley

SERVES 6

1. Preheat the oven to 350°F.

2. Heat 2 tablespoons of the olive oil in a large sauté pan over medium
heat. Add the shallot and cook, stirring, until just softened, about 2 min-
utes. Add the mushrooms and minced garlic and cook until soft, about
5 minutes more. Season with salt and pepper to taste. Add the sausage
and cook until lightly browned, 5 to 7 minutes. Remove the pan from
the heat and cool to room temperature.

3. Lightly flatten each chicken breast by placing it between layers of
plastic wrap and pounding gently with a meat mallet or the back of a
small heavy skillet. Place a spoon of the mushroom-sausage mixture in
the center of each breast. Roll the breast around the mixture and secure
with wooden skewers or toothpicks. (If you have any leftover stuffing,
just heat it in a nonstick pan and serve it on the side.)

4. Season the breasts lightly with salt and pepper. Place a large oven-
proof nonstick sauté pan over high heat and heat the remaining table-
spoon olive oil. Add the chicken and cook until just browned, 7 to 8
minutes. Transfer the pan to the oven and cook until the chicken is firm
to the touch and the juices run clear when the thick part of the breast is
pierced with the tip of a sharp knife, about 10 minutes.

5. Transfer the chicken to a plate and cover to keep warm. Return the
same pan to high heat and add the broth. Using a wooden spoon, stir,
scraping up any browned bits from the bottom of the pan. Add the
sliced garlic and rosemary, lower the heat, and simmer until the liquid
is reduced to about 2 cup, about 6 minutes. Stir in the cream and
remove from the heat. Season with salt and pepper.

6. Spoon the sauce over the chicken breasts and garnish with parsley.

ATLANTA 15



Roasted Chicken Breasts (continued)

cKez{c Mfef Andouille sausage, made with pork or turkey,
can usually be found with other smoked meats and sausages at
the supermarket. Andouille is a spicy smoked Cajun sausage that’s
used in jambalaya and gumbo. Polish kielbasa is a good stand-in.

The sauce for this recipe is made by reducing the chicken broth
from 12 cups to Y2 cup of liquid. Reducing is simply boiling or
simmering a liquid until its volume decreases through evaporation.

and to drink

$ 2002 Qupe Central Coast This does two things: thickens the consistency of the liquid and
Syrah, California intensifies the flavor of the ingredients.

$$ 2000 Arcadian “Gary’s For a smoother sauce, you may strain the liquid after adding
Vineyard” Pinot Noir, California the cream.

WHERE TO BUY
Andouille sausage and pheasant: D’Artagnan, 800-327-8246,
www.dartagnan.com
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kyma

3085 PIEDMONT ROAD ATLANTA, GA 30305

404-262-0702 WWW.BUCKHEADRESTAURANTS.COM

There’s nothing staid about Kyma, Buckhead’s elegant and upscale

homage to all foods Greek. From its dramatic interior to its right-now
interpretation of Greek classics, Kyma is the crown jewel in the Buckhead Life
Restaurant Group crown (BLRG). Opened in 2002 by BLRG president Pano
Karatassos, Kyma (pronounced KEY-ma) is run by his son, chef Pano |. Karatassos.
A CIA graduate, the young Karatassos has worked with some of the industry’s finest
chefs, including Thomas Keller at French Laundry, Jean-Georges Vongerichten at
Jean Georges, and Eric Ripert at Le Bernardin. Involved in the family business since
age 16, Karatassos mines his Greek heritage with a menu full of char-grilled, whole
fresh fish flown in daily from Mediterranean waters, braised cumin-flavored boneless
lamb shank with Greek macaroni and caramelized eggplant, and tender wood-grilled
octopus with red onions and red wine vinegar. Kyma, which means “wave” in Greek,
boasts an invigorating wine list heavy on wines from Karatassos’s homeland.

