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at the lowest prices.  Our wine team is the best trained in the industry. 
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440 South Church St
Charlotte, nC
(704) 335-3352
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5821 Fairview Rd
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(704) 733-9037
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DEEJAI
thai restaurant

613 Providence Road • Charlotte
p. 704.333.7884 • f. 704.333.7793
Tue-Fri: 11-3, 5-10; Sat-Sun: 5-10 

www.deejaithai.com

Live Music Thursday,  

Friday & Saturday Nights!

Authentic Thai cuisine  
made with only the 

freshest ingredients

Ballantyne Village 
14815 Ballantyne Village Way

Charlotte, NC 28277
704.369.5050

www.dvinewinecafe.com

D’Vine Wine Cafe
Ballantyne’s Finest Casual Dining

•  Live Music Four Days a Week 
• No corkage Fee  
 (House Purchases) 
• Over 550 Labels in Stock

•  Reservations on Open Table  
 or by Phone
•  Ballantyne Village “Mix at Six”  
 begins April 24
•  Outdoor Patio Seating
•  Private Area for Parties  
 and Business Meetings

Café Monte French 
Bakery and Bistro is 
known for offering afford-
able, high quality French 
fare, exquisitely prepared 
to order. Classic French 
country favorites served 
all day include fresh pas-
tries, salads, sandwiches, 
quiches and crêpes as well 
as a full breakfast menu.

In the evening, enjoy 
our bistro service, featur-
ing mussels, steak and 
pommes frites, rotisserie 
chicken and Chef ’s fea-
tures served in a casual 
and comfortable Europe-
an setting. Bon Appétit!

704.552.1116 • www.cafemonte.net 
6700 Fairview Road • Charlotte, NC 28210

Locally owned and operated since 2007

9am to 10pm Mon–Thurs • 9am to11pm Fri & Sat • 9am to 3pm Sun

 545-b providence road • charlotte, nc 28207
www.terracharlotte.com • 704.332.1886

TERRA
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5126 Park Road
704.527.0702

3124 Eastway Drive #500
704.568.7933

BENVENUTI!
Portofino’s Ristorante Italiano e  

Pizzeria, where a passion for great 
food and a love for quality pay homage 

to the glories of the Italian kitchen.

“Best Italian Restaurant in Charlotte”!

8128 Providence Road #100
704.542.9911

2127 Ayrsley Town Boulevard
980.297.7090

http://portofinos-us.com • Like us on Facebook!

ripe for  
the picking

 

 

James Porter of Total Wine & More  
is recommending the 2011 Alouette  
Pinot Noir from Sonoma. 
Bottle $24.99

Made especially for Total Wine, this medium 
ruby colored wine boasts aromatics of  
cranberry, red apple, toasty cinnamon and 
vanilla that leap out of the glass. With the 
first sip, Alouette glides across the palate 
with an elegant balance of acidity and bright 
fruit, with suppleness from beginning to end. 

Amy Weaver of Lebowski’s Neighborhood 
Grill recommends the 2011 Wither Hills 
Sauvignon Blanc. 
Glass $8.00, Bottle $27.00

This wine has remarkable freshness and fruit 
purity as its hallmarks, with intense goose-
berry, tomato leaf and capsicum characters 
underpinned by classic notes of melon, guava 
and passionfruit aromatics. With an extraor-
dinarily balanced palate and bright seamless 
acidity, this is a wine of remarkable intensity.

Van Miller of The Common Market says 
the 2011 Domaine de le Chapelle Mácon 
Solutré Pouilly is dangerously good. 
Bottle $19.49

If you like Chablis Premier Crus but don’t 
want to spend $30+ for a good one, this is 
your poor man’s version. With a gorgeously 
fragrant nose of bright, chalky earth and 
crisp fruit, this flavorful, unoaked Char-
donnay brings bright, mouthwatering, pure 
flavors of slightly bitter citrus and pear over 
crushed limestone. Long, pure, clean finish. 

Daniel Hamlin of Brio Tuscan Grille  
is tauting the Decoy by Duckhorn  
2010 Cabernet Sauvignon. 
Glass $12.95, Bottle $45.00

With a seamless tannin structure, refreshing 
acidity and great length, this wine presents  
rich red and black fruit aromas on the nose 
underscored by enticing oak-inspired notes  
of caramel, mocha and baking spices. These  
elements continue on the palate and spotlights 
a rich core of blackberry and plum flavors. 

Terry Miller of D’Vine Wine Café  
is enjoying the 2011 Roero Arneis 
DOCG Recit. 
Bottle $25.99

Intense, engaging aromas of ripe peach, 
honeysuckle and pear are rounded by hints 
of almond in this white. The palate is distin-
guished by long, well-balanced acidity and 
an opulent, creamy finish. An ideal match 
for fish and appetizers.

Jai Budsri of Deejai Thai Restaurant  
is drinking the 2012 Kim Crawford  
Sauvignon Blanc for the spring.
Glass $10.00, Bottle $36.00 

With a bouquet of citrus and tropical fruits 
backed by characteristic herbaceous notes 
that Marlborough Sauvignon Blanc is famous 
for, this exuberant wine is brimming with  
flavors of pineapple and stonefruit with  
a hint of herbaceousness. The finish is  
fresh and zesty. Good to drink with anyone  
at anytime. 

ripe for  
the picking

Stack Wines
$12.99 • drinkstack.com

Zip, snack and sip with Stack Wines.  
Offering the only snap apart single-servings 
of premium California wine, Stack Wines 

are packaged in a zip-apart shrink sleeve. Four individual 
stackers, shaped like stemless shatter-proof wine glasses, 
are pre-filled with premium California wine and snapped 
together to form the equivalent of one full bottle of wine. 
Users simply zip loose the sleeve, snap apart the glasses 
and peel back a foil seal to sip and enjoy. 

GarlicZoom
$9.99 • www.chefn.com

Do a garlic wheelie! With GarlicZoom™,  
simply peel, fill and roll your way to  
chopped garlic or herbs. Once you’re  
finished, open and tap directly into the  
dish you’re making—there’s no need for  

a cutting board or even touching your diced garlic.  
Stainless steel blades turn out perfectly chopped garlic 
from your peeled cloves. Your hands will thank you later.

 
Tea-Code Tea Cup
$124.00 • www.kedo.com

With the Tea Code Cup, simply 
lace up your tea bag around the 
Tea Code Button, then roll up you 
sleeves and enjoy a soothing break 
without the typical tea bag misbe-
havior. The Tea Code Cup design offers a sitting place  
to rest the swinging tea bag in the cup. Through this  
simple yet ingenious design, you can always be sure  
of a refreshing cup of tea.

Helen White of Sir Edmond Halley’s 
Restaurant & Freehouse will be enjoying 
the 2011 St. Urbans-Hof Old Vines  
Riesling on the patio this spring. 
Glass $7.50, Bottle $34.00

Brilliant fruit and Mosel-slate mineral  
flavors, lively acidity,and ripe floral  
aromas make this white delicious on  
its own or a perfect accompaniment  
to light or spicy dishes.

Powerful Plant-based Superfoods
$21.99 • book retailers everywhere

Discover the 50 most powerful “super-
foods” on the planet. This definitive guide 
discusses their unique benefits and how 
they can be integrated into your diet for 
incredible health and amazing taste. From local super-
foods like greens, berries and garlic, to more exotic 
superfoods like maca, cacao and yacon, the book also 
includes 50 nutrient-rich recipes that are all naturally 
vegan and gluten free. 

Peggy Gibouin of Barrington’s Restaurant 
recommends the 2005 Dinastia Vivanco 
Reserva Wine from Rioja, Spain.
Bottle $58.00

This Reserva is elegance personified. The  
nose fills with aromas of mature black and  
red fruit. Hints of cinnamon and sage give  
the wine pleasant spicy and herbal undertones. 
There’s lots of depth on this wine with lush, 
velvety tannins that create a long finish.
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juicy  
morsels

going whole hog 
a history of the north carolina pig pickin´

ny month of the year is good for a pig pickin’ 
in North Carolina. The barbecue style will vary 

according to what area you’re in. In the eastern part 
of the state, the entire pig (split down the middle) is 
cooked, and the sauce is made with vinegar and pepper. 
In the western part, only pig shoulders are cooked, and 
a tomato-based finishing sauce is used. Unlike other food 
preparation in the South, which is usually dominated by 
women, barbecue is a male domain.

