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» DINING

Q&A: Chef Joshua Hopkins

Chef Joshua Hopkins leads the kitchen at Abattoir, one of sev-
eral restaurants operated by renowned Atlanta restaurateurs
Anne Quatrano and Clifford Harrison. Previously chef de cuisine
at Bacchanalia (another of their restaurants), Hopkins learned his
culinary skills during a series of apprenticeships in Atlanta and
Charleston, S.C. A proponent of Southern cuisine complement-
ed by French cooking techniques, Hopkins credits his mother
with fostering his love of food. Where Atlanta recently chatted
with this rising star, who was recently named one of the
country's "four chefs to watch” by Esquire magazine.

Abattoir features “whole animal
cuisine,” which uses every func-
tional piece of the animal. What
animal parts aren’t used?

| don't eat eyeballs—that’s just a
thing with me. Some people do,

but | don't know many customers
who'd do it.

What animal parts are the most

difficult to sell?

Once you get into larger animals’
livers it’s a harder to sell because

they have more pronounced flavor.

But when it comes to kidneys,
hearts, tongues, sweetbreads and
SO on, it just depends on individu-
als and whether they have strong
stomachs or are squeamish and
can’t get past a mental image.
Our service staff is pretty good at
getting people to try things.

Should vegetarians just stay away
from Abattoir?

No, we have so many veggie op-
tions! We spend a lot of time and a

good bit of money on vegetables.
We deal with a lot of farmers and
source as much local as possible.
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What's your approach to cooking?
Slow and thoughtful. Just think
about it and invest time. | read a
lot. | try to get everybody in the
Kitchen involved.

What's your favorite thing to
cook?

That’s a hard one. | tend to go
towards cuts of meat that are fatty.
| love Asian noodles. Any part of

a pig. | like rabbits a lot: they're
small so you have to be precise
with them and if you're not paying
attention they will dry up quick.

| like Nantucket bay scallops a
lot—they're so good you can eat
them raw while you're cooking
them. And bacon because the end
result is so awesome.

What’s your take on the Atlanta
dining scene?

| think Atlanta is coming into its
own as a city for not as expensive,
good casual fare.

Abattoir: 1170 Howell Mill Rd. NW,
Westside, 404-892-3335,

www.starprovisions.com
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SAVORY
SOUPS

Soup satisfies the taste
buds and the soul like
nothing else. Here, 4
scrumptious creations:

Beer Cheese: Rich,
creamy and fortified
with Sam Adames, this
signature soup re-
mains in high demand
year-round. 57th Fight-
er Group Restaurant:
3829 Clairmont Rd.,
770-234-0057, www.
the57threstaurant.com

Chicken and Coconut
Milk:
riage of sweet and
spicy, comfort and
adventure served in
style. Spice Market:
188 14th St. NE, 404-
724-2550, www.spice-

marketatlanta.com

A perfect mar-

Fisherman’s Stew:
Fresh bites of scallops,
shrimp and whitefish
in a spicy tomato
broth. Wahoo! Grill:
1042 W. College Ave.,
404-373-3331, www.
wahoogrilldecatur.com

Parsnip Bisque: This
blend of parsnips,
truffle oil, roots and
cream is smooth,
hearty and addictive.
Alon’s: 1394 N. High-
land Ave., 404-872-
6000, www.alons.com

Chicken and
coconut
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