This tasty eggplant stew can be served hot or cold. If you can’t find the long,

light-colored Japanese eggplants, regular eggplants will work. And if sweet Vidalias

aren’t in season, any mild sweet onion can substitute (see Chef’s Notes, page 19).
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eggplant and sweet onion
casserole

4 cup olive oil

6 medium Vidalia onions,
sliced (about 6 cups)

10 Japanese eggplants
(about 3 pounds),

cut on the bias into
1-inch-thick slices

4 cloves garlic, halved

1 tablespoon chopped fresh
thyme, or 1 teaspoon dried

Coarse salt and freshly
ground black pepper,
to taste

14 cups prepared
tomato sauce

/3 cup chopped
fresh parsley

and to drink

$20083 Fresco Averoff, Greece
$$ 2002 Mercouri Estate,
Greece
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SERVES 4 TO 6
1. Preheat the oven to 300°F.

2. In a large sauté pan, heat 2 tablespoons of the oil over medium heat.
Add the onions and cook, stirring frequently, until they are reduced in
volume by about half and golden in color, about 20 minutes. Remove
from the pan and set aside.

3. Wipe out the sauté pan with paper towels. Return to medium heat
and add the remaining 2 tablespoons oil. Add the eggplants, garlic,
thyme, and salt and pepper to taste and cook until the vegetables
soften, about 15 minutes. Drain on a paper towel and cool.

4. In a 3-quart decorative casserole, pour in enough of the tomato sauce
just to cover the bottom. Top with a layer of the caramelized onions,
then a layer of the eggplant slices and tomato sauce and sprinkle with
pepper. Continue layering in that order, until all the ingredients are in the
pan, finishing with the tomato sauce and onions.

5. Cover with a lid or seal tightly with aluminum foil and bake until hot
and bubbly, about 20 minutes.

6. To serve, garnish with parsley.

WHERE TO BUY

Divina Renieris Estate Extra-Virgin Olive Oil:

Eurogrocer, 201-490-8781, www.eurogrocer.com

Olive Oil Shopper, 888-490-8781, www.oliveoilshopper.com



CK@A(’ M?Ze,(‘ Using prepared tomato sauce makes this dish
come together quickly, or try chef Pano’s recipe. For extra flavor,
use Divina Renieris Estate Extra-Virgin Olive QOil, the olive oil of
choice at Kyma. The Renieris family grows and crushes the olives,
and bottles this exceptional oil on their family estate.

Vidalia onions are a large, sweet onion usually available from
March through August. Ideal for slicing and serving with burgers
or in salads, Vidalias also caramelize well in cooked dishes. Or you
can cook with Bermuda or Spanish onions, as long as you add
1 teaspoon of sugar per onion to the recipe. You may also sub-
stitute ltalian eggplant for Japanese eggplant, but because Italian
eggplant can be bitter, first soak the slices in cold salted water for
30 minutes to remove the bitter juices. Drain and pat dry.

Tomato Sauce

2 tablespoons mild olive oil

1 medium onion, sliced

2 cloves garlic, sliced

4 cups fresh tomatoes or canned tomatoes in juice, halved
1 tablespoon fresh chopped oregano, or 1 teaspoon dried
2 teaspoons sugar

1 bay leaf

1 tablespoon coarse salt

1 teaspoon freshly ground black pepper

7 cup extra-virgin olive oil, or to taste

1. Heat the mild olive oil in a medium saucepan over high heat. Add
the onion and garlic and cook, stirring constantly, until browned,
about 5 minutes.

2. Add the tomatoes, oregano, sugar, and bay leaf. Bring to a boil
and reduce the heat to medium. Continue simmering for 45 min-
utes, stirring occasionally.

3. Remove from the heat and allow the sauce to cool. If desired,
press through a food mill for a smoother sauce. Stir in the salt,
pepper, and extra-virgin olive oil.