Because they were a low-maintenance and convenient 
food source, pigs were a food staple in the South prior 
the Civil War. The pigs could be put out to root in the 
forest and caught when the food supply became low. 
These semi-wild pigs were tougher and stringier than 
modern-day pigs. Pig slaughtering became a time for 
celebration, and neighboring families would be invited 
to share in the eating. Out of these gatherings grew the 
traditional Southern barbecue. Plantation owners regu-
larly held large barbecues for their slaves. According to 
historians, Southerners ate, on average, five pounds of 

pork for every one pound of beef.
In the 19th century, barbecues were an important  

feature of church functions and political rallies. Members 
of both political parties would come to the same gathering,  
with the leaders of each party competing with one another  
to supply the largest contribution of food and drink. Folks 
would gather from near and far to reach the appointed 
place in time for the speeches, band concert and all- 
important barbecue. The only accompaniments to the 
roast pig were thick slices of good bread, cucumbers 
(fresh and pickled) and whiskey. The saying “going 
whole hog” came from these political rallies.

During the 20th century, barbecue joints—or pits—
flourished (a typical joint or pit was a bare concrete floor 
covered by a corrugated tin roof and walls). Restaurants 
grew out of a simple barbecue pit where the owner sold 
barbecue to take away. Many were open only on week-
ends, since the “pit men” typically worked on farms 
during the week. As the century progressed, barbecue 
joints grew and prospered.E

a

republished with permission from  
linda stradley of what's cooking america

When asked to define the whole duty of a man in a political year, nine out of ten persons in the South or Middle  
West would say, "To holler right, vote straight, and eat as much barbecue as any other man in the country."

From Harper's Weekly (1906), describing the barbecues in vogue at the time.

North Carolina Pig 
Pickin'

While visiting m
y friends, Bi

ll and Andra Cook of Raleigh a few
 years 

ago, Bill's fa
ther, Elbert 

Cook of New Bern, broug
ht his homemade 

barbecue pit
 (which he has

 fixed on a tra
iler) to the 

house and  

carefully ten
ded the pig. 

When done, w
e pulled the

 meat off the
  

ribs with our fingers and ha
d a pig picki

n'. It was finger lickin' g
ood!

ingredients
1 60 to 100-pound dressed 

pig* 

coarse salt
 

60 pounds charco
al briquettes, divide

d 

secret sau
ce (see bel

ow)

* a live pig w
eighting 90 to 130 pounds will dress ou

t a carcass
 approximately 

the desired 
weight. (Dres

sed means that t
he pig is pr

epared for 
pig pickin c

ooking.  

Do not remove the ski
n.)

Split open th
e whole dresse

d pig and bu
tterfly (slit the 

backbone to
 allow 

the pig to l
ay flat, being car

eful not to
 pierce the 

skin). Trim and discard
 any 

excess fat. 
Sprinkle the c

avity with salt, co
ver, and let 

pig sit overn
ight.

Place 20 po
unds of cha

rcoal in the
 barbecue pit or pig

 cooker. Po
ur 

charcoal lig
hter fluid on the b

riquettes and ig
nite. Let th

e charcoal 
burn 

until a fine white ash co
vers the bri

quettes. 

Place a hea
vy gauge wire screen o

r rack abou
t a foot ab

ove the coa
ls. 

Place butterflied pig on r
ack (skin s

ide up) and seas
on with additiona

l salt. 

Close cooker
 lid. Raise the co

oker temperature slowly. It should take up 

to three ho
urs to get e

xternal temperature to 200°F
 (meat will crust over 

if temperature is too h
igh). Let ex

ternal temperature rise to 2
50°F. Careful-

ly watch the te
mperature to maintain the 2

50°F. extern
al temperature. 

Cook approxi
mately 7 to 8 hours, or until the inte

rnal temperature of 

the pig reac
hes 170°F. When done, tu

rn pig over 
(skin side d

own) and sprea
d 

with Secret Sauce. Cover and co
ok an additi

onal 1 hour until skin is 
crisp. 

Remove from cooker. 

Slice or cho
p the meat, or allow

 guests  

to pull meat from the bones.
 Serve with  

additional S
ecret Sauce. Traditionally, 

cole  

slaw, baked bean
s, corn on 

the cob and
  

hushpuppies are se
rved with the meal.  

Don't forget
 the sweet ice tea!

Secret Sauce
recipe gener

ously donated
 by Al Carson 

ingredients
1 gallon app

le cider vine
gar

1 (28oz) bo
ttle ketchu

p

2 3/4 c firmly-packed b
rown sugar

1/4 c garlic
 powder

1/4 c salt
1/4 c crushed red pe

pper

1 tbsp grou
nd black pe

pper

1/2 teaspoo
n ground cloves 

 In a large s
tainless-ste

el pot over
 medium-high 

heat, combine all the
 ingredients

; bring to 
a boil. 

Reduce heat to
 low, simmer for 15 m

inutes or 

until crush
ed red peppe

r sinks. Remove from heat.

Sauce shoul
d be bottled

 hot, not b
oiling. Just 

hot enough
 that the b

ottles are h
ard to hold

 

for more than a 
few seconds. F

ill bottles w
ithin 

1/2" of the 
top. By bot

tling hot, it
 will seal  

itself. Does
 not need r

efrigeration 
until  

opening, and 
then only to

 protect flavor. 

D
ig

ita
l V

is
io

n
/t

h
in

k
sto

c
k

; ©
isto

c
k

p
h

o
to

.co
m

/b
illn

o
ll
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white wine sauce, and Ossobuco, a decadent cross-cut veal 
shank braised with broth and flanked by garlic mashed 
potatoes and sautéed spinach. The result of many of these 
food medleys is a bright crossroads of tang and sublimity.

Critic Adam Gopnik has said that food writing falls 
into the mock epic or mystical microcosmic, but never 
both at once. That notion is difficult to realize after one 
has eaten at Portofino’s. The post meal feeling is manic 
Baroque excitement mixed with a heady portion of Zen. 
The practical essentials are all there, but the foundational 
pillars are singing a striking chorus. The chorus goes 
well with wine. Portofino’s has 30 different kinds in stock. 
Guardacione typically recommends drinking a good red 
wine with meat.

“We have an incredibly diverse selection of wine at 
Portofino’s,” says Guardacione. “Pairing the proper wine 
with a dish is important. I love red wine. My favorite 
here is Portofino Ripasso. It goes well with everything—
appetizers, main courses, dessert (laughs)—you name it. 
My favorite dish is linguine with clams. I love having a 
glass of wine with it.”

Portofino Ripasso has a red pigment and a nice 
bouquet. It goes well with veal chops and meat entrées. 
The Pinot Grigio is a light-bodied wine that’s beautifully 
yellow in color and boasts arugula notes that go well with 
pan seared fish and a majority of the seafood items on 
Portofino’s menu. 

In addition to of fering a selection of 30 wines, 
Portofino’s also offers homemade tiramisu. Guardacione 
points out, “My wife Carmela has received several mentions 
in regional Charlotte magazines by area voters for her 
wonderful tiramisu. Each week, she dips ladyfingers in 
coffee and layers them in mascarpone cheese and cocoa. 
The result is unforgettable.”

Because so many of the items are made from scratch 
in-house at Portofino’s, Guardacione takes a lot of pride in 
running a restaurant that is family owned as opposed to 
corporately owned.

“Running a family business is a big task,” he says. “It 
requires a lot of sacrifice. We are always trying to help 
people out. We are always trying to provide constant 
quality. Sometimes, this means that certain dishes take a 
little longer to prepare. Customers are happy to wait a little 
bit for specialty plates. After all, it’s la dolce vita.”E

eveloping a palette for the food of Monte di Procida 
is simple. For Charlotteans, it doesn’t require 

scholarship, excessive evocation or much travel. It plainly 
requires that you drive to the closest Portofino’s Ristorante 
Italiano e Pizzeria and dig in. 

