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a small gallery, there is plenty for the eve to behold. While
gazing about, sip the “Simply "—a vodka martini enhanced
with rose champagne and served with frozen seedless grapes—
one of Beverage Manager Cheree Dobbs” signature drinks.

Prior to running the kitchen at G, classically French
trained Chelf Ceolffrey Slate worked with Kathy at the
Terrace Café in Birmingham’s Museum of Ant. Watering the
mouths of his patrons, Chel Slate provides dishes only he
can claim by combining both local ingredients with those
from Africa, Eastern Europe, Asia, and the Mediterranean 1o
create a unigue favor that will cause vou 1o come back for
more. "Our menu [at G] is very much market- and weather-
driven,” Slate says. “We talk to our purveyors every day 1o
find out what is at peak quality and what ingredients are on
the horizon.”

With the leaves beginning to change color and the tem-
petatures turning cooler, a visit to G will be sure to leave you
feeling all warm inside. “Fall is my favorite time to cook,”
claims Slate. “The first cool weather wrns on something pri-
mal in us. Our appetites rev up and the cooling ocean waters
bring the largest array of fresh seatood. It is also a time when
the last of the summer crops are still available and we get the
greatest combination of warm and cool weather crops avail-
able locally.”

After dinner, the "Chocolliscous” cockrail—a blend of
Stoli vanilla and light créme de cacao with a Hershey Kiss
gamish—anaother of Dobbs' creations, is a sweet ending (o
any meal. If this tasty cocktail doesn't cure yoar craving, the
Bittersweet Chocolate Pyramid with Cardamom lce Cream
will surely cause your taste buds to tingle.

“We have a great eclectic clientele.. Jocal notables,
young professionals, foodies, and others ready 10 experience
street-level urban fine dining for the first time in many
vears,” says Slate. “We regularly see the movers and shakers
of the city,” he adds, “local CEQYs, politicians, and a wha's
who of patrons of the arts. We have strong ties to the arts
community from our long association with the museum and
other arts organizations.”

While the clientele at G pulls from the surrounding
downtown district, many of Kathy's longtime patrons have
remained loyal and ventured out 1o enjoy the atmosphere G
provides. “We are in the celebration business, bath in our
catering and the restaurant, what we do allows us to be a pant
ot others lives.. we have a passion for food and a love aof
entertaining,” claims Kathy.

With seating for 130—a lower dining room, a mezza-
nine, a quaint bar and an outside terrace—G is the perfect
place for entertaining clients, visiting with friends, a special
occasion or simply a glamorous night out. Slate concludes,
“W'e believe we have only begun to touch the level of qual-
ity in food and service that we are capable of, We believe in
a commitment to excellence. We want people 1o look at us
in a few years and say that we were integral in transforming
the City Center into a vibrant landscape of urban vigor." @
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Q. What would you serve

weith Tuscan White Bean Ple

with Roasted Red Peppers?

A, “We're so barbecue oneni
ed in the South, |d probably
5-_':i|i i |lr-|L loain roase. slice i
thinky and serve it with minia-
mure buns, a chipotle chili pep
per barbecue sauce and a
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Kathy G. Mezrano
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A. "My parties are planned, bur relaxed. People always gravitare

our kitchen, where | spread the hors d oeuvres on a counter. | have
two glass-top tables on my sun porch, where | can seat 16 w 20
guests with no problem,”

0. Where did you get vour lowe for food and EntErTaining?

4, s in my b, Loming from a Lebanese family, foosd has been
the centerpiece of my lite. My father was a wholesale produce bro-
ker, and my mother cooked for large numbers at the church, 've
.||'.'..'|:.'-1. Lo CNICIAnIng, and | love Prefiy Prescniarions. Serving
good food is a narural way o please people.”

0. Whar would you have done ditterently 15 o 20 years ago?

A, Twenty years A0 WE WETS USINE package mixes and sour cream
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vegELarian recipes in entertaining menus.”

