Link : PDF

Metro Birmingham Living

THE WITCHING
HOUR
The ghoulish visions of

Nancy Miller Heard

BITTER PILL
The slippery slope
of prescription
drug addiction

FUSION AWARDS
Celebrating the city’s
champions of diversity

METRO MENU

Inside the city’s food scene
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ast October, three of my friends and
I decided to start a supper club. We
had all gone to dinner several times
randomly, but we thought that we
should make it more official and
oreanized. After talking about it for
1 month or two, we finally made a list of res

taurants and set a schedule. At last, the Steel
City Supper Club was born

The supper club includes some ot my
st friends. Amy Kerper is my best friend

college and our Birmingham native
and

She coordinates our list

reservations Lauren Glisson

is my brother’s longtime girlfriend and now
my roommate. She keeps the group up to
date with the latest makeup and fashion
“\'HL]\ .IIIL' Is vll\\.'\\ \Il\"‘\'\' ro rh(' nines,
Svdney King is my best friend from Dothan,
and she is full of interesting anecdotes and
medical facts. The last member is me, Sarah

Elizabeth Cleveland, and I am also a foodie,
s well as the blogger behind the supper
zing women who

club. We are a group of am
like to think we can solve all of the world’s

problems over dinner
In order to make the supper club enjoy-

bl and \u«ume the :II]~ and I have an
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“‘aum that neither time nor
money matter on our nights out During
our special dinners, we undoubredly order
a nice bottle of wine or a fancy co keail, and
we chat so long thar we usually shut the res-
taurants down. We started the supper club
for one reason: quality—to have quality time
with wonderful fric nlls while cating «|lLl|I(\.
local food
In July, we changed it up a little and did
a progressive dinner, We started with drinks
it Carrigan’s Public House, ate dinner at
Galley & Garden
serts at Caté DuPont. We had to be a little

ind finished with des




more strategic with our time, but we were all
very excited with the prospect of all the good
food and drinks we were about to consume.
We started our evening out earlier than
usual at Carrigan’s; that way we could fit
all of the night's activities in before closing
time. When we arrived, there was already
a large group of people settling into their
drinks after the workday. It is a great spot for
young professionals to stop by after a long
day at the office.
We found the bar manager, Eric Ben-
nett, and he took our orders. As he concoct-
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The bar at Camgan’s

ed our drinks, we were treated to a show, as
well as delicious cocktails. He mesmerized
us by vigorously shaking the cocktail shak-
ers and not getting our drinks everywhere. It
was very interesting to see all that goes into
making the various cockrails. We sat and
chatted over our drinks for a while, glad that
we were together once again. All of a sud-
den, we realized we were running late for our
next spot of the night, Galley & Garden.

As we rushed there, we were thrilled to
find that they had graciously waited for our
group and had our table ready right away.
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We were able to sit on their beautiful oy,
door patio and enjoy dining al fresco, T},.
meal started with a beautiful cheese by
and a delicious wood-fired crispy tl*”]‘h.l\!.
which came with peaches, bacon, and g b,
samic reduction. Not even considering the
later cuisine, we would recommend going
back just for the flatbread. These two dishes
were a great start to a night full of delectah]e
fond.

Then it was time for salads, and they a]
sounded so good, we decided to order two
of them. We chose their Grartitude Farms
Butter Lettuce, as well as their Heirloom
Tomato Salad. They were both fantastic, but
the Tomato Salad was the overall favorite he-
cause of the creamy burrata.

The group tries to order several different
things, that way we can try as many options
as possible. Some nights, though, there is a
dish that sounds good to everyone and we
have a hard rime deciding who gets it. That
night the top choice was the sea scallops.
Lauren and Sydney won out and got to or-
der this entrée, which intrigued all of us. As
Lauren said, “The scallops were cooked to
a buttery perfection and I had no trouble
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