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African-American Chefs Hall of Fame
celebrates culinary contributions
Scroll down for recipes from Chef Joe Randall

One of the liveliest discussions in the world of food today is how to properly
credit African-American chefs, cooks and farmers for the many ways they
have shaped American cuisine.

Today, a Savannah-based chef is pursuing a permanent commemoration for
some of our leading African-American chefs. In January, at a banquet, Chef
Joe Randall announced his plan to retire and convert his 16-year cooking
school in Savannah into the African-American Chefs Hall of Fame. "We are
committed to documenting history as best we can to ensure it's not
forgotten," Chef Randall told the 150 friends and culinary colleagues who
came to honor him that evening.

The African-American Chefs Hall of Fame is a recognition program that
celebrates the living history of African-American chefs and highlights those
individuals whose extraordinary contributions have made American Cuisine
possible. The African-American Hall of Fame was launched by the Chef
Randall's Taste of Heritage Foundation on April 12, 1993. There is also "A
Taste of Heritage" cookbook by Chef Randall which can best be described as
comforting, delicious, invigorating and ingrained with love. To find out more
information, visit www.chefjoerandall.com/book-a-taste-of-heritage.

It is essential that people know this history. Much of African-American
history has been lost as if African-American chefs were invisible. It is up to
The African-American Chefs Hall of Fame to preserve their historical roots.
The Hall of Fame is at an enthusiastic place in its history.

http://www.chefjoerandall.com/book-a-taste-of-heritage.
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Several years ago, my daughter Debbie and I enjoyed a mother/daughter trip
to Savannah. One highlight of our trip was attending Chef Joe Randall’s
Southern Cooking Class, a combination cooking class and dinner party. There
were 12 "students" that evening, all eager to learn about Low Country
cooking, and to enjoy the company of folks who shared a passion for food.

BLACK HISTORY MONTH: 

We sat around an enormous bar in the comfortable atmosphere of Chef
Randall’s Georgian home-style kitchen while Chef and his charming wife
Barbara entertained us in true Southern style. Barbara kept the wine coming
while Chef kept up an easy banter as he instructed us with his own style of
authentic southern cuisine. It was indeed a delectable menu that evening,
paired up with much laughter and camaraderie.

While he may be retiring, Chef Joe will still be active in the community and to
that end he is dedicating himself to the African-American Chef's Hall of
Fame. The school will now become a center for this prestigious group of chefs
where classes will be offered periodically by culinary friends and Chef
Randall.

Some of the members of the African-American Chefs Hall of Fame are Leah
Chase who, for the past 53 years, has been the owner of Dooky Chase
Restaurant, a New Orleans Creole landmark.

Chef Leah is still shipping her world famous gumbo globally to anyone from
Quincy Jones to Sidney Poitier.

Inducted in 1997 was the late and great Edna Lewis who brought into the hall
a string of prestigious honor and awards, including the Culture Expressions
Gallery of the newly opened Smithsonian Institute of National Museum of
African-American History and Culture in Washington, D.C., along with chefs
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Patrick Clark, Leah Chase, Joe Randall and Hercules, George Washington's
enslaved chef.

Other inductees are the late Clifton William, Robert W. Lee, Darryl E. Evans,
and Patrick Clark, Other living members are Stanley Jackson, Leon West, and
Joe Randall. The inductees for 2017 are: John Bolton of Charleston, Ernie
Royal of Rutland Vermont and Chef Daryl Shuler, Atlanta, Georgia.

I feature today a few of Chef Joe Randall's most popular good old Southern
recipes. Enjoy!

RECIPES:

Rustic Baked Macaroni and Cheese

1 tsp. salt

2 cups elbow macaroni

2 cups evaporated milk

2 eggs, beaten

1/2 tsp. cayenne pepper

1 tsp. salt

1/4 cup (1/2 stick) butter, melted

2 1/2 cups sharp cheddar cheese, grated

1 tsp. paprika

Preheat the oven to 350 degrees. Bring water to a boil in a large saucepan.
Add the salt, then gradually stir in the macaroni. Cook over high heat for 10
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to 12 minutes. Do not overcook. Drain and rinse with cold water. Drain
again well and set aside. Beat together the milk, eggs, pepper, salt, and
butter. Layer one third of the macaroni in a buttered 2-quart casserole and
top with a layer of grated cheese. Repeat the layering, ending with cheese.
Pour the milk mixture overall, using a fork to lightly but thoroughly mix.
Sprinkle the top with paprika. Bake, uncovered, until brown, about 40 to 45
minutes.