Gobbling down good Italian cuisine is instinctive. The 
Queen City hosts four Portofino’s restaurant locations that 
offer gourmet meals originating from the municipality 
of Monte di Procida in Naples, Italy. The Coppola family 
operates every restaurant. The newest Portofino’s branch, 
located in the Arboretum, is an upbeat, family-friendly 
dining environment for everyone. It’s owned and managed 
by Giosue Coppola and Ralf Guardacione. The family 
began work in the culinary arts in Italy in the mid-1980s. 
During this time, they perfected a number of pasta sauces, 
sandwiches, seafood dishes and entrée recipes. 

Guardacione is an energetic man with a thick Italian 
accent. He enjoys the hustle and bustle of running a family 
business. “My whole life, I’ve been around food,” he says. 
“In Italy, it is important to get produce from the best fields 
and vineyards. In America, it is the same. Our philosophy 
is to use fresh ingredients, fresh produce and quality 
meats. All of our seafood is from inland, our sauces from 
Italy and our produce from local companies. Charlotte is a 
great town to run a restaurant in because the customers 
are loyal and polite.”

Portofino’s atmosphere is casual, and the food is 
mouthwatering. House specialties include Chicken 
Portofino, a chicken breast powdered in flour and sautéed 
with mushrooms, ham and onions in cream sauce, as well 
as Zupa de Pesce, which consists of mussels, scungilli, 
clams and calamari baptized, blessed and sunk in a red 
tangy marinara sauce. There are dozens of other sensuous 
things to sample. The bruscetta is a fresh, lightly toasted 
bread brushed with virgin olive oil, parsley, basil and garlic. 
The result is a quick, bold bread that’s not too heavy. 
House salads are crisp and tilled with fresh carrots, red 
onions, tomatoes, cucumbers, green olives, and a cold side 
tin of dressing. Other house favorites include Flounder 
Picatta, fish prepared with capers, artichokes and plump 
lemon shrimp served on a bed of thick buttery noodles in 

seats  
& eats

d

portofino’s ristorante e pizzeria
four charlotte-area locations: the arboretum,  

ayrsley, eastway and park road • portofinos-us.com

why go to italy when  
you can go to portofino’s? by chris louis

images by linda seligman

the tree hugger

zupa de pesce with mussels, scungilli, clams and calamari
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make the next table yours
i

profiles of  
passion

t’s your wedding anniversary. You and your spouse 
have been anticipating this evening for weeks. You 

arrive at the restaurant only to find that the reserva-
tion you placed by phone has been lost. You also have 
theater tickets and need to know how long the wait 
for a table will be. You are frustrated, embarrassed, 
disappointed. NexTable has a solution. 

As a restaurant hostess, it’s your job to manage 
dining room seating. What you’ve carefully marked 
on your laminated seating chart quickly becomes 
irrelevant as two large groups walk in. You realize 
that table #12 will be occupied for an unusually long 
time because that party is waiting for a fourth diner. 
A party has asked to be moved to another table, but 
the only way to find out where to put them is to 
leave your post. Business is lost as a party of four 
decides to leave rather than wait in the parking lot 
for the pager to sound. You are frustrated, stressed,  
confused. NexTable has a solution. 

 NexTable is an innovative, cloud-based iPad appli-
cation developed to facilitate restaurant reservations 
and table management. Equally valuable to dining 
customers and restaurant owners and staff, NexTable 
provides an easy, user-friendly path to restaurant  
reservations that is convenient to customers who  

prefer to make online reservations between the hours 
of 10 p.m. and 11 a.m. For owners and staff, this  
efficient management tool can result in increased  
revenue and reduced cost. This intelligent table 
management and texting platform, which is available 
through the Apple store, syncs instantly when con-
nected to Wi-Fi, but can also be fully utilized offline. 

The application is the brainchild of restaurateurs 
Phong Luong, co-owner of Zen Fusion and Miró Spanish  
Grille (along with brother, Tri), two upscale casual  
restaurants in the Charlotte market; Chi Zhang,  
co-owner of Zen Fusion; and T. C. DeSilva, who serves 
as the chief technology officer. Luong and Zhang 
serve as chief executive officer and chief operating 
officer, respectively.

“We were initially looking for a complete, intel-
ligent, front-of-the-house management system that 
would be easier to use and more affordable than what 
we had,” says Luong. “We didn’t find it, so we decided 
to develop it.”

The NexTable team is excited by the response 
it has received thus far. Just out of the gate, the  
company has signed on two of the Charlotte region’s 
busiest restaurants—Cowfish Sushi Burger Bar at 
South Park and Firebirds at Stonecrest—plus more 

by zenda douglas

than 30 other restaurants across the state and nation. 
Of special note, NexTable has recently been  

selected for use by one of the top 10 resorts in the 
United States. 

According to Luong, acceptance of technology 
has come slowly to the restaurant industry, which he  
attributes to restaurant industry technology that is too 
costly and complicated to use. Most restaurants are 
still using laminated seating charts and pagers to try 
to manage their tables. These tools are inefficient, as 
they require significant staff time and manual updates 
with each change in table or reservation status. Turning 
away even a small handful of customers each night can 
add up to tens of thousands of dollars in lost revenue. 

Some restaurants employ electronic tools, but 
they’re mostly PC-based, whereas NexTable is  
designed for use on the iPad for ease of use and mo-
bility. The largest tool currently among them is Open- 
Table, a publicly traded company with a $1 billion+  
market valuation, which has over 25,000 restaurant 
partners throughout the world. 

Luong insists that his company is not in direct  
competition with OpenTable. “Their market is generally 
made up of upscale to high-end fine-dining establish-
ments that are reservation-intensive. They use their  
online marketing platform to draw customers to specific 
restaurants. These restaurants, in turn, need this type of 
marketing platform to become and remain busy. 

 NexTable is focused on the market comprised of 
primarily upper-scale, casual restaurants that derive 
most of their business from walk-in traffic and, to a 
lesser extent, reservations, like Queen City Q, Miró 
Spanish Grille, Zen Fusion, The Cowfish Sushi Burger 
Bar and Firebirds. “These restaurants are already busy 
and need a system to effectively manage their vol-
ume,” explains Luong. This group represents over 80 
percent of the full-service restaurant market that needs 
a complete front-of-the-house reservation, intelligent 
table management and texting platform like NexTable. 

Benefits of the NexTable application include ease of 
use. “You can train yourself,” assures Luong, although 
help is available. “Just download the application and 
the instructional video onto your iPad. It’s so intuitive, 
my seven-year-old daughter and a sixty-year-old restau-
rant owner can be up and running in minutes.” 

Prices for the application run between $59 and $99 
per month, depending on the size of the restaurant 
and whether one to three iPads is required. There 
are no long-term contracts and no setup or training 
costs. This compares with hundreds of dollars in 
monthly fees plus additional per-customer charges 
that some of the other systems impose. 

Interested restaurateurs are encouraged to mention  
Epicurean Charlotte Food & Wine magazine to  
receive four free months of NexTable services. All 
you need is an iPad and Wi-Fi.E
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spring into new craft beer  experiences
by david jensen

pring is nearly here, and it’s a time for 
renewal, growth, cleaning and warmer  

weather. It’s the perfect opportunity to 
renew your ideas about beer and to clean 
out old misconceptions by exploring craft 
beer in new, different and creative ways. 
If you want to make this spring the season 
to seek out new craft beer experiences, I’ve 
outlined 10 different ways below. 

try it again for the first time
As we get older, our tastes change. What you may 

not have liked in the past, you might like now. Beer 
that you once thought was too bitter might now be 
just right. Before you dive in head-first, identify what 
it was about the style or particular beer that you did 
not like. Then, find a similar beer where that flavor is 
not so intense. For instance, if you don’t like hoppy 
IPAs because they’re too bitter, find a sweeter tasting 
IPA like Dogfish Head 90 Minute IPA. If you don’t like 
stouts because they’re too roasty, find a creamy sweet 
stout or a stout made with fruit or herbs.

