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    Andrew White


  For the last five or so years I have been working as a food photographer with restaurants around Columbus and have had the opportunity to talk to the owners and chefs about their establishments and what makes each spot unique. I always liked learning about the history of each place and thought it made the dining experience more enjoyable. Part of the reason why I wanted to make this book was to tell those stories to a wider audience that wouldn’t normally get an opportunity to really learn about the amazing establishments that make up the incredible food scene here in Columbus. I also wanted to showcase how diverse the culinary scene is and shed some light on some of the lesser-known spots around town.


[image: Nile Woodson]


  Nile Woodson


  I am originally from New York City but have lived in Columbus, Ohio, since 2010. I originally was skeptical about being a resident of Columbus and the Midwest, having grown up on the East Coast but mostly because of things I had heard or judgments about it being a “cow town” or “flyover state.” The reality is that Columbus rocks, and I quickly learned to love this place and call it home. After a few years of working in the service industry and going to business school at Ohio State University, I had the crazy idea to open my own restaurant here, a place that would bring something new to the city. I have owned and operated Hai Poké, an island-inspired restaurant based on a Hawaiian staple, poké, which is essentially a sushi bowl. Being a part of the food scene myself as an owner, I know exactly what goes into creating a restaurant and how my individual contributions serve the collective food scene of a city. I like to think that my dreams, passion, and hard work have contributed to and benefited the city overall and touched many people who live here or have passed through. This cookbook project is my homage to all the things that make Columbus great, specifically all the amazing food and drinks and wonderful people that make it happen!
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  Tim Trad


  Back when I was a baby, a couple of New Yorkers adopted me and moved (along with AEP) to Columbus, Ohio. I grew up in Columbus but left fresh out of high school to pursue a career in music and fashion. While on the road I learned that Columbus had a bit of an identity problem: Despite being one of the largest and fastest-growing cities in the country, most people viewed it as a “cow town.” I started @onlyincbus back in 2015 to help tell the story of a growing, evolving city that had a ton to offer. Over the last seven years, I’ve used it to help spread news, entertain, create products, and, most important to me, help rebrand the city and tell its story. I have been fortunate enough to travel and experience all sorts of places, but I will always call Columbus home. This book presented yet another way to help spread the word about this beautiful (but sometimes way too cold) oasis in the “heart of it all.”
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  The Cheesecake Girl


  Multiple Locations


  The Cheesecake Girl started in the kitchen of Samantha Strange’s parents’ house in 2016 when she returned home from college. The demand for her delicious cheesecakes and baked goods was so heavy that she eventually had to start using kitchen space inside the Sunny Street Cafe. She was very popular in the local farmers’ market circuit and eventually grew into her own space inside the Center Street Market in Hilliard. She now has three locations and ships her insanely delicious cheesecakes nationwide! If you’re feeling frisky, grab a few of the bites. If you want to be a responsible customer, make sure you grab a big slice. If you’re really feeling wild, grab some bites and slices, and make sure you have some nap time scheduled after!
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  Tres Leches Cheesecake Jars


  Makes about 6 jars


  Baking items needed include a half sheet pan, parchment paper, pan spray, mason jars, and a piping bag.


  Tres Leches cake layer:


  1 cup flour


  1 teaspoon baking powder


  ½ teaspoon salt


  6 eggs, room temperature


  1 cup sugar


  1 teaspoon vanilla


  ½ cup milk, room temperature


  1 carton strawberries


  1. In a medium bowl, whisk together the flour, baking powder, and salt.


  2. Separate the eggs—eggs whites and egg yolks in separate bowls. Beat the egg whites in a large mixing bowl on medium speed. While the mixer is going, slowly add the sugar and vanilla. Add egg yolks, one at a time, and mix just until combined.


  3. Slowly add the flour mixture, alternating with the milk.


  4. Use cooking spray on a half sheet pan, line with parchment paper, then spray again. Pour the cake mix into the half sheet pan, filling it three-quarters to the top. Do not overfill; you will have leftover batter and can make another sheet pan if you want!


  5. Bake at 350°F for 15–20 minutes; cake should be a light golden brown and your finger should bounce a bit when you touch it.


  6. Let the cake cool completely, then put it in the fridge for a couple hours until firm enough to handle. (This step can be done the day before.)


  7. While the cake bakes, cut up the strawberries into small pieces.


  Cheesecake:


  1 (32-ounce) package cream cheese


  2 cups powdered sugar


  1 heaping cup sour cream


  1 teaspoon vanilla


  1. In an electric mixer, beat cream cheese until smooth. Slowly add the powdered sugar. Take the bowl off the mixer and scrape down the bowl thoroughly, then mix again.


  2. Add sour cream and mix until smooth and combined. Take off the mixer again and scrape down well (we don’t want any cold, chunky bits of cream cheese hanging around!). Add vanilla and mix.


