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Crispy fried chicken and stewed collard greens remain staples, but the heart of  

Southern cuisine is more diverse than ever. Here’s the dish on our favorite spots

GEORGIA

Asante

ATLANTA 

Celebrity chef Marvin 

Woods has traveled 

the world, cooking  

in home kitchens of 

every stripe, from  

the quaint American 

kitchenette to the 

White House. His 

year-old culinary 

melting pot located in 

downtown Atlanta 

traces the African 

diaspora for a global 

take on down-home 

cooking. The okra 

appetizer weds West 

Africa and Brazil with 

dehydrated slivers of 

okra favored with 

cracked black pepper 

and a garlicky, lemony 

mayonnaise with 

spinach and parsley. 

The Creole-braised 

yellowtail snapper with 

Carolina Gold speckled 

rice unites South 

Carolina with the 

Caribbean, and bread 

pudding topped with 

caramelized plantains 

links New Orleans to 

West Africa. 250 Park 

Avenue West NW.; 

asanteatl.com

Busy Bee Cafe

ATLANTA 

Since 1947, patrons 

have packed into the 

booths at Busy Bee 

Cafe for fried chicken 

that is brined, breaded, 

and fried—yielding 

famously crispy skin 

and moist meat. Past 

the main course, the 

S O U L F O O D I S  AT A C R O S S R OA D S .  On one end, there’s a half-century of cookbooks, restaurants, 

and television shows honoring the potlikker tradition. On the other hand, more and more down-home 

joints close their doors every day, while up-and-coming restaurants borrow the soul food label to convey 

authenticity. It’s a head-scratching mix of adoration and condemnation: Some love it for its greasy 

deliciousness, and others shun it for its deep-fried ways. 

But in the South, new life is springing from the barbecue hot spots, old-school buffets, and fsh houses 

of yore. The chefs at these places embrace the ingredients and recipes passed down by their elders  

while taking inspiration from global cuisines to create a spread of healthful, innovative, and—yes— 

traditional menus. The food may look and taste a bit different, but these restaurants set the most 

welcoming of tables.  

ADRIAN MILLER is the author of Soul Food:  
The Surprising Story of an American Cuisine, 

One Plate at a Time, available on amazon.com. 
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Imar Hutchins

WASHINGTON, D.C.

➸ Those who are 

familiar with Florida 

Avenue Grill’s chef 

Imar Hutchins prob-

ably wouldn’t put his 

name and “traditional 

soul food” in the 

same sentence. In the 

nineties, Hutchins, a 

real estate developer, 

wrote several vegan 

and vegetarian cook-

books and opened 

restaurants in both 

Washington, D.C., 

and Atlanta for 

health-conscious 

diners. He bought 

The Grill in 2005 and 

kept the original soul 

food menu but also 

added more healthful 

choices as well as 

vegetarian fare.

Florida  

Avenue Grill

LOCATION
  
WASHINGTON, D. C.

selection of classic 

desserts—from banana 

pudding to sweet 

potato pie—will leave 

you on a sugar high. 

Our favorite? The 

unique Key lime cake 

with three thick 

sweet-and-tart layers 

topped with decadent 

white cream cheese 

icing and then dotted 

with chopped walnuts. 

810 Martin Luther 

King Jr. Drive SW.; 

thebusybeecafe.com

The Grey

SAVANNAH

Chef Mashama Bailey 

transformed an old 

Greyhound station 

into one of the city’s 

most popular spots. 

Mixing infuences 

from her childhood 

years in Savannah with 

her experience living 

in New York, Bailey 

serves up dishes that 

are as traditional as 

they are modern. She’s 

cooking what she likes, 

and the town is eating 

it up. For an entrée, 

try the Country Pasta 

with pork belly and 

Parmesan; for dessert, 

opt for Leopold’s 

Snickerdoodle Ice 

Cream. 109 Martin 

Luther King Jr. Blvd.; 

thegreyrestaurant.com

The Pig &  
The Pearl

ATLANTA

The Pig & The Pearl 

raises an interesting 

question about the 

future of the soul food 

genre: Can someone 

who didn’t grow up in 

an African-American 

community take the 

reins at an authentic 

soul food restaurant? 

