Moonshine  Secretsofa "T'he Renaissance
MakesaComeback  GullahChef _ of Birmingham

GARDEN-CGUN

JUNEAULY 2009 SOUL of the NEW SOUTEFE

Southern Roads  m

six Summer Drives Thatll Take You Backin Time
North Carolina’s
3BQ Byways

florida’s Best
3each Road

/irginia’s
“ishing
ﬁghway

ind more

E——

’Illf'f“JI'fIIlllJ“JIllHHll”lH“IHillll”flrl’llll”llllfl

600d 9204-20b62 1S NOLSITNUHI

IPTI0 44 AITT3HS £201 e ‘ R M
QdAS IINNY s A 1954 CHevys ¥ ISSISS pl
20V62Z LIIIA-S HISHROLNUMk kit near Greenville, ‘l
_ U.CS Ot

_‘_._;%North Car oln;n . b



Talk«!South

Anatomy of a Classic

"T'he Lowcountry

in One Pot

Celebrate the season with Frogmore Stew

ULE ONE FOR MAKING FROGMORE STEW: RE-
lax. The recipe is a forgiving one; freshness and taste
trump ingredient specifies and measuring cups. And
while you're likely to get a different version from every
good cook, the frameworl of the dish remains the
same. Frogmore Stew is a one-pot mix—a “boil"—of the Lowecoun-
try’s peak summer offerings. “You can’t do much more than find the
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Add Old Bay and simmer to in-
fuse. (The water should be abun-
dantly seasoned and aromatic.)

Mike Lata's
Frogmore StEW serves 4

Add potatoes, sausage coins, and

sweet onions, and bring to a lazy
Bay Seasoning simmer until potatoes are fork

16 small new potatoes, about | tender, about 15 to 18 minutes.
1-inch diameter, rinsed but not —
peeled (about % |b.) Keeping water at a lazy simmer,

¥ |b. smoked sausage (kielbasa), add corn, and cook until kernels
cut into 16 ¥2-inch-thick coins are slightly softened, about

2 medium sweet onions, peeled 3 minutes. Add shrimp and
but not trimmed, quartered crab claws, and cook until the
lengthwise from stem to root shrimp becoames pink and white

3 ears fresh corn, shucked and (instead of opaque), about 5 or
cutinto thirds 6 minutes. Strain solids from

16 largest available fresh shrimp, cooking liquid, and transfer
preferably white Carolina them to an oversize platter.
shrimp with head on (you may e
want more depending on size Serve with soft butter and olive
of shrimp) oil (for potatoes and corn),

8 stone crab claws (about 2 |b.) sea salt, Tabasco, and cocktail

— sauce. Lemon wedges and

chopped hot peppers (like

jalapefno) are also sometimes

served as accompaniments.

Ingredients
Y2 cup (atleast) Old

Bring a large stockpot (at least
12-quart) of water (filled %5 of the
way, about 9 quarts) to a simmer.

best ingredients and make them sing,” says Mike Lata, chef and co-
owner of FIG (Food Is Good) in Charleston, South Carolina. The chef
uses fresh local shrimp, preferably the white variety, with the heads
still on (brown shrimp will do in season but definitely never frozen).
He adds tender sweet corn and tiny heirloom new potatoes—German
Butterball (deep yellow), All Blue (brilliantly purple), or Rose Finn
Apple fingerling (red skin and gold interior) are favorites—because
they cook up creamier.

Although many recipes call for blue crab, Lata adds stone crab
claws. “I don’t mind picking the meat from blue crabs,” he says. “But
it’s easier to get the meat out of a stone crab elaw.” Once again, local
rules. “Most people don'’t realize that we get stone crabs out of the
Charleston Harbor. Soon after the crabs are pulled from the water,
we get a phone call: Do we want them or not? Of course, we do, and
before long a sack arrives.”

The original recipe for Frogmore Stew, which has its roots in
Creole-like Gullah cooking, is credited to Richard Gay of Gay Fish
Company, located in the community of Frogmore on St. Helena
[sland, the heart of Gullah culture in the Sea Islands off the coast of
South Carolina and Georgia. But the “stew” part is misleading. Unlike
the one-pots of some great port cities—like bouillabaisse in Marseille
or cioppino in San Francisco—Frogmore Stew is drained from its
cooking liquid, transferred to a platter (or sometimes just spread out
on a newspaper-covered picnic table), and eaten with your hands.
Serve it with a variety of dipping and spicing condiments and all the
Southern hospitality you can muster. —Francine Maroulkian
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