
ARTISTS KEEP SKETCHBOOKS, writers keep journals, and chefs—it 
turns out—keep notebooks. Piles and piles of notebooks. An idea, “cauli!ower puree 
with wasabi” or “sheep milk ricotta and pine nuts,” can strike at anytime. Jotting down 
a note is just the beginning of a long creative process, one that is steeped in trial, error, 
emotion, and delight, transforming cooking into l’art de la cuisine. In their new book 
Notes !om a Kitchen, artist and "lmmaker Je# Scott and Chef Blake Beshore document 
the obsessions of ten master chefs, including Charleston’s own Sean Brock. With over 
one thousand pages of interviews and photos, including over three hundred pages of 
intimate chef diaries, Notes !om a Kitchen delves deep into the lives and kitchens of 
master chefs, o#ering a visual feast as exquisite as le plat du jour.

Diary of a Chef
A Conversation with the Makers of Notes from a Kitchen
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BY KRISTEN GEHRMAN

Downtown flavor without the hassles and prices of downtown
1739 Maybank Hwy   l   www.jpaulz.com   l   (843) 795-6995

Hours: Mon-Tue 3pm-12am. Dinner Service 4pm-10am. Wed-Sat 3pm-2am.
Dinner Service 4pm-11pm. Happy Hour Mon-Sat 4pm till 7pm. Closed Sundays
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We’re  30!

Come  Celebrate  with  Us.

843.723.7591
82 Queen Street
Charleston, SC 

82queen.com opentable.com

  Inside  and  

Courtyard  Dining 
Lunch      Dinner      Brunch  

For 30 years, we’ve never forgotten our roots.
Winner - Iron Chef Competition

2011 Taste of Charleston™

Join  us  the  week  

of  February  6-11  

We’re  featuring  food  and

drink  specials  reminiscent  

of  our  past  decades  with  a  

new  twist!    

Friday  &  Saturday:  

Enjoy  a  free  slice  of  

cake  in  our  bar  

Free  champagne  toasts  

Announcing  the  return  

of  the    82  Queen  Oyster  

Bar  with  free  Oysters!

Long Live the Queen!
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TLP: A one-thousand-page book about the 
personal lives of chefs—where did you get the 
idea for such an undertaking?

JS: My art background is in documenting 
small American towns and personal 
memorabilia. So much hidden artistry is put 
into the food these chefs put on your plate. 
As a visual artist myself, it was a chance to 
make a book about cooking and approach 
another art form from the inside out. In 
my opinion, it’s a really important book—a 
more modern approach to the culinary 
arts. The food that these master chefs 
create is a creative extension of themselves; 
they develop deep relationships with their  
ingredients. Their lives and experience are 
worth much more than a book of recipes.

TLP: So, would you call Notes from  
a Kitchen a cookbook?

JS: It is a cookbook, but there are no recipes 
in it. Instead, you get pages and pages about the 
development of a single dish. For example, I 
went with Chef George Mendes to a New York 
City farmer’s market and watched him literally 
bury his head in a bushel of sage and carefully 
consider its fragrance; he selected strawberries 
as if they were human beings. The book is not 
about how to cook—it’s about how evoke deep 
emotion with flavors, how to use texture to 
appeal to a sense of memory. You don’t get that 
from a book of recipes.

TLP: Chefs are known for being rather 
private people. How were you able to get so 
personal with them about their art?

JS: You know, it was the same way you 
would get personal with anyone; you spend 
time building the relationship. It took months 
to get to know each of these ten chefs. I spent 

hundreds of hours shooting in their kitchens 
and documenting all of the creativity, energy, 
and obsessions inside them. 

BB: Jeff has this ghost-like ability to disappear 
into the very center of a high-stress kitchen and 
churn out beautiful photographs. He doesn’t 
need a team of assistants or special lighting; 
he is able to just flow with the fluid energy of  
the action.

TLP: Was it difficult to track the chefs down 
and get them on board with your project?

JS: Not at all. Meeting the chefs happened 
really organically. I think because of my 
reputation and my past documentary work, 
they trusted me. In the early 2000s, I was well 
recognized for a project I did documenting 
the personal memorabilia of Elvis Presley, so I 
had some credentials. My art is not about hype 
or glamour; it’s about capturing the beauty of 
things as they are. Once they understood how 
genuine I was about the project, they really 
opened up. 

TLP: The book also contains several 
hundred pages of chef diaries. How were 
you able to get your hands on these? 

JS: Well, I wanted the whole book to be as 
intimate as possible, like holding a real diary in 
your hands. When I asked to photograph the 
chef ’s notebooks, at first some were hesitant—
inside is material they have never shown to 
anyone. But they trusted me. In one journal 
entry, Sean Brock writes simple notes, “Do 
something with eggs” and “Don’t forget about 
vinegar powder.” But it gets more personal. 
Here he writes, “I’m going to be really dangerous 
working with Maria,” as in Maria Baldwin of 
Thornhill Farm in McClellanville, SC. 
TLP: Let’s talk about Husk chef, Sean 

Brock—the book contains over three hundred 
pages about him. What was it like getting to  
know him? 

JS: I spent a lot of time foraging with Sean 
out on Wadmalaw Island. I got to see him in 
absolute quiet and follow him to his secret spots. 
He showed me where he raises his heritage 
pigs, forages for blueberries, pine, and acorns. 
“Smell that?” he’d say. “This is what real food 
is supposed to smell like.” We had a moment 
together out at his grandmother’s garden. He 
had tears in his eyes when he told me about 
how he still uses the seeds she harvested to 
grow Jimmy Red Corn today. The fact that 
seeds carry memories has become part of his  
whole philosophy.

TLP: Blake, you are a recent graduate 
of Le Cordon Bleu. What impact do you 
think this book could have on chefs just  
starting out?

BB: The book is worth ten years in culinary 
school in the sense that it reveals the day-in, day-
out lives of chefs. Starting out, most students 
only get the chance to cook; they don’t have a lot 
of interaction with the “Monets” of the kitchen. 
The book opens students up to culinary subjects 
that are important in the restaurant world right 
now: molecular gastronomy, heirloom seeds, 
sourcing local meat. It shows them what they 
need to be thinking about and what their life 
could be like.

Jeff Scott returns to Charleston for the official 
launch of Notes from a Kitchen at the Heirloom 
Book Company on February 2nd where it will be 
exclusively sold. 

For more information about the book, visit 
notesfromakitchen.com, or the launch, visit 
heirloombookcompany.com

VINTAGE POSTERS & FINE ART

7TH ANNUAL  
SPORTING EXHIBITION
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ARTIST RECEPTION  
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DOG & HORSE FINE ART
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From England to the west coast, Beth 

Carlson’s masterpieces charm and intrigue 

viewers as her impressive career has 

followed a steady vertical path. Her most 

recent feather in her cap is that now her 

work will be the symbol in Europe and the 

Middle East for ACE an animal charity 

based in England. .For more information 

go to: 