Yes, as long as the cook 

stays true to traditional 

techniques and hits the 

favor profle with the 

correct amount of 

seasoning. Chef Todd 

Richards, an African-

American, birthed this 

restaurant but left it 

last spring. Brian 

Carson, a Caucasian 

chef who has worked 

the line in some of 

Atlanta’s top kitchens, 

now runs this smoked 

meat-and-raw seafood 

emporium. Carson’s 

seasonal menus 

maintain the culinary 

momentum that 

Richards began with 

playful and inventive 

dishes like coffee-

rubbed, chewy lamb 

ribs covered with a 

smoky ancho chile 

mole laid on top of a 

pile of savory sweet 

potato mash, or the 

Banana Pudding Tart 

made with a slightly 

sweet, crumbly 

almond pound cake 

Florida Avenue Grill claims to be the world’s oldest soul 

food restaurant, and though all of its side dishes are now prepared without meat, it 

still serves some of soul food’s original dishes like scrapple, chitterlings, and pig’s feet. 

The feet are steamed, which softens the skin and keeps the meat juicy, and comple-

mented by the sweetness of the candied yams and bitterness of the collard greens. 

PIG’S FEET, 
GREENS, AND 

YAMS

TOP

DISH

T R A V E L + C U L T U R E   

Imar Hutchins

WASHINGTON, D.C.

➸ 

SAVANNAH

ATLANTA
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ABOVE AND LEFT: The 
Grey’s decor is a nod to its 
past as a bus terminal.

Busy Bee 
Cafe staffers  
re-create 
memories of 
their parents’ 
cooking.

complemented by a 

citrusy-sweet combo 

of huckleberry-yuzu 

jam, Asian pear, and 

ginger ice cream 

studded with buttery 

toffee. 1380 Atlantic 

Drive NW., Suite 14180; 

thepigandthepearl.com 

KENTUCKY

House of Soul

LEXINGTON

This soul food joint 

near the University of 

Kentucky’s campus in 

downtown Lexington 

looks like someone’s 

house, and good home 

cooking awaits inside. 

The Wings & Waffes is 

a popular choice: Two 

gargantuan chicken 

wings are breaded with 

a peppery—but not 

overly spicy—coating, 

fried to a nice crisp 

without being too 

greasy, and laid on  

top of a freshly made 

golden-brown waffe. 

We also love the apple 

cobbler, an off-the-

menu item here. It 

comes submerged 

under a generous 

scoop of vanilla ice 

cream and topped 

with an additional 

dollop of whipped 

cream. Tucked beneath 

all of that dairy 

goodness is a layer of 

faky crust that yields 

to a thick, warm slurry 

of cinnamon, nutmeg, 

and soft apple slices. 

207 South Limestone; 

859/317-9224

MARYLAND

Carolina Kitchen 
Bar & Grill

HYATTSVILLE

Those who say 

Maryland isn’t the 

South haven’t been  

to Carolina Kitchen.  

It has two locations 

around the state and 

one in D.C. serving up 

country fare with a 

side of Chesapeake 

favors. (Think fried 

lobster tail and fried 

green tomatoes.) You’ll 

be hard-pressed to 

fnd better pork chops 

than the ones here: 

two juicy chops with a 

crispy, peppery crust 

on a bed of white rice 

and served with your 

choice of two sides. We 

suggest the skin-on 

mashed potatoes with 

roasted garlic and the 

simmered collards. 

