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NEWS RELEASE

Contact: Laura Lee, director of communications, Pensacola Bay Area CVB, 
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Raad Cawthon, public relations manager, E.W. Bullock Associates,                                                                             (850) 438-4015, raad@ewbullock.com

Pensacola Celebrity Chefs Host Capture the Fort Event

Pensacola, Fla. – Sept. 8, 2010 – Five of the South’s finest chefs and seafood from local waters; a historic setting overlooking a magnificent sweep of crystalline sand beaches and emerald Gulf waters. This combination of Pensacola’s unique history with the Gulf Coast’s unique cuisine promises an event like no other.

At sunset on Nov. 6, Pensacola’s Celebrity Chefs will treat guests to classic coastal cuisine in an extraordinary setting – Fort Pickens, a pre-Civil War fortress overlooking historic Pensacola Pass, the gateway to Pensacola Bay, through which Don Tristan de Luna’s Spanish fleet sailed in 1559 to mark a new beginning in a new world.

The Capture the Fort event brings together modern cuisine created from the Gulf Coast’s local bounty and informed by 450 years of gustatory history. Fort Pickens, a unit of the Gulf Islands National Seashore, the nation’s largest national seashore, is the perfect setting for an evening of sensory overload. 

Pensacola’s Celebrity Chefs – The Fish House’s Jim Shirley, Global Grill’s Frank Taylor, Hilton Pensacola Beach Gulf Front’s Dan Dunn, Jackson Steakhouse’s Irv Miller and Gus Silivos - promise to create sumptuous modern dishes featuring the freshest locally sourced ingredients. The menu includes an array of tastes from fresh Gulf red snapper with stewed collard greens and a roasted corn and red pepper beurre blanc; Carpetbag steak from seared Kobe flank steak and Apalachicola oysters with a caramelized Vidalia onion and chili pepper relish; bronzed Gulf shrimp over brown sugar-braised pork belly with an heirloom tomato and field pea salad; and turtle soup from local, farm-raised turtles with mirliton and Bay shrimp relish. Each dish will be paired with choice wines, hand-selected by each chef.

“We all took historical recipes that have been used in our area for hundreds of years and chose those that spoke to us and that we could modernize while still honoring Pensacola’s rich history,” said Miller. “For example, my dish, Carpetbag steak, has a long-standing tradition in the South. Oysters were considered a luxury item in the 19th century and Americans combine with many things, including beefsteak. Today that combination, with the addition of a full-flavored blue cheese remains magical.”

Silivos, longtime chef at Skopelos, chose for his main ingredient red snapper, a fish near and dear to the hearts of Gulf Coast seafood lovers.

“In the 19 th and early 20th centuries, Pensacola was home to the largest red snapper fishing fleet in the country,” he said. “Red snapper today remains a viable part of our economy and a welcome and flavorful addition to our diet.”

Capture the Fort will be enlivened by actors in period attire who will acquaint visitors with the area’s long history, which includes being ruled under the flags of five different nations, and also provide a historic cooking demonstration. The Pensacola Opera will entertain. 

Visit Pensacola joined forces with the five chefs in 2008, creating the Celebrity Chefs’ program to highlight the Pensacola area’s unique culinary offerings. In 2009, during the city’s 450th anniversary, the chefs cooked for King Juan Carlos and Queen Sofia of Spain. They previously hosted four, sold-out events.

“Capture the Fort will combine the best Pensacola has to offer – history, culture, national beaches, the arts and our outstanding local cuisine,” said Ed Schroeder, director of Visit Pensacola.

Tickets to Capture the Fort are $75 per person and must be purchased in advance by calling (850) 434-1234. For more details, please visit www.PensacolaCelebrityChefs.com.
For more information about Gulf Islands National Seashore, visit the park’s website at www.nps.gov/guis.
