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GUAS EATS IT UP

Chef David Guas’ Top Southern Spots
There’s no such thing as a free lunch.
But there are ways you can work for it without
shelling out the dough. Tasked with preparing
my lines and acting as host on the set of Travel
Channel’s American Grilled, I was up at five a.m.
and did not quit until six or seven at night, a rigorous schedule kept by the whole crew. One of
the many rewards was our tour of great locales in
the evenings. Our producer/show runner, Neil,
and the culinary director, Cliff, had incredible
palates and insider know-how, so in every city
we filmed—from Savannah to New Orleans to
Pensacola—our restaurants were planned before
the hotel rooms were secured. It was traveling at
its best, as I was fortunate to be with these guys,
now good friends, who were blessed with an
instinct for good flavor. A few other spots here
were discoveries of my own. —Chef David Guas

CHEF CHRIS RAINOSEK
The Noble South, Mobile, Alabama
Growing up in New Orleans, I knew Mobile
best by how long you could hold your breath
through the Mobile Bay tunnel on your way to
the best beaches in the country—especially Pensacola. Now, on the downtown dining scene,
historic buildings maintain tradition while a
sense of the new provides a place for chefs like
Chris Rainosek, whose pioneering spirit is the
closest thing to farm-fresh fare to hit the city.
Vinegar-washed West Indies crab originated

38

A DAILY OFFERING
FROM OXLOT 9

in Mobile; here it is taken to new heights with
tangy drenched jumbo lump Gulf Coast crab
over roasted beets and arugula crowned by
crispy, thin onion rings.
251.690.6824

CHEF JORDAN LLOYD
Bartlett Pear Inn, Easton, Maryland
Intrigued by Chef Jordan Lloyd’s pedigree of
working at Citronelle, Per Se, and Auberge du
Soleil, I was lured to the inn with my wife by
my stomach (her goal was the outlet mall fifteen minutes away). The dining room is small
and sophisticated, the dishes mirroring that
theme. Jordan has a plot of land where a farmer
grows his produce, and his “laborious love” has
earned him some deserved recognition. His
duck breast with Hudson Valley foie gras,
wild mushrooms, house-made brioche, and
blackberry just had me craving more on the
ride home.
bartlettpairinn.com
CHEF KEVIN ASHWORTH
MilkWood, Louisville, Kentucky
Chef Kevin Ashworth is touted as one of those
“Young Guns,” and I am certainly in agreement.

It may be easy to assume that Chef Edward Lee,
who has gained popularity on the Southern
scene, would steal Kevin’s thunder, but truth be
told, this is Kevin’s show. I observed Kevin as a
quiet, dedicated chef who seems to be doing his
own food entirely. Bacon?! I haven’t met many
who do not like it, but octopus bacon? I did a
double take, then plunged my fork in and polished it off in seconds, along with the smashed
potatoes and jalapeño purée.
milkwoodrestaurant.com
CHEF STEVE MCHUGH
Cured, San Antonio, Texas
Full disclosure: I know Steve McHugh well—
from way before he was on his own in a joint
called Cured, where his menu reads like a
roster of local seasonal ingredients from the
Saturday farmer’s market. With its consciously
sleek “jewel box” of a space in a historic building at Pearl, Cured’s entranceway is a full case
of cured meats; Steve’s upbringing on a farm
in Wisconsin gave him the best education in
whole-animal cooking, more than anyone else
I know. The pork butter in a jar put me in
“hog” heaven. I just had to say that.
curedatpearl.com
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CHEF JEFFREY HANSELL
Oxlot 9, Covington, Louisiana
A chef appreciates a menu choice of frog legs
from our Bayou State, especially fried with the
riches of butter swimming in hot sauce and
buttermilk dressing. And it’s nice to see Chef
Jeffrey Hansell, a native of Waveland, Mississippi, (where I spent many summer days
water-skiing) paying tribute to the underground tamale culture that permeates his state.
Jeffrey’s are milder in flavor, allowing you to
enjoy the braised chicken and take note of ingredients like the lime crème fraîche. I ventured into this cool place on a personal mission
to find reclaimed lumber for my new restaurant
in DC. What luck.
oxlot9.com