6501 America Blvd.; 

thecarolinakitchen.com

MISSISSIPPI

Bully’s 
Restaurant

JACKSON

There’s no denying 

the care that pours in 

from every corner of 

Bully’s. Owner Tyrone 

Bully, who is at the 

restaurant every day 

from 6 a.m. until 

closing time, built this 

brick neighborhood 

T R A V E L + C U L T U R E   

LEXINGTON

HYATTSVILLE

JACKSON
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joint from the ground 

up alongside his father 

in the eighties. The staff 

still follow the recipes 

set by Bully’s frst cook, 

Ma Pearl, more than  

30 years ago. And while 

the fresh veggies are a 

draw—it’s not rare to 

dine next to employees 

peeling sweet potatoes 

and stripping greens—

it’s the smothered pork 

necks, turkey necks, and 

oxtails drenched in a 

peppery gravy that reign 

supreme. 3118 Livingston 

Road; 601/362-0484

NORTH CAROLINA

Mama Dip’s 
Kitchen

CHAPEL HILL

In 1976, Mildred “Mama 

Dip” Council opened 

her diner with only $40 

in ingredients to make 

breakfast. She used the 

earnings to make lunch 

and then the lunch 

proceeds to make 

dinner. Nearly four 

decades later, customers 

return for Mama Dip’s 

self-described “dump 

cooking,” relying not on 

precise recipes or 

measurements but 

instead on experience 

and improvisation. Her 

shoot-from-the-hip 

simplicity is evident in 

dishes like the Southern 

Fried Chicken that’s 

breaded only with four, 

pepper, and salt. We 

can’t get enough of the 

sweet potato biscuits, 

denser than most and 

served with a side of 

molasses. 408 West 

Rosemary Street;  

mamadips.com

SALTBOX Seafood 
Joint

DURHAM

With its picnic tables 

and freshly caught 

Carolina seafood, this 

tiny shack in Little Five 

Points is the closest you 

get to a beachside fsh 

camp in landlocked 

Bully’s food 

is served on 

old-school, 

red cafeteria 

trays.

FUN FACT

The earliest  

recipe for a fried 

chicken meal can  

be traced back  

to The Art of  

Cookery Made 

Plain and Easy, a

1747 
British cookbook by 

Hannah Glasse.

Bring your dreams to life. Join us
for an Explore Del Webb stay at
Sun City Hilton Head, The Haven,
or Del Webb Charleston.

Join us for a 3-night stay in a furnished
model home with your own golf cart and 
experience the magic of a Del Webb 
community just 
like a resident. 

*To participate in the Explore Del Webb program, you must stay 3
nights at one of our Explore Del Webb homes. Taxes and other 

applicable fees will apply. Guests must have a scheduled appointment with a
sales associate prior to their visit. Guests must be age qualified and only one
Explore Del Webb package available per household per year. You will also re-
ceive a complimentary amenities passport while visiting to access The Resort
and experience the lifestyle. Program subject to change at anytime without 
notice. Based on availability. Certain restrictions and blackout dates may apply.
At least one resident must be 55 years of age or better, a limited number of
residents may be younger, no one under 19 in permanent residence. Community
association fees required. The developer may change home design, materials,
features, methods of construction and price without prior notice. Due to normal
construction tolerances, square footage may vary. Golf facilities are privately
owned and operated. Additional fees for golf required. Details available upon
request. Complete conditions for the homeowners’ association are in a public
offering statement available from Developer. Offered by Pulte Homes Corporation
doing business as Del Webb. Void where prohibited. Not an offer to CA state
residents and no offering can be made to such residents until an offering plan
is filed with the Applicable Attorney General. The CA Dept. of Real Estate has
not inspected, examined or qualified communities outside of CA. Effective 
May 8, 2015.

