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THE PERIPATETIC GOURMET

BLACKBOOK

CHMOND

THE NEXT GREAT AMERICAN FOOD CITY

In Virginia's capital, contemporary but roots-based Southern restaurants are changing the game by mixing

down-home flavors with cuisine inspired by the state's varying cc yastal

meaty Ju

bo crab cake tnppud
with crisp country bacon and
sandwiched berween two slices
of tart I'm‘dgn-vn tomalo; creamy
cheddar grits heightened with

S P
moked king portobello mushrooms; home-
made

watelli pasta tossed with fresh fava
bﬁlm

; nd juicy rabbit confit; moist choco-

fe-anpeanut-butrer doughnurs seill warm
oM the gven, .. These are some of the most
muum.w\\u:rmg dishes I've caten this year,
| found them all in a city that might not
S¥en make most people’s top 25 list of best
90d towns in America: Richmond.

By
©ToGRArKs By CHRISTOPHER TESTANI

On the ]
ginia, the capital is a leafy, hilly ciy. Thomas
Jefferson, James Madison and Edgar Allan
Poe, among many others, walked its strects

River in cast-central Vir-

{as did, much later, such local-born cele

ties as brother-and-sister movie legends War-
ren Beatty and Shirley MacLaine, author
Tom Wolfe and tennis star Arthur Ashe). It
was here, in St. John's Church, that Patrick
Henry delivered his “Give me liberty or give
me death!” speech in 1775.

During the Civil War, Richmond was
the capital of the Confederacy, and the
city’s Old South associations are still wvivid:

and farm regions. BY COLMAN ANDREWS

Tourist signs point to the Historic Slave Trail,
statues of Confederare war leaders stand
proudly along a major avenuc and grizzled
old-timers sometimes hold full-size Confed-
erare flags outside the Confederate Memorial
Chapel, looking as if they're still angry thac
their side lost.

There's far more to Richmond chan its his-
toric past, however. Today, with a population
of abour 214,000 (plus another million or so
in the surrounding area), it is home to three
universities, six Fortune 500 companies (Al-
tria and CarMazx, among them) and a lively
arts and theater communisy. Plus, in the last
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Pastries boked in
the wood-fired
oven at Sub Rosa
Bakesy; shrimp
and chaddar grits
at Chex Foushee.
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half-dozen years or so, it has become 3 hothed
of entrepreneurial actviy

Faorh Ted 'IJ].- Richmond’s creative Ratment
and helping o nodrish it &5 & vigorops and
varied Tood soene, Trom artisanal |1=||:H.;r_|1|;||:=.
o neighborheod restaurants serving Alplani,
5'115'1‘,]]1 -Illl.'l:'\'.lgj] iIIHII '|1.LI|-|°'qr[]I.:
Armerican farm-ro-table establishmenrs rhar
W Gl

1 cyisines to afl-

-_ul(l. s E:l.;'\_l-l_.l----';:.'i ell]:.'LﬁjJ1£
in New York or downeown LA, "Iz 10t an
AU LR Rl TR T '.-.'1:' Tram IR‘I_"i:.frn:-l'u.ll. II.‘. tl|1l:'
[ocal radic host Chris Dovi, who

verge,”

has coverad she <ing for ke o decades.
*|asr sumumer L apent three mondhs in Brook-
bym, which has sooe pregey dec

I LTvE TERLHUAATITY,
and I ean't say had 2 meal there that was any
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Patrick Evans-Hyleon, a Nort
Bistorian and jpurnalist whe bas |.y:«;'.L «'.
in Richimond s ls Dhovi:
chefs see whar i ities
.|;.r|'r |L-|':,.;..=u' -r;!z'h-\'.'.". :|1:’_}.-' are |||!:|:-i|:-q_‘| oy

oe 1975, seoond

ng done in laeger
it. |11;|-:i_nH_ It lrr:iql.il.:l‘l." "."-ilg‘i;::.l.l'l."

