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ASHLEY CHRISTENSEN

POOLE'S DOWNTOWN DINER

The queen of Raleigh's restaurant scene talks Southern cuisine and cast iron
0 MARY.XATE TUCTO J reot wreiy JOMNNY AUTEY

hef and restaurs
referred &

1 Ashley Christensen is oftem
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but in truth her o

mall
3. “Both of my folks :
oks,and food wasabigpartofour lives.” she recalls.

town of Kernersville, North Ca

increds
*My mom has this really neat. distilled take on Southe
that it’s all about what grows hex

and how oar expericnces
eoditicns infuence what

food becomes.” This ¢

oduced he Scuth'’s favorite

ly castiron sl

: o o ready
in hee motker's Kitchea, just waiting to fry up a ceispo batch of
chicken or 1o cook up some rich, peppered beef gravy
dulgent beeakfast on a lazy Saturday. “That
ing on the stove,” Ashley remsembers.

A prodect of her mother’s hom:

aner teast for an

ot was atways

rant—so she opened six. Froem Beasley's Chicken «
e to ber mom’s battermilk fried chicken that was
often doused in homey harvested by kor hobbyist beekeeper
father, to Chuck's, a burger joist sxing only pure ground chuck
wach of Ashley’s restasrant concepts spech

something simpde to 2 mew and dedicious level,
ots: Poole’s Dow
where down.

n [¥ner, the fagship of her calimary
sme comfort food gots the attention it

dy
deserves.

Housed in & circa-19305 buibding, which previously sorved
a Yanchecaette, and a diner under various
monikers and management over the decades, Ashloy's revival
elevates the sostalga in monu and décor, complete with a
double Boeseshoe bar and red keather bamguettes, While the:

infully cheosy macaroni au g
A-roasted chicken that could bring a tear to your eye,
for starters—one thing you won'® see is a cast.iran skillet being
wsed for anything but cooking, *I abways get & little annoyed
when Euee cold cast ison with something just plated in it,” she
ays. IS not because it isn't beatiful, because it is. Doa't get
10 wreeg. 19t it's such a work piece to me.”
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Froes searing steaks to baking cri
Kitchen is 5o stranger to the beaefits of

It's awvscese for charrieg vezetables,” Ashl
all that beautiful summer prodac
back down to room temperature, Yo pet that

s that favor you can only get when ye

the outside—
soaething to that high temperature:
Jl-raw center, You can only really get that right with cast iron.”

also the ¢

| love the idea of cast iron being handed
down;” she says. “Its such an incredible thing
that sort of tells the story of all the people
who cooked in it —ssiey cumstensen

Ashley's signature roasted chicken is anothes cast-iron
concoction that gets a little something special from the skillet
“We get the chicken searing, then cut an onion is half and add it
face down s0 it can contribute to that cooking 6l Ashley says.
“Then we »34 the arcmatics and maove it to the oven. [t just such
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nsistent heat,” And when the craving strikes for
a crume Ashley whips up 2 batch of ber mom's fried
chicken. When favorite makes an on
the senuy, it gets the skillet treatment as well, “You don't get that
atioe of heat when you add chicken to the ol in a skillet like
tive pan.” Ashley explains. “And the depth
5 cxposed to oxygen as you're flippéng
it 50 you get that crunchy crust” A drizzling of honey usually
finishes the dish, adding a salty-sweet-savary combination that
keeps guests coming back for more. The sheer popularity of these
iliar dishes proves that Ashley's comcept of doleg the classics
awinning theme,
and heritage of Southern comfort food
alive and thriving is the mission of this modern diner and its
chef. To Ashlkey, food represents a connection between past and
present—a conduit of emotions, messoeies, and history—much
like the cast-ircn skillets it's cooked in. *1 love the idea of cast
iron being handed d " she says. “It’s such thing
that sort of tells the story of all the people who cooked in it And
like the hearty fare that fills the psenu at this mew-meets.odd-
2ol d i ) i i yofthe

South, one dish at a time.

BUTTERMILK FRIED CHICKEN
WITH HOT HONEY

6 tablespoons plus 1 teaspoon
kosher selt, divided

3 tablespeons sugar

8 cupswater, divided

1 whole chicken, cut into 8 pieces

Vegetable oil. for frying

4 cupsall-purpose flour

4 cups whole buttermilk

Hot honey:

cup honey

1 cloue garlic, crushed

5 small fresh thyme sprigs

1 freshrosemary sprig

3 dried pequin chiles

{or chiles de arbol)
tadlespoen unsalted butter

=

FIRST Combine 6 tablospeons salt,
the s2ga7, and 4 cups water inc large
pot and stir until the sait and sugar
dissotue. Add remaining 4 cups cold
water. Add the chicken pieces. Cover
cnd refrigerate for 8 to 12 hours,
NEXT When you're ready to fry the
chicken, pour énough oilinto a large
cast-iron skillet Lo come halfi

deep-fry th ometer. Meanwhile, put
the flour and remaining 1 teaspoon salt
in a paper grocery bag, fold closed, and
shawe to combine, Fill a large bowl with
the buttermilk. Line o baking sheet with
DODEr TOWEs.

NEXT Remaue the chicken pieces from
e brine and pat them dry, Discard

the brine. One by one, dip the chicken
pieces in the buttermilx, lift 1o drain

the excess back into the bowl, then
place in the grocery bag with the flour
mixture. When oll of the chicken is in the
bag, fold the bag closed and shoke for
about 30 seconds to ceat the chicken
thoroughly Wwith the flour mixture.

NEXT Lift the chicken pieces from the

bag and shake off the excess flour.

Add the pieces to the skillot in batches,
making sure rat to crowd the pan

and adjusting the heat of the ol as
necessary to maintain 325°, Fry the
pieces, turning once, until deane (155° for
white meat, 165° for dark meat); this
wilk take about 9 minutes for wings and
drumsticks, 1110 12 minutes for thighs
and breasts. Transfer the chicken to the
lined boking sheet, and let rest forat
1east 10 minutes.

NEXT While the chicken rests, moke
the hot
garlic, thyme,
ina small sa n ouer low
S minutes; the honey widi begin to foam
<lightly. Remoue from the heat and

add the butter, gently swirling untilit's
completety melt
LAST Arrange the chicken on a platter
and spoon some of the hoe!
nerbs suer the top of the chicken. Pass

Warm the honey,
osemary, and ch

xat for

around the remaining honey on the side. @.
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