For more information on 

Sun City Hilton Head or The Haven,
call 1.800.978.9781

Homes from the $190s

For more information on Del Webb
Charleston, call 1.800.541.3443

Homes from the $180s

Life should be 

lived with passion.
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Durham. The menu is 
written on a chalkboard 
and is updated daily 
depending on what the 
fshermen bring in and 
the supply available at 
the market—fresh and 
seasonal ingredients are 
something chef Ricky 
Moore insists upon. He 
covers all of the soul 
food bases with fried 
and grilled fsh, slaws, 
chowders, and greens. 
He also likes mixing 
things up with more 
unexpected dishes such 
as tilefsh collars and 
his renowned Hush 
Honeys, Carolina-style 
hush puppies loaded 
with honey. 608 North 
Mangum Street; saltbox 

seafoodjoint.com

Sweet Potatoes

WINSTON-SALEM

Winston-Salem is in  
the midst of a food and 
culture boom, but chefs 
Stephanie Tyson and 
Vivian Joiner have been 
doling out prime meals 
in the Downtown Arts 
District since 2003. 
Diners go crazy for the 
sweet potato biscuits 
and fried chicken that’s 
marinated overnight in 
buttermilk and seasoned 
with a combination of 
dried mustard, garlic, 
nutmeg, pepper, smoked 
paprika, and thyme. For 
a note of nostalgia, go 
for the BBQ Bologna 
Burger; it’s slathered in 
barbecue sauce, onions, 
and Cheddar cheese and 
delivered on a warm, 
whole wheat kaiser roll. 
529 Trade Street NW.; 
sweetpotatoes.ws 

VIRGINIA

Croaker’s Spot

RICHMOND

Croaker’s Spot claims  
to possess the “Soul of 
Seafood”—and that’s no 
idle boast. Diners clamor 
for Eggleston’s Fried 
Fish Boat, which comes 
with several thick and 
long strips of fried 
whiting buried under a 
layer of sautéed onions 
and green peppers. In 
addition, the tomatoey 
sauce ladled over the 
fsh has enough kick  
to make you skip the 
customary dashes of hot 
sauce. As for the side 
dishes, the real star is 
the grits, which are 
cooked with Cheddar 
cheese and (surprisingly) 
ranch dressing. The 
banana pudding cake 
doesn’t have a vanilla 
wafer in sight and will 
leave diners satisfed 
with two moist layers of 
cake coated in banana 
frosting. 1020 Hull 
Street; croakersspot.com

WASHINGTON, D.C.

Florida Avenue 
Grill

U STREET CORRIDOR

“The Grill,” as locals call 
it, bills itself as the oldest 
soul food restaurant in 
the world. Opened in 
1944, The Grill survived 
the 1968 Washington, 
D.C., riots and still 
stands in its original 
location in the U Street 

Corridor. The kitchen 
serves breakfast all day, 
alongside lunch and 
dinner items like baked 
chicken and smothered 
fried pork chops. Along 
with the traditional 
greasy spoon items on 
the menu, the corner 
spot also cooks up more 
healthful options, such 
as turkey bacon or 
veggie sausage, without 
missing a beat in the 
favor department.  
1100 Florida Avenue NW.; 
foridaavenuegrill.com 

Ricky Moore
DURHAM, NC

➸ An Army veteran 

and graduate of the 

Culinary Institute of 

America, SALTBOX 

Seafood Joint’s chef 

Ricky Moore sought 

to re-create the  

roadside seafood 

joint experience in 

inner-city Durham. 

He gives his custom-

ers an escape from 

the cheap, previously 

frozen, and heavily 

fried fsh often found 

at other inland sea-

food eateries, and he 

works directly with 

fshermen to highlight 

the riches of the  

Carolina coast. 

25% off

all Schonbek

& Swarovski

until Oct. 31st,

only at

Annual
Crystal

Chandelier
Sale

22570 Shaw Road Sterling, VA 

703.450.5700

Mon-Fri 9-6p | Sat 9-5p 

DullesElectric.com

Eclyptix
EC1324N-401

MID-ATLANTIC’S LARGEST 

LIGHTING SHOWROOM


