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F
ood lovers love Charleston. The 
persistent reliance on local farmers  
and fishermen, a profound respect  
for seasonality, and an ingenious 
appreciation for tradition make for 

showstopping meals. Recently, this honest, home-
spun approach to great food has garnered national 
attention. The James Beard Foundation Awards 
(the Oscars of the food world) named Charleston 
chefs the top toques in the Southeast three years in 

a row: Robert Stehling of Hominy Grill (2008), 
Mike Lata of FIG (2009), and Sean Brock of 
McCrady’s (2010; he has since opened Husk, a 
semifinalist for Best New Restaurant 2011). We 
took them out of their kitchens to the  Inn at  
Palmetto Bluff, gave them five key ingredients—
peaches, rice, pork belly, okra, and shrimp—and 
challenged them to go head-to-head and celebrate 
the bounty with a harvest feast. It’s clear  that we’re 
the winners here.

Three chefs. Five key ingredients. One killer location. We took the South’s culi-
nary superstars and challenged each to create a three-course harvest feast at the  
oh-so-Southern Inn at Palmetto Bluff. The result? Nothing short of spectacular

Lowcountry Style
CHEF SHOWDOWN 

Three of the 
South’s most  
talented chefs 
pause for a pic  
at the stunning Inn 
at Palmetto Bluff: 
(from left) Robert 
Stehling, Mike 
Lata, and Sean 
Brock.

BY JENNIFER V. COLE   PHOTOGRAPHS BY SQUIRE FOX
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A soulful chef who treats “seasonal” as a mandate and makes “simple” 
an art form; James Beard Foundation Award Winner, 2009

Roasted Pork Belly 
with Late-Harvest 
Peaches and Arugula
makes: 8 servings hands-on time: 
30 min. total time: 4 hr., 10 min.
 1  (3 1⁄2- to 4-lb.) pork belly* 
 1  Tbsp. kosher salt 
 2  tsp. freshly ground pepper
 1  large sweet onion, chopped
 2  celery ribs, chopped
 5  garlic cloves, crushed
 6  fresh thyme sprigs
 1  Tbsp. extra virgin olive oil
 4 to 6 peaches, peeled and 

cut into 6 wedges each
 2  Tbsp. sherry vinegar 
 2  Tbsp. honey
 1  tsp. chopped fresh thyme
 4  cups loosely packed arugula

1. Preheat oven to 300º. Make 
1⁄4-inch-deep cuts in fattiest side of 
pork. Rub pork with kosher salt and 
freshly ground pepper. Arrange 
onion and next 3 ingredients in a 
large roasting pan; drizzle with oil, 
stirring to coat. Place pork, fattiest 

side up, on vegetables in pan. 
2. Bake at 300º for 3 1⁄2 to 4 hours 
or until tender. Let stand 10 minutes. 
Remove pork from pan, reserving  
1 Tbsp. drippings. Discard remaining 
drippings and vegetables.
3. Cook pork in a 12-inch cast-iron 
skillet over medium heat 3 to 5  
minutes on each side or until 
browned and crisp.
4. Stir together peaches and next 
3 ingredients. Heat reserved 1 Tbsp. 
drippings in a large skillet over 
medium heat. Cook peach mixture 
in hot drippings, stirring often, 3  
to 5 minutes or until thoroughly 
heated. Season with additional salt 
and pepper to taste. Slice pork,  
and serve with warm peaches  
and arugula. 
*See “Pantry Key” throughout for 
unfamiliar ingredients.

Skillet-Roasted Okra 
and Shrimp
makes: 6 servings hands-on time: 
30 min. total time: 30 min. 
 1  lb. unpeeled, large raw 

shrimp (31/35 count)
 3  cups (about 8 oz.) fresh 

okra, cut in half lengthwise
 3  Tbsp. olive oil, divided
 1  pt. heirloom cherry  

tomatoes 
 3  large garlic cloves, thinly 

sliced
 1⁄2  tsp. dried crushed red 

pepper
  Garnish: thinly sliced okra  

blossoms

1. Peel shrimp; devein, if desired. 
2. Sauté okra in 1 Tbsp. hot oil in a 
large cast-iron skillet over medium-
high heat 4 to 5 minutes or until 
browned. Transfer to a bowl. 
3. Cook tomatoes in 1 Tbsp. hot oil 
in skillet over medium-high heat, 
stirring occasionally, 2 to 3 minutes 
or until skins are charred. Place in 
bowl with okra. 
4. Sauté shrimp, garlic, and dried 
crushed red pepper in remaining  
1 Tbsp. hot oil in skillet over medium-
high heat 2 to 3 minutes or just 
until shrimp turn pink. Stir in okra 
and tomatoes. Add salt and pepper 
to taste; cook 1 to 2 minutes or  
until thoroughly heated. Garnish,  
if desired.