drink local beer
Great craft beer is made all over the country, including  

your backyard. Make a goal of seeking out and sup-
porting your local breweries. Keep an eye out for new 
breweries opening in your area, follow them on social 
media and check them out when they open. The Brewers 
Association reported that, as of December 31, 2011, there 
are 919 breweries in planning, so the chances are pretty 
good that there’s a new brewery planned for your home-
town region. If you really want to help upstart breweries, 
look for a Kickstarter project for new breweries in your 
area or contribute directly to opening a brewery.
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try home brewing
The one thing that accelerated my beer knowledge 

more than anything, including blogging, was home 
brewing. When you start working with the raw ingre-
dients—malt, hops, yeast and water—you really start 
to appreciate the specific ingredients that go into your 
beer. If you brew a stout, you’ll learn that most recipes 
contain black patent malt, roasted malt, and chocolate 
malt. But even more than that, you’ll be able to feel 
and taste those ingredients and really know what each 
means. It also educates you about the various attributes  
of the wide variety of hops out there. The hops you 
use in an American IPA might not be the same as an 
Irish Dry Stout.

tour a brewery
Another less hands-on way to learn how beer is 

made is to go on a guided tour of a brewery. Most 
areas throughout the country and the world have a 
brewery nearby that offers guided tours. Some places 
might even have samples of malt and hops for you to 
taste and smell, but be warned, raw hops, especially  
the pellets, are extremely bitter. Best of all, most 
tours begin or end with sampling the brewery’s beer. 
Jay Brooks has put together a wonderful list of 81  
different beer weeks.

go to a beer bar and have the server 
order for you

Go to the best beer bar in your area, don’t look at 
the menu, and ask your server for a recommendation. 
Maybe give them a little background as to the types of 
beers you like and that you’re looking for something 
new to try. Most good beer servers will not only be able 
to accommodate your request, but will also provide a 
small sample of the beer they have recommended. If 
you don’t like it, don’t be afraid to say so, but be sure to 
let your server know specifically why you didn’t like it. 
The first time you try this, I recommend going at a time 
when it’s a little less busy at the bar so that both you 
and your server don’t feel rushed to make a decision.

go to a new beer event
All sorts of beer events happen all year ’round that 

can help expose you to new craft beer and new experi-
ences. Beer festivals are a great way to try a little bit of 
a lot of different beers. Beer dinners are a great way to 
experience creative and masterfully-combined food and 
beer pairings. You might be blown away at how much 
better beer pairs with food than wine. Other events to 
look out for include special beer release parties, meet-
the-brewer nights or brewery birthday celebrations. If 
you want to experience all of this in a short period of 
time, find out if your nearest large metro area has a 
Beer Week at any time during the year.

throw a tasting party
Sharing craft beer with friends is a great way to try several  

beers in one sitting and discuss which beers you enjoyed and 
why. Tasting parties can be as simple as a free-form bottle  
share, where you ask everybody to bring a bottle or two 
of something special. Alternatively, if you want a little more 
structure to your event, you can ask everybody to bring a 
beer or two from a particular region, like Belgium or North 
Carolina. Finally, if you really want to learn about a style, 
a blind tasting is a great way to pick out the differences 
and similarities within a style. You might be surprised how  
different pale ales can really be. 

cook with beer
If you enjoy cooking, then try cooking a meal or a desert 

with beer as an ingredient. Beer can add more complexity to a 
dish or just a subtle nuance, but it can be a lot more challenging  
than it seems. For instance, cooking with a beer that is too  
bitter than the recipe called for can ruin your meal. If you 
want to get started with using beer as an ingredient in food,  
I suggest starting with a recipe for the first few times before 
experimenting on your own. And don’t forget to save some of 
that beer, it will pair wonderfully with your dish. For some great 
recipes, check out the website of Sean Paxton, The Homebrew 
Chef. I also have numerous articles about cooking with beer as 
well as beer deserts on my blog, Beer 47.

beer mixology
There are two categories of making a mixed drink with 

beer. The first is simply mixing or layering two beers together.  
You can have a black and tan or a half and half, but why 
stop there? Try a creamy stout and a raspberry lambic. JMB 
Brewcraft has a great list of 14 different creative “layered” 
craft beer recipes. The second category is making cocktails 
with beer as a major ingredient. Have you ever tried a fresh 
IPA-rita? It’s a margarita made with American IPA, and it’s 
delicious. Along with some other bloggers, Ashley Routson 
recently launched a blog dedicated to this new craft called 
Beer Mixology.

educate yourself
This one is simple. If you really want to learn about beer, 

read something. There are volumes of books and hundreds 
of beer blogs. For a comprehensive encyclopedia, check 
out The Oxford Companion to Beer. If you’re interested  
in knowing more about beer and food, then check out The 
Brewmaster’s Table by Garrett Oliver. If you’re figuring out 
what beer tasting is all about, try reading Tasting Beer by 
Randy Mosher. If you like reading blogs, the Beer Bloggers’ 
Conference website has a complete list of beer blogs. And, 
of course, you can learn more about beer by reading my 
beer posts on Menuism as well as Beer 47.E
David Jensen is based out of San Francisco and is the primary writer and photographer for Beer 47, a blog 
focused on craft beer, beer events, cooking with beer and homebrewing. Published with permission from 
www.menuism.com.

Go to the best beer  
bar in your area, don’t 
look at the menu, and  

ask your server for a  
recommendation.
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southern wedding 
food traditions

by elena rosemond-hoerr  

t
at the bridal shower

Southern wedding festivities start long before the big 
day. Traditionally, bridal showers are held anywhere from 
a few months to a few weeks before the wedding, and in 
the South, they’re just as important as the wedding—if not 
more so. That’s right: it’s not uncommon for Southern bridal  
showers to be fancier than the wedding.

The adage “everything’s bigger in the South” certainly 
rings true when it comes to the menu at a Southern bridal 
shower. Along with seasonal beverages to sip and a beautiful 
cake, expect an excess of hors d’oeurves in multiple varieties. 
Tried-and-true noshes include all manners of Southern finger  
foods, such as cheese straws, finger sandwiches, deviled eggs 
and an embarrassment of sweets in addition to the cake.  
The key to making it work: keep the presentation upscale.

at the bridal luncheon
Although a bridal luncheon is not an exclusively Southern  

wedding trend in and of itself, it’s the idea of extending the 
celebration that makes it so popular in the South. After all, 

what bride doesn’t want an excuse to treat her bridesmaids, 
and a handful of close friends and family, as a “thank-you” 
before the wedding? Showing appreciation to everyone 
who’s helped you in the wedding planning process is 
beyond important. For one thing, that’s simple Southern 
manners. But it’s also a reason to keep celebrating!

Bridal luncheons usually take place sometime between 
the bridal shower and the big day, which are typically fancy  
affairs. For that reason, many Southern brides opt for a 
casual bridal luncheon. If that sounds like your cup of tea, 
consider a relaxed vibe featuring fried chicken, pigs in a 
blanket, fresh fruit and, of course, charm cake.

the charm cake
A charm cake is a special cake that the bride presents 

to her bridesmaids. Charms hidden inside the cake predict 
a sweet and fun future for each bridesmaid. Traditionally, 
these charms might predict such things as who will be 
the next to marry, who’s soon to be engaged or have baby 
on the way, and so on. But you should have fun with it! 

his probably won’t come as a surprise, but getting married in the South is a big deal, replete 
with lots of traditions, particularly when it comes to food. Like all customs, Southern  

wedding food traditions vary from region to region (and bride to bride!). As wedding season 
gets into full swing, here’s a look at some classic Southern wedding food customs.
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You can make your own charms that say silly things like 
“you’ll eat the perfect taco” or “you’ll finally find a match-
ing bra and panties set that is flattering AND comfortable.”  
A charm cake is a unique and special way to bond with 
your bridesmaids before the big day.

the groom’s cake
A groom’s cake is a great Southern tradition that’s 

become en vogue far beyond the South. Traditionally, the 
groom’s cake is eaten at the wedding, but it can also be 
served at the bachelor party or the rehearsal. It used to be 
that a groom’s cake was a fruitcake, but that has evolved 
as well. Now, any cake will do as long as it reflects the 
groom’s taste (see: armadillo cake in Steel Magnolias).  
A groom’s cake may take any kind of shape and decoration,  
from a symbol of his favorite sports team to a beloved pet 
or other object of his affection.

edible gifts—for the guests
It’s a Southern tradition for the bride and groom to give 

each guest a little gift at the wedding as token of appreciation.  
The gift is typically small enough to easily be carried home 
or back to the hotel, and in true Southern fashion, the gift 
is usually something edible.