ATLANTA
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nikolai’s roof

255 COURTLAND STREET NE ATLANTA, GA 30303

404-221-6362 WWW.NIKOLAISROOF.COM

You are literally on top of the world at Nikolai’s Roof, the fabulous dream

C@D of a restaurant on the thirtieth floor of the downtown Hilton hotel. Take

in the romantic panoramic skyline view, then tuck into chef Olivier de Busschere’s

inventive Russian-accented French cuisine. A date-night tradition since 1976

(gentlemen are still asked to don jackets), Nikolai’s Roof was the first restaurant

in town to earn a coveted Michelin four-star rating. The chef flawlessly executes

dishes like carpaccio of Kobe beef with fresh shaved petit Basque cheese and

apple—pine nut chutney, foie gras—stuffed morel mushrooms, or seasonal borscht

topped with roasted muscovy duck breast and chervil-infused créeme fraiche.

The menu helpfully pairs each dish with the perfect wine from the restaurant’s

comprehensive list.

We’ve omitted the truffles from this recipe. See the Chef’'s Notes and Where to
Buy if you'd like to incorporate them into chef de Busschere’s satisfying version of
this northern ltalian comfort food. Serve it as a side dish or as a vegetarian main

course.
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wild mushroom
risotto

2 tablespoons extra-virgin
olive oil

3 tablespoons
unsalted butter

1/2 cup finely chopped
shallots

1 pound mixed

wild mushrooms or a
combination of button,
cremini, or shiitake
mushrooms, rinsed and
patted dry just before use

Coarse salt and freshly
ground black pepper,
to taste

8 cups chicken broth,
or as needed

2 cups arborio rice

and to drink

$2002 Cuvee Alexandre Casa
Lapostolle Merlot, Chile

$$ 2002 Terrunyo Carmenere,
Chile

SERVES 4

1. In a medium sauté pan over high heat, heat the olive oil and 2 table-
spoons of the butter. When the butter has melted, lower the heat to
medium and stir in the shallots. Cook, stirring, for 1 minute. Add the
mushrooms and salt and pepper to taste. Cook, stirring occasionally,
until the mushrooms just begin to brown, about 15 minutes. Remove
from the heat and set aside.

2. Pour the broth into a small saucepan and place at the back of the
stove. Bring the broth just to a simmer. Lower the heat so that the broth
stays just below a simmer.

3. Inalarge, heavy saucepan, heat the remaining tablespoon butter over
medium heat. Add the rice and stir until all the grains are just coated
with butter. Add the heated broth to the rice, 1 cup at a time, stirring
constantly and letting the pan become almost dry between additions of
broth. Continue cooking, adding broth, until the rice is tender with just a
little crunch, 20 to 25 minutes. Stir in the mushrooms and serve.

CKQZI,C M/e,c The Nikolai’s Roof version of this dish includes
truffles, prized for their musky flavor and adored by chefs the world
over. You can cut the cost—fresh truffles can run between $45 and
$450 for 3 ounces—by buying canned or jarred truffles, typically
in the $15 to $20 range for a 1-ounce container. Chef de Buss-
chere also recommends using Oregon black truffles instead of the
more expensive Black Perigord truffles. Oregon truffles, available
at market from November to March, are just as aromatic at a frac-
tion of the price. Another option is a drizzle of truffle-flavored oil,
available in most supermarkets.

WHERE TO BUY
Truffles: Earthy Delights, 800-367-4709, www.earthy.com
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rathbun’s
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112 KROG STREET (STOVE WORKS BUILDING) ATLANTA, GA 30307

404-524-8280 WWW.RATHBUNSRESTAURANT.COM

Chef Kevin Rathbun has a real talent for fashioning distinctive modern

American cuisine from fresh, simple ingredients using local products
and organics as much as possible. His talents earned him a place on Bon Appetit’s
Hot 50 Restaurants list in March 2005. Rathbun, a Kansas native who honed his
skills in his home state, as well as in Dallas and New Orleans, opened Rathbun'’s in
May 2004 in the Stove Works, an old factory complex that produced potbelly stoves
in its heyday.

