
When Is A Cookbook More Than A Cookbook?

  

The answer to this Jeopardy question comes from the James Beard award winners Matt and
Ted Lee with their new cookbook, The Lee Bros. Charleston Kitchen, which will be featured at
the USCB Lunch With Author Series on Wednesday, March 6th at the Colleton River
Clubhouse, Bluffton. Reservations are available at 843-521-4147 or kingsley@uscb.edu.

      

When gourmand Dorothea Benton Frank read the manuscript, she said, "This beautiful,
charming, witty, nostalgic edition is filled with delicious memories. I remember the cheese dip at
Henry's, the pickle barrel at Harold's Cabin—every page holds some piece of our lives. Buy this
book even if you don't cook. It's just that wonderful."

  

Growing up in the heart of the historic downtown, in a warbler-yellow house on Charleston's
fabled "Rainbow Row," brothers Matt and Ted knew how to cast for shrimp before they were in
middle school, and could catch and pick crabs soon after. They learned to recognize the fruit
trees that grew around town and knew to watch for the day in late March when the loquats on
the tree on Chalmers Street ripened. Matt and Ted's new cookbook brings the vibrant food
culture of this great Southern city to life, introducing readers to the people, past and present,
who have left their mark on the food culture of the Holy City.
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  No cookbook on the region would be complete without the city's most iconic dishes done right,including She-Crab Soup, Hoppin' John, and Huguenot Torte, but the Lee brothers also aim toreacquaint home cooks with treasures lost to time, like chewy-crunchy, salty-sweet GroundnutCakes and Syllabub with Rosemary Glazed Figs. In addition, they masterfully bring the flavorsof today's Charleston to the fore, inviting readers to sip a bright Kumquat Gin Cocktail, nibblechilled Pickled Shrimp with Fennel, and dig into a plate of Smothered Pork Chops, perhaps witha side of Grilled Chainey Briar, foraged from sandy beach paths.  The brothers left no stone unturned in their quest for Charleston's best, interviewing homecooks, chefs, farmers, fishermen, caterers, and funeral directors to create an accurate portrait ofthe city's food traditions. Their research led to gems such as Flounder in Parchment withShaved Vegetables, an homage to the dish that became Edna Lewis's signature during hertenure at Middleton Place Restaurant, and Cheese Spread à la Henry's, a peppery dip from thebeloved brasserie of the mid-twentieth century.  Through 100 recipes, 75 full-color photographs, and numerous personal stories, The Lee Bros.Charleston Kitchen gives readers the most intimate portrayal yet of the cuisine of this excitingSouthern city, one that will resonate with food lovers wherever they live. And for visitors toCharleston, there are fabulous walking and driving tours related to recipes in the book that bringthis food town to life like never before.  All luncheons for the USCB Lunch With Author series start at noon. Reservations are made at843-521-4147 or kingsley@uscb.edu. The all-inclusive price is $42.    Read more Books
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