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GLOBAL FRESH

The talents of restaurateur Justin
Anthony and chef Philippe Haddad
intersect at the corner of fresh and fabu-
lous with Cape Dutch, their new dazzler
in the former Woodfire Grill space. “The
restaurant was conceived when | was in
South African wine country at a braai

[a cookout) grilling up great steaks and
drinking great wines,” explains Anthony
about a recent trip to his home country.
He also owns 10 Degrees South, Yebo
and the new Biltong Bar. “In South
Africa, we braai a lot — it’s a very social
experience,” he says. When the build-
ing —and its namesake grill — became
available, it was meant to be.

The space, always a success despite
its rather colorful neighborhood and
awkward layout, has been magically
transformed by interior designer Kelly
Anthony, the owner’s wife. Meant o
evoke wine countries around the world,
the interior sports a fresh, bright look
complete with cozy banquettes, natural
wood accents, a homey lounge in the front
and of course, that copper-hooded, wood-
burning wonder upon which the menu
is based. “The feel and look, compared 1o
what it was, is completely night and day,”
marvels Anthony.

The lounge, bar and dining room all
bustle with a lively communal vibe. Chef
tables in front of the busy grill area, which
is itself in the heart of the restaurant,
encourage interaction. “You're literally
cooking in the dining room, so there’s a
lot of action. You can play on that and
have fun,” Haddad says. Also in the midst
of the action is an expansive trestle table,
which groans with bucketsful of white
wines and Champagne alongside bottles of
red. “All wine service for by-the-glass offer-
ings happens at the table right in front of
the guests. It’'s much more interactive that
way.” asserts Anthony.

The concept of the braai and all that
sizles, smokes and scars is, however,
where the South African influences end
(except for the wine list, of course!). The
rest is an amalgamation of executive chef
and partner Philippe Haddad's far-flung
experiences. The Belgium native, who has
worked all over the world and extensively
here in Adlanta, is bringing together the
tastes and cultures that made him the chef
he is voday. Haddad employs European
fundamentals with varying global accents,
a vigorous nod toward game and a
penchant for highlighting fresh, local
ingredients. “I want to serve something
completely off the chart that nobody
clse does,” he says. 1 feel like I've come
full circle, and it's my time to shine.” Of
course, those who know his cooking real-
ize he's always added sparkle 1o Adanta’s

“We want 10 be amazing — and that
takes work,” Haddad says. “Thar will be
the key for our success.” A new-to-town
t  concept, in a stunningly repurposed
IL space? We think that’s both fresh and
fabulous, indeed.
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TURMERIC
This bright yellow space containg
curcumin, a powerful ane

inflammatory So powerful in fact

s currently being used in cancer
treatment clinical wials. In cooking
you can increase the bvoavaslabality
in your curcumin by adding black

pepper and a livtde healthy oil (such

a olive or grapeseed)
&

GARAM MASALA
It sounds exotic, but this blend
contains familiar spices like cumin,
conander, cinnamon, cardamom
bay leaves and chile pepper. “The
mix has a warm, spicy flavor and
nutritional benehes: Cumin akds

dagestion, chile pepper contains
vitamin C and corlander may

lower blood sugar, according 1o a
2011 seudy.” savs Waldeck

<
ITALIAN SEASONING
This familiar space blend adds a
Mediterrancan flasr with bawl,
oregano, thyme and other herbs
depending on the blend. Basil,
oregano and thyme all have a
strong antibacterial and anti
infammatory effect

PHILIPPE HADDAD

SMOKED PAPRIKA
The pepper used in smoked paprika
is the same type used in Hungary
to make regular paprika, but its
smoked over a fire before being
ground into a spice. “You get tons
of vitamin C in smoked paprika
and a really meary taste,” she savs
“It’s like bacon without bacon.”

