INSPIRATION & INFORMATION FOR INDEPENDENTS

auran

12 chefs and reé taurateurs
dwho are ready to break out

ORDERING
WITH A SMILE

DANNY MEYER
TALKS LEADERSHIP

THE NEW
AMERICAN DELI

5

MARCH 2048 ; MASH ABAILEY EXECUTIVE CHEF
RESTAUR ~HOSPITALITY.COM ';! ..', = ; AND PARTNER THE GREY




MASHAMA BAILEY | Executive chef/partner, The Grey, Savannah, Ga.

THE OUTSIDER WITH AN INSIDE VIEW

Curiosity may have killed the cat, but it’s
given New York Chef Mashama Bailey a
new life — and huge success — at The Grey
in Savannah, Ga.

“What's resonating with people is my
curiosity of this environment and really
trying to highlight this food in a different
way, said Bailey, who was born in The
Bronx, raised in Queens but has Georgia
roots.

Rather than imposing her New York City
culinary sensibilities on the menu, Bailey is

“trying to understand, trying to cultivate the
flavors I see and smell around here”

For example, in these parts, locals used to
pickle oysters as a way of preserving the fruits
of the sea. Bailey has brought this Southern
staple back to life, preparing her version with
a brine of vinegar, sugar and all-spice, mace
and fennel and serving it with pork fat on a
saltine and chicken skins for crunch.

“It’s still old timey, bit more current, more
interesting,” she explained.

Similarly, the Chicken Country Captain

WHEN IN ROME New York-born Mashama Bailey is elevating cuisine in Savannah, Ga., by tapping into local traditions
like pickled oysters and chicken curry. The restaurant is a beautifully restored art deco Greyhound hus station.
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is Bailey’s version of a local Savannah curry
stew. She deconstructs the dish, creating a
curry sauce that is poured over the chicken
and garnished with almonds, currants and
fried onions.

Part of understanding the food in the
region is about building relationships with
local suppliers, something Bailey said was a
challenge at first.

“Coming down here it’s really difficult
because you don’t have a network here,” she
said. “Down here you have to be introduced
to people. That’s a thing here”

But Bailey found her way. The New York
Times in 2015 called The Grey one of the
most talked-about new restaurants in the
country. In 2017, it was named Eater’s
Restaurant of the Year.

Further down the line, Bailey envisions
staying local, perhaps opening a little bakery
or an ice cream shop, or maybe a small
restaurant with a tasting menu.

But, for now, Bailey is staying focused.

“I'm just thinking about how to be better
at what I'm doing,” she said. “Better motivate
people ... letting people take more responsi-
bility. It's been so much better for the food”

— Fern Glazer
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