 1  cup uncooked long-grain 
rice

 1  Tbsp. powdered sugar
 7  cups milk 
 3⁄4  cup granulated sugar
 1  Tbsp. lemon zest 
 1⁄2  tsp. salt
 1  vanilla bean, split
 1  pt. fresh figs, quartered
  Saba (see “Pantry Key”)

1. Bring 4 cups water to a boil 
in a large saucepan. Stir in first  
2 ingredients, and cook, stirring  
occasionally, 5 minutes; drain. 

2. Return rice to saucepan; stir in 
milk and next 4 ingredients. Bring to 
a boil over medium-high heat; reduce 
heat to low, and simmer, stirring 
occasionally, 45 minutes or until thick. 
Remove vanilla bean. Remove from 
heat, and transfer to a glass bowl. Let 
stand 1 hour, stirring occasionally. 
Cover and chill 8 hours. 
3. Spoon into serving dishes; top 
each with figs and a drizzle of saba.
note: We tested with Carolina 
Plantation Rice (carolinaplantation 
rice.com) and Zingerman’s Saba 
Balsamic Syrup (zingermans.com).

Lemony Rice Pudding with Figs and Saba   
makes: 10 servings  hands-on time: 10 min.  total time: 10 hr., 10 min.Mike Lata, FIG
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PANTRY KEY 
Pork Belly: This 
new chef fave has 
nothing to do with 
the digestive 
tract—it’s uncured 
bacon. Order it 
from your butcher  
or cawcawcreek.com. 
Saba: An ancient 
sweetener tradi-
tionally made from 
grape juice. 
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The reigning king of “local,” with an affinity for pork and heirloom crops 
(benne seed, farro); James Beard Foundation Award Winner, 2010 

clockwise from top left: 
Pork belly over Herbed 
Farro with chanterelles; 

guests en route to dinner; 
Sautéed Chanterelles;  

chef Sean Brock

Caw Caw Creek  
Pork Belly 
makes: 6 to 8 servings hands-on 
time: 1 hr. total time: 8 hr., 45 
min., including farro and chanterelles, 
plus 36 hr., 30 min. for chilling
 5  Tbsp. kosher salt
 1  Tbsp. dark brown sugar
 1  (3 1⁄2-lb.) pork belly
 1  tsp. table salt 
 1⁄4  tsp. pepper
 1  Tbsp. canola oil
  Parchment paper
  Herbed Farro
  Sautéed Chanterelles

1. Combine first 2 ingredients in 
a Dutch oven; add 2 cups water. 
Cook over medium heat, stirring 
occasionally, 2 minutes or until salt 
and sugar are dissolved. Add 1 cup 
water, and pour mixture into a 13-  
x 9-inch baking dish; cover and chill 
30 minutes. Add pork belly, fat side 
up; cover and chill 24 hours.
2. Remove pork from salt-water 
mixture; discard salt-water mixture, 

and rinse pork under cold water. Pat 
dry with paper towels. Sprinkle with 
1 tsp. table salt and 1⁄4 tsp. pepper.  
3. Preheat oven to 275º. Cook 
pork in hot oil in a large ovenproof 
skillet over medium-high heat 5 min-
utes on each side or until browned. 
Remove from heat, and cover. 
4. Bake at 275º for 6 hours or until 
fork-tender. Remove from oven, 
and cool completely (about 45 min-
utes). Place parchment paper over 
pork; top with a large heavy skillet, 
and press down on pork. Chill 12 
hours (with skillet on top). 
5. Cut pork into 1⁄2-inch slices. Cook 
pork in a large cast-iron skillet over 
medium-high heat 3 to 5 minutes on 
each side or until crisp. 
7. Serve over Herbed Farro with 
Sautéed Chanterelles. 