  3. Pour the cheesecake batter into a piping bag and you’re ready to assemble your jars.


  Tres Leches milk mix:


  ½ cup whole milk, room temperature


  1 (14-ounce) can sweetened condensed milk


  1½ cups heavy whipping cream


  1. Whisk liquid ingredients together


  Assembly:


  1. With the rim of a mason jar, press out circles of the Tres Leches cake to fit in the jar. (Those extra bits lying around? That’s a snack—enjoy!)


  2. Layer each jar with one circle of Tres Leches cake. Poke holes in the cake with a fork and then pour 1 tablespoon of the milk mix over the cake.


  3. Pipe a layer of cheesecake batter, then add a small handful of chopped strawberries.


  4. Back to the start again: another cake layer (poke it with a fork a couple times), a tablespoon of milk mix, cheesecake, and strawberries. This should finish off the jar; if you have more room, just keep layering!


  5. Serve and enjoy for up to a week!
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  The Crest


  2855 Indianola Ave.,
Columbus, OH 43202


  The Crest has such a unique take on what it means to create incredible dishes with locally sourced ingredients and traditions. Its interpretation of modern Appalachian cuisine showcases the authenticity and heritage of the region. Many of the dishes are created based off partnerships with local farmers that showcase the produce and livestock that once thrived in our region. You can tell how much care and thought went into every dish that comes out of the kitchen.


  The interior is rustic and inviting and will make you feel like you’re inside a cozy mountainside tavern somewhere in the Appalachian Mountains.
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  Pork Chop with Ramp Mashed Potatoes


  For best flavor, marinate the pork chops overnight. The ramp chimichurri can be made in advance as well.


  Makes 4 servings


  Ramp puree:


  10 ramps, cleaned


  2 tablespoons apple cider vinegar


  2 tablespoons cold water


  2 teaspoons salt


  1. Blend all ingredients together.


  Mash:


  10 large potatoes, peeled and cubed


  ½ cup unsalted butter, melted


  ½ quart heavy cream


  2 tablespoons salt


  1. Cover potatoes in cold water in a pot and bring to a boil. Once easily pierced with a fork (about 15 minutes), drain and allow to cool on a sheet tray.


  2. When cool, place in to a stand mixer with butter and whip with the whisk attachment. Slowly stream in heavy cream until the desired texture. Season to taste.


  3. Mix together ramp puree with mash and keep warm until serving.


  Ramp chimichurri:


  5 ramp leaves, finely cut


  5 ramp bulbs, minced


  Zest and juice of 1 lemon


  1 teaspoon paprika


  1 teaspoon ground Appalachian allspice


  1 teaspoon apple cider vinegar


  3 tablespoons olive oil


  1 teaspoon salt


  1. Whisk together ingredients until a tight sauce is formed and season to taste. Keep chilled.


  Pork chop marinade:


  1 cup sorghum


  1 cup apple cider vinegar


  1 cup olive oil


  1. Whisk together ingredients and keep cold until ready to marinate pork chops.


  Pork chops:


  4 boneless pork chops


  1 cup all-purpose flour


  3 large eggs, whisked


  1 cup panko (or any bread crumb)


  Salt


  1. Gently pound out pork chops until about ½ inch thick. Season generously with salt. Place into marinade for at least 3 hours, ideally overnight.


  2. Remove from marinade and pat dry. Coat with flour, then dip into whisked eggs, then into bread crumbs to fully cover.


  3. Fry in a cast-iron skillet until golden brown on each side. Let oil drain on a paper towel and, while still hot, lightly season with salt.


  4. Serve with ramp chimichurri and potato-ramp mash.
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  Dough Mama


  3335 N. High St., Columbus, OH 43202


  Perrie is a true New Yorker, even though she has grown to love the community-driven city of Columbus. She learned all about pastry technique at the International Culinary Center (French Culinary Institute) in New York City. She came up in the game at Pies ’n’ Thighs in Williamsburg, Brooklyn, before bringing her talents to the Arch City. In 2014 she started Dough Mama out of her home kitchen, baking pies for restaurants around the city, putting herself on the map until she opened her own cafe in 2015. The bakery is located in Clintonville, a neighborhood in north-central Columbus, which she also calls home. Dough Mama is one of those places where you could point at the menu while blindfolded and be truly satisfied with whatever your finger landed on. Everything is amazing, made with such care and craft that no detail is overlooked, all perfectly designed to inflict massive satisfaction. Everything here will put a smile on your face and quite possibly a bit on your waistline, but it is worth any work you will need to do to get back into shape after your cheat day, or week. Bring friends and sample a few goodies among the group or come alone and smash in your car by yourself. Either way, don’t be shy, grab some pie!
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  Lemon Lavender Chess Pie


  17.2 ounces sugar


  3 lemons, zested


  1 tablespoon + 1½ teaspoons cornmeal


  1 tablespoon + 1½ teaspoons all-purpose flour


  ¾ teaspoon salt


  4.3 ounces butter, melted


  7 eggs


  ½ cup + 1 tablespoon lemon juice


  Lavender, dried, for baking


  1. In a large mixing bowl, zest lemons into sugar, then rub zest into sugar until evenly distributed throughout. This will release the oils from the zest, making the sugar very fragrant.


