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After a hot day in the kitchen,
where do theValley's premier chefs
go to satisfy their hungry souls?

Ever wonder where some of the area's best chefs go to eat after a long, hot
week in the kitchen?

It's no surprise that the personal tastes of these culinary experts vary asmuch as
the styles of restaurants in the Kanawha Valley. Some chefs are looking just to

relax in a casual setting with good food and friends, while others want a
formal meal prepared and served in a manner they can appreciate.

Rob Fields, executive chef and co-owner ofWindows on the River atop the
Charleston House Holiday Inn, says his restaurant of choice is the Tidewater
Grill in the Charleston Town Center. It's known for its fresh seafood and
particularly the raw bar.

"It's good food and good service. It's one of the few places where the food
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actually comes to the table hot. Everything's done right."
Tim Kirby, chef at the Tidewater for the past five years, says he

flies in the best oysters available from Nantucket Island in Massachu‐
setts three times a week, as well as clams, shrimp, and fish. But at the
end of a demanding day, Kirby heads home and seldom ventures out.

"We don't get much of a chance to get out anymore because my
wife just had a baby last year." He admits his favorite homemade dish
is lasagna.

"When we do go out, I'd probably say we go to Chili Willi's in
Huntington. It's just as close to authentic Mexican food that you can
get around this area. I like the chile rellenos real well."

Kirby says he also enjoys more formal dining at Wellington's at
the Scarlet Oaks Country Club near Nitro.

David Frazier, co-owner and executive chef at Wellington's, says
the restaurant is known for its European-Continental cuisine, rack of
lamb and veal dishes in particular. When he's ready to get out of the
kitchen, he heads to the Tidewater.
"Their food is good and they have an atmosphere that creates a GLENN

A. coNNER lot of fun.They have a lot ~f fresh seafood, pasta and salad-
nothing real

fancy, but everything they do they do
really well. I recognize that and that's
why I go."

At home, he and his wife Polly prefer
an informal meal centered ongoodwine. "I

like the cabernets," Frazier says. "We've
been going through wines from all the

small vineyards in California
lately."

Jeremy Still, executive chef at the
Tarragon Room in the Char l e s ton
Marriott, says he and his wife Nancy
prefer uncomplicated dining at home.

"I try to keep it simple after being in
the kitchen all day long. In some sum‐
mer months, I throw some coals on the
grill and heat up the barbecue. This time
of year I like New England style
foods - stews, Yankee pot roast, even
hearty soups. I eat just about anything. I
enjoy anything.
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"If we want to have a nice dinner, I definitely have to say the
Tarragon Room at the hotel. For the value- the dollar paid- I don't
think you can beat it."

Still was sous chef at the Essex House in New York Cityand·
executive chef at the Marriott at Hilton Head, S.C., before coming to
the Tarragon Room, known for its rack of lamb and veal dishes.

"I don't go into restaurants with a pre-judged decision. I like to
read over the menu no matter where I am.A lot of times I go with the
recommendation given."

Jay Fink, who co-manages Cagney's Old Place in Charleston, says
he enjoys dining out at several restaurants, including his own.

A native ofGauley Bridge, Fink opened Cagney's three years ago
and began working to build a menu that has expanded to 40 entrees,
including Alaska king crab and pasta, chicken and veal specialties.

Yet, he obviously is a man of varied tastes. "I like the Tidewater and
Mrs. Gerald's Country Road Inn in Zela. I like Sjechuan cooking
- and the spicier the better."

DebraVincent is afreelancewriter.
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