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ByAlexandraGreeley
Special to TheWashington Examiner

After several intense years
working in numerous high-profile
kitchens, young and energetic
executive chef Greg McCarty
now directs the food scene at the
recently opened NoPa Kitchen +
Bar in Penn Quarter. Although this
restaurant is new, it joins its sister
eateries in the Knightsbridge Cor-
poration’s D.C. restaurant group,
which includes 701 Restaurant,
Rasika and the Oval Room. So this
Newfoundland native will receive
much scrutiny of his work. And
likely many accolades as well.
But McCarty surely knows the

culinary terrain, and it all began
when as a youngster of 4, he planted
his own vegetable garden. “Luckily
it was good soil,” he said of his first
crop, red radishes. He also merited
the good fortune to grow up in a
family where both sets of parents
and grandparents cooked all the
time. His grandmother in Arkan-
sas, where he spent summers, even
baked fresh biscuits every morn-
ing. “She also made awesome fried
chicken and million dollar pie,” he
said. In winters in Newfoundland,
he enjoyed his mother’s codfish,
lasagna and meat pies.
His a-ha! moment came in col-

lege, where he often cooked dinner
parties for various people. At one
point a friend told him not to waste
time in college but to go to culinary
school instead. “I’d never thought
of that as a career path,” he said. “I
was really a good cook by then, and
had a natural affinity for it. Though
maybe not perfect techniques.” He
decided to attend the George Brown
Chef School in Toronto.
Culinary school certainly shows

a person’s dedication to the indus-
try, said McCarty, but working in

professional kitchens polishes
skills. “We did have a good meat
butchery program, but you only
have a certain amount of time. You
have one day to learn to trim fish,”
he said, adding that a person needs
to cook a piece of red snapper 1,000
times before he learns how to cook
it just right.
After graduation, McCarty had

the extreme good fortune to land
a job with renowned Jean-Georges
Vongerichten at his New York City
restaurant, Jean-Georges. “At
Jean-Georges, I was a sponge,” said
McCarty. “He said, ‘If customers

do not like it, you won’t makemuch
money.’ He was a great inspiration. I
wondered if I could learn to butcher
fish, and I learned very quickly that
I really was not on the same level as
the others.”
Describing his six years working

for Vongerichten as the best time of
his life, McCarty recounts how he
was surrounded by great chefs and
had access to the best ingredients in
the world. FromNewYork,McCarty
worked at Vongerichten’s Bahamas
restaurant, Dune. Upon returning to
the U.S., he was hired as executive
sous chef to open Nobu 57, where
he grew to appreciate Asian ingre-
dients and, in particular, developed
a passion for usingmiso paste. “It is
so healthy,” he said. “It adds somuch
depth of flavor.”
Then he ran his own food-truck

business in Connecticut and was
honored by various groups for
his skills and culinary knowledge.
McCarty now finds himself inWash-
ington, where he indulges the local
food community with his excellent
cooking — perhaps by his adding a
few dollops of miso paste here and
there.
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What is your comfort food?
Anythingmymothermakes. She
makes the best coq au vin and the
best lasagna in the world. And her
meat pies and fried chicken are
like my grandma’s.

What’s in your fridge?
Twenty-seven different mustard
types, bananas, grape soda, selt-
zer and many different types of
chocolate treats.

Which is your favorite restaurant in
town?
Mintwood Place and Little Serow.

And all Knightsbridge restau-
rants.

What is your favorite ingredient?
Moro miso. It’s a red barley miso
with soybeans. There is a dish at
Nobu 57 with it, which Martha
Stewart put on her show.

What has been a great influence on
your cooking?
Setting the direction of a new
menu and listening to custom-
ers’ reactions. ... I am in a new
market, so I need to understand
what people want.