Rathbun partnered with pastry chef Kirk Parks and general manager Cliff Bramble
to deliver a wow of a menu, organized into Small Plates, Raw Plates, Soup Bowls,
Side Plates, Big Plates, and Second Mortgage Plates. You might be tempted to stay
busy with a handful of small plates like Blue Point oysters two ways (cornmeal-fried
and lemongrass-stewed), short smoked salmon tostadas with habanero and tiny
greens, and panfried kefalotiri cheese with Greek olive oil and lemon. But then you'd
be missing home runs like the 20-ounce bone-in rib eye anointed with warm Point
Reyes blue cheese vinaigrette or the Maine lobster and roasted green chile soft taco,
with Cascabel cream and tomato pico. Thankfully, Parks’s dessert list includes small-
portion samplers of winners like banana peanut butter cream pie, banana bread ice
cream sandwich, and orange and chili bralée.

This shrimp and okra dish, which has been featured on the Small Plates section
of Rathbun’s menu, is a delicious summer appetizer. Either fresh or frozen okra will

work.
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garlic shrimp
and okra with basil

20 fresh okra or one
16-ounce package frozen,
sliced

1 tablespoon olive oil

1742 pounds extra-large
shrimp, peeled and deveined

2 cloves garlic, thinly sliced
1 shallot, thinly sliced

1%4 cups diced ripe
tomatoes, or one 14.5-ounce
can chopped tomatoes

4 tablespoons (/2 stick)
unsalted butter

/4 cup chopped fresh
basil leaves

2 teaspoons coarse salt

/2 teaspoon freshly ground
black pepper

and to drink

$ 2004 Geyser Peak
Sauvignon Blanc, California
$$ 2002 Gregory Graham
Knights Valley Viognier,
California

SERVES 4

1. If using fresh okra, bring a medium pot filled two thirds full of salted
water to a boil. Add the okra and cook just until the pods turn bright
green, about 1 minute. Drain and rinse in under cold running water.
Quarter each pod lengthwise.

2. In a large sauté pan over medium heat, heat the olive oil. Add the
shrimp, garlic, and shallot and cook, stirring constantly, until the shrimp
just begin to turn pink, about 3 minutes. Add the fresh or frozen okra,
tomatoes, butter, basil, salt, and pepper. Bring to a boil, lower the heat,
and simmer until the shrimp are firm and just cooked through, about
3 minutes more.

cKe/,C Mfe,(‘ If you like spice, add minced fresh chiles along
with the tomatoes, or a teaspoon or two of chili powder. Better yet,
add a seeded, minced habanero, the spiciest of peppers, for an
impressive heat that will work well with both suggested wines.

Okra is especially popular in Southern cooking, where it often
turns up in stews and gumbos, deep fried in cornmeal, or pickled.
Okra should have a pleasant, mild flavor and a pleasing crunch,
but it can become mushy (and even slimy) if overcooked. Blanch-
ing the fresh okra pods quickly in boiling water before adding them
to dishes is a good way to ensure that they come out crisp.

WHERE TO BUY

Organic okra:

Diamond Organics, 888-ORGANIC (888-674-2642),
www.diamondorganics.com

Morningside Farmers’ Market, 404-313-5784, www.morningsidemarket.com

Whole Foods, multiple locations, www.wholefoods.com
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bluepointe

3455 PEACHTREE ROAD ATLANTA, GA 30326

404-237-9070 WWW.BUCKHEADRESTAURANTS.COM

This star in the Buckhead Life Restaurants constellation offers a
C@D dramatic setting for chef Doug Turbush’s bold cuisine. At home in one

of the city’s most stunning modern buildings, Bluepointe is a soaring multilevel space
that offers plush seating, a sushi bar, and plenty of Asian design accents. The menu
is a marriage of East and West, with seafood being its specialty. Start with wok-fried
calamari pasta with pencil-thin asparagus and chili, a house signature. Standout
dishes include peanut-crusted grouper in Masaman curry and scallops with sushi
rice cakes and passion fruit butter. Carnivores should try a salt-crusted prime rib for
two, which could easily feed four. The wine list and martini list are both excellent.

