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  Help Us Keep This Guide Up to Date


  We would love to hear from you concerning your experiences with this guide and how you feel it could be improved and kept up to date. Please send your comments and suggestions to:


  editorial@GlobePequot.com


  Thanks for your input, and happy travels!
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  About the Author


  
    Behind every good bite of food, there’s a good story, says Elizabeth Wiegand, a self-described “foodie” from back when the term was first used. Wherever she has traveled, she’s not only tasted but also gotten the culinary history of each dish. She’s eaten her way up and down the coast of North Carolina, across the state, and through the Blue Ridge Mountains. With travels in Europe, the Caribbean, Central America, and the South Pacific, whether sailing or diving or driving, she’s found great foods and the stories behind them.


    Elizabeth grew up landlocked, on a tobacco farm in central NC that has been in her family since the 1840s, and learned to garden and cook under her grandmother’s tutelage. On her honeymoon, she spent the whole summer at NC’s coast, fishing and cooking the daily catch with her husband, Steve. She was hooked for lifetime trips to the beach from then on. Elizabeth and Steve raised three daughters, many dogs, and even a parrot. They currently reside in Raleigh, where they can reach either the mountains or the coast within hours.


    Elizabeth is the author of The Outer Banks Cookbook: Recipes & Traditions from North Carolina’s Barrier Islands, Second Edition, and The New Blue Ridge Cookbook: Authentic Recipes from Virginia Highlands to NC Mountains, both by Globe Pequot Press. You can follow her eating and travel stories at Carolinafoodie.blogspot.com.

  


  Acknowledgments


  
    When you grow up on a farm, you quickly learn about the circle of life—how the seeds you plant grow into the veggies to be harvested, then cooked, and placed on the dinner plate before you; how the milk you coax from the old broad can be made into the ice cream you adore; or how the calf you’ve raised becomes the steak on your plate. I am grateful to my family and my farm background in the fertile soil near Stem, North Carolina, for that has helped me see that with hard work and a lot of respect and appreciation for the gifts of nature, the world can be my oyster.


    This farm background also helps me to appreciate the hard work that others do to bring food to my table. Like the fishermen who leave before first light to set nets or pull pots in the cold dawn, returning only when the sun is getting ready to set. Then it’s to market, where they hope to make enough money to cover the fuel and boat costs. The journey from their boat to my plate takes a lot of sweat yet a love for this way of life. I admire that.


    When I fell in love, with a man who would become my partner in life and with the ocean he introduced me to, I discovered a world of seafood beyond the fried variety I’d previously encountered. Our shared love for the beach, for catching blues or crabs, or digging clams, for stuffing our ice chest with shrimp and crabmeat at the market, has led to many, many soul-satisfying trips to the North Carolina coast and a lifetime of good eating. I am so grateful for that privilege and thankful to Steve for sharing.
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  Introduction


  
    Some folks flock to the Outer Banks to catch some rays and laze in the sand. Others come to catch the big, rolling surf as storms approach, while others catch the wind that propels them on boards or kites in the shallow waters of the sound. Still others climb the highest sand dune on the East Coast to catch the famed wind of the Wright Brothers and soar with a hang glider.


    Fishermen come in droves as big as the schools of fish they hope to catch, dreaming of trophies to hang on the wall or to cook on the grill. They stand for hours in the icy surf, casting again and again and sometimes striking lucky with running schools of stripers or drums. Or they’ll endure bumpy boat rides out on the water to the Yellow Brick Road, what locals call the Gulf Stream, to jig for the groupers or wahoo that hang out at those reefs. When they get back to the harbor, they pose with big fat grins and their (hopefully) big catch.


    Not me. I just come to the Outer Banks to catch a bite to eat.


    As a self-proclaimed foodie for more years than I’d care to admit, I have eaten my way from where the road ends in Corolla all the way down to where NC 12 Highway ends at the ferry dock in Ocracoke.
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    Give me a dish of just-warmed jumbo lump crabmeat panned in butter and I feel that I’ve died and gone to heaven. Grill me some soft-shells and douse them with a bit of spicy remoulade, and hey, that’s so fine. Fry me up some hush puppies and shrimp, and I’ll gladly wipe the grease from my chin. I’ve spent many a happy hour at the table with loved ones, drinking a cold brew and peeling shrimp or cracking crabs. And I’ve warmed my happy taste buds with a hot, slippery oyster from Rose Bay, just steamed or grilled open and dunked in melted butter.