When we got married, my husband and I opted to gift 
little jars of North Carolina’s award-winning honey, which 
was a perfect fit for the historic garden where we held the 
celebration. The theme continued: each table was named for 

a flower indigenous to North Carolina, and our name cards 
were fashioned from custom packets of seeds that attracted 
bees and butterflies. Anything goes when it comes to these 
tasty keepsakes, but it’s common for the couple who’s getting 
married to choose a local treat for their guests to take home.

signature southern cocktail hour
Like the gifts for the guests, in many Southern wedding  

celebrations, it’s tradition for the signature drink to reflect 
regional flavors. Mint juleps are a popular beverage of 
choice; other favorites include spiked sweet tea, cocktails 
based on bourbon or whiskey or a simple lemonade.

In addition to showcasing a signature drink, the cocktail  
hour provides a great opportunity to highlight different 
aspects of the regional food culture. Because we had a coastal  
wedding, we served crab cakes, grape salsa and seared tuna 
with spicy wasabi. Go local, and you can’t go wrong.

the reception menu (aka the big finale)
If there’s one thing Southerners love, it’s a big party. 

Better yet, a party with great food. The menu at a Southern  
wedding reception is usually dependent on a few factors, 
including what time of day the reception will be held, 
where it will be held and so on. But no matter what the 
circumstances, getting married in the South means serving 
Southern food, one way or the other.

Many Southern brides and grooms opt to go hyperlocal 
and serve food only from the town they’re marrying in. 

Others insist it simply isn’t a Southern wedding if there 
aren’t cheese straws, a beloved snack throughout the 
South. As for my husband and me, we decided to nod to 
our wedding locale in addition to incorporating our favorite 
foods from farther afield, so we served up traditional East-
ern North Carolina barbeque, cole slaw, roasted chicken, 
hush puppies and a big old salad—for the non-Southerners, 
of course. (I really wanted to do a whole pig pickin’, but my 
parents wanted something more… elegant.)

Depending on how you view culinary traditions, getting 
married in the South can be a blessing or a curse. It’s all 
about striking a balance between tradition and innovation 
that makes the celebration a unique reflection of the bride 
and groom. But no matter how you do it, the food is always 
great, the bride always looks beautiful and the women 
always cry.E
Elena Rosemond-Hoerr is a photographer and writer based out of Baltimore. Born and raised in North 
Carolina, Elena writes about Southern food culture, blending stories and recipes to bring a piece of the 
South to everyone. This article was republished with permission from Menuism.com.
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Monday - Fr iday: 11:30-2:00

Dinner
Sunday - Thursday: 5:00-10:00
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Stonecrest at Piper Glen
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Lunch
Monday - Fr iday: 11:30-2:00
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Depending on how you view culinary 
traditions, getting married in the  
South can be a blessing or a curse.
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g

the perks of being  
           an apartment   gardenerby tricia bangit

rowing up, spring and summer 
were’t exactly my favorite seasons  
due to severe pollen and bee 

allergies. The former once caused my 
elementary school to send me home 
(they thought my itchy, red eyes were 
pinkeye), and the latter sent me to the 
hospital on one of my birthdays. But 
there was at least one thing about the 
warm weather did I love—the harvest. 

I have fuzzy memories of helping my parents 
round up their harvest of eggplants and string 
beans. Those vegetables would be piled up on the 
stovetop. And then there were our neighbors next 
door, friendly old Ukrainian men who would grow 
stalks of corn and pass them out to us. I was not 
without my own little plots of gardening land in 
which the fruits of my labor resulted in a pretty 
impressive sunflower that I planted from seed as well 
as a strawberry patch that was full of strawberries  
so delicious that the animals almost always got to 
them before I could.

As I got older, the traditions of gardening edibles  
in the backyard slowly faded away, and a few years 
ago I found myself wanting to bring those practices 
back without knowing how to go about it on my 
own. Growing my own vegetables actually turned 
out to be simpler than I thought. 

If you live in an apartment or small home, you 
might be thinking that you don’t have the room to 
grow your own vegetables. I initially thought that in 
order to have a garden, I’d need massive amounts 
of space. Failed attempts at growing Swiss Chard 
and squash in planting boxes seemed to say as 
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much. But I learned that there are plants that grow 
well in small spaces. Basil seeds in particular thrive 
well in small spaces. 

The next thing I knew, my husband and I were 
eating the plant every day. Iced tea had a new  
dimension with the flavor of muddled basil, while the 
herb tasted great chopped and sprinkled on a bowl of 
pasta. My husband was thrilled about my new interest  
in gardening, and he even declared that our fresh 
basil tasted better than anything store-bought! It was, 
after all, incredibly fresh. 

We started with growing the plants indoors right 
by the bedroom window. When we moved to an 
apartment with a balcony, the plants were moved 
outside and flourished even more. With a balcony, 
there was even more opportunity to grow our own 
edible plants. Next up were parsley, oregano and 
chamomile. Luckily enough, it turned out that all of 
these plants grow well together. 

When autumn rolled around, we were left with all 
this extra basil. It didn’t matter how much of it I’d 
periodically distribute to my mother-in-law, we still 
had a basil surplus going on. I solved this by making 
the excess into basil butter and pesto. The basil butter  
tasted nice and fancy on crackers while the pesto 
added more depth to our autumn stews and soups. 

The following year, we expanded our little gar-
den family, the majority of which were grown from 

seed. Although I often get funny looks from people 
when I tell them that I practice this method, there is 
something incredibly rewarding about the process.  
Watching seeds sprout into seedlings and then grow 
into mature plants can be joyous. I’ll admit there were 
some days that I’d pull a chair up to my seedlings 
and closely observe them for any signs of develop-
ment. They were my little, delicious babies. 

During the second year of my gardening project, 
I was determined to add vegetables to the mix. We 
bought tomato, oregano and bell pepper plants from 
the store and planted mint (mojitos galore!), cilantro,  
parsley, beet, bean pole and lettuce (a variety of 
romaine, arugula and tatsoi) seeds. The beans didn’t 
quite make it, but everything else managed to flourish. 

Even though I had all those plants growing on my 
balcony, it wasn’t enough. I looked up what herbs and 
vegetables do well next to one another and scrolled 
through Pinterest for garden inspiration. My mother-in-
law’s old glass lamp shade was repurposed into a beet 
pot, and I turned my husband’s shoe organizer into a 
garden tool organizer. I even made little fairy gardens 
within the garden, putting up little keychain figures as 
statues and laying out pebbles and shells to form paths. 
At this point, it was clear that I had an obsession. 

There’s something about gardening that can be 
incredibly fulfilling. When you think about it, the  
Garden of Eden was meant to be a sort of paradise. 

If you have your own edible garden at home, ripe 
fruits and crisp vegetables are at your disposal. 
While it may sound a little boastful, the best bell 
peppers and fresh basil I’ve ever had were from my 
garden. You get to taste things like juicy beets that 
were just harvested and leaves that are far from 
limp because they just got picked minutes ago. At 
the same time, my gardening efforts have not gone 
without any disappointment. My two bean pole 
plants that I grew over the summer produced just 
one pod of beans before shriveling up and dying, 
and I managed to lose that one pod amidst the rest 
of the garden harvest before having a chance to 
taste it. I still have quite a few things to learn about 
maintaining a garden.

One day, I hope to really cultivate my own  
little heaven on Earth: a garden that includes beans, 
tomatoes, peppers, carrots, beets, greens, berries 
and more. Maybe one day I’ll have enough produce 
growing to the point that many of the ingredients 
that I need to cook up dinner are just a few steps 
away. After all, the possibilities are bountiful. E
Tricia Bangit is a freelance writer and recent graduate of UNC-Charlotte, where she was the 
food writer for the school’s newspaper. She is also a recreational gardener, crafter, at-home 
cook and blogger. Follow her cooking endeavors at thegoodbadandyummy.tumblr.com/.
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Lovell has had plenty of time to master the family 
recipe; he’s been making it his whole life. His family 
was making sour mash whiskey long before he was 
born, and with nary a look towards the tax revenuers.