GROUND GINGER
Along with adding a ring of extra
flavor, ginger can also ease nausea

morning ssckness, upset stomach
and g
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Salmon Gravian (e pe i haded)
Bhue Corn Binis (recipe w huded)
P créeme fraiche
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Al eart 7 days Delore you 'e phanving L0 serve thy G prepare Sohmon
Gravian Shortly batore verving Lime prepare Bhse Corn Blnig

1o serve. Lop each warm bl with 171 tespoon crévme falche. 177 tee
MOON AN Covi. 1/1 100vp0on Covir of youur (honce. and & pruch of
(hwves Serve rmmedatedy

Saimon Gravias
1 side (2+3 pounds) Tresh Scottish salmon, shin on
P DONes rermoved
Pound sat
Pounagd vuge
ources fennmel seed
MON paced
Cwp chantro
Ounces obve od
beet puced

-
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For the Salmon Gravias

N 8 medum Dowl, thorougly combine M spices for salmon n  Turn
SHIMON Shin-sade up A pRerce shin A Over S0 That nud can De Deltier
absorbed Thoroughly smesr fish with saimon rud on both swdes Mace
Saimon in refrigerstor 10 Cwre for 48 howurs. After 24 hours, remove from
refrigerstor and further coat flesh with the natur sl syvups that have accw
muiated from the curng process Return 1o refrigerstor for another 24
hours. Once samon has Cured 100 ot l0ast 48 Nowrs, rNse under COM water

Biue Corn Birvs
12 oup bhue cormemesl
112 cup ab-purpose Ao
1 teapoon babing sode
11  10poon hother salt
1 rge o9 MMly beaten
1
vegelable or Canols ol a3y needed for frywryg

For the Bave Corn Binis

Heat oven 10 250 degrees In & medwm staniess steel Dowl combine
cormmesl. flowr, Baking soda. and salt, and stir well 2o min. Add egg and
ik, g e UL AOOth

Heat 2 heavy grdde or Trywg pan over meduum hoat urtid hot, then beush
with od Usng 8 sp00n and working in wmal Datches, drog Lablespoons of
Datter 0o the pan When Dubbies form evenly on the 109 of the biru. turn
(st once) and cook unti goiden. Transfer the frst batch of cooked by to
» heatprood plate ined with paper towels and heep warm. Covered i the
ovens Repest with remawrwng batter
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Soinach and Aruguia Salad

with Braaled (Grilled) Oranges
Pistachios. Goat Cheese Sorbet
and Herb Buttermilk Dressing

Yiehd: 4 servings

1 ounces baby spinach leaves
1 ounces baby Mugule
cup baby tormatoes
4 sl scoops Goat Cheese Sorbet
(recipe inchuded)
Oranges. outer rind (ut off, kghtly
rutsbed with olive of and ghtly gribed
Cup very thindy shaved red onvons,
rinsed in oM water 10 rermove strong
Onon smel
Buttermih Merb Dressing
(recipe nchuded)
L4t and pepper 10 tate
1 ounces piatacNos, crushed, for garnish
lomon rest for garnish
srvpped chives for ganish

14

Wash spinach and aruguls careflly n coM
water Prepare oo water bath and bring & sl
saucepot of salted water 10 & bod Make a vl
I 0N on Lo of each Lomato with a knife pomt
and drop In hot water for 20 seconds. Remove
LOMMOes and drop In e water 10 op COoking
process Peel tomatoes Remove Gost Cheese
Sorbet from freeres to voften

Remove orange segments from any pith with
8 kvfe. In & minng bowl 1048 spinach, aww-
O, onlons, and tomatoes with just enough
Buttermiik Merd Dressing to Rghtly cost, and
1001300 With sait and pepper

Divide salad among 4 plates, add | 4000p sorbet
1o each, and Saperse orange segment s Garmish
with pistachion, lemon rest and chives and serve
Immediately

Buttermilk Herd Dressing
172 oup buttermih
173 cup mayonnaise
1 tablespoons ove ol
Lable s poon Cxder vinegw
1 abde s poon (hopped fresh paryiey
Learpoon chopped fresh thyme eaves
Lables poon chopped (hves
sl chove garic, minced
8l and white pepper to taste

e e e

For the Buttermith Merb Dressing

In 8 bowl, whish LOgether Dutierrmil, mMayonnaise
anvd 0ive Of VgOrously untl wmooth. Wik in vin-
oM, parshey, thyme, chives, and garic. Season
with salt and pepper 1o taste. Refrigerate ay
remairing dressing for futire salads