    My sojourns up and down these long stretches of white, sandy beaches have landed me in some mighty fine restaurants, where I learned to love the Hatteras-style chowder that’s full of clams but no dairy. I’ve had daily doses of mahimahi, or what locals call dolphinfish, panfried and grilled. And yellowfin tuna, so fresh you could swear it was still wiggling, seared yet with a bright pink interior, served with pickled ginger and wasabi. I couldn’t tell you which is better—shrimp panned in butter, marinated and then grilled, or slightly battered, then fried. And I learned where to find crab cakes made with little or no filler.


    I eat well on the Outer Banks, don’t you think? You can, too.

  


  Buy Local, Fresh from the Boat to Your Table


  
    Harvesting food from the water has always been a way of life on the Outer Banks. Since the 1700s, commercial fishermen have kept tables full and coastal economies thriving.


    However, commercial fishing has been affected this last decade by environmental factors and increases in regulations and fuel costs. Sustainability and overfishing have been issues with some catches.


    But the biggest challenge to the thousand fishermen from Wanchese, Ocracoke, and other Outer Banks fishing communities is imported seafood. Here’s a frightening statistic: 90 percent of all seafood served nationally is imported. Only 2 percent of that imported seafood faces inspection by the US Food and Drug Administration. Imports also drive down earnings for US fishermen, and at times compromise the quality of both the environment and seafood.


    To resist these problems, Outer Banks fishermen, some of them multigenerational watermen, are working together with local seafood markets and grocers, and local restaurants, thanks to grants by the Golden LEAF Foundation. Their mission? To help preserve their fishing heritage and bring healthy and sustainable seafood to the table that’s from local waters.


    Customers should look for the logo of a plate encircled with OUTER BANKS CATCH to find restaurants and seafood markets that offer locally caught seafood (outerbankscatch.com). They should also look for the OCRACOKE FRESH logo when they are on Ocracoke Island. It identifies local, hand-caught seafood brought fresh from the boat (ocracokeseafood.com).

  


  Why Being a Locavore Matters


  
    My favorite restaurants are run by chefs who insist on sourcing their seafood and fresh produce locally. And that’s not easy. That means their menus change with every season, for some fish migrate, crabs winter in the mud, and shrimp hide in the marsh grass. You have to understand that you just can’t have what you want exactly when you want it if you’re going to “go local” and support the struggling commercial fishermen of the Outer Banks. It would be much easier for chefs to just order foods from the cheapest sources that come from all over the place.


    When you buy local, you’re supporting the person who spends grueling hours on the water to bring your seafood dinner to your table. You’re also supporting the markets and gal behind the counter who sell you that fish or shrimp. And you’re putting not only local chefs but waitstaff, busboys, and dishwashers to work. And accountants, lawyers, truck drivers, and others involved in running local businesses like restaurants and markets.


    That’s why you’ll find I’ve noted if a restaurant serves local seafood especially. It’s important, y’all. You, too, as a consumer can insist or recommend that your favorite eating places make the effort to source ingredients from local farmers, producers, and watermen.

  


  Note: Stormy Weather
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    Hurricanes have historically wreaked havoc on the Outer Banks, because it sticks so far out into the Atlantic on the Southeast coast. Most recently, Hurricane Irene hit in 2011, and flooded much of the Outer Banks, particularly Manteo and on the soundside of the strip from Kitty Hawk to Nags Head, destroying homes and businesses. On Hatteras Island, NC 12 Highway is the paved artery to the mainland, and it was destroyed in several places. A new inlet was created, and a temporary bridge was finally installed to allow traffic to flow again. Homes, markets, and restaurants like Mack Daddy’s in Avon were so flooded they were closed for months.


