CHEF'S TABLE

Refresher Course 2

Prit scvad S in your' sadad roufing with Bos fiom EV0S chal-owndrs

mosd kcals hear Matt Mcintosh's nol-ca-secrel deparmrent. “We both felf 8 was
“EV0," they think piz-  ingeedsits? Produce grovn o imgorand be cook with lacal and
ras hot from the wood- the Lowcosntry and vinsgrethes,  regional preducts, which sustain

firad cven. Bul amyene wha's mozzarelias, and more andmade our economy, taste fresher, and
fried the crisp and creative ealade Inthe restaurant’s kitchan, e mora mukitous.” saye Hacker,
all Thig Morth Cleenioshon sy This pair malin 2004 while  Wihin 3 yoar, they'd oponed

imwn thatl thoy'ro s moma- both wore working ot FIG. Then,  EVO, a mobdlo piraa oven thal
imibe &8 the Noapolitan skces, Miriosh was olsa head baker in pavesd the vy for o full-Redgad dressings, Mzintosh and Hacke
(Chif-cwmera Rlicky Hacker and Marmeindy Ferma’ ortisan bread restagrant in 2008, lep Whings off wilh & hamemade
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Al thair Park Circle egtabiish- clirus vinalgretbe, “This recipe
e, you'll only fied two salad tasies good on any kind of
cplions on the regular mens, bl salad; pius, you have Lbe sails-

that's all part of the duo’s less-is-
e [philcenply, “Food s one of
lile's simpha pleasuies and should
ol be overly complcated,” S
hbcinigeh. *You warnt 1o tashe and
antify gach slemand In a dish
andl savor hose Tlars.”

:ﬁ i delizious mampie, e
Trignés shared thelr Local Aru-
Qula and Spack Salad racipe,
which combdnes the peppany
leal vepatabla with spack, an
agied talian pork thal *acds &
wandadtul hint of smaknass o
the dish,” axplabes Mchatosh,

They iogs in plckied red
onioes as will a5 Split Crsek
Farms lata, which Hacher daima
i e boet ha's ovor tagled. For
& bit of sweet jalcinoss, thay
bod Kurips Farms Lamaloas,
growm in @ Moncks Comer
hydroponic gresnheuse and
avallabie Sevember thioegs Juy.

Hot onas for Teomn-ihe-batlle

fasction of knewing exactly how
il WS prepared,” noles Hacker,
W mosl of T iegrediants
fiound al Incal farmars markets,
il o el ime EVO's creation
2 il of 570D around for your
0V SEEING Sakad Ingpiration.
—AiE Fyas

HSTFLS Vinainrain
iMiges smoutr 1 cus
2 Ths, while wine snsgr
2 The, Frivihy i fraic

T Ths. D§on musdand

1 tsp. honey

Sait and papper to it
& The, exlra-wingky oifve of
& The. canoly of

Place vinagar, lomon juice, Dior
himey, and & pinch of 0l A &

b, Combing oils In & sépaEE
bowl, and sowy add them o T
firat mbsture, Whisk urbl emus-
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