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A mural by artist David Boatwright adorns the Charleston City Market, which should not be missed. It's one of the oldest public markets in the country.

CHARLESTON CHOW

Delicious
confluence of
food, culture

By IRENE S. LEVINE

Atlantic
Ocean

If you go

M Charleston Area Conven-
tion & Visitors Bureau,
‘www.charlestoncvb.com
M Charleston Free Trolley,

M Charleston Food Tours
(cost $50 per person),
www.zerve.com/bulldog/

savor
W Charleston City Market,

www.thecharlestoncity
market.com

Food lovers
shortlist

Peninsula Grill: Elegant

a
circa1844 building with
courtyard; don't miss the
mile-high coconut cake.
Husk: Chef Sean Brock
showcases Southern ingre-
dients, including heirloom
greens and grains, on a
menu that changes dally.
The Vendue: Rooftop bar
atboutique hotel offering
sweeping views of Charles-
ton Harbor.

Chez Nous: Mealswitha
European flar at atiny
restored home on analley

off

HomlnyGnI:Casua] spot
for Lowcountry favorites
prepared by chef Robert
Stehling; don’t miss the
pickled okra.

The Macintosh: Chef Jere-
miah Bacon emphasizes
local ingredients; don't miss
The Mac Attack, a creative
Lowcountry take on classic
eggs Benedict.

FIG: Laid-back, unpreten-
tious Lowcountry food
prepared by chef Mike Lata;
don't miss the heirloom
tomato salad and ricotta
gnocchi.

