
 

  

A year of chef interviews, a year of insight 
By Angel Powell, Special to The Post and Courier 

Thursday, December 31, 2009 

From James Beard Award winners to the chefs at your local hangout, we sought out some of the finest that Charleston's rich culinary 
scene offered this year.  

Hoping to give you insight into what goes on in these incredible minds, the chef of the week column, "Who's Cooking," was born. 
Because it is the end of the year, we decided to give you a roundup of some of our favorite answers and moments from the column.  

 

File/Staff 

Michelle Weaver is the executive chef at Charleston Grill. She was interviewed in Preview in 
June and talked about shelling peas in her mother's garden. 

 

There were many common threads in the chef's answers. One thing that was a surprise was the 
simplicity of the chef's tastes in their time off. You might think that they would be whipping up fois 
gras and duck confit on their Sundays at home, but the chefs' favorite meals tended to be very 
simple. Aaron Deal, formerly of Tristan, loves a good sandwich, Sean Brock of McCrady's wants 
a cheeseburger, and Anthony Gray of High Cotton craves "good, slow-cooked barbecue." 
Sounds good to us.  

Their inspirations often were similar as well. The majority of chefs whom we questioned were 
inspired to become chefs by the memories of food from childhood and continue to be inspired by 
the abundance that the Lowcountry provides. But one of our favorite answers to "What's your 
favorite food memory?" had nothing to do with baking cookies with Grandma. Katie Gulla, former 
pastry chef of Magnolias, answered, "When I was little, I hated all food, literally everything. I had 
a broccoli showdown at the dinner table every night, just me and 5 florets of broccoli. I had to sit 
there for at least an hour until I ate them." 

Michelle Weaver of Charleston Grill summed up her thoughts about the available products in our area: "The Lowcountry gives you such 
a bounty to pull from. The farmers here are so passionate about what they're doing, and that inspires you to do the best that you can 
with their ingredients. This town is like a candy store for a chef." 

One of our favorite answers this year came from Jim Walker, chef of the Old Village Post House in Mount Pleasant. When asked about 
his favorite kitchen gadget, Walker responded, "A Sous chef. When trained properly, they can do just about anything and make life so 
much easier." Jason Ulak of Caviar & Bananas also is attached to his favorite kitchen gadget, "I call her 'Ms. Vita;' it's my Vita-Prep 
blender. I cannot live without her. If I could marry her, I would." 

It is fair to say that what became a favorite question for readers of this column was the most hated question for our chefs. Who is your 
favorite Charleston chef, according to Ben Berryhill of Red Drum, was "the question that I dread." Chefs attempted to avoid this 
question with a Swiss-like neutrality that was shocking, even going so far as to answer "my sous chef" (I'm looking at you, Craig Deihl -- 
of Cypress.) or "They're all great." 

With some gentle encouragement and a few threats, we were able to coax an answer from almost everyone. Three names popped up 
most often in the course of the interviews: Lata, Deihl and Brock. In the end, there was a tie between the first two, and the third was  
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behind by only a couple of votes, testifying to the great reverence that other chefs feel toward their mentors and co-workers. Mike Lata 
of FIG and Sean Brock of McCrady's received an equal number of votes from their contemporaries, coming in as the favorite chefs of 
the year.  

We look forward to bringing you more great chefs in 2010. Eat well! 
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