
Roster of Eats and Drinks 
18th Southern Foodways Symposium 

 
This weekend, we host an august complement of speakers. Come Sunday, we stage 

another SFA original arts production. But let’s not fool ourselves. 
 

You want to know about the food. And the drink. And we want to share the good news. 
Following is the roster of treats conjured by the chefs, bartenders, winemakers, pastry 

chefs, and kolache bakers who will serve you. 
 

One thing to know before you scan the list: The Pappy Meals will be packed and ready 
for the road when you walk out the doors of the Lyric at 11:00 on Sunday morn. 

 
 

THURSDAY 
 

FIRST TIMERS HAPPY HOUR 
 

Eric Tait, City Grocery, Oxford, MS 
Chicken Parmesan Pot Hand Pie 

 
Thibaut-Janisson  

Virginia Xtra Brut 
 

WELCOME RECEPTION  
Frozen Mint Juleps, Ghost of Bill Smith  

 
WELCOME DINNER: SEEKING THE SOUTH 

Underwritten by Springer Mountain Farms  
 

Rob Newton, Nightingale 9, Brooklyn, NY 
  

Boiled Peanuts, Spiced Duck Breast, Country Ham, Rolled Rice Sticks, Pickles 
Pho Bo 

Three Sisters Chicken Congee 
Sorghum Grains 

Grilled Boudin-Stuffed Quail 
Street Style Pineapple 

 
Virginia’s Best 

Symposium Sommelier, Andy Chabot, Blackberry Farm 
 

Barboursville Vineyards 
 Vermentino Reserve 

 
Boxwood Estate 
Boxwood 2010 



 
FRIDAY 

 
ANSON MILLS BROWN BAG BREAKFAST 

 
Lauren Mitterer, WildFlour Pastry, Charleston, SC 
Caramelized Pecan Sticky Buns with Cream Cheese Frosting 

Fig, Bacon, and Goat Cheese Mini Quiches 
 

Royal Cup Coffee, Birmingham, AL 
 

 
CARRY ON/THROW AWAY LUNCH  

Presented by the Order of the Okra 
 

Mashama Bailey, The Grey, Savannah, GA  
 

Collard Green Stem Salad with Ham Hock Vinaigrette 
Harris Neck Oyster Hand Pie 

Red Rice Middlins  
Vanilla Custard with Watermelon Rind Brittle 

Herb Stem Sweet Tea 
 

AWARDS CEREMONY 
 

 Lisa Donovan, Buttermilk Road, Nashville, TN 
Fly with Phila Brand Spicy Cheese Straws 

Fly with Phila Brand Sugared Biscuits 
 

 
Alba Huerta, Julep, Houston, TX 

Honey Fried Fig Sodas 
Pineapple Bristow Gin Rice Milk Punch  

 
 

TAYLOR GROCERY DEGUSTATION 
 

Justin Devillier, La Petite Grocery, New Orleans, LA 
Delacata Andouille Dogs with Turtle Chili  

 
Katie Button, Curate, Asheville, NC 

Chow-Chow Delacata Ceviche 
 

Lynn Hewlett, Taylor Grocery, Taylor, MS 
Fried Simmons Farm Catfish with Hushpuppies, Fries, and Slaw 

 
 



Good People Brewing 
Freckle Belly Ale, Fence Post Session Ale 

 
Virginia’s Best 

 
Foggy Ridge Cider 

Serious Cider, First Fruit 
 

Ingleside Vineyards 
Pinot Grigio 

 
Breaux Vineyards 

Viognier 
 

Barboursville Vineyards 
Nebbiolo Reserve 

 
The Williamsburg Winery  

Adagio  
 
 
 

SATURDAY 
 

BOUDINPALOOZA 
 

Morgan Weber & Ryan Pera, Revival Market, Houston, TX 
Satsuma Kolaches 
Boudin Kolaches 

 
Royal Cup Coffee, Birmingham, AL 

 
 

TABASCO® LUNCHEON: APPALACHIAN GROANING TABLE  
 

Alba Huerta, Julep, Houston, TX 
Bourbon Sassafras Punch  

 
Sean Brock, Husk, Nashville, TN 

 
On the Table 
Mixed Pickles 

Pone Bread  
Sour Corn  

Cucumbers, Banana Peppers, Green Onions 
Pickled Ramps 

Kraut Balls 



 
First Round 

Killed Lettuce and Onions 
Fried Apples 

Dandelion Fritters 
Tabasco Soup Beans and Diced Onions  

Fried Potatoes   
 

Second Round 
Cornbread 

Creamed Corn 
Bluegill with Green Tabasco Tomato Gravy 

 
Third Round 
Greasy Beans 

Chicken and Dumplings 
Leather Britches 

 
Dessert Box 

Paw Paw and Banana Pudding 
Hillbilly Fudge 

My Sister’s Chocolate Éclair Cake 
 

 
AWARDS CEREMONY 

 
Lisa Donovan, Buttermilk Road, Nashville, TN 

Cornmeal Green Tomato Jam Pies 
 

Alba Huerta, Julep, Houston, TX 
The Old Cuban  

 
 

LODGE CAST IRON BLANK & GRITS FEED 
 

David Carrier, Certified Burgers and Beverages, St. Simons Island, GA 
Deviled Shrimp and Grits Eggs  

 
Kim Floresca, One Restaurant, Chapel Hill, NC 

Krill and Grits Tart with Nantua and Pea Shoots  
 

Tandy Wilson, City House, Nashville, TN 
Crispy Rice Grits, with Greens, Smoked and Dried Soy Mash, Garlic, and Chilies 

Yellow Corn Grits with Zucchini, Squash, Tomato, Parmesan and Yellow Grit Crumbs. 
 

Ricky Moore, Saltbox Seafood Joint, Durham, NC 
Crab Cream Grits 



  
Sweets, Olive & Sinclair, Nashville, TN 

Muzzle Loaders, Cherry Bombs, Lemon Drops  
 

Virginia’s Best 
 

The Williamsburg Winery 
Acte 12 Chardonnay 

 
Glen Manor Vineyards 

Sauvignon Blanc 
 

RdV Vineyards 
Rendezvous 

 
Michael Shaps Wineworks  

Meritage 
 

 
SUNDAY 

 
BACK ALLEY BREAKFAST BITE 

 
Corbin Evans, Oxford Canteen, Oxford, MS 

Skillet Hash Brown Breakfast Taco Casserole with Salsa Verde and Crema 
 

Royal Cup Coffee, Birmingham, AL 
 

 
PAPPY MEAL 

 
Jambox of Goodness  

Fried Chicken Green Tabasco Potato Salad Pushups, John Currence   
Roasted Sweet Potato and Smashed Cucumber Salad, Rob Newton 

Pickled and Jarred Okra, Katie Button   
Spicy Pickled Vegetable Slaw, Justin Devillier 

Fried Pork Chop with Greens, Onions, and Comeback, Drew Robinson & Friends 
Benne Seed Rolls, Lisa Donovan  

Spiced Pecan and Peanut Brittle, Dwayne Ingraham 
SFA Strategic Reserve, Julian Van Winkle 

 


