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By Rachelle Lucas

rom a sweet and spicy “Cochinitos” Caramel and Chili Glazed Pork Belly, o=~
cheesy southern Gritz-A-Ya-Ya, Emeril-has been uncovering the Sunshine
State's delicious food seene in his popular new show, Emeril’s Florida, on the
Cooking Channel. RO - - S ’ S 2 A7z
Each 30-minute episode is peppéred with mouthwatering food shots while

showcasing Florida’s great festivals, abundant agricultvre, top chefs, and award-winning
restaurants. He traveled to aver 30 locations from Pensacola to Miami, touring hydroponic:

farms, fishing in the Gulf, visiting one of the largest cattle ranchésin the country, and even-= -

giving us a little insight into the cosmic cuisine he helped create for the space program.
Quite a few of the episodes finish with Emeril working with one of Florida's chefs, cooks
ing up a delicious dinner by the ocean'with the sunsét behind themy casting brillianvorange
and pink colors across the sky. It leaves you hungry not just for food, but for a mght out
relaxing at the beach as well.
I had a chance to chatavith Pat Robérts, the Co-Executive Producer of Emeril’s Florida,
and a good friend of Emeril.
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&Y Discovering Emeril’s Florida
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How did you and Emeril meet?
What was the Inspiration for the
show?

I've been fishing buddies with Emeril
for the past 6 vears. We actually met

outon the d'.'CL\ N San destin since our

boats were only two slips from each
other. My son went fishing with him

1 after our families

one day and so

friends. Now we

just became good
fish every summer and winter and
work together to support his charity,

The Emeril Lagasse Foundation

As vou can imagine, wine, food,
and ideas flow freely when hanging
out with Emeril. I guess that's where

to showcase the

the inspiration ca

food and culinary experiences we

have here in Florida
What is it about thi
made Emeril decide tom
Florida his home?

Emeril's wife is from Mississippi and
her family used to always vacation
down on the beaches of South Walton,
so she's the one that introduced him

g Emeril was

to the area. After vis

captured by the relaxed, carefree style
that Florida is known for. He loved
that the kids could go to school and
ride bikes and play at the beach and
just be happy, normal kids. He's als
thrilled to hop on his boat an

ng any chance he gets; it's his retreat

go hsh-

Florida f

amazed at

[ think Emeril was really

nd the \.lLl".':

the variety availat
of the ch have here in Florid:
From casual fare to exceptional fine

t all. We went ¢

i
$~
i

dining, we tr
four distinguished historic resort
(':nnl'_l.;i'xu'_l', the state: the Don Cesar
in St. Pete Beach, the Blitmore Hote
in Coral Gables, the Breakers in Wes!
Palm Beach, and the Grand Floridlan
in Orlando. All had really impressi
world-class restaurants

There
usual places that surprised him

wre also some pretty u
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Amencan
Brasserie

!
Lo explon 'I "."I'.L ! ANaG spen { some
time relaxing at the Sandpear! Resort
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Also, he travels to Clearwater fre
./' quently for his work on HSN, but had
|

¢ of places
Pcked away 4
gestination wi
Where sun, su
e . ~ I
I think the history impressed him, es- e best in log

e allv in Pensacol We learned that And if r',»‘,cr,n_i
Jackson's Steak House is in a building L delizht in our
! ton B0 achenture 8

from the 1860s and was the loca
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“people think we’re aﬂ beacheq and

attractions, but when it comes to cuisine A

Vinoy Hotel in

we can hold our own with any major city.” St Patersburg

fer of Florida fr Spain to the

n the plaza in front of the build-

ing where the restaurant now resides
UTSE, WE 'M W lu late rwent

SMates
There’s ..I\I |

wi zh an u"'

Wildérmess

Adventures
rants it's hard to capture them all
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auction,

Emeril got so
excited that he
holler
catchphrase
BAM, anc
startled the

ed

auctioneer.

bl

1 think we'd like to go back to some
of the specific farms and more rural
areas. We talked about citrus during
the show, but we want to go and be on
location visiting an orange grove, It
would also be nice to pace ourselves
and just spend more time in each city

Any humorous stories to < hare

that were not on camera?

As | said before, Emeril loves to fish,
and so one day out on the water we
had gone just a little too far out and
it took us a little too long to get back
to shore. We were supposed to make
it back to shoot the sunset for dinner
and nearly missed it. Thankfully there
were lights brought in so we could get
the segment done.

Also, seeing Emeril at the cattle
auction was hilarious, We were at Ad-
ams Ranch, one of the oldest ranches in
Florida. You know how those auction-
eers talk a mile a minute, well Emeril
got so excited that he hollered his
catchphrase, BAM, and startled the
auctioneer
Tell us about Emeril's experience
vt Kennedy Space Center

Not many people know this, but a

while back Emeril was asked to de-
velop meals for the space program to
add some flavor to their menu, So, the
episode where we visited the Kennedy
Space Center was definitely one of his
favorites. He got to ride in a flight
simulator with former NASA Astro-
naut, Col. Rick Searfoss,

T did some research and discovered
Emeril's menu for the International
Space Station included his signature
Mardi Gras jambalaya, mashed po-
tatoes with bacon, green beans with
garlic, rice pudding and mixed fruit.
They were delivered to the station
in July 2006 by the space shuttle
l)i‘;l’l’l‘:’t‘r}'..j

I"ve read that in addition to
being a chef, Emeril is also a
drummer. Any night spots he'd
recommend for catching some
[Laughs] He is a good drummer!
Growing up, his parents thought he'd
pursue music instead of becoming a
chef, but he ended up turning down
a scholarship to the New England
Conservatory of Music. Food is re-
ally what he’s passionate about. He
still does love percussion and is buds
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with Kenny Chesney, Sammy Hagar,

and Jonathan Cain [of Journey

Over |, where doyou t
sisin
Emeril would tell you that we have 5

major markets for great restaurants

and food and just as many top som

re still

meliers as New York. Yee,

kind of undiscovered. Peo

- B o

le think
we're all beaches and attractions, but

when it comes to cuisine we can hold

our own with any major city

having a great time sharing that

Sxt for Bras
We start she OUNE OUX NeXE season of
Emeril's Florida at the end of summer
The new episodes will start airing
2014, Until then,

people can still see current episodes

again in January

re-air on the Cooking Channel, Allthe
recipes from the show can be found at
CookingChannelTV.com.

Stay tuned for next scason!
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