CHEF TALK

Behind the scenes with Atlanta’s chefs

What did you want to be when you grew

up? An astronaut? A teacher? Maybe even

a rockstar? For these 15 Atlanta chefs, that
guestion had a simple answer. Growing up,
they developed a love and appreciation for
culinary discoveries. Their passion for cooking

gave them the success they have today. Flavors } :
asked these talented chefs to describe the (]

Coming from all over the globe, we were able

foods that remind them of their childhood.
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; - “Xrarday supper al wy grandparenis’ Touse was one
to ﬁnd out WheFe thev ﬁnd msplra[lOn. of my favorite ameals o the large steaming bowls of
spaghelss .. veal meathalls pan-fried with a linde olive
ol and garlic cloves, beef braciola stuffed with spinach,
Nard cooked eggs, salami and fresh-from-ihe-Butcher's-
markel yausage, all simmered slowly i her tomala
siance,” — Gerry Klaskala, Executive Chef, Aria

X
My ey ised do make fresh French fries every “My grandmoiher, T, kept fried fatback in
Wednesday ... she was making the Frenc fries from a simatld, wihinte bowd on the back of the stove.
sevaieh, cutting them by haned {and | she was alo The Gintle bow! sat next to the label-less coffee
frvmg them t goose foi <. cihen she wos aking e cen that held her prized bacon grease, Fach
fer i perfect golden brown, fossing them ina special Sunday, § would make @ beeline 1o grab a crispy
saft that wes made tn Pormigal.” — Jonathan piece befire we helped our plates for ek,
Jerusaluy, Execative Chef, The Si. Regis Atlanta — Rebecca Lang, food writer and author

of upeoming “Quick Fix Seuthern™
(Amdrew McMeel), spring 2011
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