Herbed Farro 
makes: 4 to 6 servings hands-on 
time: 40 min. total time: 40 min.
 1  (1-oz.) package fresh chervil*
 2  cups loosely packed fresh 

flat-leaf parsley leaves

 2  Tbsp. salt
 4  cups chicken broth 
 1  cup finely chopped onion
 1  Tbsp. canola oil
 1  garlic clove, minced
 1 1⁄2  cups uncooked farro

1. Remove leaves from chervil. 
Cook chervil, parsley, and salt in 
boiling water to cover in a small 
saucepan 45 seconds; drain. Plunge 
into ice water to stop the cooking 
process; drain. Process herbs and  
1 cup water in a blender until smooth. 
Pour through a fine wire-mesh 
strainer into a bowl. Discard liquid.
2. Microwave chicken broth in a 
microwave-safe bowl at HIGH  
5 minutes or until warm. 
3. Meanwhile, sauté onion in hot oil 
in a Dutch oven over medium-high 
heat 5 to 6 minutes or until softened. 
Add garlic, and cook 1 minute. Add 
farro, and sauté 1 minute. Reduce 
heat to medium; add 1⁄2 cup hot 
broth, and cook, stirring constantly, 
until liquid is absorbed. Repeat pro-
cedure with remaining broth, 1⁄2 cup 
at a time, stirring constantly, until 
liquid is absorbed. Stir in 1⁄4 cup herb 
puree; reserve remaining puree for 
another use. Season with pepper  
to taste. 
*1 (1-oz.) package fresh tarragon 
may be substituted.

Sautéed Chanterelles  
Melt 1 Tbsp. butter in a large skillet; 
add 2 cups fresh chanterelle mush-
rooms*; sauté over medium-high 
heat 15 minutes or until lightly 
browned. Stir in 1 tsp. red wine  
vinegar. Season with salt and  
pepper to taste. 

*Baby portobello mushrooms may 
be substituted.

Lowcountry Shrimp-
and-Okra Pilau 
makes: 4 servings hands-on time: 
50 min. total time: 1 hr., 25 min.

Sean serves this stew over buttered 
Carolina Gold Rice cooked in stock 
made from leftover shrimp shells.

 1  lb. unpeeled, large raw 
shrimp (31/35 count) 

 1  cup diced smoked sausage
 2  Tbsp. butter

(Continues on page 88)

PANTRY KEY
Farro: A deli-
ciously chewy 
whole grain 
that’s high in 
protein and has 
a bold, nutty  
flavor; a great 
alternate for 
anyone who 
loves barley

Sean Brock, McCrady’s and Husk

Lowcountry living 
at the Inn at  

Palmetto Bluff



SEPTEMBER 2011 SOUTHERN LIVING 8988 SOUTHERN LIVING SEPTEMBER 2011

    (Continued from page 86)

 1  cup diced sweet onion
 1  garlic clove, chopped 
 1⁄2  cup diced celery
 4  large plum tomatoes, 

peeled, seeded, and 
chopped (about 1 1⁄4 lb.)

 2  cups chicken or shrimp 
broth

 1  cup sliced fresh okra 
 3  Tbsp. chopped fresh parsley 
 1  Tbsp. fresh lemon juice 
 1  tsp. dried crushed red  

pepper 
 2  tsp. hot sauce
 1  tsp. Worcestershire sauce 
  Hot cooked rice
 3  green onions, thinly sliced 
  Garnish: grilled halved okra 

1. Peel shrimp; devein, if desired.
2. Cook sausage in a large Dutch 
oven over medium-low heat, stirring 
often, 5 minutes or until golden 
brown. Remove sausage, reserving 
drippings in Dutch oven. Melt butter 
in drippings. Stir in onion and garlic, 
and sauté 3 minutes or until tender. 

Add celery, and cook 2 minutes.  
Stir in tomatoes and chicken broth; 
bring to a boil. Reduce heat to low, 
and simmer 30 minutes. 
3. Stir in shrimp, sausage, and okra; 
cook 5 minutes. Stir in parsley and 
next 4 ingredients. Season with salt 
and pepper to taste. Serve over hot 
cooked rice; top with green onions. 
Garnish, if desired.
note: We tested with Conecuh 
Hickory Smoked Sausage.

Benne Seed-Topped 
Peach Tart
Sean loves pairing this tart with  
a buttermilk custard. Find his recipe 
at southernliving.com/tart.  

makes: 10 to 12 servings hands-on 
time: 45 min. total time: 2 hr., 
20 min.
 1⁄2 cup butter, softened
 1 1⁄3  cups sugar
 3  large eggs
 1  cup all-purpose flour
 1⁄2  cup bennecake flour
 1⁄2  tsp. salt

