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Chelsea Gregoire, general manager and beverage director for True Chesapeak

A TRUE CHESAPEAKE BELIEVER

helsea Gregoire believes

that her education at

Liberty University, the

Virginia school founded

by evangelical pastor
Jerry Falwell, was fine preparation
for her career in the hospitality
industry. “If you look into the ety-
mology of the church, as a house
of welcoming and fellowship, a
restaurant or bar comes close,”
Gregoire points out. “I didn’t have
to become a preacher or a teacher
to create community.”

Gregoire, who holds both a bach-
elor’s and master’sin theology, says
there was a point when she “jumped
off the rules train.”

For the past several years, she’s
been heading down another Spirit-
forward path, managing the bap
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programs at Ida B's Table and Topside
in Baltimore, and being recognized as
a 2018 Eater Young Gun (eater.com’s
recognition of young movers and shakers
in the restaurant industry). Now, the
28-year-old is general manager and
beverage director for Trye Chesapeake
Oyster Co., which opened in October
in a renovated mill on the banks of
Baltimore’s Jones Falls.

While, as its name suggests, the

restaurant and bay Specialize in bivalyes
from the bay, Chef Zack Mills’ meny
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“It’s a gift to grow up and live 17

near the Chesapeake Bay,
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HOLY LAGOON

‘While Tiki cocktails are generally consid-
ered summertime drinks, this refreshing
take—featuring Maryland’s only absinthe,
made by Tenth Ward Distilling—may give
you the tropical vibe you need during the
winter months. True Chesapeake’s propri-
etary rum blend is a well-guarded secret,
but go ahead and make your own by mixing
three of your favorite rums together.

B 2 oz. of True Chesapeake's
proprietary rum blend

B 1 0z. pineapple juice

H % oz. lemon

B 2 oz. Giffard blue curacao

W }2 oz. spiced syrup

m Tenth Ward Absinthe, to taste
(my suggestion is a hefty ¥% oz.
of that deliciousness!)

Add all ingredients into a shaker, and shake vigorously
(but not for too long) with ice. Pour all ingredients,
including the ice from the shaker, into a chilled glass.
Garnish with freshly grated cinnamon and a lemon
wheel, and whatever else your heart desires—it's tiki!

the grasses were moving, I could see the bs&y
in the distance.” St. Jerome, she points out, is
the patron saint of biblical scholars. “I quietly
started working on a cocktail called .Holy
Lagoon, a take on a Tiki drink that conjures
mystical waterfronts,” she says. The cocktail
(see recipe above) features absinthe from Tenth
Ward Distilling—a local maker that fits within
Gregoire’s ethos of using Maryland products.
The bar menu is stocked with erpks tl}at
celebrate the bay, including a section with
shooters—a shot with an oyster in the glass,
meant to be downed in one slug. “I started
naming shooters after people who work onthe
water: the Waterman, the Seafarer, the Bay
Pilot.” Gregoire says she looks forward t(t)
coming up with flavor profiles that complerrfent
the day’s harvest. “I view this whole pro_]tf:e
as being very tied to nature, to where ::fnal
from.” Plus, she adds: “there are th; }:e:z <
ties, which are uncanny.” -Mar tha Tro
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aryland Sip and Savor contributor

Kit Waskom Pollard and Suzanne

Loudermilk, both veteran food

writers, have teamed up on Lost

Restaurants of Baltimore, a book
that profiles 85 beloved Baltimore restaurants
that are no more.

The authors tell the stories behind 19th century
institutions like Thompson’s Sea Girt House and
20th century establishments like Haussner’s and
Louie’s Bookstore Café. More recent stories
include The Chameleon, an early entry in the
local food movement.

7
Lost Restaurants of Baltimore is the story of the -
big personalities in Baltimore’s dining scene, of f ™
iconic dishes that are still missed—and re-created— :)’Q
and of the behind-the-scenes maneuverings that ! /
canmake or breaka restaurant. The book explores —/
how dining out has evolved over time and how fﬁ
factors like race and immigration have influenced . ’:,
the restaurant business. _':/ ‘
Lost Restaurants of Baltimore is available on /
Amazon and at bookstores around the state. - MT' /{
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