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Virgiaia's e Wing, 51 412 King S in Charleston, serves Lavweousiry familly recipes such as Frogmeore Stew and chra soup.

Savory Spots

In the

These places will have you
loosening your belt for she-crab
soup, shrimp and grits or chicken

wcountry

Virginia"s on King

Around the comer from
Hominy Grill, Virginia's on
King, posh and spotless with

BY JonaTiian Levor
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Pastel-colored Charleston sits low  and
pretty at the junction of the Ashley and Coo-
per rivers. Lighted with gas lanterns, bursting
with Booming oleander and camellias, lined
with stately old Federal and Greek Revival
mansions, and thick with magnolias, pal-
metto palms, and live oaks dripping Spanish
moss, Charleston looks 100 good o be true -
maore like an Epeot pavilion than a real city

But it's not all good manners and living his-
tory. Bencath the scrubbed and poteed and
tourist-ready, an authentic food cubune
thrives, anchored by dozens of great ressau-
rants. From the linenclad 1o the plastic-
forked and everything in between, they crank
out dish after dish of shrimp and grits, she-
crab soup, boiled peansts, The food is simple
but refined, influenced by far-flung places but
distinctive to Chareston and the surrounding
Lowcountry = one of this country's few true
reghonal cuisines.

Love Lowcountry? Try these four restau-
rants on for size,

RESTAURANT DETAILS
INSIDE, page 5.
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Gullah Cuising: cush roe with smoked
nmage. Sheimp, Chackion, gredr pappers and
carvois {Prond ) aned & plate of fried] chiclen, rce
sl evalare] e (hack)
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Hominy Grill: The Swmg and Grts man
ety A bacie, ehrr, grii, Frushmoma
e —
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Virginla's on King: fred.chicken, cotand
igroerm, ancd rac and cheess

LANET L1} wrig
SeeWee Restaurant: fried sét shel
crab st cokesbew, colard grmain, et apash
Sad Praped sghiment L mvitea

brick walls and leather booths,
is named for Virginia Bennett,
the mother of one of the own-
ers, and serves up the cooking
of their family table. Okra soup -
beel stock, wmatoes, bacon and
oknt = tostes like something
from another time. Frogmore
Stew, also known as Beaufort
Stew, tidewater boil, or Low-
country bodl, s usually a sim-
mering cauldron of shrimp,
corn on the cob, sausage, and
red potutocs dumped on news-
papers and devoured. Here it
makes its way into a handsome
bowl but tastes as good as ever,
She-crab soup s rich and
creany. a sort of crab bisque but
finished with deep pink crab roe
and a splash of dry sherry. The
tea ks sweet and good, and the
pineapple upside-down cake i
iy new Ewvorie dessert.

Virginia's on King, 413 Kang 5L,
Charleston. Lowcountry Tamily recipes
dressed lor dinnes, Entrees
$15.59-521.59. Hours: 11 a.m.-10 p.m.
Momday-Satunday, 10-3 Sunday. Details:
B43-735-5800;

i virgemasoeking com,



