LOWCOUNTRY RED RICE
SERVES 6 AS A SIDE DISH

If using fresh tomatoes, drain them in a sieve or colander set
over a bowl to catch their juices; set the juices aside.
In a large Dutch oven, cook the bacon over medium heat

From the North Carolina border all the way down to the

until it is beginning to crisp. With a slotted spoon, transfer

Florida state line, almost every old-time southern family

the bacon to paper towels to drain. Return the Dutch oven

along the coast serves red rice—red because of the tomato

of drippings to the stove, add the onion, bell pepper, and

broth in which the rice is cooked. This flavorful rice is

celery and sauté until softened, about 10 minutes. (Add a

packed with tomatoes, bacon, onions, and peppers. (We use

little olive oil if the bacon fat seems insufficient.) Add the

basmati rice for its distinctive nutty flavor.) Toss in a few

chile peppers, tomatoes, bay leaves, and thyme to the pot,

shrimp, hot off the grill, and you’ve got a delicious meal.

season with salt and pepper, and simmer for about 10 minutes, until the chile peppers have softened.

2 cups peeled, seeded, and chopped tomatoes, with their juices
(or substitute canned, reserving the liquid)
1⁄ 4

pound bacon, cut into 1⁄2-inch-wide strips

1 large onion, cut into 1⁄4-inch dice
1 large red bell pepper, cored, seeded, and cut into
1⁄ 4-inch

dice

2 celery stalks, finely diced

Meanwhile, in a medium saucepan, combine the broth
with a scant 1⁄4 cup of the reserved tomato juices (discard
any remaining juice) and add salt to taste. Bring to a simmer. Add the rice, return to a simmer, and stir a few times.
Lower the heat to the lowest setting, cover, and cook until
the rice is tender, about 16 minutes.

Extra virgin olive oil if needed

Add the rice to the vegetable mixture, along with the

2 jalapeños, seeded and diced

bacon, and taste for seasonings. Stir in the scallions, basil,

1 poblano or yellow bell pepper, cored, seeded, and diced

and a big squeeze of lemon. Serve immediately.

2 bay leaves
4 thyme sprigs
Kosher salt and freshly ground black pepper to taste
13⁄4 cups Chicken Broth (page 339) or canned low-sodium
broth, or a combination of half chicken and half shrimp
broth or bottled clam juice
1 cup basmati rice
4 scallions, thinly sliced
1 small bunch basil or cilantro, leaves removed
1⁄ 2

10

lemon
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s those who know me know, I like to surround myself with energetic, creative, brilliant,

The following restaurants, organizations, and people have also influenced the way I cook: Ben Barker,

loving, and thoughtful people—all the better to cover up my weaknesses. Thanks to so many, starting with my

Bill Neal, and Hoppin’ John; the Chef’s Collaborative and the James Beard Foundation; Chez Panisse, Alain

wife, Pardis, whose inner beauty is matched by her phenomenal outward beauty and who does more to make

Ducasse, Chez Benoit, Harry’s Bar, Café Boulud, Jean-Georges, the Connaught, Comme Chez Soi, Guy Savoy,

our restaurants great than anyone realizes—through her uncommon ability to make every guest feel like the

Taillevent, La Gavroche, La Merenda, Le Cagnard, Galatoire’s, Tadich Grill, and Swan Oyster Depot. I thank

center of attention and her encouragement of our staff to be their very best. I love her dearly and would be lost

you for your inspiration.

without her. Thanks to Katherine Cobbs, an angel who arrived from the West just as Pardis and I were about

Thanks to Sue Shaffer and Julie Allison for being with me every day and helping with every detail. To

to have simultaneous breakdowns. Her editing and organizing skills, along with her ever-positive attitude,

Dean Robb for keeping Bottega Café going during my time away. To all of our staff—in particular, Verba Ford,

strength, and determination to help me sound out and write the story, are responsible for our meeting our

Dolester Miles, James Huckaby, John Rolen, Jeff Mincey, Chris Mancill, Goren “Red Dog” Avery, Wayne

deadlines. Barbara Dawson has walked every step with us from the beginning—crafting the book, writing, and

Russell, Clarence Young, Ernest Whetstone,

supporting us, while still running the office at Chez Fonfon. John T. Edge came on board and captured with

Patricia Thompson, and Chris Conner, and the

eloquence the southern family we have here in Birmingham. Pat Conroy, whose willingness to write the

many other wonderful individuals who are, or

Foreword, even before the project began, opened the door so the folks in New York would pay attention: My

have been, a part of our Highlands family.

friend, I hope we may savor together many moments at table. Pat’s writing has helped all southerners regain

My mother encouraged me to love the act

confidence in our southern nature. Thanks to Johnny Apple for his article in The New York Times, which came

of sharing at table, and my father instilled in me a

at just the right time. His appetite for life inspires us all. John Mariani first wrote about Highlands in 1985, and

competitive drive to be the best. I thank you both.

he has continued to be one of our biggest supporters. Thanks for believing in us.

My children, Marie and Weston—I love you more

Patrick Dunne, the gifted writer, designer, and culinary antiques dealer from New Orleans, has been an
inspiration and collaborator in helping Pardis and me make our restaurants all the more dazzling.
Christopher Hirsheimer made this project an experience to savor, and her photography is such a natural

than all the stars in the sky. Thanks to their mother,
my former wife, Frances Bramlett, whose love of
a party and hard work helped to launch these
restaurants.

form of beauty. Her artistry we admire, her friendship we treasure.
Ann Bramson, our editor, pushed, prodded, and berated—challenging us to make the best book possible.

And, finally, I must thank the city of

Thank you, Ann. Also to Pamela Cannon, who guided us in many ways, Vivian Ghazarian for her brilliant

Birmingham and my home state of Alabama for

design, Nancy Murray, Amy Corley for believing in us and tirelessly working to promote this book, and all the

their tremendous support in allowing me to pursue

rest of the staff at Artisan who brilliantly shaped our work into a cohesive text of beauty.

my dream.

Lisa Queen, our agent at IMG, made all the right connections and gave us the encouragement to believe
in ourselves.
Thanks to Jeremiah Tower for the introduction.
Richard Olney and Elizabeth David were the authors who inspired me to see cooking in a whole new
way—a sensual and intellectual way—and since first reading their words my appetite has neither slackened nor
dwindled.
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