Fried Green Tomatoes

1/4 cup buttermilk

1/4 cup milk

1 egg, beaten

1/2 cup cornmeal

1/4 cup all-purpose flour

1 tsp. salt

1/2 tsp. fresh ground black pepper

1/4 tsp. cayenne

3 green tomatoes, sliced 1/4-in. thick

1 cup peanut oil for frying

Bibb lettuce, shredded

2 Tbsps. sliced green onions for garnish

In a bowl combine buttermilk, milk and egg; mix well. In a large bowl stir
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together cornmeal, flour, salt, black and cayenne peppers. Dip tomato slices
in milk and egg mixture; dredge in cornmeal and flour mixture; coat well.
Heat oil in a skillet over medium-high heat and cook tomato slices 2-3
minutes on each side or until golden brown. Drain on paper towels. Serve
hot with on a bed of Bibb lettuce, drizzled with Buttermilk Dressing (recipe
follows). Garnish with green onion.

Buttermilk Dressing

1 1/2 cups mayonnaise

3/4 cup buttermilk

1 1/2 cloves garlic, minced

2 1/4 Tbsps. Vidalia onion, or sweet onion, minced

1 1/2 Tbsps. cider vinegar

2 1/4 tsps. fresh parsley, chopped

3/8 tsp. salt

3/8 tsp. ground white pepper

In a bowl, combine mayonnaise, buttermilk, garlic, onion, vinegar, and
parsley. Season with salt and pepper. Refrigerate until ready to serve.
Dressing will keep in refrigerator for 2 to 3 days. To serve, drizzle over fried
green tomatoes and Bibb lettuce.

Roasted Sage Rubbed Pork Roast with Madeira Deglaze

1/4 cup fresh, smashed garlic
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1/2 cup fresh chopped sage leaves

1 tsp. salt

1/2 tsp. freshly ground black pepper

1/2 tsp. cayenne pepper

2 tsps. paprika

1 Tbsp. water

1 pork rib rack

1/2 cup Madeira wine

2 Tbsps. softened butter

Salt and pepper, to taste

In a small bowl, mix garlic and sage, salt, black and cayenne pepper,
paprika, and 1 tablespoon water to make a paste. Rub paste evenly over
pork; place racks fat side down in a roasting pan. Roast uncovered in a
preheated 375-degree oven for 25 minutes. Turn the bone side down and
finish cooking an additional 20 minutes. Remove rack from oven; set rack
aside to rest for 15 minutes before slicing. With pan juices, make Madeira
Deglaze (recipe follows)

Yield: 8 servings

Madeira Deglaze

Drippings from pork rack

1/2 cup Madeira wine
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2 Tbsps. softened butter

1 Tbsp. tomato paste

Salt and pepper, to taste

Heat drippings from pork rack. When drippings are lightly bubbling, add
Madeira wine, tomato paste, and cook down to reduce and thicken gravy.
Add salt and pepper, if needed. Strain gravy, getting pieces of crust out for a
smooth texture.

Flaming bananas foster is served at Hyde Park Prime Steakhouse,
downtown Indianapolis, photographed Thursday, October 27,
2016. (Photo: Jenna Watson/IndyStar)

Bananas Foster with Vanilla Ice Cream
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1/2 cup (1 stick) butter

1 tsp. ground cinnamon

1/8 tsp. nutmeg

1 cup dark brown sugar, packed

1/2 cup banana liqueur

8 medium bananas, cut in half and split lengthwise (peeled)

1/2 cup dark rum

8 scoops vanilla ice cream

In a large skillet melt butter; add brown sugar, nutmeg and cinnamon, then
stir. Simmer over medium heat 3-4 minutes until sugar dissolves. Add
banana liqueur and blend well. Continue to simmer 3 minutes. Place
bananas in the hot sauce and simmer 6-8 minutes basting constantly with
sauce until they are soft and lightly brown. Add rum and allow to cook until
heated. Ignite the sauce with a match and continue to baste bananas with
sauce until flames die out. Place a scoop of vanilla ice cream in the center or
each dessert dish. Arrange 4 pieces of banana around each scoop of ice
cream, then nap the sauce over the top.

Yield: 8 servings

All recipes developed by

Chef Joseph G. Randall