he ciry's mogt famons sestaurant has
Prae Sk

long been Mamma 'Zu (5o
SO-PES A5 ) u|x'.'r|_'d in 1993 Il:f chef
|'.l‘| Yasarg, v-'ll-ulw Ffamily had run
several [ralian places in Washingron, DM
‘e tconie tnsttuton, with i hoge, wall-
mistinted  blackboard meny, is a love-ip-or-
hareir place, [DnYine ommen

an't sy cncugh good things™ o “The p

range fré

i & dasap. the service sudes and che food was

Dinnrs wiif
For @ tabls ot

b’y Dorgr

i l.'-,

—

ey .\i\..:.;l J'f'|'L
MAKE YOU
FORGE T
EVERY MEDIOCH
AMERICANIZEL
CHINESE MEAL
YOU'VE

o i
WV

HAD

not anything ro brag abour, ™) Yes, the service
2 bre cure, b the muosty delicious Toalian-
American food, served in generous po iang,
ke hard co Guele, Sk faonilior {are a5 red pep-
pers with anchevics, pennc of spagheut with
g chnicz of 2 dagen caees, vesl Marsda and
osse buce is done well, as are surprises like
fried smwelt, lamb meatballs and cobs Vo-
follk -’Ium|- crab mear cooked i
Ol B
Fu one recent eve
of the finest dishes [ve had in
||q-|:fi‘:;.'l:\._'.r Rk
of egg-barcered §
with mozzarella

:1|,| e w |:|1

sy stitoningd And i wae ae Mok

r that [ enjoyved ooe

Richmagd:
‘hedd shad roe on a thick slice
d, the roe glazed Tighd!
| the whole derangement

cloak v asserrve white-wize

sawce full nchovies and capers.

If there’s a local restawmne chat

has lacely achieved as much celeb

rity as Mamma 'Zu, its fhe ver)
Peter Chang China Cafd gz w
T4, By 340558 neterclmnpreioam )l JUST oL
side vhe ity proper in the subuib of Short
|II.I|'|'||=' The epony Moy 1
Sapues n 2007 o cook at the Chinese em-

fyr came to the

baesy in DO, and lacer be
T 'ihﬂll.il‘:lll a host of Chinese restiiicamn!

i A (Ii'-':'f"'il'IE!

lciechens in Virginia, Tennessee and Georgia,
winsally staping joet long enough o alact
# following of fervent local foodies before
moving o, o 200Y Chang opencd Peters
Chang China Grill iz &
pderchrng-ohaninttes e eml in Charlouesdile.

This time lye ;L;;}-u;d puE—od rather. strayed

R a34-Jad- 2808

enly far enough w apen Fomr swose PEMIG

wround Virginia, one of them in Rich.
moed, [ He rorares beowegn. thewn )

i 11 i s, simiply o greit Sichuan chef, us-
£ Wle Iman |_:I.-||\. o |I'rJ'| |i,1u.nf.‘ h.‘ru-h 'LL!..:(
is comiplex—and pretty tiery. His rrademark
seallion bublic pancakes afe immense j wflaeed

&jﬂh.'n.m almwst the stee of soccer balls, made
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of thin. En|dt|1 hned d-ﬁung |ip||'||:]_\- .-i|::l|.'-:1:|_';‘|
with wealfions, peeant ra'be raen inen shards
and dipped inte a sourish curry sauce—