    A year later, in 2012, Sandy hit the North Carolina coast before traveling north to devastate New Jersey and New York shores. Huge surf and winds in Kitty Hawk from Hurricane Sandy flattened the dunes protecting the Beach Road and flooded homes and businesses all the way to the Bypass. On Hatteras Island, dunes protecting NC 12 were again flattened, and waves crashed over the roadway and knocked down homes. NC 12 was closed to all but four-wheel-drive vehicles for months, isolating many Hatteras residents.


    As of this writing, the Bonner Bridge over Oregon Inlet is to be replaced, NC 12 on Hatteras Island continues to need clearing after storms, and the ferry from Hatteras to Ocracoke often encounters delays caused by shoaling in the Pamlico Sound. But traffic eventually flows, thanks to diligent work crews.


    Residents of the Outer Banks are a sturdy, optimistic bunch. They’re survivalists, and accept that this gorgeous place they call home, which most times provides a bounty of nature to enjoy, can be a difficult place to live. Storms may knock them around, but they’ll make it back. And so do visitors. Once you’ve gotten a taste of the Outer Banks, you’ll want to return again and again.

  


  How to Use This Book


  
    As a food lovers’ guide, this book has broken the Outer Banks into geographical segments, starting with Corolla and heading down the beach all the way to Ocracoke. Each segment features a list of food stuff you don’t want to miss.


    It is noted when each restaurant or market provides you with local foods. And throughout, you’ll also find sidebars offering tips on buying seafood or “insider” information about local foods. There are also descriptions of the few breweries and wineries in or near the Outer Banks.


    A variety of restaurants await you in the Outer Banks. Almost every single one listed here focuses on the best of what’s available, and that’s fresh seafood. You’ll find a range of price points, from inexpensive family places and local hangouts, like Sam & Omie’s, to pricier, elegant dining rooms like Manteo’s 1587. Some, like Owens’, have been in business with the same family running it for decades. And I’ve made a point of omitting any chain restaurants or franchises, because there are too many good, independent places that are unique to the Outer Banks. Most are informal, where you can wear shorts and flip-flops, but a few expect your best attire.


    And please note that each restaurant included has its own atmosphere, attitude, ambience, and signature dishes that I’ve tried to convey to you. My descriptions are just that, not reviews. That said, if I really like a place, you’ll know!


    Weather, the economy, and other factors affect businesses, and many may change or close. Give them a call or look them up before you go.
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  Foodie Faves


  The restaurants that have made this section are the most noteworthy establishments that are worth a visit, from long-standing favorites to the latest on the scene. Bon appétit!
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  Specialty Stores, Markets & Fishmongers


  Some truly notable fish shops, specialized groceries, farmers’ markets, etc., can be found along the Outer Banks. Here we give you a list of the top specialty stores.


  


  Recipes


  
    At the back of the book (p. 181) we give new meaning to the phrase “continuing education” and help you re-create some of our favorite local dishes.

  


  Price Code


  
    Whether you want an inexpensive fish taco or shrimp burger, or feel like a splurge with a lovely multicourse dinner with nice wine, you’ll find a choice of restaurants in every region of the Outer Banks to meet your desires. Each restaurant listing under Foodie Faves includes the following price code that will give you an idea of what the price of an entree may be.


    
      
        	$

        	less than $10
      


      
        	$$

        	$10 to $20
      


      
        	$$$

        	$20 to $30
      


      
        	$$$$

        	$30 to $40
      

    

  


  Getting Around the Outer Banks


  
    Bridges and ferries are required to enter the Outer Banks, the string of barrier islands linked to a long, skinny fingerlike peninsula that extends from the Virginia border via the beach.


    Visitors from the north will most likely arrive via US Highway 158, from the section of Currituck County on the mainland, crossing over to the area at the northern end of Kitty Hawk on the Wright Memorial Bridge. At the junction with NC 12 Highway, visitors can head north to Southern Shores, Duck, and finally to Corolla, where the highway ends and travelers must hope for low tide to drive on the beach, with no pavement, up to Carova and the Virginia border.


    As you continue south on US Highway 158, this five-lane roadway is referred to by the locals as the Bypass. Officially, it’s Croatan Highway. Kitty Hawk and then Kill Devil Hills are noted with a North Croatan Highway address.


