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Noeth Carolina chigfs take

advantage of the atate’s
frosh ingredients 15 make
dolickous culinary magic

Chef Matt Register
and his wife own
Southern Smoke BOQ
in Garland. He says he
tries to always cook
from the heart
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this since they were little.”

While Register believes infusing
meals with scul is one of the main
reasons North Carolina focd stands
out among the crowd, he also
credits part of the state’s booming
culinary scene to its farmers and
strong agrarian roots.

*“In large cities, you may know

ngs together incredible local
trong sense of

the area where the food comes from,
but you may rot know the farmer,”
Register says, “But I'v
blessed to know my local suppliers
personally. Just teday
farmers whose products we use
came into the restaurant to eat.”

As it turns out, it isn't something
in the water. North Carolina simply

Southern dishes for foodies
everywhere.

Register
prawess to give back
community.

the

Chef Bud Taylor of Th

comumunity to create memorable

Iso uses his culinary

After many North Carolinians

stro at Topsad draws

were devastated by Hurrl
Florence in September 2018,
Register teamed up with
Christian Academy to host a

arrells

benefit dinner for hurricane

t's devastating,” Regist
cle in The Sampson
this, my

hope is to be able to touc!
£ es as we can. There

no more Sou
it than have a sup
Held on Oct. 27, Re r planned
to use as many local ingredients
ble from Sampson Cou

ern way to

including sweet potatces, which are

a major focal point of agriculture
in the region.

Eating Local

Seli-taught cook, winner of the
2017 James Beard Foundation's
Blended Burger Project, and owner
and chef at The Bistro at Tops:
Chef Bud Taylor draws inspiration
from his deep, local roots. He grew
up in rural North Carolina, where
his family and neighbors filled
their plates with food fresh from
the backyard.

“We would get home from
schoal, go out to the garden and
pick dinnez,” Taylor says, “Years
later, people call it farm-to-table,
In my mind, it was always just
how country folks ate

Taylor has carried this tradition
of eating local food with him into

Clief Buds ReCIPE

BISTRO SHRIMP & GRITS

Ingredients
3 cups cold water

Y4 teaspoon c, minced
4-6 ounces North Carolina
country ham, cut into Small strips

1 cup whole milk

6§ tablespoons butter

1 cup stone-ground yellow grits

1 cup Asiago o Parmesan, grated
Salt and pepper

1 pound local shrimp

1 tablespoon shallot or red cnion,
minced

1 cup dry white wine
1 green tomato, cut iMo Yarinch dice
2 cups shrenp stock

Unsalted cokd butter, cut into cubes
2 tablespoons scallion, thinly sliced

1 teaspocn each fresh thyme, basi
and parsley, diced

Instructions

1

isk

For grits: In & $10ckpat, bring water, milk anc butter to a bol. Sloaly w!
In grits and return 1o a boil for 1 to 2 minutes, Reduce heat to a high

inspiration from his deep, local, N his career. Depending on the
2 . O geareseD g 0 simmer and ccok for 30 to 45 minutes oc until gnts are tender. Remove
season, he sources nearly 2
fLe from heat and str in cheese Season to taste with salt and pepper
90 percent of his menu from
North Carclina producers, 2 For the sheimp: While grits are cookng, peel and clean shnmp. Season with

“I've made an effort in the last

salt and pepper and et asde.

several years to really embrace 3, For the sauce: 1 a hot sauté pan, place 2 tablespcons butter, shallot o red
L my local farmers and fisherman,” onicn, garlic and country ham and cook until lightly browned. Deglaze pan
l Taylor says. “It takes more effort with white wine. Add green tomatoes and cook about 1 minute. Add shrimp
J and time, but it pays off in spades. stock and 2 tablespoons butter and reduce by one quarter, Add scallons and
§ in the final product.” fresh herbs. Remove from heat and finish sauce by stirmng several cubes
; With mouthwatering dishes of ¢old butter in, untd it thickens slightly. Season with salt and pepper.
2 like slow-roasted North Carolina 4,11 a separate pan, heat 2 tabiespoons butter and seasoned shrimp,
i § duck, low-country egg rolls, local Cock just until shrimp turn pnk oa bottom, then turn shrimp and remove
mussels and clams, and a local pan from heat. Shrimp will finish cooking with residual heat. To serve,
5 ‘ 5 heirloom tomato salad, it's casy toss cooke Shrimp into sauce. Divide g1its into four Lowls and spoon
g E 10 understand why he prioritizes sawce and shrimp mixture equally into bawls on top of grits. Do nat stir.
quality, local ingredients. Garnish with fresh chives.

26 | NOATI CAIOLINA AGRICULTURE
NCAGRICULTUAL.COM | 27



| butit'salsoa \cndox s privilege ‘
| to do something that you love

1 going to make
real

real, genuine f
mg'cdxol 5. P
fors cooking classes
to tcach others int

her restaurant gr
in many charitabl

eat within the
The re:
ds .mngcd d

g FIND MORE ONLINE
0 Discover more farm-to-table
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CANYON KITC v
STAYS TRUE
T0 ITS ROOTS

nfermation
at lonesomevalley.com
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