Fish: Local, seasonal, sus-
't

miss the bouillabaisse and
naked fish, prepared simply
with saltand pepper.
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CHARLESTON, SC.—
‘The cuisine of Charleston
reflects adistinet
melange of ingredients and
itions that visitors from
other regions of the US.
may feel as if they've ar-
rived on a foreign shore.
‘This is the land where
‘menus populated with
regional favorites —such as
she-crab soup, Charleston
red rice, shrimp and grits,
fried green tomatoes, pick-
led okra, Hoppin’ John,
‘wafers and coconut
cale — are luring food.
lovers from around the
world.
Last year more than 4.5
‘million people visited
Charleston, the oldest and
-largest city in South
Carolina. Fe by
lish colonists more than
300 years ago, the luster of
“The Holy City” (nick-
named for the numerous
church steeples that domi-
nate its otherwise low sky-
Tine) hasn't faded.
Despite having
ravaged by the Civil War in
1861, a 73-magnitude earth-
quake in 1886 and Hurri-
cane Hugoin 1989, Charles-  Euiont®
ton notonly has persevered  Boiled peanuts are among culinary The Mac Attack, a creative take on The 12-layer Peninsula Grill Ultimate:
buthas thrived. In 2014, the  traditions brought from Africa. eggs Benedict, at The Macintosh. Coconut Cake isa delicious draw.
city ranked No. 1 (in the US.
and Canada) in the Travel +  basis of its singular mix of The rootsof Southern ~ budgetand the time you toric Places, iveda
Leisure World's Best geography, terroir and i deepi have available, here are ‘million makeover in
Awards and No. 1 city (in traditions. Charleston, said Perkinsof  some options for the first- 2010.
the US) in the Conde Nast “Charleston is sur- Eater Charleston. timer: The market is home to
Traveler Reader’s Choice ~ rounded by fertile fields, noted that the 1984 open- M Take a tasting tour: A 285 vendors selling local
Awards. th number of companies offer jams and fruit preserves,
Located on a scenic i tastingtours of the city. For piclled and dried foods,
insula at th i i example, Charleston Strolls  candies, boiled peanuts,
ofthe Ashley and Cooper  well as by a massively service, hospitality foatures 2t/z-hour Savor the  crafts and other quintes-
rivers and surrounded by stocked ocean,” explained and trave] tourism) also Flavors tours by licensed i
sea islands, the downtown Eer]der,anexecumre inspired a cadre of talented  guides that allow partici-
‘historic area is relatively chefnnd chmlmon native i pants to taste specialties
flat, laid outin a simple whois managing of i Althoughthe  such as stone ground grits,
. Ironically, because the ~ the Si of 1 i Tocally made
city didn't have the finan- the Culinary Institute of with the one in Charlotte, gourmet chocolates, South-
ithal torebuild ~ America. N.C., 20 years later, many ern pralines, sweet tea,
orremodel structures dev- “Inaddition tothe abun-  graduates remained in collard greens and Low-
astated by thewar, Charles-  dance of ingredients, the Charleston and in other ‘barbecue. P
ton displays a remarkably city’s food heritage also parts of the South, reinter- W Attend a food festival: menus are built on local,
intact and varied architec-  derives from the varied prefing the friedchicken  Many tourists plan their seasonal ingredients that
tural history with more i its vegetable reci-  visit around one of the leﬂeclﬂle City’s “sense of
than 3500 well-pr citizens: peopleof Affican  pes handed down genera-  annua show-  plac
buildings. In fact, thena- ~ descent, the French Hugue-  tions ago. culinary dsand
tion’s first historical preser-  nots and the English aris- tmlsuraTh@emclude pmduclsofﬂhe region, and
vation zoning ordinance tocracy? she said. Taste of Charl le dishes that have
was passed in Charleston. Many dishes reflect Follow your nose tember), The Lowcountry  brought national acclaim to
Charleston’s Lowcountry The diverse neighbor-  Oyster Festival (January), the city’s longlist of award-
Turning point history and coastal location  hoods within downtown ~ and the 5-day BB&T inning chefs.
too. “This unique cuisineis  Charleston are eminentl; Charleston Wine +Food The experts at Eater
‘Experts mark the late based onthe abundance of ~ walkable (There's alsoa TFestival (March), now inits ~ Charleston recently com-
1970s as the i it products brought by Afri- free trolley system). Wher-  tenth year with over 160 piled various lists (with
-the ascent of Charleston such as ever you go, you're likely to  participating chefs from reviews) of essential restau-
asa food destination. In eggplant, sesame and their  find a restaurant, bar, cafe, Jeston and the  rants,such as not-to-be-
1977, the city of rice cultt ‘market or bakerywithlocal ~ country. classics at www
hostthe US. version of the  tion), and the indigenous  flavor and W Visit the city market: The _tinyurl.com/charl
Spoleto Festival for the foods of the region (creek  friendly and solicitous Charleston City Market, classies; oldest restaurants
performing arts. Withan ~ shrimp, blue crabs, wild waitstaff. Precious feware  one of the oldest public at www.tinyurl.
influx of sophisticated flounder and bass; part of national c} ‘markets in the country, charloldest and “hot”
guestsarrivingfor17days  marsh hens, wild ducks, “Stay downt and ocx:uples aseries of sheds
each spring, geese, turkey, quail and roam her streetsand follow  from Meeting Street to the llrl.cmn/(-hzrl.lm(.
ramped up their efforts to 3 and scuppernong your nose” Felder said. Cooper River. 'he dilemma for any
cater to E: grapes and wild mush- “Getan early morningstart  erected in 1804, it has seen fnodenﬂmsiasrvisiﬁng
other visitors, said Erin rooms); Feldersaid. Some  and explore the alleys, its share of adversity — Charleston likely will be
Perkins, editor of Eater of the regi vegeta- nooks  destroyed by fire in 1838 one of ice rather
Charleston. bles i by d let d d: d by loes  than overpromise.
Of course, Charleston barrier islands, such Cllalleskmmlbrmeyou nearly acentury later. In
already was well poisedto ~ Wadmalaw and Edisto,she  with her magic” 1973, itwasplacedonthe  Levine isafreelance
createaculinary stironthe  added. Depending on your ‘National Register of His- reporter.
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Low-
country barbecue or fried
chicken at a quirky roadside
shack on nearby Johns
Island.
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