remnarkable, Ding-fried eppplant. 2 Chang
i|11.':'[||;i_1)l'|. L‘.l_r||.:_\;i5[s -:)!- :imi-l,” c-HE.FL'u'lI ||.5.'[u|'|5
M.‘-W!Jﬁ.{d o 'i.‘l"nnl.'lhjﬁ. {1:111]11-5:'2‘1‘!.&\1 orn-
starch bacier and rossed wich cilaniro, scallions
and dried red chiles. Garlicky soue-sweet bang
bang shimp; Shan City chicken spiced with
chiles gnd |'|'u|1_|,1;|;|,-p,1.|m|.u'u1.§ Shhamn PEpET-
Larnss a f‘Iu‘.‘cJ |}U|1|:-|-:.'55 Wj'l-::-l-:' tjlap.m. s ”-e'sh
scored nto bive-size cubes in a non-cloying
sweer-atd-sour sauce with pine nuis—food
like chis will make you forger every madiooe
.ﬂrnc]'i;;j!]:?;:l,l l’_‘,hinr_-ic I||-e;:l,| }'u:!-u'-..';.' cwer |1u|_‘|.
Ihere’s |'||'l\-i-:|'|_|5|_j' i afrong L'|.II|'|I'|'||,|||i|:}r
of food lovers in Richmand. You see them
buying pesticide-free produce and sipping
kombucha on rap ot Ellwssd Thompean's
Local Market (4 » Thampion St S04-357-7535
ilnaodibampsons com), 1 Sort of homegrown
I"n):-"l'lcljl; i'.i.'.u:r-dﬂ. nfﬂr:lJ.irl.E il'l |i||¢; at 'T'an}—;L C:‘.u-
then's Balment Butchery (15 & Bolmont Ave; dog
azz-a5e; Belm
[seef, pork, veal aad pouliry or some of rhe
\’Aﬂcd ,3;1‘.15“{.\:
duces sasonally; or raiding the stalls ac one
of the dozen-plus Farmers’ markets in and
awound the citp—one of which, ¢alled 17th
Sueet, is said to be the oldest continuously

whwichepeont For hermonc-froee

| q_:"l-ilr!.'l.lli.'lit |;|'|:: SJ:u-|'r pl'ﬂ

DEPaRTURES Som

Tha dining ream
ot Cher Feuchgs

BOTH FED BY THE CITY'S CREATIVE FERMENT
AND HELPING TONOURISHITISA
VIGOROUS FOOD SCENE

AS COOD AS ANYTHING IN NEW YORK.

operating firmers' market in America, exis-
ilu._{ on this ot sinee | 737,

!Ill.'l.'ﬁ]:_-"f:h' Rocahs visil Si“T Bell's Kitchen
78 W Grees S0 Soq-dad-2858 sallvbellskitchen com)
weehdys for mocha-devil’s-food  supeales
ar chicken-salad sandwiches on house-baked
ralle, by wood-fred  swene - hen
brewd ar Sub Rosa (B s20 M, 25th St; 8047587072
f

susbrgsabakoipoam) pji:l,; up a ﬂalq}'

beef shore rib pie ar the Proper

FET proparperaoank SLI.LIL'-‘I;-' MHrrm-
'rr|_|_-_:5 |:|1q- crovwil immo the tiny WPA Bakery
fapar £ Mgrsial
just-mads doughnues in such Havors as cottee
and thar extraordinary chocolate peanut but-
ter. And, of course, they All restaurant sears,
The Reosevelt (s N, 2zt 51 Bog a8
ropsmvelirvgoam), with jis hand-seenciled walls
and tin ceiling, has 2 1930k look o e, b
the fond mighr be called updated Southern.

Bog-7ie-EraR wnabakeryoom) Finie

That means such dishes as pimento cheese
I'{h{ (hc:sl.‘-:lml-pin'wﬂto .\E:lu" || |;|1;|t jS mare
ar Jess the pard of the South} wich homemade
potare chips, and, if you're lucky, desp-fricd

sugar toads —sweer livde putfer fish caughi i
the nearby Chesapealee Bay, cloaked in s liphe
Figh-and-chips-sle baner. {They ke thec
nicknzame from their “less than Vapyeworthy
np|h-r||‘-.1.:1:c." as Uil'[_.xini:’n foced swmiver and
coalkbool anthor Kendrma |.Jl.l.i|1:_'r' Mlorris ot
'ﬁf, 'i.“.'lr\, .11'“![ Fl:lr HlCh\l‘lf: i {’Ir.'usc l:ll'lﬂL'il.I:II?
cake thay gets its molsoure from Caoca-Cola,
Millle's Diner {2603 £ Main
millesdinercomt 15 undeniably a dines, with a
geueneseas comntes and hole whebomes 2 tee

il A0t

wooden booths, bur ics a diner with a tascing
menu in the cvenings angd a serious wine lis
The real action here, though, is the weeken
brunch, when twi stor-ander cnalks wocking
[{}} [l\;_' |.|'\1:||_'_|1 WJJJI.{L:M' turgl O, ltl'l"ll'll1é', ':Jl.'hl:'l
filling hpeakfast specialivies, excellent crab-
and-epp enchiladas. Also popular for brunch
is The Black Sheep (B coi W Marshall St 804048
sl Famous for i “green
{a pesro-and-spinach frictata

1Enn: himckshoop
cggs and lamb
with giilled lamb and pock sausage).

