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ByAlexandraGreeley
Special to TheWashington Examiner

If you value rare Scotch and enjoy
Britishmeals, you probably sampled
WesMorton’s cooking when he was
the executive chef at AGAINN. But
Morton has tucked aside his recipe
repertoire to return to the cooking
of his Southern roots. As executive
chef of Art and Soul on Capitol Hill,
Morton now dreams up dishes that
reflect the flavors of his childhood
favorites.

A native of Abbeville, La., Mor-
ton grew up in a large extended
family with members who were
either cooking or out in a garden
picking figs or citrus fruits from
their trees; minding cattle, chicken
and quail; or out fishing in the
nearby coastal waters. “We lived
in Low Country,” he says, “with
rice fields and sugar cane fields.
We always had meat from the town
butcher, a friend of my grandfather.
My grandfather and uncle did a lot
of fishing, which was a big part of
our diet.”

He says he grew up with rice and
gravy, a Cajun thing — just meat
braised and served on rice with
gravy. “That was blue-collar food
and it was served in all the local
cafes at lunchtime,” he explains.
“It was always full with those guys,
and always about home cooking.”

Roast or barbecued pork were
typical main course meats, though
occasionally his grandmother
served fried chicken or a roast, and
she ended the meal with either a
summertime fruit ambrosia of
melons from the garden or a black-
bottom pie. “It was real home food,”

he says.
With such a background, how

has this young chef taken his food
memories into an upscale restau-
rant? Quite simply, he says. “I can
prepare food that is directly related
to my childhood,” he says. “I don’t
copy exactly what I grew up with,

but it has influenced the menu
items. I have crawfish etouffee, but
I add peas, pea shoots and lemon
thyme.”

Another aspect of his Southern
background shows up in his char-
cuterie — I make hogshead cheese,
he says, a throwback to what I grew
up with— and with his very South-
ern andouille sausages, which he
often pairs with shrimp and grits.

While Morton keeps a Southern
outlook in his cooking, he also prac-
tices the fresh, seasonal approach
to meal planning, a habit he learned
at his grandmother’s — and fam-
ily’s — knee. Lesson learned: If you
grow and harvest your own pro-
duce, you eat seasonally. And if you
raise your own livestock, you can
be pretty certain of its healthful
food sources. Patrons will rejoice
that he learned these family lessons
so well.
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What is your comfort food?
Rice and gravy the way my
mom cooks it. Then top round
of beef, smothered in onions,
brown gravy and Cajun spices,
or maybe black-eyed peas
cooked with ham hocks.

What is your cooking philosophy?
Driven by seasons, keep it
simple, keep things that work,
and what grows together goes
together. When we have a dish
on the menu, all components
come from one farmer.

Where is your favorite restaurant?
Palena, but I don’t eat out a

whole lot. ThenWoodberry
Kitchen in Baltimore.

What are your basic essential
ingredients?
Salt, pork, that’s it, that’s what it
all comes down for me. Plus add
greens, so it is salt, pork and col-
lard greens.

What’s in your fridge right now?
Tons of fruit, always seasonal,
and a ton of stuff for a 6-year-old.
Then salad greens and stuff for
tacos.We cook at home, andmy
son gets really involved. It is nice
to have the family sit around the
kitchen; that’s how I grew up.

If you go
Art and Soul
» Where: 415 New Jersey Ave.
NW
» Info: 202-393-7777;
artandsouldc.com
» Hours: 6:30 a.m. to 10:30
p.m. Monday to Thurs-
day, 6:30 a.m. to 11 p.m.
Friday, 7:30 a.m. to 11 p.m.
Saturday, 7:30 a.m. to 9 p.m.
Sunday

Wes Morton’s artful cooking

L
ast week I wrote a column
about the allure and versa-
tility of pinot blanc wines.
I began the article by dis-

cussing how a friend had thought
pinot blanc and pinot grigio were
the same wine. Of course, they’re
not, but I did get an interesting
email from a reader asking me if
pinot gris and pinot grigio were
wines made from the same grape.
A perfectly legitimate question and
a wonderful segue into this column.

As it turns out, pinot grigio and
pinot gris are actually the same
white wine grape, just with two
different names. Just as with pinot
blanc, pinot gris (the “technical”
name) is thought to be a mutation
of the pinot noir grape. Gris means
“gray” in French and has a gray-
ish hue when it is fully ripened but
makes a golden yellow to blush-
colored wine.

The confusion over the name is
a result of where the grapes are
grown. For example, in Italy and
California, wines produced from
the grape are called pinot grigio;
however, in France, Canada and
Oregon, it’s referred to as pinot gris.
Themain difference is in the style is
a result of the climates the grapes
are grown in and how the wines are
produced. In Italy, pinot grigio tends
to be dry, with a citrus-centric core
and a minerally finish. In France,
the wines lean more toward stone
fruits and white flowers. Both styles
are found throughout the grape-
growing world, so it’s just a matter
of finding the variety that appeals
to your palate. Retail prices are
approximate.

Pinot grigio pairs well with light
dishes that are on the rich side, like
chicken in a rich white sauce, or egg-
plant with heavy spices.

In 1870, Ilario and Leopoldo
Ruffino had a dream of starting a
winery dedicated tomaking the best
wines possible fromTuscan grapes.
Today, the Folonari family runs the
winery and its 2009 Ruffino Lumina
Pinot Grigio ($10) fromVenezia, Italy,
steals the show with an aromatic
nose of orange blossom, grapefruit
and pineapple. Crisp notes of nec-
tarine, peach and lemon/lime fill the
mouth while bracing acidity keeps
the finish fresh and lively. QPR 8

For six centuries, the Albrecht
family has been making wine in
Alsace, so family members know a
thing or two about pinot gris. Their
2010 Lucien Albrecht Pinot Gris Cuvee
Romanus ($18) fromAlsace is one of
the most well-known white wines
from that region. The intense bou-
quet explodes with scents of white
flowers, juicy stone fruits and wet
stone. This extraordinarily easy-

drinking wine emphasizes flavors of
nectarine, white peach and melon
highlighted by abundant acidity.
Citrus notes provide a tangy and
refreshing finish. QPR 9

Oregon was the first state in
America to grow pinot gris, and
Adelsheim was one of the first win-
eries to make it a regular part of
their portfolio. The winery’s 2011
Adelsheim Pinot Gris ($22) is the
28th vintage it has produced in
the Willamette Valley of Oregon.
The nose is full of ripe green apple,
melon and honeysuckle aromas. The
slightly creamymouthfeel supports
luscious flavors of green apple, pear
and tropical fruit. The textured fin-
ish is long and crisp with hints of
tangerine and bright acidity on the
back of the palate. QPR 8.5

J Vineyards in California’s
Sonoma Valley is known for its
refreshing sparkling wines, but the
2010 J Vineyards “Cooper Vineyard”
Pinot Gris ($26)may just change that.
Blessed with a fragrant bouquet of
honeysuckle, lemon meringue pie
and apricot on the nose and a suc-
culent mouthfeel featuring flavors
of tropical fruit, kiwi and honeydew
melon, this wine is an elegant ver-
sion from first sip to last impression.
The hint of orange clove honey on
the finish is particularly memorable.
QPR 9.5
Note: QPR is a rating system that

compares the quality a wine delivers
relative to the price. A QPR of 10 is
considered an excellent value.

Pinot gris, pinot grigio:
2 sides of the same grape
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Chef Wes Morton returns to his Southern roots at Art and Soul, crafting dishes that are influenced by his childhood favorites.
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