“We were bootleggers,” says Lovell. “”We never got 
caught because we knew everybody we worked with. 
The liquor business was very secretive; you didn’t sell 
to just anybody.” 

Today is a different story, however. Firmly planted 
on the right side of the law, Lovell, Holder and general 
manager Mike Yearwood can’t wait to get the word out 
about Ivy Mountain Distillery and its sour mash whis-
keys and fruit brandies. North Carolina customers can 
choose between an aged 86-proof sour mash whiskey 
or an un-aged sour mash white whiskey that is 95-proof. 
The peach and apple brandies are available in South 
Carolina, Georgia and Florida. 

“We stress the integrity of the product, how it’s 
made with no short cuts,” says Lovell, who makes his 
sour mash from scratch. Lovell buys local corn and 

puts it in 50-pound burlap bags that are then moistened 
by spring water that comes from an historic property  
(Annandale Springs) owned by the Lovell family for 
many decades in Clarkesville, GA. 

“This is one of my favorite parts—seeing the little  
sprouts of corn poking through the burlap bags,” muses 
Holder. “If it gets too hot, Daddy puts fans on it; too 
cold, he puts some kind of insulation on it.” When there 
are sufficient sprouts, the contents of the bags are  
emptied out on a wooden floor and dried completely. 
Lovell then grinds his own corn. “It’s all done by hand,” 
continues Holder. “This is not a common thing to do.” 

“We’ve had several folks come in here with their 
different ideas and two cents,” says Lovell. “There are 
lots of modern ways to do it, but it doesn’t give you the 
same taste.” 

After the corn is ground, it’s carried to the distillery,  
which sits on about seven acres out in the country.  
Inside the gated property is a copper still and stainless 
steel totes that are used for holding the sour mash.  

by zenda douglas
images by monte smith

blast from the past  
is 86 proof

t’s like watching a lady make her signature cake—no recipe needed. She simply 
knows to add a pinch of this and a palm-full of that,” explains Carlene Holder, 

Charlotte resident and co-owner of Ivy Mountain Distillery located in Mt. Airy, GA. Only 
the “cake” is sour mash whiskey, and the ingredients are corn, wheat, barley, rye and 
mountain spring water instead of flour, sugar and cocoa. The “baker” is really a distiller, 
and also Holder’s father, eighty-five-year-old Carlos Lovell. 

“i

carlos lovell
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The resultant corn liquor is then stored in Jack Daniels 
oak barrels to age for at least six months. “There is no 
expiration date. The longer it ages, the better it gets,” 
says Lovell. “It just can’t get too old.” 

The 750 milliliter bottles are filled using top-of-the-
line bottling equipment, according to Holder. “The one 
concession I had to make (because I didn’t want a fake 
cork) was to buy corks from Portugal. It’s the only part 
that is not made in America.”

“When people taste our whiskey, 
the first thing they comment on is 
how smooth it is,” says Holder. “A 
lot of people have the preconceived 
notion that they need to add a mixer, 
Coke or something, but they find 
that this whiskey doesn’t bite. It’s a  
mellow, sipping whiskey.” 

Ivy Mountain Distillery began selling its sour mash 
whiskey in June of 2012. Holder and Lovell agree that 
it’s a good time to be in the business. “Ivy Mountain 
Sour Mash Whiskey fits in with the current culture of 
craft beers and wine,” says Holder. “The consumer is 
more educated. They want to know what’s in that bottle; 
they want to come and look.” This sits well with Holder, 
who’d like to see the distillery become a destination for 
tourists. “As an English major and former teacher, I am 

also interested in history, culture and folklore. With this 
whiskey, we’re getting back to our roots. It’s pure, it’s 
history, it’s America. I think people are interested.”

The public is invited to take a tour of the distillery 
on the first Tuesday and third Friday of each month.  
No appointment is necessary.

There are other craft-minded people that would like 
to spend time at the distillery as apprentices, but Lovell 

says he doesn’t want them around. 
“He’s keeping the recipe in the family,  
and it will be up to me to keep the 
business going,” says Holder. 

“When I was a kid, I knew my 
Daddy made liquor illegally, but we 
never discussed it in our house,”  
remembers Holder. “It was a business 
like any other.” Lovell, like his father 

and brothers, also dealt in land and was a cattle farmer  
as well. “He was always busy with a project,” Holder 
points out.

The Lovell’s stopped making liquor illegally in the late 
‘60s. Lovell delved into real estate and was a property  
developer in earnest, even developing an area golf course. It 
would be 43 years before he decided to make liquor again.

“Daddy, you cannot!” remembers Holder. But Lovell in-
tended to go the legal route this time. He would make the 

“When people  
taste our whiskey,  
the first thing they  

comment on is how 
smooth it is.”
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“It’s pure, it’s history, 
it’s America. I think 

people are interested.”
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liquor. It would be up to Holder to get them set up legally.
“We laugh and say, ‘Surely, it must have been easier 

when it was illegal, because there are so many forms and 
restrictions; lots of rules and regulations,’ ” says Holder, 
who set off for the Alcohol Tax and Trade Bureau in 
Washington, D.C.

Ivy Mountain Distillery received its federal license in 
April of 2011. All of the equipment had to be purchased 
in advance, and it had to be photographed and approved 
for licensing.

At the local level, things got tougher. “We had hoped 
to put the distillery on the property where the spring is 
located. It would have been perfect,” reflects Holder. “But 
when I went before the Habersham County Commissioners,  
they denied my request.” 

This was a setback. The spring water is located at 
Annandale Springs in Clarkesville. “We had wanted to 
put the distillery there and name it Annandale,” says 
Holder. There were no liquor stores in Clarkesville at 
the time, and the area is still very much in the Bible belt.  
Residents could buy beer and wine in the grocery stores, 
but not liquor.

“When Mt. Airy officials learned that Clarkesville had 
turned us down, they invited Daddy to bring the business 
to Mt. Airy,” says Holder. The local license was obtained 
in July of 2011, and the state license arrived in October 
of that same year. Holder points out, “The entire process 
took almost a year.” 

Not one to compromise on his ingredients, Lovell  
utilizes a tanker truck to transport the highly-valued 

spring water to the distillery in Mt. Airy. 
The Ivy Mountain Distillery was named after a real 

mountain that rises within the Lovell family property.  
“A lot of people think that the ‘Ivy’ is the vine, but it’s 
actually the mountain ivy that blooms in the spring—
Mountain Laurel and Rhododendron,” says Holder.

“We’re working hard to get people to taste it,” says 
Lovell. “If they taste it, they will buy it.” 

“It’s true,” echoes Holder. “We haven’t had the 
first complaint.” Holder spends time taking samples of 
the products to major area festivals like the Buckhead  
Festival in Atlanta and the Atlanta Food & Wine Festival.  
“These venues are good because the consumers can 
taste, not just bar owners and distributors.” Ads are  
popping up in magazines and on television. “Word of 
mouth still works well,” says Lovell. “When we go some-
where new, we start to get a lot of calls.” 

“My hopes for the business are really Daddy’s hopes,” 
expresses Holder. “I have seen him with this vision of 
continuing the legacy of Lovell whiskey. My dream is to 
make his dream come true.”