 1⁄8  tsp. baking soda
 1⁄2  cup sour cream
 1⁄2  tsp. vanilla extract
 5 1⁄2 to 6 lb. fresh peaches, 

peeled and sliced (12 cups)
 2 tsp. benne (sesame) seeds

1. Preheat oven to 350°. Beat 
butter at medium speed with an 
electric mixer until creamy. Gradu-
ally add sugar, beating well. Add 
eggs, 1 at a time, beating until  
blended after each addition.
2. Sift together flours, salt, and 
baking soda. Add flour mixture to 
butter mixture alternately with 
sour cream, beginning and ending 
with flour mixture. Beat at low 
speed until blended after each  
addition. Stir in vanilla. 
3. Place peach slices in a lightly 
greased 12-inch cast-iron skillet; 
pour batter over peaches. Sprinkle 
with benne seeds.
4. Bake at 350º for 1 hour and 
25 minutes to 1 hour and 35 minutes 
or until a wooden pick inserted in 
center comes out clean; let stand  
10 minutes before serving. 

The trailblazer who re-imagined Lowcountry fare and put it on the 
national map; James Beard Foundation Award Winner, 2008 

Okra-Shrimp Beignets
makes: about 30 hands-on time: 
27 min. total time: 47 min., 
including salsa and sour cream
  Peanut oil 
 2  cups sliced fresh okra  
 1⁄2  green bell pepper, diced
 1⁄2  medium onion, diced
 1  large egg
 1⁄2  cup all-purpose flour
 1⁄4  cup heavy cream
 1  jalapeño pepper, finely 

chopped
 3⁄4  tsp. salt
 1⁄4  tsp. freshly ground pepper
 1⁄4  lb. unpeeled, medium-size 

raw shrimp (31/35 count), 
peeled and coarsely chopped

  Fresh Tomato Salsa
  Cilantro Sour Cream

1. Pour oil to depth of 3 inches into 
a Dutch oven; heat to 350°.
2. Stir together okra and next 8 
ingredients in a large bowl until well 
blended; stir in shrimp. 
3. Drop batter by rounded table-
spoonfuls into hot oil, and fry, in 
batches, 2 to 3 minutes on each side 
or until golden brown. Drain on a 
wire rack over paper towels. Serve 
with salsa and sour cream.

Fresh Tomato Salsa 
Stir together 4 large plum tomatoes, 
seeded and chopped (about 2 cups); 
1⁄4 cup chopped fresh cilantro; 1 
jalapeño pepper, seeded and finely 
diced; 3 Tbsp. finely diced red 
onion; 2 1⁄ 2 Tbsp. fresh lime juice; 
1 Tbsp. extra virgin olive oil; and  
salt and pepper to taste. 

Robert Stehling, Hominy Grill
Cilantro Sour Cream
Stir together 1 (8-oz.) container 
sour cream, 1⁄4 cup finely chopped 
fresh cilantro, 1 tsp. lime zest,  
1 tsp. fresh lime juice, and salt and  
pepper to taste. 

Red Rice
makes: 8 servings hands-on time: 
45 min. total time: 1 hr., 45 min.
 3  bacon slices, diced
 1  cup cubed, cooked ham
 1⁄2  lb. smoked sausage, sliced
 1⁄4  lb. ground Italian sausage 
 2  cups diced onion
 1  cup diced celery
 1  cup diced green bell pepper 
 1  cup diced red bell pepper
 1 1⁄2  tsp. salt, divided
 1  Tbsp. minced garlic
	 1  cup peeled and diced 

eggplant
	 2  cups uncooked long-grain 

rice
	 2  Tbsp. peanut oil, divided

(Continues on page 90)

PANTRY KEY
Benne seed: 
The Lowcountry 
cousin to the 
sesame seed, 
brought to the 
South from 
West Africa; 
used throughout 
the Sea Islands in 
desserts and 
breads.  
Bennecake 
flour: Benne 
seeds stone-
milled into flour. 
Order from 
Anson Mills 
(ansonmills.com), 
which specializes 
in heirloom 
grains.

from left: 
Fresh peaches 
make a simple, 
fragrant  
centerpiece; 
Sean Brock’s  
Lowcountry 
Shrimp-and-
Okra Pilau; 
Robert’s 
Okra-Shrimp 
Beignets; on 
the marsh at 
Palmetto Bluff
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   (Continued from page 89)