Goat Cheete Sorbet
1 cups whole mih, dhvided
1 Lablespoon phus | tesspoon cormstarch
4 ounces [about 1/2 cupl Caprioie
hvre (goat cheese)
ount o4 [} Ladiespoon) cream cheese
100M termpersture
V2 Waspoon hosher st
Y wp v
1 Labe1000N Apave Nectar
(sght variety. not amber)

11

For the Goat Cheese Sorbet

Al least | day before you plan 10 serve the salad
combine 2 Lablespoons milk with cormatarch in
& vl bow! 10 makB & shurry In another Bowl
combine (hivre with cream cheese and sait
Bring remaining milk 10 & Dol with sugar and
sgrve nectar Bod for & minutes, watchng Closely
S0 A wont bod over Whinh i cormatarch shery

and bring hpid back 10 & wrwar Cook misture
for an addtional 2 muwsstes O ensure that & has
ermdrvfed Remove mih mustiure from stove snd
powr N siowty Mo bow! with goat (Reese T
tre whithing 10 (ombire I bow! mobbles. plac e
8 4o towel under A for traction Once sl ngre-
Gent s have Ncorporated. set Dowl n an e bath
10 cool (To make ice Dath, place e and water »
8 mening bowt that 4 Wrger than the bow! you e
00hng | Once muntire i3 t of Delow FOOM tem-
peratire refrigerste overnwgM

The following day. or wp 10 I days ater. freere
maatise 0 a0 <o (ream maker folowing Tare
factirer s Grections untd A i Fothy and thahk
Transfer sorbet 1o another (ontaner and freese
for ot feast 2 hours Defore serving. T male
SOODING Sl whan Serving. et e Cream
SCOOP sLand i Not tap water for severyl marstes
before and between W OOPrg
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waterzoo with Halibut
Tl 410 6 servings

4 cups Figh Stock [recipe inciuded)
Lablespoons butter
medum leek s, trimymed. white asnd
pade green parts ondy, plenned
Carrots, peeled, trimmed, and pAenned
colery root, peeled and pllenned
sthaliots, peeled and mww ed
Cup dry white wine
tablespoon fresh thyme leaves
bay leaf
pinch saffron threads
salt and freshly ground black pepper
10 taste

1 pounds boneless, shinkess halbut,

Wrbot, sole or long-Wne cod,
ot 0 1-inch cubes

46 prawn (optional)
46 cleaned mussels (optional)
cups whole milk or heavy Cream
3 eggyos

chopped parshey, chervid, and/or chives

for garnish

- N N NN P

Prepace Fish Stock

Melt butter in & medm pot over medum hest
Add Mehs, carroty, colery root, and shallots and
Lok untd sightly soft, § to § minutes. Add wine,
1ok, thyme, bay leal, saffron, and salt and pep-
por. Cover, reduce heat 10 medum-low, and
pnmer until vegetables are soft, 10 to 15 min-
e Add Ash, prawn and mussels if ysing and
poach until cooked through, 6 to 8 mirtes

Whisk milk of cream and egg yols together in s
medum bowl. Gradually add 1 cup of hot broth
from pot, whishing constantly, then stir hot milk
muntire back Mo pot. Heat stew untihot, but do
ot aow 10 bodl a3 It will curdie. Taste and adjust
100308 before serving

Serve in deep, hot Dowis of soup plates and Qar-
nish with a speinhiing of chopped parsiey. chervd,
andlor chves

Fish Stock

$ ountes butter

1=  medum onlons, peeled and cosely
chopped
stalks colery, coarsely chopped
Bomes and trimmings from ary white
Aish (such as snapper, sole, halbut, etc )
Parsiey stems
98 fresh Uyme
bay leaf
12 lemon, peeied, seeded and chopped
1 1easpoon black peppercornms