“It feels a whole lot better not to be looking over my 
shoulder,” says Lovell. “I can come to the still at daylight.  
I can come at night; I don’t have to look out for the law.” E

ivy mountain distillery
1896 dick’s hill parkway • mt. airy, georgia 

ivymountaindistillery.com

barrel aging in jack daniels oak barrels

carlos lovell and carlene holder
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J. Sam’s Wine, Spirits and Food  
is now open at Piedmont Row, offering 
a rotating selection of fine wines and 
spirits, savory appetizers, distinctive 
entrées and delightful desserts. Enjoy 
a relaxing evening in a comfortable,  
artsy and eclectic SouthPark setting. 
980.406.3761 • www.jsamsplace.com

The boys are at it again—Nolen 
Kitchen has completed renovations  
to their present location on Selwyn 
Avenue just in time for patio weather. 
Stop by and see what they’ve done!
704.372.1424 
xeniahospitality.com/nolen-kitchen/

Chuy’s Mexican Grill—an Austin- 
based Tex-Mex concept—is moving  
into the former Zink American Kitchen  
location in The Village at SouthPark. 
Look for them to open this spring.
www.chuys.com

The white bean with bacon and  
sausage recipe was erroneously  
credited in our March/April issue. 
This delicious dish was created by 
Chef James Cannon of Napa on  
Providence.
704.900.8535 • www.napaonprovidence.com

Flour Power Kids Cooking Studios 
will open at Quail Corners Shopping 
Center this July! The school will offer 
weekly, weekend and afterschool events 
for ages 3 to adult, birthday parties, 
summer camps and more. They can’t 
wait to meet you and your lil’ chef soon!
www.flourpowerstudios.com

It’s hard to believe where the time 
has gone, but D’Vine Wine Cafe  
in Ballantyne Village just celebrated 
their four year anniversary. Great  
job Terry!
704.369.5050 • www.dvinewinecafe.com

Bojangles’ has reopened on E. 3rd 
Street in Midtown after a fire forced 
them to close for several months. 
704.372.2670 • www.bojangles.com

Cast Iron Waffles European-style 
cafe and authentic Belgian Liege  
waffle shop is coming to SouthPark  
in the former Starbucks location  
at Piedmont Row. Welcome to the  
circle—there’s plenty room for all!
704.369.5050 • www.castironwaffles.com

Be on the lookout for a new  
Nick’s Steak and Taphouse  
to open in Waxhaw this summer. 
www.nicksgastonia.com

Caribou Coffee announced they will 
close all but three of their stores here 
in Charlotte. The only stores to be 
spared are Park Road Shopping Cen-
ter, Founders Hall and Fairview Road. 
www.cariboucoffee.com

TCBY will open its newest store  
this summer in Piedmont Town  
Center beside the tennis shop.  
Welcome to the circle!
www.tcby.com

Be on the lookout for Longboard’s 
Tap & Taco to open soon on  
East Boulevard in the former  
Sutton House location.
980.819.9286 • longboardstacos.com

through the  
grapevine

WWW.COMMONMARKETISGOOD.COM

For up-to-date information on events  
and news around town, visit us at  
www.epicureancharlotte.com or  
like us on Facebook. 

places to go 
people to see

  11 Beer, Bourbon & BBQ Festival
  Enjoy a day of beer sippin’, bourbon tastin’,  
  music listenin’, cigar smokin’ and barbeque  
  eatin’ at Symphony Park. Admission buys  
  you a sampling glass so you can enjoy  
  unlimited tastings of beer and bourbon. 
  www.beerandbourbon.com/north-carolina/show-info

 16 Summer Solstice:  
  The Seasonal Beers of Summer 
  Get ready to cool down and stay refreshed  
  this season. This class takes a thirst-quenching  
  tour of the myriad summer offerings from  
  craft breweries. 
  www.totalwine.com

 18 Yadkin Valley Wine Festival
  Taste the wines of the Yadkin Valley at the  
  12th year of this annual festival featuring craft  
  vendor displays, music and, of course, wine!  
  www.yvwf.com

 23 Food Lion Speed Street
  Join over 400,000 fans as Uptown Charlotte 
  transforms into a giant live entertainment venue 
  with access to NASCAR’s brightest stars as well
  as numerous food and vendor displays. 
  www.600festival.com

  01 Salute! The NC Wine Celebration
  One of the premier celebrations of wine in North 
  Carolina, Salute! uncorks in the streets of downtown 
  Winston-Salem with over 30 North Carolina 
  wineries offering tastings and purchases of their 
  harvests as well as food, music and education. 
  salutencwine.com

 07 Taste of Charlotte
  Enjoy culinary delights from over 100 of 
  Charlotte’s finest restaurants, quench your thirst 
  with fine wines and specialty beers and enjoy live 
  entertainment in the heart of Uptown Charlotte. 
  www.tasteofcharlotte.com

 15  Summer Concert at Shelton Vineyards
  Enjoy good food and wine while listening to the 
  sounds of The Swingin Medallions on a Blue 
  Ridge Mountain hillside at North Carolina’s 
  largest family-owned vineyard.    
  www.sheltonvineyards.com

  23 Charlotte Symphony Orchestra’s  
  Summer Pops Series
  Bring a blanket and enjoy the sounds of ‘Great  
  Music from Great Films,’ presented by the  
  Charlotte Symphony.  
  www.charlottesymphony.org
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media dinner at chima  
brazilian steakhouse

jazz at the bechtler 
museum of modern art

l to r: Tom Gillespie,  
Tracey Gillespie, Bobby  
Hudson, Cindy Hudson

"

"

vin master  
wine tasting 

l to r: Owner Chris Woodrow,  
Deanne Peterson, Marjorie Bray, 

Megan O’Neill
"

l to r: Rob Armstrong, Hila Johnson, 
Junior Santana, Marcelo Sartori,  
Linda Seligman, Bryan Cannon

scene around  
town

enjoying spring at  
j. sams wine & spirits
l to r: Ashley Dail, Scott Dail,  
Owner J. Sam Scott,  
Courtney Harris

"

celebrating birthdays  
at vivace 
l to r: Joe Frey, Cynthia Frey, Marcus 
Dunn, birthday girl Gisele Tlusty,  
Ben Hummel, Markus Eferdinger

"

spring basketball at  
selwyn avenue pub 

l to r: Gary Chesson,  
Peter Conway, David Allen

"
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tasty treats for summer entertaining

local flavor the juice

uptown/ 
plaza  

midwood

Bernardin’s Fine Dining
Renowned for its impeccable service, 
elegant atmosphere and sophisticated, 
succulent modern American cuisine, 
Bernardin’s specializes in seafood, lamb, 
steaks, game meats, poultry and pasta. 
Relax and enjoy unbelievable entrées, spe-
cialty desserts and an extensive wine list.
704.332.3188 • www.bernardinsfinedining.com

The Common Market
The Common Market is your stop for  
eclectic, neighborhood convenience. A  
modern twist on the general store, The 
Common Market offers fresh deli sandwiches, 
cold beer, knicks & knacks and a great 
selection of wine for every price range.
704.334.5991 • www.commonmarketclt.com

university/
matthews

Total Wine & More–University
The wine superstore offers a huge  
selection of fine wines at dynamite prices. 
Choose from everyday wines or some 
of the wine world’s most revered labels. 
Many selections of beers and gift items 
are also available. Tastings and classes  
are offered.
704.714.1040 • www.totalwine.com

midtown/
myers park

Deejai Thai Restaurant
Each dish at Deejai is prepared with fresh 
ingredients by Thai chefs using recipes 
passed down from generations. Wine and 
beer is carefully selected to complement 
the spices and sauces in Thai food.
704.999.7884 • www.deejaithai.com

Napa on Providence
Casual and earthy, but with ageless  
style and quality, Napa on Providence  
is a contemporary American restaurant 
Look around at the vineyard-inspired 
design, smell the wood, try one of their 
barrel dispensed wines or beers and  
enjoy the Napa-style cuisine.
704.900.8535 • www.napaonprovidence.com

New World Olive Oil
This boutique shop offers the highest  
quality extra virgin, cold pressed olive  
oils in the area, including flavored  
varieties such as garlic, jalapeño, lime  
and basil, as well as award-winning  
California Extra Virgin olive oils.
704.375.8433 • www.newworldoliveoil.com

Pasta & Provisions
Charlotte’s primo Italian gourmet food 
store features homemade pasta, sauces, 
olive oils, imported and domestic cheeses, 
etc., and a huge selection of Italian wines.
704.364.2622 • www.pastaprovisions.com

The Secret Chocolatier
Stop by and meet the family at The 
Secret Chocolatier, where they all of  
their own products on the premises. 
Enjoy a variety of whole food infused 
chocolate truffles, caramels and other 
confections alongside decadent cakes, 
tortes, mousses, pates and more.
704.323.8178 • www.thesecretchocolatier.com