 2  cups sliced fresh okra 
 1⁄2  cup dry red wine
 2  cups chicken broth
 1  (14.5-oz.) can tomato puree 
 2  bay leaves
 1⁄2  tsp. dried basil
 1⁄2  tsp. dried thyme
 1⁄2  tsp. freshly ground black 

pepper

  Hot sauce 

1. Preheat oven to 375º. Cook bacon 
in a large skillet over medium-high 
heat 8 minutes or until crisp. Remove 
bacon, and drain on paper towels, 
reserving 1 Tbsp. drippings in skillet. 
2. Sauté ham and next 2 ingredi-
ents in hot drippings until well 
browned. Remove ham mixture, 
reserving 1 Tbsp. drippings in skillet. 
Sauté onion, next 3 ingredients, and 
1⁄2 tsp. salt in drippings 5 to 8 minutes 
or until tender. Stir in garlic. Cook  
2 minutes; stir in eggplant. Cook 5 
minutes or until tender. Spoon mix-
ture into a 13- x 9-inch baking dish. 
3. Cook rice in 1 Tbsp. hot oil in 
skillet, stirring often, 2 to 3 minutes 
or until fragrant and golden. Spoon 
rice over onion mixture in dish; top 
with ham mixture and bacon.
4. Sauté okra in remaining 1 Tbsp. 
hot oil in skillet over medium-high 
heat 5 minutes or until lightly 
browned. Add wine, and cook 3 to  
4 minutes or until liquid evaporates. 
Stir in broth, next 5 ingredients, and 
remaining 1 tsp. salt; bring to a boil. 
Pour okra mixture over meat, and 
cover dish tightly with aluminum foil.
5. Bake at 375º for 1 hour or until 
rice is tender. Remove and discard 
bay leaves. Serve with hot sauce. 

Crispy Roasted  
Pork Belly
makes: 4 servings hands-on time: 
31 min. total time: 3 hr., 46 min.
 1  (1 3⁄4-lb.) pork belly
 1  tsp. salt
 1⁄2  tsp. pepper
 1  large onion, cut into wedges 
 2  celery ribs, coarsely 

chopped
 2  carrots, coarsely chopped
 4  garlic cloves, crushed
 6  fresh thyme sprigs 
 2  bay leaves
 1⁄2  cup chicken broth 

1. Preheat oven to 325º. Make 
1⁄4-inch-deep cuts in fattiest side of 
pork. Sprinkle pork with salt and 
pepper. Place in a large roasting pan. 
Place onion and next 5 ingredients 
around pork. Pour broth in pan, and 
cover tightly with aluminum foil.
2. Bake at 325º for 3 to 3 1⁄2 hours 
or until fork-tender. Remove pork 
from pan, and let stand 15 minutes. 
Discard vegetables and liquid in pan. 
3. Cook pork in a large cast-iron 
skillet over medium-low heat 8 to 
10 minutes on each side or until 
browned and crisp.

Buttermilk Peach 
Pudding 
makes: 8 to 10 servings hands-on 
time: 15 min. total time: 1 hr., 5 min.
 1 1⁄2  cups all-purpose flour 
 1  tsp. baking soda
 1  tsp. baking powder
 1  tsp. ground cinnamon 
 1⁄2  tsp. salt
 1⁄2  tsp. freshly grated nutmeg
 1⁄2  tsp. ground ginger
 3 1⁄2  peaches, peeled and coarsely 

chopped (about 1 1⁄2 lb.)
 1  cup buttermilk 
 1⁄2  cup butter, softened
 1 1⁄2  cups sugar
 3  large eggs 
 2  ripe peaches, peeled and 

sliced (about 1 lb.)
  Vanilla ice cream

1. Preheat oven to 350º. Sift 
together first 7 ingredients; sift again. 
2. Process chopped peaches in a 
food processor or blender until 
smooth. (Yield should be 2 cups 
puree.) Stir in buttermilk.
3. Beat butter and sugar at high 
speed with a heavy-duty electric 
stand mixer until fluffy. Add eggs, 1  
at a time, beating until blended after 
each addition. Add peach mixture, 
and beat until well blended.  
4. Layer sliced peaches in a greased 
13- x 9-inch pan.
5. Fold flour mixture into butter 
mixture. Pour batter over sliced 
peaches in pan. Place pan in a large 
roasting pan, and add boiling water 
to roasting pan to a depth of 1 inch. 
6. Bake at 350º for 50 minutes or 
until set. (Pudding will still be moist.) 
Serve warm or cold with ice cream. 

THE INN AT 
PALMETTO 
BLUFF 
This 20,000-acre 
tract of pristine 
Lowcountry paradise 
(ancient live oaks  
blanketed by 
Spanish moss, tidal 
marshes rich in 
wildlife) houses 50 
lavish cottages with 
screened porches, 
pine floors, and 
steam showers.  
Cottages from 
$500; palmettobluff
resort.com or 
866/706-6565

Robert’s juicy 
peach pudding

Crispy Roasted 
Pork Belly over 

lima beans