    Continue south on the Bypass and you’ll hit Nags Head, which has a South Croatan address. Keep going further south to Whalebone Junction, where US 64/264 crosses over the Causeway from Roanoke Island, home to Manteo and Wanchese. (Note that US 64 makes a 600-mile run from Manteo to Murphy, NC, in the mountains at the Tennessee border.)

  


  Road Rules


  
    Along this stretch of beach communities, there’s a milepost designation used by businesses and restaurants to help visitors find them, with a green sign posted every half mile. These are designated as MP in this book. The Outer Banks Visitor Center marks the beginning at MP 1, as everyone refers to it, and continues south to Nags Head and Whalebone Junction, which is at MP 16. Even on Hatteras Island, some businesses refer to their mileposts, too, which are up in the 70s.


    Now, to confuse you further, there’s also another main drag that runs along these beach communities. It’s called the Beach Road by the locals, but is formally named Virginia Dare Trail. Locals say “up the beach” when they mean northern communities, or “down the beach.” Corresponding milepost signs are also used.


    
      [image: frn_fig_018.jpg]

    


    Local Outer Bankers also talk about going “down Hatteras.” To get to Hatteras Island, at Whalebone Junction, go due south on NC 12 Highway, the only paved option to get down the beach. You’ll enter the Cape Hatteras National Seashore, which stretches over 75 miles of gorgeous, white-sand beaches and sand dunes, undeveloped in most areas. You’ll first encounter the Pea Island National Wildlife Refuge, where literally hundreds of thousands of tundra swans, Canadian geese, and other birds flock each winter.


    Cross over the Bonner Bridge that straddles Oregon Inlet. The villages of Hatteras Island all stretch on either side of NC 12 Highway between the beach and the soundside, where settlers originally built their homes. I love the village names—Rodanthe, Waves, Salvo, Avon, Buxton, Frisco, and finally at the tip, Hatteras Village.


    


    Catch the ferry from Hatteras to cross the Pamlico Sound and Hatteras Inlet to Ocracoke Island. You can take this ferry for free, whether by car, bicycle, or as a passenger. After the ferry lands, there’s nothing but NC 12 Highway, with the beach on the left and the marsh and sound on the right, for 13 long and lovely miles. You’ll pass a campground and pony pen, where the famed Outer Banks wild horses are kept safe from running into vehicles.


    Ocracoke Village is at the end of NC 12 Highway, which here is known as the Irvin Garrish Highway. It winds along the waterfront of Silver Lake harbor, and ends at the ferry terminal where you can go to the mainland via toll ferries to Cedar Island or Swan Quarter.


    And, all up and down this vast area of absolutely gorgeous beaches, there are great places to find the freshest of seafood. Stop and eat!

  


  Food Festivals & Events


  
    Check out these special foodie events that occur annually on the Outer Banks that are sure to delight your palate:

  


  March


  
    Taste of the Beach, obxtasteofthebeach.com. Held over a 4-day weekend in mid-March, usually during St. Patrick’s Day weekend, this annual foodie event is one that you don’t want to miss. It’s not just special dinners or wine tastings, but also tapas and pub crawls, restaurant tours to meet the chefs and owners and taste inside their kitchens, and more, like the 2012 ceviche and tequila tasting and another featuring coffee cuppings, all spread out in venues up and down the beaches. The culminating event is the Grand Tasting, with about 20 restaurants along with beverage vendors presenting samples at one venue to compete for the Best in Show and People’s Choice awards. Events sell out quickly, so get on their e-mail list or become a Facebook friend.

  


  June
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  Knotts Island Peach Festival, knottsislandonline.com. Take a ferry ride over to this festival of all things “peachy,” as in fresh peaches, peach pies, and peach ice cream. You’ll also see a parade, a lawnmower racing show, live music, crafts, games, and rides for the kids. Held the third weekend in June at the Ruritan Community Park, its proceeds benefit


  September


  
    

    
      
    


    

    

  


  October


  
    
  


  October/November


  
    

    
  


  December
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