Selwyn Avenue Pub
It’s always a great time when you head to 
Selwyn Avenue Pub! Part of the commu-
nity for 22 years, Selwyn Pub is a refuge 
in the shady tree-lined streets of Myers 
Park. The outside patio, covered by a 200-
year-old oak tree, serves some of the best 
drinks, wings, pizzas, burgers and more. 
704.333.3443

Terra Restaurant
This intimate bistro’s casual atmosphere is 
perfect for dining with friends, co-workers 
and family. The creative menu features 
a wide array of great selections, always 
made from the highest quality ingredients.
704.332.1886 • www.terracharlotte.com

ballantyne/
stonecrest & 

pineville

D’Vine Wine Café
Casual, relaxed environment with two 
separate lounge areas featuring 35 wines 
by the glass and over 500 wines for retail. 
The menu is focused on gourmet small 
plates at reasonable prices.
704.369.5050 • www.dvinewinecafe.com

Encore Bistro & Bar
This independently owned and operated 
restaurant located in the Blakeney Village 
Shopping Center invites diners to enjoy 
casual, relaxed dining and a menu featur-
ing something for every taste and budget. 
Join them this fall on the outdoor patio  
surrounded by fountains and trees. 
704.341.3651 • www.encorebistro.com

Miró Spanish Grill
Miró offers the best of Spain. Relax after 
work with an array of tapas and sangria,  
or settle in for a feast of steaks, chicken 
and fresh seafood, accompanied by a bottle  
of Rioja from their excellent wine list. 
704.540.6364 • www.mirospanishgrill.com

Total Wine & More– 
Promenade on Providence
The wine superstore offers a huge selection  
of fine wines at dynamite prices. Choose 
from everyday wines or some of the wine 
world’s most revered labels. Many selections  
of beers and gift items are also available. 
Tastings and classes are offered.
704.841.1212 • www.totalwine.com

stuffed bell peppers 
tricia bangit • epicurean charlotte food & wine contributor

ingredients:
• 4 c vegetable oil
• 2 c yellow cornmeal
• 1 c all-purpose flour
• 1 egg, beaten

• 3/4 tsp salt
• 1/4 tsp baking soda
• 2 c milk or buttermilk 

homemade hushpuppies 
andra cook • raleigh

In a large mixing bowl, combine cornmeal, flour, egg, salt, baking 
soda and milk or buttermilk. Mix until batter is smooth and free of any 
lumps. Batter should be stiff (if batter is too dry, add milk; if batter is 
too thin, add cornmeal). In a cast-iron skillet or a large heavy fry pan 
over medium-high heat, heat vegetable oil to 350°F or until a small 
amount of batter dropped into the hot oil sizzles and floats. Don’t let the 
oil get too hot or the center of the hushpuppies will not cook thoroughly.  
Using two spoons, push a small amount of batter into hot oil. After 
about 10 seconds, hushpuppies will float to the top and begin to brown. 
Fry for approximately 5 minutes or until golden brown, turning to 
brown all sides. Remove from oil and place hushpuppies on paper towels;  
continue cooking the remaining batter (fry in small batches, adding  
4 to 6 hushpuppies to the oil at a time). Makes two dozen hushpuppies.

ingredients:
• 2 red bell peppers
• handful of fresh basil,  
 parsley and oregano
• 1 clove fresh garlic, minced

• 1/2 lb ground beef
• 1/3 c shredded  
 mozzarella cheese 
• 1 tbsp olive oil

Cook the ground beef until lightly browned. Set aside.  
Preheat oven to 375°F. Cut the tops off of the bell peppers  
and hollow them out. If the peppers are exceptionally long,  
cut them in half so they don’t topple over. Place the bell  
peppers sitting up in a greased baking loaf pan. Mix the  
ground beef with the herbs and garlic, and stuff the mixture  
into the bell peppers. Top with the cheese and place in the  
oven. Cook for about 45 minutes. Cooking time depends  
largely on how roasted you’d like the peppers to be.
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park road/
woodlawn

Good Food on Montford
With a focus on the extensive use of local 
and organic products combined with com-
fortably humble decor, the result can only 
be described as Good Food on Montford.
704.525.0881 • www.goodfoodonmontford.com

Sir Edmond Halley’s  
Restaurant & Freehouse
Come for the food and drink, stay for  
the fun. This quaint neighborhood pub  
nestled behind Park Road Shopping  
Center offers mouth-watering pub fare  
and a great beer selection. 
704.525.7775 • www.siredspub.com

Total Wine & More–Myers Park
The wine superstore offers a huge  
selection of fine wines at dynamite prices. 
Choose from everyday wines or some 
of the wine world’s most revered labels. 
Many selections of beers and gift items 
are also available. Tastings and classes  
are offered.
704.295.9292 • www.totalwine.com

southpark/
cotswold

Barrington’s Restaurant
Bruce Moffett brings culinary  
sophistication to the area with his highly 
imaginative cuisine. Meals are served in 
an intimate atmosphere by skilled servers  
who know the wine list as well as they do 
their own names.
704.364.5755 
www.barringtonsrestaurant.com

Block & Grinder
This innovative concept keeps the focus 
on the food, with farm to table ingredi-
ents set within a relaxing environment. 
Boasting a full bar, wine shop and butcher  
counter, Block & Grinder is curated for a 
fresh and exemplary experience.
704.364.2100 • www.blockandgrinder.com

Brio Tuscan Grill
Brio offers its guests ‘La Dolce Vita.’  
The food is all simply prepared using 
the finest and freshest ingredients. The 
menu’s emphasis is on prime steaks and 
chops, homemade pasta specialties and 
flatbreads prepared in an authentic Italian 
wood-burning oven.
704.571.4214 • www.brioitalian.com

Café Monte French Bistro
This French bakery and bistro has a  
delectable dish for everyone, offering 
French fare along with freshly baked  
Artisan breads, pain de croissants and 
crêpes. Open every day for breakfast,  
lunch and dinner. 
704.552.1116 • www.cafemonte.net

Red Rocks Café & Bakery
At Red Rocks, you can choose to ‘eat’ or 
‘dine.’ Offering a diverse menu of appetiz-
ers, salads, pasta, steaks, seafood, chicken 
and sandwiches, their wine and dessert 
offerings are world-class. The locally 
owned and operated restaurant consistently  
offers great food at a reasonable cost.
704.364.0402 • www.redrockscafe.com 

Sushi Guru Sake Bar
At Sushi Guru Sake Bar, you’ll receive 
the attention and personal service you’ve 
come to expect and enjoy. They offer the 
best sushi to please and excite your palate 
using only the freshest ingredients. Let 
them put their experience to work for you.
704.362.3021 • sushiguruclt.com

Terrace Café
With two Charlotte-area locations  
(Piedmont Row and Ballantyne),  
friends and family can gather to  
savor eyebrow-raising breakfast, lunch 
and dinner fare—always made from 
scratch with the finest ingredients— 
at Terrace Café. 
terracecafecharlotte.com

dilworth/
southend

The Common Market
The Common Market is your stop for  
eclectic, neighborhood convenience. A  
modern twist on the general store, The 
Common Market offers fresh deli sandwich-
es, cold beer, knicks & knacks and a great 
selection of wine for every price range.
704.332.7782 • www.commonmarketclt.com

Lebowski’s Neighborhood Grill
Drop into Lebowski’s for good times 
and great food. Located in the heart of 
Dilworth on East Blvd., this comfortable 
neighborhood grill features a street-side 
covered patio, flat screen TVs and the best 
Buffalo wings south of North Tonawanda, 
NY. Daily lunch and dinner menu.
704.370.1177 • lebowskisgrill.com

Zen Asian Fusion
Zen showcases the finest contemporary 
Asian–infused cuisine with a European 
style. An eclectic menu of Asian- 
influenced dishes features plates  
both small (tapas) and large, all  
geared to be shared. 
704.358.9688 • www.zenasian.com

arboretum/
south  

charlotte

Portofino’s Ristorante Italiano  
e Pizzeria
With four Charlotte-area locations, Por-
tofino’s prides itself on creating menus 
inspired by a timeless passion for food. 
Using authentic Italian recipes and fresh 
seasonal ingredients, dining at Portofino’s 
is like truly sitting at the family’s table.
portofinos-us.com

the juicethe juice