The Magpie {1501 W Leigh 5L B0s-069 00k the

imagpierecoe) meamwhile, 18 a gaseropub with
i 5[{:][ |]cj=‘.:‘|'l||(]2!]l_)l_ld l,rLb\.‘ T.IIR' mEnt s

WHERE TO STAY

ichrend 15 a chalrhalbe]
tevwen. Al the b
Hiltan. Clmni, Marriatt,

‘Wastin, Hyatt and the rest-
are represanled. But there
i thnee indaperdent, Mo
beutigue-styba hetels that
orevide local flaves as alt=rna

Blwps ka the chaine 1o P B
The Hirknlr].- Hotbwl frocms,
frivn Sn5; @GO E. Cary St F04-1090
50 s bobephatal
ant, if sameawhat anonymioes,

s5-roam hatel on 2 cabble-
slored chraat

skl st o

ml s & pleas-

DECA ,iunn.":, Mo
Sdip r'r_-igﬁb-r: rhaad, Flaticraen
Twe, frae WiFi and Gilckrist &
Soomes keilotries are among

thir amaities, Ak for one of the
rociurs wilh & lovely city view,

Lindan Row lnn fracms,
Froen $io0: hoo E, Frae
B-A3-P000: S
is an assermb
CEMLUrY Gras
nesmes where Toger Bllan
Poe spant his childhood
playing in tha garden that
s htal s cobeard
far aating
g wibos, T
7 raoms are madestly fue-
nished with an apgropriately
ald-fashionad feal 1o
Elser, Ef K'IJUI'\ the fas
ara wo-to-daie,

The Jeffersen Hote| frooms,
e A308; 101 W, Franklin 5
HOd-FES-8000; jaffersonhatel
coml g ihe gramde damie of the
ity"s hotals: agt-raom dps

Frewivad row

" '-’-'"‘-'r Bpace

of 19th

institution Thet snce boasted
live alligatiars in the Palm
Court lablby and, until w937,
prroad o roomE s 5150 o
riight [a private bath reised the
vty pricw oy = dolhary, Toe
orrate lohby araas, with sheir
mernenental staircases, faux
marble calumnes ard stoimed-
glass -,L-,.-Ii,,_||1l s, hast aftarnoon
b, i ALogrtiini, .'i.m-_h,?
brunch and all the imgortant
leeal social affairs, Rooms ar
Randsormaly sccouteed, and
Lefraire, itd fedtaurant, s one
of the best in town, —C, 4.

ilitios
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gonstamily being, updarad, on Y v et
were roasted  Brussels sprours with aged
vincoin, Georgla olive oil and Groyine,
and soba noadles in a pig's-head broth with
pork shoulder and o six-minute epg,
Rappahanmock (520 £ Groon St fing 55 odes)
e 0F v Vigginia restaran 18 owened by the
Rappahannock Ohyster Company— which
Firms ayseers in che Rappahannock River,
gast of Richmond—ierves impeciabiy frash
oysters  (Rappahannocks, Stingrays, Ofde
S.ai[!]: E‘xu!il(:rl,l., ]E |JJ1n;_1_u-_|\,-1‘:|11'ir_.r:m]1 ﬂul':l:
ceviche with Castelverrang olives and wa-
termelon radishes; and a range of other jusr-
caughi [ocal seafood, Pesthellum (s W, ran
58, Sog355 mrdt posthalluinnichmandeen) s § E\Ig.
raenus mvern with a seducnive ool tersee a
p'im'numnhmﬂ Yeen [eevera) from Virginia,
amang them Richmends Hardywaood [y
Lrish Seour, dense and chocolatey] and an
untssual menu char includes chicken confic
leg with, grapes and sencloed darmy, and e
king, pormolsllo mushrooms with cheddar
grits. Chex Feushes i £ Grace 5t Sosata00,
chezfoushencom) brings a Wew Crrleans flavor co
itz Cajun boudia balls wrich, whive stmonlade
and -$|1r[rr|]:r and grecn-chile cheddar grits,