  2. Add cornmeal, flour, and salt into the sugar mix and whisk.


  3. Add melted butter and, with a gloved hand, incorporate until sugar mixture is fully saturated.


  4. Add eggs slowly, whisking in a few at a time until fully incorporated. Whisk in lemon juice. The custard should be completely smooth and consistent in color without any streaks. If you let the custard sit in the refrigerator before baking, make sure to whisk before filling the pie crust, in case the sugar and zest have settled at the bottom of the container.


  Assembly:


  1. Par-bake a pie crust at 375 degrees for 15 minutes until it has just dried out and is slightly golden.


  2. Fill to just under the crimp or lip with custard. Sprinkle about 2 teaspoons of dried lavender on top of the pie before baking.


  3. Bake at 300°F for 35–40 minutes, until filling is jiggly but set. The pie should be just slightly darker than the raw custard, with no browning.


  4. Let cool. Serve at room temperature or cold.
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  Emmett’s Café


  Multiple Locations


  Emmett’s Café has quickly made itself a breakfast and lunch specialty on the Columbus food scene in the few years they have been open. The cafe also expanded from its close quarters in the German Village into a second, more spacious location in the newly redeveloped Open Air building north of campus on Neil Avenue and Hudson Street. We cover a few other establishments in this building in the book, and they all make this building a must-see. You can easily spend an afternoon here, snacking and drinking at various parts of the redeveloped school building from 1927.


  Emmett’s makes tasty classics with an elevated twist. Whether a different ingredient that’s not typically paired with a familiar dish or the high-quality ingredients that go into making everything in the kitchen, Emmett’s certainly goes above and beyond. The newest location boasts lots of windows and space, which means that on most days you will have sunlight accompanying your meal here. There’s just something about eating good food in the sunshine that makes anyone happy to be there.
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  Emmett’s Bowl


  Bowl:


  3 ounces curried yogurt (see below)


  ½ cup roasted chickpeas


  ½ cup roasted cumin potatoes (see below)


  1 ounce julienned red onion


  2 tablespoons turmeric sauerkraut (see below)


  1 tablespoon ahloo bhuja (spicy potato crispies)


  1 poached egg


  1 tablespoon chopped cilantro or micro cilantro


  Yogurt:


  3 ounces Greek yogurt


  ½ teaspoon madras curry powder


  ¼ teaspoon lime zest


  ¼ teaspoon tamarind paste


  Salt to taste


  1. Combine all ingredients and set aside.


  Cumin potatoes:


  ½ cup potatoes, cut into ¼-inch cubes


  1 teaspoon toasted cumin


  Salt and pepper to taste


  1 ounce ghee (clarified butter)


  1 tablespoon diced shallots


  1. Roast potatoes for 15 minutes or until tender. Toss with cumin and salt and pepper.


  2. In a nonstick or cast-iron pan, heat ghee until it starts to smoke.


  3. Add shallots and sauté for 1 minute.


  4. Add chickpeas and potatoes and sauté until fully heated through; set aside.


  Turmeric sauerkraut:


  1. Take your favorite sauerkraut (I prefer Cleveland Kraut, garlic flavor), and add turmeric to taste.


  Poached egg:


  4 quarts water


  1 ounce white vinegar


  1 egg


  1. Bring water and vinegar to a boil. Take a spoon and swirl the water, then crack the egg and drop it in while the water is still swirling. Cook for 2 minutes. Pull from water and set aside.


  Assembly:


  1. Place curried yogurt in the bottom of a bowl.


  2. Layer chickpea and potato mixture on top, then add red onion, turmeric sauerkraut, and ahloo bhuja.


  3. Top with poached egg and garnish with cilantro.
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  Ena’s Caribbean Kitchen

  
 2444 Cleveland Ave., Columbus, OH 43211


  Eating a plate at Ena’s makes you feel like you’re in Jamaica, sitting on a beach sweating from the sun and the spice, even when it’s snowing outside in Ohio. This restaurant, run by Ms. Ena herself, brings all the flavorful, classic Jamaican dishes to Columbus. Ms. Ena was born in Jamaica in the 1950s, which is where she perfected and mastered her craft of cooking—and where she learned the secret to her famous jerk sauce. She brought all her tricks and techniques with her to Columbus, Ohio, and bestowed them on us. Ms. Ena don’t play and neither does her food; no matter what you choose on the menu, you will be infused with delight, and if you get it spicy, sweat too! She raised her family in that kitchen, and her son Marlon is in there cheffing it up with her
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  The Getaway Brewing Company


  

  

  







  The Cozy

  
  

  

  

  

  

  

  

  

  







  Katalina’s


  

  

  



  Katalina’s Southern Fried Buttermilk Chicken Sandwich


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  




  
  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  



  Portia’s Café


  

  

  







  Portia’s Cafe Vegetable Curry Soup
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  The Perfect Manhattan


  

  

  

  

  

  
  
  

  

  

  Black Radish Creamery Cheese Plate


  

  

  

  

  

  

  

  
  
  

  

  

  Warmed Greek Olives
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