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new + noteworthy Savor the season’s bounty being 
served at these new openings*

LANDRACE   San Antonio, Texas 
Five-time James Beard Awards finalist Steve McHugh opened Landrace at Hyatt’s 
Thompson San Antonio-Riverwalk hotel to work with heritage growers close to home, 
sourcing from 20 local producers and farmers who cultivate top-quality ingredients 
in the region. Enjoy the finest seasonal dishes, honoring the treasured tastes and 
flavors of Texas. And save room for dessert because your sweet tooth will swoon after 
one look at the scrumptious carrot cake. landracetx.com

ANGELA PERSICKE & MARK PERLIONI
@cooking_with_wine  |  cookingwithwineblog.com

This creative team had very different takes on cooking 
when they first met. Mark bought cookbooks and 
watched cooking shows as a teenager while Angela’s 
interest in cooking was sparked after seeing Mark’s 
passion for it. One thing they always shared, however, 
was a love for wine. So, when they started the Cooking 
with Wine blog, it was simply a way to creatively explore 
their interests. Its success has been a welcome surprise 
and even encouraged the duo to step away from 
their full-time careers. They’ve committed to this new 
journey entirely and recently coauthored their first 
cookbook, Mangiamo. Be sure to follow along with 
their journey because it’s sure to be a delicious one.

Southern 
Tastemakers We Love

AUDREY   
Nashville, Tennessee
Chef Sean Brock is a force to 
be reckoned with not only in 
the Nashville food scene but in 
the entire South’s restaurant 
industry. That’s why, when he 
decided to open Audrey, foodies 
everywhere had their eyes 
anxiously on him once again. 
The restaurant is named for his 
beloved maternal grandmother 
and puts Sean’s celebrated 
attention to detail on display. 
The constantly rotating menu 
is a celebration of Audrey’s 
Appalachian roots and is always 
packed with classic Southern 
fare. audreynashville.com

*Openings and events reported as 
of the time this issue went to press.
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