ERIN ADAMS

This 48-year veteran of food

service lives to share the
O l l an joys of Lowcountry cooking.

Ikeda Lowe gets a taste.
uests at Chef Joe Randall's “Taste of Savannah” dinners don't just get to savor local
flavors — they learn to concoct them. Randall, the author of “A Taste of Heritage:
The New African-American Cuisine,” makes a point of educating palates in the fine
art of Southern cooking — from Lowcountry boil to pan-seared grouper with “limpin’
Susan” (arice dish that evolved from the better-known “hoppin’ John”). In his warm, home-style
teaching kitchen at Chef Joe Randall's Cooking School on Waters Avenue, the cheerful chef

combines his knowledge of history and local ingredients with a modern sense of adventure —
and serves up all that wisdom in his trademark “Godfather” voice. » www.chefjoerandall.com

black beans, yellow
rice and apple cobbler
with vanilla ice cream.
The chef I most
admire is ... Patrick
Clark, a great cook
and dear friend. My
favorite places to
travel for food and
drink are ... New
York, New Orleans
and Chicago.

My dream dinner
guests are ... willing
to sit back with an
open mind and enjoy
the experience.

My culinary
theme song is ...
“Sweet Potato Pie”
by James Taylor. In
addition to taste,

I rely heavily on
my sense of ...
timing and touch. IfI
weren’'t a chef, I'd
be ... a food photog-
rapher — still in the
kitchen! I could not
live without ... a
good breakfast, my
favorite meal of the
day. My favorite
midnight snack

is ... tea and toast.
When I need a
break from the
kitchen, I eat at

... my favorite sushi
bar. Sweet or salty?
Salty and savory. &