Chef Turbush uses tangerine juice to poach this pork loin at the restaurant, but
orange juice is a fine substitute. Wild rice, couscous, or quinoa are other good
choices for a side dish.
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curried orange pork
with soy-glazed sweet potatoes

8 cups chicken broth

1 teaspoon freshly grated
lemon zest

6 cups orange juice

2 tablespoons Thai red
curry paste

1 tablespoon sugar

1 teaspoon flat-leaf
parsley, chopped

1 teaspoon chives, chopped

1 teaspoon fresh
thyme, chopped

Coarse salt and freshly
ground black pepper,
to taste

2 pounds boneless
center-cut pork loin roast

2 tablespoons
unsalted butter

1 teaspoon cilantro, chopped

Soy-Glazed Sweet
Potatoes

1 tablespoon unsalted butter

One 1-inch piece
fresh ginger, peeled
and finely minced

2 large sweet potatoes,
peeled and cut into
1/2-inch cubes

2 cups water or low-sodium
chicken broth

/2 cup light brown sugar

/4 cup soy sauce

SERVES 4 TO 6
1. Preheat the oven to 350°F.

2. In a large saucepan over medium-high heat, combine the chicken
broth and zest. Boil until the liquid is reduced by half, about 15 minutes.
Add the orange juice, curry paste, sugar, parsley, chives, thyme, and
salt and pepper. Simmer for another 10 minutes over medium heat.

3. Add the pork loin, bring back to a boail, then reduce the heat and sim-
mer gently until an instant-read thermometer inserted into the center
of the pork reads 140°F, about 30 minutes. (If the center of the roast is
submerged in liquid, remove the roast from the pan to accurately check
the temperature.)

4. To make the soy-glazed sweet potatoes, melt the butter in a
medium saucepan over medium-low heat. Add the ginger and gen-
tly cook for 1 minute; add the cubed sweet potato and stir to coat
with the butter. Add the water or chicken broth to just cover the pota-
toes, then stir in the brown sugar and soy sauce. Cook until the pota-
toes are just tender, about 15 minutes. Transfer the cooking liquid
to a separate pot and reserve the potatoes. Simmer the cooking
liquid until it is reduced to a syrupy consistency, about /2 cup. Pour
over the sweet potatoes and toss gently.

5. Remove the pork from the pan, cover, and keep warm. Strain the
liquid the pork cooked in through a fine-mesh strainer and return it to
the pan. Simmer again until the liquid becomes thick enough to coat the
back of a spoon, about 15 minutes. Whisk in the butter and cilantro and
season again with salt and pepper to taste.

6. To serve, slice the pork and top with the sauce. Serve with the sweet
potatoes on the side.
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Curried Orange Pork (continued)

CKQZ{C Mfe,c High-quality pork is the secret to this recipe.
Look for a bright pink color when selecting your pork. Chef Doug
Turbush recommends Niman Ranch pork for its depth of flavor. To

and to drink keep the meat moist, make sure not to bring the pork over 140°F.
$ 2001 Gundlach Bundschu Poaching is a moist-heat cooking method that is particularly
Pinot Noir, California healthy, as no fat is added during the cooking process. Poaching
$$ 2002 Pisoni Santa Lucia retains food’s flavor, tenderness, and moisture through a gentle
Highlands Pinot Noir, California simmering process.

WHERE TO BUY

Pork:

Lobel’s, 877-783-4512, www.lobels.com

Niman Ranch, 866-808-0340, www.nimanranch.com
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seeger’s

