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The G:.:nrt:{iﬁn Room s'-régiﬂna] flair, compliments of the chel; Scott Crawford



COTTCRAWFORD, the chef de cuisine
of theQeaegian Room at The Cloister,
admirs thaEhe can sometimes get a litle car-
red away @bgnt qualite But to spend a bit of
nme 1.|||v.'i|‘_l'.'il:|1 this 33-vear-old newcomer
to Sea Islamds culinary scene is o be more
than a bit charmed by his dedication to doing
things nghr. Crawford's parncular brand of
dedicapon 15 mixed with dashes of youthtul
|;|11|'||_|ui,|\.r||. |11:||||.i|i|_:|.' ,1|1d w'i\.durll ||||.|l: |11,1k|._'
him eminencly likable, an UNASSUMING p|.'|1.'|.'r
in the world of high-profile chefs.

[he starting point for Crawford's journcy
to The Cloister was the town of Meadville,
Pennsylvania, some two howurs north of
Pittsburgh. His mother was a homemaker
with a talent for music and art: his Father an
engineer who brought “precision and analy-
2iz= 1o the table.” Their combined influence
would serve Crawford well in a carcer for
which arnstry and meticulousness are essen-
tal ingredients. As for the sheer joy of cook
i|1;'_. b weias anolher I‘..:|111!:| membser who had
the Ereatcs influenee on the chef-to-be.

Crawiord would regularly spend Saturday
mornings in his grandmother’s kirchen. A
the tender apge of 6, he was deemed too voung
and too “mischicvous™ w hang oot at his
grandfather’s sowmill with his older brother.
The VOURRSICT Wils mesmeriaed |1-_1.' his Fr,l;lh,l-
mother Crawbord, "She would [TTE LRI TT: I
food and make it do wharever she wanred,”
he says. *l didn't know it then, bur | was
lcarming an appreciation for it. | wanted to
make the food work for me like it did for my
;r,1|1d|11|::|lf'|1cr. It was a |;'-u|1d|'rt|:: 1_'~cp|_'ri¢'nu',
bur 1 lager learned thar she had I:.1||1:|'|1 e
how 1o make food do things the way 1 wane-
ed. The |:i|.11'L'\-|.|ir_'|:i[*~ camic topether I'|.'|I|.Ir'.|||:|
for me. | just said, *Wow." [t just happened.”

Crawford nurtured his childhood atrac-

rom Tuu'lm'ln:mp_ |1-:..' enrolhing at The Amencan
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Culinary Academy in Tampa, Flonda. As
part of a sclf-stvled primer, these studics
were preceded by a vear of traveling the coun
try om what he calls a “colinary tour,™ In
California alone, he worked in restaurangs all
over the state. 1 just knocked on people’s
doors and asked if | could cook for them.™ It
was a journey to his destiny: “All of a sudden
this hight bulb went on, and | realized this s
what | should be -,|ui|1;._'|. I should prlrsug
h‘l:-nkl:l'l;,. This is my passion, | lowe ir."

Thar moment of clarity was helped along
by a bit of good leck in finding the right men-
tors. One of them was Scott Howard, a chel
at Tampa's Mise en Place, where Crawford
worked abter bimishing culinary school. The
VOUNE upstart was J'l'rr':mlrh;-j tor  soas-c et
afrer |.:-|||:. A tew -.J.1:n-~. as a line cook, =1 (LEEY]
wanted 0 cook,” he savs. *I staved up all
night looking at cookbooks and talking
about the memu. It was unbelievable.”

Crawtord was particularly impressed by
Howard™s “joviul™ outlook, *He had the
CApACILY Lo H‘.I”:. hide all the seress, and |
tonk on thar ability later,” Crawford refleors
thoughefully. *He just got vou excited every
dav.™ His stnt ar Mise en Place would land
Crawford positions ar a sinng of prestigious
restaurants, where he continued o hone his
skills, YWhile “|:-r|n;,|11i,; at the San Francisco
restaurant Back Car, be connected with the
regions emphasis on fresh produce, then so
prevalent in northern California. =You had so
many farmers with their mushrooms, nettles,
ferms and all these wild things that they
would show up with in the ¢ity,” he recalls,

Eventually, Craw ford had an CPPeriunicy
|.-_|:-|J-.'| |.'r||r||;'_|1 tir luare lam back ease, where he
coiild also be closer 1o his [.I.II:III:-. 5‘\11|'-r|!|:.
after signing on with the Rie-Carlton on
Flornida’s Ameclia Island, its sous-chef ar the
time, Richard Arnoldi, encouraped Crawtord
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to further develop his own personal sivle.
While grooming Crawford for the fine dining
found in restaurants like the Georgian Room,
Arnoldi would say, “If you're demanding of
vour people, vou need to be ten time: mone
disciplined, organized and creative than they
arc. You need 1o show up at work two hours
before them and leave rwo hours after they
do.” Up until then, Crawford savs looking
back, everything was just about the cooking.
But Arnoldi tavughe him leadership.

