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The Appalachian enclave of Asheville, 
hours from any major city, has earned 

itself a reputation as one of the US’s 
premier culinary destinations 

By TERRY WARd
 

Photographs by JohNNY AUTRY
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 For those who will 
travel far and 
wide for a fine 
meal, a map of 
the American 

south reads like a pilgrimage 
path as worthy as the Camino 
de Santiago de Compostela. 
And while cities like Atlanta, 
Charleston, Savannah and 
New Orleans are the waypoints 
for the culinary revelation for 
which the south has become 
known, one of the most 
rewarding stops involves a 
detour into the hinterlands of 
North Carolina.  

With a craft brewery 
scene to rival anything in the 
Pacific Northwest, a thriving 
community of artisan cheese 
makers and a devoted locavore 
mentality with roots firmly 
planted in the fertile foothills 
of Southern Appalachia, the 
mountain town of Asheville 
– about three hours northeast 
of Atlanta and two hours west 
of Charlotte – has everyone 
talking these days. 

“There’s an artistic 
sensibility that prevails 
throughout the region,” says 
Joe Scully, chef and owner of 
popular Asheville restaurants 
Chestnut (chestnutasheville.

com) and Corner Kitchen 
(thecornerkitchen.com). Scully, who 
has hosted President Obama 
and the First Lady and is 

 
Blueberry 

chipotle ribs 
from 12 Bones in 
Asheville’s  River 

Arts District

81ContaCt platinum Card serviCe for bookings                        d e p a r t u r e s - i n t e r n a t i o n a l . c o m



considered among Asheville’s 
culinary pioneers, points to 
the region’s natural bounty 
and creative spirit to explain 
Asheville’s gastronomic 
wealth. “The music is home-
grown, art springs forth from 
the mountains like a bold 
spring. There’s a vitality here,” 
he says, “so people are never 
surprised that the woods, 
streams and mountains have 
been providing sustenance for 
humans for eons.”

N owadays, 
the foraging 
happens 
all across 
this city of 

nearly 86,000, from the 
food carts feeding late night 
crowds downtown to slick 
establishments along the 
tree-lined lanes of Biltmore 
Village and, farther afield, in 
the hills just east of Asheville, 
where ten farms producing 
artisanal cheese have banded 
together along what is dubbed 
the Western North Carolina 
Cheese Trail. Here, purveyors 
like Looking Glass Creamery 
(ashevillecheese.com) produce 
delicious fresh chevre and 
aged raw milk varieties, while 
English Farmstead Cheese  
(  englishfarmsteadcheese.com) 

is feted for its small-batch 
cheddar curds sold within a 

few steps of pastures grazed by 
the farm’s Holstein cows. 

Asheville proper is an 
equally movable feast, 
dotted with creative enclaves 
like the River Arts District 
(riverartsdistrict.com), where 
abandoned industrial 
buildings that squat alongside 
the French Broad River now 
harbour pottery, painting and 
jewellery studios, as well as 
no-frills but rousing comfort 
food. Take the decadent 
blueberry chipotle ribs and 
slabs of jalapeño cornbread 
that are a favourite at 12 Bones 
Smokehouse (12bones.com), 
or the chicken roasted with 
red currants and chanterelle 

mushrooms on the menu 
nearby at The Bull and Beggar 
(the-bull-and-beggar.com) – both 
exemplars of the superlative 
down-home rations that trace 
their Appalachian roots back 
centuries.

For those looking to let 
their hair down, White Duck 
Taco Shop (  whiteducktacoshop.

com) offers a sunny deck filled 
with locals tucking into fusion 
tacos (think banh mi and 
lamb gyro), while the terrace 
at Wedge Brewing Company 
(wedgebrewing.com) is similarly 
perpetually packed – sip a 
coriander and orange peel-
spiked witbier and browse 
the food trucks out front for 
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This page from top: fresh cheese affectionately dubbed  "pack squares" at 
Looking Glass Creamery; house-made pastrami on a bagel at Chestnut; 

Seven Sows Bourbon & Larder’s vintage-inspired bar; opposite, 
clockwise from left; a peek into The Bull and Beggar kitchen; roasted beet and 

goat cheese salad with toasted pistachios and crostini at Chestnut; 
fried chicken liver with sweet potato bread pudding, Vidalia mousse, smoked 

peanut powder, lemon and sage at Seven Sows Bourbon & Larder

S P E C I A L  P R o M o T I o N
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THAILAND: 
IT BEGINS WITH THE PEOPLE
Whether it’s beautiful Thai palaces and temples, trekking 
through jungles, or bespoke island-hopping trips to 
secluded beaches, one thing will always be the same – the 
heart-warming Thai smiles. That’s the difference between 
a luxury holiday experience and an amazing Thailand luxury 
holiday experience. Visit www.tourismthailand.co.uk.