111 WEST PACES FERRY ROAD ATLANTA, GA 30305

404-846-9779 WWW.SEEGERS.COM

Chef Guenter Seeger spent the first twenty years of his career sharpen-

ing his culinary skills and developing an abiding respect for fresh and
local ingredients, first in the Black Forest region of his native Germany, then in hotels
and restaurants in Switzerland and France. He crossed the pond in 1984, first work-
ing in D.C., then taking on the Atlanta Ritz-Carlton’s Dining Room in 1985. An Atlanta
legend ever since, Seeger garnered a James Beard Foundation award for best chef
in the Southeast and put the Dining Room on the map, earning it Mobil five-star and
Triple A five-diamond awards. He opened Seeger’s on a quiet Buckhead side street
in 1997. Everything, from its European-style bungalow setting and minimalist decor
to its dazzling cuisine and excellent service, sets this restaurant apart. The wine list
is also superb, with more than a thousand selections from which to choose. Chef
Seeger’s bold flavor pairings and artful presentations include modern dishes like
Icelandic halibut with garden vegetables and olive oil sauce and crispy tempura
smelts with black truffle mayonnaise. Choose from a daily changing menu, offered in
several multicourse tasting options as well as special seasonal prix-fixe menus, such
as a black truffle menu in warm weather, that should not be missed. Seeger’s is truly
a mecca for foodies interested in the art of fine dining.

This crowd-pleasing appetizer is bumped up a notch with the addition of horse-

radish cappuccino (see Chef’s Notes, page 29). You can skip this step and just serve
with a little horseradish mixed with sour cream on the side. But the cappuccino is

a dazzler.
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smoked salmon
with potato pancakes

28

1 pound russet potatoes,
peeled and quartered

2 teaspoons coarse salt,
plus more to taste

1 cup heavy cream
3 large eggs, separated
%4 cup cornstarch

/2 teaspoon freshly
ground black pepper,
plus more to taste

2 tablespoons
unsalted butter

Y2 cup sour cream

1 tablespoon prepared
horseradish

6 slices smoked salmon
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SERVES 6

1. In a large pot, cover the potatoes with cold water and add 1 tea-
spoon of the salt. Bring to a boil over high heat; lower the heat and sim-
mer until the potatoes are fork-tender, about 10 minutes. Drain, mash
with a potato masher or large fork, and set aside.

2. Preheat the oven to 200°F.

3. In a large mixing bowl, combine the cream, egg yolks, cornstarch,
the remaining 1 teaspoon salt, and 12 teaspoon pepper. Add the pota-
toes and stir until smooth.

4. In a bowl using an electric mixer, whip the egg whites and a pinch
of salt until soft peaks form. Carefully fold the whites into the potato
mixture, folding just until the egg whites are incorporated (a few white
streaks are fine).

5. In a large sauté pan over medium heat, melt the butter. Working in
batches, spoon the potato batter by tablespoons into the pan. Cook
until the batter begins to set and brown around the edges, about
1 minute. Turn and continue cooking until the tops of the pancakes
spring back when touched lightly with your finger, another 30 seconds
to 1 minute. Transfer the cooked pancakes to a sheet pan and place in
the oven. You should have about twenty 3-inch pancakes.

6. In a small bowl, stir together the sour cream and horseradish.

7. On individual serving plates, serve a slice of smoked salmon, 3 or 4
potato pancakes, and a tablespoon of the horseradish sauce.



CK@A‘ Mfef At Seeger’s, this dish is served with horserad-
ish cappuccino, which makes for a wonderful presentation and
isn’t really hard to make. The easiest way to seed a cucumber is to
cut it lengthwise and scrape the seeds out with a spoon.

Horseradish Cappuccino

1 cucumber, peeled, seeded, and chopped

/3 cup prepared horseradish (or 2 tablespoons freshly
grated horseradish)

2 cups whole milk
Coarse salt and freshly ground black pepper, to taste

1. In a large saucepan over high heat, combine the cucumber and
horseradish. Add the milk and bring to a boil.

2. As soon as the milk comes to a boil, stir to blend and then strain

and to drink out the solids using a fine-mesh sieve. Discard the solids and sea-
$ 2002 Charles Baur Pinot son the liquid to taste with salt and pepper. To serve, place 1 cup
Blanc, California of liquid in a medium saucepan and whisk vigorously over medium-
$$ 2003 Chalone Pinot Blanc, high heat until frothy. Serve in a shot glass or cappuccino cup along
California with the salmon and potato pancakes.

WHERE TO BUY
Smoked salmon: Browne Trading Company, 800-944-7848,
www.brownetrading.com
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