1 teaspoon salt
10 ounces dry white wine

-4
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For the Fish Stock

In 8 Wrge SouCepan over maduum heat melt Byt
ter and, with the M on, Swedtl omions, Celery
BoMmes and Livrrngs. parsiey thyme bay lesf
Iemon, PePPercorns. and sat Once misture 4
steaming add wine and & Mile water and bring
10 & bodl for 20 minutes. Stran, retum to stove

and simmaer for 15 minutes
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Yield 4 main courte servings of B appetites servings

pounds mussels*

4 ounces unsaited butter

F § CoMrY, SpM In length ard
dced vl
V4 cup minced shalots
/3 cup diced tormaioes
148lt and white pepper Lo taste
1 Cup wiile wire
2  Wablespoons Sambucs or Pernod
(Wi hever you prefer)
173 cup fnely chopped bast and Larragon
cormbhned
173 cup Pnely chopped parsiey
sl onal Chopped fresh herds
for er.\h
freshly ground black pepper to taste
toasted or grilled crusty brend

for serving

Open bag of mussels and place mussels In &
colander Us g s medwum bristie brush swcrud
each mussel Indndualy. mak "ng wre to clen

wel Remove beard from mussel by pulling on it

Cral § parrg vuggesteon

Parereyer Lpsor (Pandorne

Dachwards towards the end where the musiel n
Mached AfMer Cleaning mussels, do not heep
them n water but unders e in 8 perforated pan

or on wet towels

" & medum stochpot melt Butter, add veg

otabies, and sweat Mty tranthucent

Then add mussels. cover and coohk for S 0 8
minuties. shahing the pot well with the d or
Add

Add white wine

(Chef Maddad places towels over the W

st and pepeer 10 Tate

Sarmmbuca or Permod. and herds. Shake muns

sels thoroughly to distribute herds. Cook »
foew mnutes longer until all musiels are open
Disc ard arvy unopened musiels Keep hot unt

ready Lo serve

10 serve. place mussels and thew paces in deep
nArvdual Dasta bowls. sprnhkie with fresh herbs

orirs Dowt

and freahly ground pepper Serve an

for thely and bresd for pOIng Mo L

¢ Lven

better, serve with a huge ple of pormmes

for a tradition Belgan mes

Mot terr anean Mot from the upper
noviPwest Ot are rge and very phump

henc e the favorite of Chef Haddad rwh
f Musseh

mamed the King ¢ when makng

s “Mussely from Brussels. ¥ you use Prince
[ Swavrd and or Ky Bue muasels, aheh e
DOtH smalier. you will need sdout J 1 preces

PO P vON for an entrde vy

17 st Mot Mgt e

U extra vegn -

4
8 Cloves garsc. peeled lor fewer 1 yoms

prefer sy Qaric) Sveded
4 rgs et
1 e 000m freah lemmon puce

1 teapoon fnely grated lemon rest

/1  apoon chopped sage

1 Wrgs rosemary. leeves removed
anrd (hopped
1 ',r..\c..-«{\,. - Atyhe manterd
| S -pound Done - or b oo Doreless

b O~;
Lt A Crached Diac s pepoer 10 tarte
" 8 Dienrder parrde O § choves g et larmon

WACE and 1AL, 4000, rOsermary. and muatad

" 8 Dahng SN DO M ade over b make
vl nCiong with tip of 8 bnvfe and phug 8 gar
Chove MO e l‘lo.r.u.',u was! 1 Moy

Remove from refrger stor | hows before cockng

Meat 2 0 madhum Meat oven o 379 Seyeer

Scrape off marmade ad 100N D with

ard pepoer. Gl over moderate haat far 15

rarntes. hurnng once Rermove 0 AT NG DA

and cooch n oven for | howr 30 murtes or vl

W Rat reac hed an mternal termperature of 1715

degrees for medium rare Lot amd rest for 13

Mt es. hurmng upsade down § (Ouple f trmen

10 everdy Satribute paces (Lething meat rest

Aer COOMNG B & WYy Iporiant p» - odrse

Shce D aganat the gram and serve

CAPE DUTOM
1782 Crheshwre Bridge Road
404/343-031)
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