THE CHEF’S TABLE
AT CURED

C H E F M I C H A E L STO LT Z F U S
Coquette, New Orleans, Louisiana
My hometown is not only a melting pot of
techniques but of raw, inspiring talent. Chef
Michael Stoltzfus most certainly speaks of the
here and now. He’s no newbie, but he is a chef
that has not been looked at closely enough.
In the beautifully simple and elegant dining
room of a historic Garden District building,
the menu reveals many familiar and comforting ingredients—crawfish, duck, and Gulf
oysters—but the preparation is very different,
exciting. Drawn to the hanger steak with the
classic touches of horseradish and potato, I
feasted on the most tender, flavorful steak. Not
simple at all.
coquettenola.com

CHEF TODD WOODS
Seven Sows Bourbon & Larder,
Asheville, North Carolina
Chef Todd Woods has the personality of an innovator, even given his extended experience,
and sure enough he introduced me to new
combinations of flavors. I hear he is a “practical thinker,” but I wonder who named him that
because I found his dishes influencing my creative culinary process. I am such a sucker for
sweetbreads, and not many places neighboring
my home state of Louisiana have them on the
menu. His crispy sweetbreads ravioli made my
list of best meals; a cornmeal-fried ravioli with
the added crunch of pickled pistachios was the
perfect blend of textures.
sevensows.com

CHEF RUSSELL DOUGHERTY
Little Barrel and Brown, Austin, Texas
As a first-timer to Austin while filming for American Grilled, I was hooked. We could have gone
to the usual suspects, but Neil chose to hit a relatively new spot with a self-taught chef, Russell
Dougherty, who has earned a “cult-like following” for his fried chicken. Word! It is a neighborhood hangout with a good-spirited staff; the
volume of the crowd can soar, but the bustling
ambiance seems to be part of the charm. From
grilled flatbreads to grilled quail (who can resist a side of cornbread and honeycomb?), I
didn’t stop until I got the chef ’s pork chop
special with grilled escarole and mustard cream.
littlebarrelandbrown.com

CHEF JASON ALLEY
Comfort, Richmond, Virginia
Chef Jason Alley is salt of the earth. Still a young
voice in the culinary arena, he’s earned his stripes
cooking his way up in some great kitchens.
Comfort surely lives up to its name; its charm is
in the modest and casual decor with a touch of
Brooklyn cool. Virginia farm-picked ingredients
arrive in pristine condition. The sweetness of
the juicy, smoke-tinged grilled pork tenderloin
still resonates. The freshness of the golden crispy
catfish brought me back to hooking a fish off my
Aunt Boo’s pier and then frying it up. Bourbon
is my preferred spirit, but if it isn’t yours Comfort will make you a convert.
comfortrva.com
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WHO IS
DAVID GUAS?

New Orleans native David Guas
was born with a taste for adventure.
Living it up as a teenager in the
Crescent City resulted in his being
sent to spend his weekends seeking tamer pursuits at his Aunt Boo’s
place in Abbeville. There he started
cooking...and never looked back. Now
based in Virginia, Guas has been chef
and proprietor of Arlington’s Bayou
Bakery, Coffee Bar & Eatery since
2010, now with a second location on
DC’s Capitol Hill. He is a television
personality (cohost of American
Grilled and featured on Chopped
and Unique Sweets) and cookbook
author of DamGoodSweet: Desserts
to Satisfy Your Sweet Tooth, New
Orleans Style and Grill Nation:
200 Surefire Recipes, Tips, and
Techniques to Grill Like a Pro ( just
out!). He’s received more accolades and
nominations from prestigious culinary
entities than we have room to list.
So we’ll tell you what’s most important:
he’s a fun guy with great taste.