y fivariee dishes in the broesy

dining mom o Pasture (g £

Corincd? S B0 L M PO Cov)

were  boiled-peanue Bmmus

{rest with hot-savce oil and very erispy ham-

cured pork vbe glased with mavonnaise-

based Alabama whine sauce, Heritage fesy o

Maire St o ang.godi: beringarercam) has 2 bar-

and-grill armaosphese and a menu char in-

cludes  pimento-chese  croquetres  wich

smaked-tomare aoli {nor w0 be misscd)

and that supeeh cavarelli pasta with rabhbic
confic and fava beans.

For some reagson, Amuse

Sta Bo-5e3-0ue, acasvesamantears beels mare
Miarmi than Richmond, hus the daily menu
115es I'Dﬁ.,d."}l' s roed ingmli‘:“u, ilu.fuJil'lg
scallops, rilefish, Wack se bags and grouger
Ui’-lﬂ.l“ \‘\-H'[Illt"fl rF'LH'l:l coast, iven e peer's
reputition—he widely recognied as a
fine-dining pioneer in the area—the night I
was there | was surpriscd by an appetizer of
cluck breass wigh ed-dhile sanee o fow sad
slices of mcar with a By [_m[_ll.l le and o
sign af the promised cocumber slad, The
kitchen redecmed jrself, t||c|u|.;|t. with sau-
véen] rockfish in o shrimp segewic wild rige
gnocchi and roasted sunchokes.

The besr upscale restaumane i fown s
Lomaire fior W Froaklin 5 8048400828 leraine
restavredrom) 0 the historic Jelfesson Hotel,

Resvtaurant oo N Ol Soa-

: _ . x leg with red gropes
Jao 15 :lrr«.ﬁfw.\..smnl UpPSTALrs i i ruigs
ar the Virginia Museum of from Pastbefium

Confit chicken

Fine Ans, doesn't ger ¢ loz of
'E‘-ﬂ'l':.!.‘ 1- i:?|'|'ll'l imag‘lﬁt \.-.'lrr!,.', i_—::h-:'F [_'.n;g_ 'H\;]
a5 cooking is Invenrive, with a distinct b
unforced Southem acceme. Currescenred
fried oysters, small and sweer, wene first-rate,
and che aforemensioned oab e, comtain-
ing almast nothing bur deliciows crab, was
truly memorzble. So was the homemade
herh F-i"L‘A'H.i.J. !:lﬂ_'.Ld.

The srylish conrempcany ineoor of ched
Dale Reitret's Acacia Mid-Taw izd01 14 Cary

OEPSRTURES, COw

where Walrer Bundy, an alumnus of Th,
French Laundry, has been executive chefsing
200 |... Imirlj.';. Ead hl.' i.a:,.-s, "35 nm::_-,.- |::n;1[ ing;-;_
dicnes as 1 can get my hands on,” When |
was there Bundy combined “chicken fried®
Chesapeake Bay Burcar oysters with Caroliyg
Guodd Rice "middling” (broken gr.]i_n_li]. n::risp].
sabify and Dave and Dec’s opster mush-
oo and cesseted grouper fllets in brown
butter served with wild-rice pilaf, bok choy,
am FOH shiitakes and roasted almond crean,

“Wirginia s a erific place for food,” says
Baandy, "W enbrace what's around 25, and
we have so much ar our fingerdps.” Rich-
maond, he alds, has great possibilivies as .
food capical. "We have alot o offer, We jus
haven’ heen discorered, yor.” +