Tuscan White Bean Pate
with Roasted Red Peppers

B cups cannellinl or great Morthern beans. drained
4 large eggs. Hghtly beaten

1 cup butter, melted

1 cup whipping cream

1 1/2 cups shredded carmots

1 cup chopped fresh parsley

1 cup fine dry bread crumbs

8 green onions, finaly chopped

1 medsum onion, finely chopped

2 Earlic cioves, minced

3 tablespoons chopped fresh basil

2 teaspoons sall

1 teaspoon fresh thyme leaves

1/2 teaspoon ground corfander

1/2 teaspoon cracked black pepper

1 to 2 roasted red bell peppers, cut into thin strips
1-2 teaspoons toasted sesame seed

Gamish: gourmit greens, shredded camots

Fulse beans in & food processor 3 1o 4 times;
process until smooth, stopping occasionally to
scrape down sides. Spoon into o (arge mixing bowl.
Stir in eggs and next 13 ingredlents,

Pour bean mixture into a 2-quar loaf pan or terring
mold; cover with parchment paper,

Bake at 400" for 1 hour or until a long wooden pick
insarted in the center comes out clean. Coal com-

pletely.
Unmaold onto a serving plaiter; top with red pepper

sirips. Sprinkle with sesame seeds, Serve with flat-
bread, crostind, or crackers. Yield: 18 to 20 servings.




Swest Potato Biscuils
| develnped by Chet Canliry Slaed

I pound sweet potanoes

4 cups all-purpose four

1'/2 mblespoons baking powder

2 tablespoans lght brown agar

1 feaspoons ground mutmeg

1 tablespoon fodized salt

1 tablespanon coarse ground black pepper

13 cup phis 1 tablespoon chilled unsalied butter
Whipping cream s needed

Pierce potato skins with a fork and bake in a preheated oven at
150°F oven until very tender. Remove from oven and place in
refrigerator o cool. When thoroughly thilled, peel and mash pota-
toes, Sift together Mour, sugar, salt, nutmeg, and baking powder.
Stir in pepper. Cut butter into flowr mixture until pea size. Make a
well in center of Aour mixtee and sdd the reserved potatoes, Mix
until just incorporated. If dough is dry, add a licde whipping cream
{2 to 3 mblespoons). The dough should be sticky, but manageable.

O a floured board, roll out the dough to three quarnters of an
inch thick. You can cut the biscuits with a bisouit cutter, or cut them
into strips and then inio mangics

Place on a cookie sheet and bake at 325°F for about twenty
minutes. The biscuits should rise slightly and become a light gold-
en brown,

Cool hiscuits on a rack (if vou can walt that long!) Store cooled
biscuits in an airtight container. They are still great the next dayt
Makes about two dozen biscuits

Lemon Yogurt with Bluebemes
{ddeveloped ty Cis Pastry Chel, Jennifer Long!

2 cups plain yogurt

14 cup powdered sugar
I tablespoon lemon zeu
34 cup cream

2 tcaspoons gelatine

| cup bluchemies

Place yogurt, sugar, and lemon rind in a bowl and mix. Allow 1o
stand until room temperature, Place cream in a saucepan over bow
heat until hot Sprinkle the gelanine over cream and stir for two
minutes until dissolved. Add cream and gelatine mix to the yogurt
and stir to combine. Fold in 1 cup of fresh blueberres. Put in glass-
ex and chill for three hours. Serves 4

What many people don't know about G is their excellence in provading
Birrningham and even the workd with one of the finest and mot extensive wine
h-ﬂﬂ-hhmmmmmwm
of Exceflence 2003, G proves to bea notch above the rest in the workd of culinary
mﬁhimﬂnﬂﬂhmmmhmwmuﬂlﬂld
recognition,” claims Slate. “When a new wine & added to the menu, the stalf
treats it like Christmas. You can see the excitement in their eyes when they
describe it to our guests.” Cheree Dobbs, G Beverage Manager, has taken strides
in providing G's oustomers with a flavodful and highly recognized wine menu.
mﬁmmmmu1nmm:ﬂmmdm
American, this restaurant is making gigantic steps in the wine community.

“We regulasty have some of Americals premier winemakers here when they
are i the area. Birmingham i known among the national wine community as
mmmﬁﬂﬁmﬂﬂhmm
is intemationsl. Oceasionally when talking to winemakers from Europe and
mﬂhmﬁmmmhmhﬂﬂmmm
hmmmm‘mnnm;mnﬁufpﬂwu-
ly cvwmed workd-class wine collections in Birmingharm, and we are alio home 10
the fifth-largest chapter of the Intermarional Wine and Food Society in America.”
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