TIffANy INTrODucES NEW ATLAS®
Tiffany & Co. presents new Atlas® jewellery with the striking 
beauty that made this celebrated design a fashion icon. These 
creations distill style to its very essence; each is bold enough  
to stand on its own, yet graceful enough to stack and layer,  
so that every wearer can tell their own unique story. Gold  
and Silver Wide Cuffs are available in store from this month.  
www.tiffany.com
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There are alot of chefs and restaurateurs in this small city who had a 
vision of what they wanted and made it happen"

Clockwise from top left: 
slow-cooked poulet rouge 
chicken with yellow grits, 
mushrooms and red wine 
from The Bull and  Beggar; 
Cúrate’s white sangria; 
fried catfish with grits 
and greens at Chestnut; a 
Cúrate chef at work 
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crepes, tamales and Korean 
snacks. Or head across the 
river into up-and-coming 
West Asheville for cider flights 
at Urban Orchard Cider Co. 
(urbanorchardcider.com), one of 
three cideries to open here in 
the last year. There’s even a 
local distilling scene in town 
that’s being spearheaded by 
Troy & Sons (ashevilledistilling.

com), a craft whiskey maker 
that uses locally grown 
heirloom corn for its distinct 
and delicious spirits. 

B ut it’s not all 
spirits and 
sandwiches, 
beer and 
burgers 

in these parts. A favourite 
is Cúrate (curatetapasbar.

com), a popular tapas eatery 
run by El Bullí veterans 
and a recent nominee for 
the James Beard Award, a 
sort of culinary Oscar for 
American restaurants; the 
menu is sprawling and the 
choices mouthwatering, like 
esqueixada de montaña, 
a local version of a classic 
Catalan dish of trout served 
raw with tomato fresco, black 
olive, sweet onion and lemon 
vinaigrette. A more southerly 
– but no less delicious – pitch 
can be found at downtown 
hot spot Seven Sows Bourbon 

& Larder (sevensows.com), where 
deeply local ingredients such 
as butterbean honey find 
their way onto an eclectic 
Appalachian menu. And it 
can only be considered blind 
luck if your visit to Asheville 
coincides with one of the 
monthly Blind Pig Supper 
Club (blindpigofasheville.com) 

dinners headed up by chef 
Mike Moore of Seven Sows. 
The themed dinners draw 
in local chefs to spotlight 
the terroir and take place in 
such surprise settings as a 
woodshop or farm – made 
known to diners the day of 
the meal – and, as an added 
dollop of goodness, Moore 
and team donate proceeds to 
local charities. 

“There are no dog-and-
pony-show gimmicks with our 
food,” says Moore, speaking 
of Asheville’s cuisine scene in 
general. “There are a lot of 
chefs and restaurateurs in this 
small city who had a vision of 
what they wanted and made 
it happen. You’re going to see 
such an eclectic mix of menu 
themes and ingredients and 
you’re going to taste incredible 
beer and spirits. For a city this 
size, it’s downright amazing.” 
Amazing, or perhaps even 
revelatory, especially for 
those from wider afield who 
will soon be discovering its 
gastronomic riches. ♦

One of Asheville’s top 
chefs, Mike Moore of 
Seven Sows Bourbon & 
Larder, on what makes 
the city unique.

Q What sets Asheville 
apart from other 
southern culinary hot 
spots like Charleston 
and Savannah?
Asheville is very distinct 
– you can literally walk 
in the forests here or 
on a mountain trail to 
a peak or summit and 
find wild edibles to 
make a meal. These 
blueberries and wild 
cress and mountain 
ramps have amazing 
flavour, and the amount 
of wild mushrooms that 
pop up on the forest 
floor here after a good 
rain is unlike many other 
places in the world. 
It’s a natural cupboard 
to any kitchen. The 
climate is cooler, and 
the flora and fauna 
are very unique. Many 
chefs thrive off of this 
immediate connection 
with the natural world 
and you’ll see these 
items on their menus, 
bringing a new sense 
and meaning to the pop 
term “hyper-local”. 

Q What are you most 
excited about in terms 
of local producers and 
products? 
The honey here is 
amazing. I attended a 
honey tasting last fall 
and I tasted honey that 
came from all over, from 
the tip of Argentina to 
South Africa. The honey 
that stood out the most 
to me was produced 
and made by a local 
Asheville chef, Laurey 
Masterton.

Q How has Asheville's 
cuisine scene evolved in 
recent years? 
After [the financial crisis 
of 2008] you started to 
see menus and dining 
rooms changing from 
pretentious-looking, 
white tablecloth places 
to more comfortable, less 
swanky, even dive joints 
that offered really good 
food. Menu items like 
crab cakes and poached 
salmon were buried with 
1987, and before you knew 
it we could get away with 
serving roasted bone 
marrow and offal on the 
menus along with cuts that 
were less commercialised,  
like hanger steak or  
pork cheeks.
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Grand Bohemian Hotel Asheville
Art from the owner’s private collection adorns the walls 

in this 104-key Biltmore Village hideaway, decked out 
like a chic hunting lodge. bohemianhotelasheville.com

Inn on Biltmore Estate
This opulent hotel, set on a hilltop on the sprawling 
Biltmore property, was built to mimic the original, 

Vanderbilt-constructed manor. biltmore.com

Omni Grove Park Inn
Wellness is the lure at this century-old historic hotel, 
known for its 4,000sq m subterranean spa complete 

with rock walls and grotto-style soaking pools. 
groveparkinn.com

STAY LIKE A LOCAL
Greybeard Realty has plush mountain homes available 

for rent in the beautiful town of Black Mountain, tucked 
among the verdant slopes 20 minutes from Asheville. 

greybeardrealty.com

wheRe to stay

Seven Sows Bourbon & Larder owner and head chef Mike 
Moore prepares a mouthwatering charcuterie platter

Take a tour of America's top foodie towns
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