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Kitchen Companions

F E E L I N G  F E S T I V E
YADKIN VALLEY WINE FESTIVAL
Date: May 15  Location: Elkin
Admission: $16 advance; $20 at the gate
HIGHLIGHT:  “The Yadkin Valley Wine 
Festival is unique in that we are the only 
festival that spotlights only wines from the 
Yadkin Valley AVA,” says Misty Matthews, 
Yadkin Valley office and tourism manager, 
who adds that outside wineries are included 
if their grapes are grown in the valley.
More information: www.yvwf.com

SALUTE! THE NORTH CAROLINA 
WINE CELEBRATION,  
PRESENTED BY BB&T
Date: May 22  Location: Winston-Salem
Admission: $20 advance; $25 at the gate 

Holy Smoke: The Definitive Guide to 
the People, Recipes, and Lore
By John Shelton Reed, Dale Volberg Reed,  
and William McKinney // UNC Press

Smoky, tender, succulent 
pulled-pork barbecue. It’s 
North Carolina’s signature 
slow-cooked dish, and it has 
shaped the heritage and 

tradition of our state. In their entertain-
ing new book, John Shelton Reed, Dale 
Volberg Reed, and William McKinney 
explore the history and evolution of this 
Southern delicacy. The pages are full of 
fun facts and chronicles ranging from 
barbecue’s role in social and political 
life, to the progression of barbecue from 
a casual dish to a respected plate on the 
menus of fine restaurants. The team 
boldly tackles the epic Eastern/Piedmont 
split: White slaw versus red? Tomato 
sauce versus brown sauce? Cornpones 
versus hushpuppies? Holy Smoke guides 
readers through recipes for sauces, slaws, 
hushpuppies, and other barbecue trim-
mings, and is dotted with commentary 
from statewide experts and fanatics. 

HIGHLIGHT: “Salute’s location in a large 
urban setting is what makes it stand out,” 
says Justin Gomez, director of marketing 
and operations for the Downtown Winston-
Salem Partnership. “We pair the quality of 
local wines with the excitement of all that’s 
happening with Winston-Salem restaurants, 
shops, and theaters.”
More information: www.salutencwine.com

NORTH CAROLINA WINE FESTIVAL
Date: May 29  Location: Clemmons
Admission: $20 advance; $25 at the gate
HIGHLIGHT: “We’re the largest wine 
festival in North Carolina, with over 40 win-
eries,” says Julie McMinn Shoaf, wine festival 
operations manager. “We are also known for 

introducing new wineries and have 10 new 
wineries to add to the festival this year.”
More information: www.ncwinefestival.com

ARTS D’VINE
Date: June 4  Location: Kernersville
Admission: Free; $5 for tasting
HIGHLIGHT: “Local businesses each host 
a participating winery, artist, or musician, 
versus a tent or street fair atmosphere,” ex-
plains Angela Shoffner, festival communica-
tions director. “This gives exposure to both 
the businesses and the participating guests, 
and the attendees get the chance to mull 
about town and see new things while also 
experiencing the artists and wineries.”
More information: www.artsdvine.com 

North Carolina cookbook reviews   B Y  S U S A N  R A M S AY 

Seasoned in the 
South: Recipes 
from Crook’s 
Corner and from 
Home
By Bill Smith // 
Algonquin Books
Located in the heart 
of Chapel Hill, Crook’s Corner is a true  
Southern institution. In Seasoned in 
the South, head chef Bill Smith shares 
childhood stories and experiences in the 
industry that underscore his culinary 
approach: “good food as a backdrop for 
good conversation.” His inventive yet 
classic recipes are organized by season, 
emphasizing cuisine that is dictated by 
weather and farmers as much as by the 
chef. From basic stocks to rich desserts, 
each recipe is preceded by an anecdote 
that is both poignant and instructive. 
Dishes like Tomato and Watermelon 
Salad or Figs with Ham and Bellevue 
Sauce will entice, while the aromas of 
Cashew Cake with Maple Frosting will 
waft from the pages, leaving you with the 
inspiration to get into the kitchen. 

W.I.N.O.S (Women In Need Of Sanity)
By Bonnie Jesseph // W.I.N.O.S.
Bonnie Jesseph’s relaxed, wine-inspired 
cookbook is a fun addition to the culinary 
archives of every Southern belle. Her 
amusing list of “Reasons to Drink Wine” 
begins the book on a lighthearted note, 
while the following pages contain dozens 
of recipes with one common ingredient: 
alcohol. Grilled Salmon with Mustard 
Dill Sauce is infused with white wine, 
while Bread Pudding is decked out in a 
whiskey cream sauce. A smiley face decal 
alerts you to adult-inspired ingredients, 
and Bonnie reminds readers how to 
evaporate the alcohol content when serv-
ing children. You’ll find last-minute tricks 
for jazzing up dishes, and quotes about 
wine and womanhood that will tickle you 
pink. Welcome to the sisterhood.

Festival season is upon us! Here we hit the 
highlights of a few you won’t want to miss.

the tasting