Crawtord’s work at Amelia lsland pur him
on a trajectory that would lead o The
Clowster. His professional introduction o the
resort came when a Sea Island representanive
showed up at Amelia with a “beautiful bomle
of ¢cabernet,” asking him to be a guese chef ar
a wine dinner. *I thought it was very mice thar
they camic personally,” savs Crawtord. =1 did
a wing event and had an amazing time.”™

He kept hus binger on the pulse of develop-
ments af The Cloister as it underwent its sub-
sequent rebuilding. All the while, he oversaw
the acclaimed Dining Room ar Woodlands
Resort & Inn in Chadeston, South Carolina.
“Totally our of the blue, one day [ called [Sea
Island Executive Chef] Todd Rogers,”™ Craw-
ford recounts, “and he told me that someone
had just asked him who he wis going w
choose as the Georglan Room's chel.™ The
piming wasn't lost on Crawlord, and appar-
ently not on Rogers, either, Bur then, Craw-
ford believes that everything in his past—his
family influences, turelage of chef mentors
and familianey with the South—has landed
him precisely where hes meant 1o be.

In the Georgian Room, Crawtord prepares
what he defines as “rebined Southern cuisine™
i o menu that refleces Bill Jones 111 passion
for the best. That menu is also inspired by
relanionships Crawtord has forged with arn-
sans and farmers in the region and his dining




experiences in “little places™ that serve the
finest in Southern food, In his kitchen-in-the-
round, a Montague Excalibur suite, he is sur-
rounded by a voung and driven staff, This
design means “we're looking right at cach
other while we're cooking,” says Crawford.

Like the chefs who helped cultivate his ral-
ents, Crawford attempts to mentor his young
staff. He keeps a bulletin board in the kitchen
and asks his ream o post artiches or other
clhippings their colleagues mighr find inspira-
tional, Something Crawford himself has
posted that captures his personal cutlook is a
quote from the motivational speaker and
author Kenneth Blanchard: “There is a dif-
ference berween interest and comnutment.
When vou're interested in something, vou do
it only when its convenicnt. When you're
committed, you accepr no excuses, only
resules.™ Fittingly, one of Crawford’s contems-
poraries, Robert Carter, executive chef ar
Charleston’s Peninsula Gnll, describes the
chef's approach to coaking as “methodical.”

The resule Crawford most strives for at the
Georgian Room is ro provide diners with an
experience, rather than simply a meal, The
experience 1s fostered through such things as
tableside service (when classics such as Dover
sale and sliced giant hearts of palm are
served), a jacker-and-tie reguirement and a
service staff clad in black rie. “It's really
grand, just really, *Wow,'" says a beaming
Crawford. “Every three minutes we're going
to wow them, without being intrusive.”

The chefs distinctive Southern-influenced
menu includes roasted guail glazed with
sweer Vidalia onion, scared foie gras, succo-
tash and wild huckleberries; gnts souffle
with sauteed Georgian white shrimp and
smoked tomate; and a chilled spring-pea
soup with a touch of mine and tarragon with
lobster knuckles, OF course, all dishes will
continue to be rweaked as the seasons change
to ensure the freshest use of the region's nich
ingredients. In addition, Crawford envisions
a garden of herbs and some vegetables on the
restaurant’s terrace, where gucsts ¢an step
outside to “smell the aromas.”

Whether in his kitchen or the breatheaking
Georgian Room, Crawford seems o draw
inspiration simply from being at Sea Island.
s storied past reminds the chef of just how
high history has set the bar for him. The
perenmially upbear Crawford couldn't wel-
comw: that challenge more if he tried. [ want
our guests to be blown away every nime they
come into the restaurant,” he says emphari-
cally, “so I can live up to this kitchen and rhis
room. It's not pressure—it's an honor.” I

Holly Herrick ts a food writer and restamrant
eritic based in Charleston, Sasth Carolina,
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