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Frank Lee 
Scott had a revealing conversation with Frank Lee of Slightly North of Broad earlier in 

the year in which he discovered the depth of Lee's passion for food and the business of 

cooking it. Here is a chef who spends at least four nights a week on the line, in touch with 

his staff and also in touch with the seasonally revolving palette of ingredients available to 

him. Such connection to his restaurant and local foodways is rare, and the impact it has 

on his food is clear with every bite. 

Bob Waggoner 
It has seemed difficult to turn on Turner South on the TV without running across Bob 

Waggoner for the past few years, but that hasn't affected Charleston Grill at all (a good 

thing, that). As he piles up accolades and face time on the tube, it's reassuring that his 

most wonderful restaurant is still at the top of its game. 

Waggoner has brought contiuous attention to our city and its food, something for which 

all Charleston food fanatics should be thankful. 

Sean Brock 
'Molecular gastronomy' has arrived in Charleston, and one of its top converts is Sean 

Brock of McCrady's. Mind-bending cooking methods and plate presentations are the 

norm in this strange new world, but (much to our relief) it's all about taste in the end. 

Brock is a young man and has most of his career left to develop his already considerable 

skills, which means he has only just begun to stretch the limits of the kitchen. 

Bob Carter 
In another banner year, Bob Carter at Peninsula Grill continues to produce elegant, 

straighforward cuisine that impresses in a restaurant that has been known as one of 

Charleston's best since Day One. Affable and enthusiastic in the public eye, yet intense 

and serious in the kitchen, Carter's demeanor brings results to the table and accolades 

from nationwide press.  One need only count the number of chefs, both nationally known 

and local pros alike, who list 'trained under Bob Carter' on a resume to realize the impact 

he has had on the Charleston dining landscape. 



John Marshall 
John Marshall may not have the biggest or flashiest restaurant in Charleston, but that 

hasn't stopped him from commanding the respect of diners throughout the Lowcountry. 

His essays about food, wine and travel appear in myriad local publications, and his 

tireless pursuit of all things culinary is refreshing. This year shows Marshall finding more 

success with his restaurant, Al di La, through the next- door renovation called the Bacaro, 

a restaurantwithin- a-restaurant that offers a separate menu of smaller plates and 

outstanding wood-fired pizzettes. Passion for Italian food shines through in every new 

project Marshall undertakes. 

 