If you go
NoPa Kitchen + Bar
» Where: 800 F St. NW
» Info: 202-347-4667; nopadc.
com
» Hours: 11:30 a.m. to 10:30
p.m. Monday to Wednes-
day, 11:30 a.m. to 11 p.m.
Thursday and Friday, 11 a.m.
to 11 p.m. Saturday, 11 a.m.
to 9:30 p.m. Sunday

Greg McCarty: Kitchen master

L
ocal wine distributor Eric
Platt saw a hole in the
American wine consum-
er’s palate: value-oriented

wines in the $15 to $30 range that
offer great fruit, structure and bal-
ance, while being readily available
in local wine shops. After spend-
ing several years working for a
prominent importer, Platt decided
to return his focus to his roots. He
joined a consortium of five New
Zealand wine-makers who banded
together to share resources in order
to get the word out that New Zea-
land hasmore to offer the American
market than lamb.
The joint venture is called Pacific

Prime Wines and it is definitely
ready for prime time. PPW has
six shareholders — the five winer-
ies and the management team, of
which Platt is a member. The win-
eries include Seifried, in Nelson;
Carrick, in Central Otago; Maimai
Vineyards, in Hawkes Bay; and Lake
Chalice and Forrest Wines, both in
Marlborough.
While Platt’s title is vice presi-

dent, director of sales, he seems to
be involved in every aspect of mar-
keting, including meeting with his
distributors, presenting the wines
directly to retailers and restaurants,
hosting consumer tastings — both
in wine shops and for wine clubs—
and, of course, telling the PPW
story to themedia. As a result
of the latter, I recently found
myself at the Embassy of New
Zealand on a beautiful spring
day to meet with representa-
tives from each winery who
were in town to share their
wares.
Thanks to the dramatic

diversity in climate and soil
composition found through-
out both the southern and
northern islands, New
Zealand is blessed with
a diverse number of
growing regions. The
country initially made its
mark in the wine world
with crisp sauvignon
blanc wines. However,
regional differences
allow the wine-makers
to experiment with both
traditional and non-tradi-
tional varietals, leading
to some delicious values.
There were many

wonderful wines on dis-
play. Here are a few of the
delightful choices avail-
able in our area. Retail
prices are approximate.
One of the best ways

I have found to start
almost any occasion is
with bubbles, like the
subtly fun fizz found
in the nonvintage Lake
Chalice Cracklin’ Savie
Sauvignon Blanc ($19)

fromMarlborough. The classic sau-
vignon blanc flavors of tropical fruit,
passion fruit and grapefruit are car-
ried over the palate by just a slight
spritz of carbonation. The notes of
citrus on the finish are accentuated
by the bright, refreshing acidity.
QPR 8.5
What happens when amolecular

biologist and physician get married
and then start a winery together?
Magic, that’s what. Like the magic
of the 2011 Forrest “Doctors” Riesling
($17) from theMarlborough region.
Wonderful aromas of white peach,
rose petal and apricot on the fra-
grant bouquet bound out of the
glass. The pretty structure supports
beautifully integrated flavors of nec-
tarine, citrus, melon and stone fruit
as they dance across the palate. The
just-off-dry finish adds just a touch
of sweetness on the long, luscious
finish. QPR 9
The 2010 Carrick “Bannockburn”

Pinot Noir ($45) from Central Otago
is a perfect example of what New
Zealandwine-makers are doingwith
this delicate red wine varietal. The
attractive nose of ripe cherries and
cinnamon has a perfumelike qual-
ity. The silky flavors of red plums,
sweet cherries and dark strawber-
ries are round and generous in the
mouth. The balance between fruit
and acidity provides an elegant fin-

ish, featuring notes of cocoa
and spice on the back of the
tongue. QPR 9
The Maori word for duck

blind is “maimai” (pronounced
my-my), but don’t be blind to
the terrific value found in a
bottle of 2009 Maimai Syrah
($13) from Hawke’s Bay. The
brooding nose is full of rich
aromas of black cherry, black-
berry, roasted coffee and
cinnamon. The palate displays
dense flavors of dark cassis,
blackberry jam and boy-
senberry fruit with hints
of vanilla and toasty oak
on the lush, refined finish.
QPR 10
A delightful way to end

a meal is with the 2011
Seifried “Sweet Agnes”
Riesling ($23/375ml bottle)
from Nelson. This fun
dessert wine features
intense flavors of dried
apricot, honeysuckle,
orange blossoms and
candied ginger that are
rich and concentrated on
the palate. The abundant
acidity keeps the wine
fresh and the flavors in
balance and the finish
long and clean. QPR 9.5
Note: QPR is a rating

system that compares the
quality awine delivers rela-
tive to the price. A QPR of
10 is considered an excellent
value.

Prime time for Pacific Prime Wines

COURTESY OF GREG POWERS

Chef Greg McCarty of NoPa Kitchen + Bar says he likes to use miso paste in his dishes because it is healthy and full of flavor.


