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Chefs of ‘South Carolina

Chef Chad Smith

ﬁ/c:rn and raised in Banner Elk, North Carolina, Chef Chad Smith
continues his Southern heritage as Executive Chef at Fripp Island Golf & Beach
Resort. Chef Chad says his passion comes from the ability to create something that
has never been done before and ultimately to give the client an experience they
will never forget!

gjipp Island Golf & Beach Resort

Fripp Island Golf & Beach Resort is the easternmost of the South Caro-
lina barrier islands. The resort boasts two award-winning championship
courses, Ocean Point, designed by George Cobb and Ocean Creek, Davis
Love IIT’s first signature course. There are miles of clean uncrowded beach,
tennis, fishing, kayaking and swimming in a spectacular natural setting.

Call 800-334-3022 or visit FrippIslandResort.com.

LowcouNTRY SHE CrAB Soup
Chef Chad Smith

INGREDIENTS
2 Tbsp. Extra Virgin Olive Oil 2 Thbsp. Old Bay Seasoning
1 Medium Yellow Sweet Onion 2 Tbsp. Fresh Thyme
2 Large Carrots 2 Tbsp. Ground Black Pepper
5 Stalks Celery 2 Tbsp. Hungarian Paprika
2 Tbsp. Minced Garlic 3 Tbsp. Crab Base / Dissolved in
2 Cups Cooking Sherry 1/2 Cup Hot Water
4 Qt Heavy Cream 1 1/2 Lb Jumbo Lump Crab Meat
1/2 Lb Unsalted Butter
2 Cups AP Flour

DIRECTIONS:
* Combine Onions, Celery, Carrots together and place them in a food processor.
Process them until they are combined in a less than minced manor.
* In a heated large stock pot, add in the Olive Oil. When the Oil begins to swirl, add the vegetable mixture.
e Saute until Onions are translucent, add in the Garlic and continue cooking for one minute.
¢ Add in the Sherry and cook off all the alcohol.
While the alcohol is cooking off, (in another pot) melt the Unsalted Butter and combine the Flour to make a roux.
e When all the alcohol is cooked off, add the Heavy Cream and the Crab Base Water mixture.

Let this combination cook until the Heavy Cream begins to rise.

e When this finally occurs, add in all the seasonings and mix well with a wisk. Slowly add in the roux, mixing constantly until dissolved.

¢ As the Soup begins to thicken, turn off the heat.

¢ Add in the Jumbo Lump Crab Meat, carefully mix and remove from pot to serving or holding container.

(QCI)ND OUT MORE ABOUT GREAT FOOD AND GOLF IN SOUTH CAROLINA AT WWW.SOUTHCAROLINAGOLF.COM



