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THE RESTAURANT ISSUE

“This knife was
custom-made by
two guys in
Georgia called
Bloodroot Blades.
It’s made of
recycled metals

from old

Volkswagens and
saw blades —
totally badass.”

—RYAN SMITH,

Staplehouse, Atlanta
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AMERICA'S BEST NEW RESTAURANT

106
STAPLEHOUSE
A story of loss in
Atlanta leads to the
future of Southern
cuisine at the best
restaurant of 2016.

114

BAD SAINT
Never tried Filipino
food before?
Three friends in
D.C. will make you
wonder why not.

120

LORD STANLEY
The S5F restaurant
where leeks, sweet
potatoes, and
cabbage lock as
good as they
(surprise!) taste,

122
MORCILLA
Pinxtos and gin and
tonics are turning
Pittsburgh into the

new Basque country.

128

BAROO

Mo sign, no alcohol,
no servers—just

the brilliant mind
of an L.A. chef and
his dish of the year.

132

SOUTH PHILL
BARBACOA

A couple creates
community with
melt-in-your-mous
lamb barbacoa.

134

OBERLIN

In Providence,
bycatch off of
Rhode Island’s cos
elevates Itallan-
American cooking

140

WILDAIR

At this game-
changing New Yo
wine bar, you com
for a glass and
linger for dinnes

142

BUXTON HAL
BEARBECUE
Inside the Ashews
smokehouse whes
every dish begir
with a whole hog

150

N7

A hidden oasis i
NOLA will make
yvou feel like yous
in a Truffaut film

ON THE COVER

Crab with Romass
Dill Sauce, and
Sunflower Seed
(for recipe, see g W
Photograph by
Peden + Munk

Learn how to make
Staplehouse’s new-
school Southern food.
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HAVE A QUESTION ABOUT A RECIPE, OR A COMMENT? E-miall us ai askba@bonappetit.com, ar contact the editorisl ofices: Bon Appétit. 1 World Trade Center. Fes
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STARTERS

27

BEST OF 2016
Restaurant wallpaper
worth stealing, new
ways of cooking

with fire, next-level
banchan, and

other trends our staff
discovered in the
making of this issue.

48
UNFILTERED
The days of swirling
wine are over.
Because even if
you're not in college
anymore, drinking
should be fun.

BY MARISSA A. ROSS

Waitress Toni
Timmons is all smiles
at Buxton Hall.

P. 142

50

THE BUY
Stop and smell
the incense.

gl

The Night Sk

At Buxton Hall, smoking =

52

THE TIPPIN
POINT

We've entered t
gratuity-free zo
How's that goin

54
DESSERT
LIKE A PRO
Pastry chefs
shouldn’t be ths
only ones who
make artonag
BY ALISON ROMAN

58

FEAST OR
FASHION
With custom
clothing, waiter
are outdressing
the diners.

editor’s |:
recipe in

sourceba

is an all-night affair, wits
staffers staying from 10 2
until morning to tend to =
Here’s how they pass the &
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THE BA KITCHEN COLUMNS
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63
FAST, EASY,

T2

THE
ILLUSTRATED
GUIDE

een in this

running strond
BY MAURA KUTHER
WALTERS
¥ ; 92
BY RICK MARTINEZ NOTES FROH
74 fF MY TEST
A BA KITCHEN KITCHI-;H

PRIMER
Salt

OTAM OTTOLESS

BY CLAIRE SAFFITZ 98
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Carla Lalli Music

BY ALEXANDER LD&

155
PREP SCHO

BACK OF TH
NAPKIN
Jenna

BY SARAH T. WEXLE




