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To Kingston Come

Forget all those notions of small-town dining: MacK & Kate's competes with the big city's best

By Kay West

f MapQuest has noted a iplkc tn
requests for directions from Davidson
and Williamson Counties to Kingston
Springs, they can almost cerrainly anm-
bute it to Jan and Bernie Strawn, who opened
MacK & Kate's Café & Wine Bar there a
year-and-a-half ago. Kingston Springs is a
teeny dot on the map abour 20 miles west
of Nashwville that counted less than 3,000
residents in the last census. While several fast
food pl:m and other commerdial :m.rku-: of
de have F ]'LI.R off
the interstare, it's M:un Street where most of
the out-of-county tags head when they take
Exir 188 off [-40.

Despite its off-the-beaten-path location,
MacK & Kare's—named for the Serawns’
daughters MacKenzie and Kathleen—mer
with such success char ir almose :mrncdm:ly

Manhold says. "My roommare gort a scholar-
ship to Cumberland University in Tennessee,
and | was worried abour how I was going to
pay the rent with no job and no roommare.
Then my apartment caught on fire and | lost
about everything 1 had
bur my car.”

Manhold  decided
the ame was nght for a
change in venue. After
selling the car for cash,
he boarded a Greyhound
bus and headed two
Tennessee, bunking with
his former roommate in
Lebanon.

He knocked around
different kitchens for a
while and worked for
Gulf Pride Seafood, get-
ting t know chefs and

outgrew its original add Four

ago, they moved from one end of Main Sereer
to the other, a distance of less than two blocks.
Even 50, on weekends the two dining rooms
fill with patrons. and reservations are a must.

Traffic, the Srawns say, has been buik
entirely on word of mouth. And much of
the credit for their good fortune, ironically
enough, goes to chef Darrell Manhold, who
cites a run of bad huck as the impetus that
moved him here from his home in Southern
Californi

The grandson and son of chefs, Manhold
has been cooking almost since birth, stoked
by living in an area with a year-round growing
season. “We had avocado trees, citrus trees
and all kinds of vegerables in the backyard,”
he says. "My mom would send me our to pick
dinner, and then she'd make with
what I brought in.” When he was just 19, he
and his roommate made an auspicious debut
on the local food scene.

“There was a Mexican festival where we
lived thar sponsored a salsa’ contest every
year,” Manhold says. “There were cash prizes,
and we thought it would be fun to enter. We
spent our rent money ‘on the entry fee and
there were thousands of entries. We thought
we had torlly screwed up, but we made it
anyway: we called it Puck’s Mango Mad

phhﬂnupmfnt
opportunity. Hearing
through the grapevine
d‘“lmﬂ'ﬂ.wdm'
ing restaurant was open-
ing in Kingston Springs,
e went to check it our—
which is how he found
Jan Serawn.

The Secrawns, ver-
erans of the corporate
world and Green Hills
residents, had decided
several years ago w go
into business for them-

Their first hire in the kitchen brought years
of experience to the table. Kahlil Amold, son
of the owners of Amold's Country Kitchen,
was on one of his leaves from his parenss’
popular meat ‘n’ three. He suggested thar the
Strawns expand their menu. Customers and

former colleagues began to request catering,

named after my roommare’s puppy, which he
got from Wayne Grerzky's dog, which is why
he was named Puck.

“Anyway, when they announced the win-
ners and they called Puck’s Mango Madness
as Most Original, we couldn't believe it. They
couldn't either when we came up to the stage,
a white kid and a Cuban kid, beating out all
the native Mexicans and Mexican Americans.
We won $500 and I thought, Man, if you can
that fun, thar's what [ want to do.””

He got an entry-level job at an upscale res-
taurant in Ventura and in three years worked
his way up to fifth sous chef. Then the bottom
fell our.

“The restaurant was sold, the executve
chef left, mdrhqumndofhuuhﬂcmﬁ

mwhm:!w&nmpu:d:u:ddwmﬂ
MacK & Kare's location in Ki
dwyomﬁnednalacam‘nghndlm.
“But people wanted to car there, s0 we
decided we should rum it into a restaurant,”
Bernie Strawn explains. "We got just enough
tables in there to get our wine license.”
They also got a chef when Manhold aced
his audition with Jan Scrawn. Though the
of the main dining room, is small, i's big
enough for two chefs: Devin Malcolm came
over from Zola with the blessing of owners
Deb and Emic Paquerte, Pegram residents
who regularly dine at Mack 8 Kare's.
Preconceived notions of what a

will be in a rural rown with a two-block main
street, a six-man police force and a volunteer

3

fire department can be checked at the front
door, which opens into the elegandy appoint-
ed main dining room, a winsome combination
of hominess and sophistication. During the
day, large plate-glass windows light the rooms,

The delivery of the menu—printed on one
sheet—further whets the ite. Manhold
and Malcolm add at least a couple of specials
nighely to the set menu of four starters, two
dinner-sized salads and 10 entrées, which is
of particular interest to those who dine ar
MacK & Kate's on a weekly (and in one case,
nighly) basis.

First-timers have some dedisions to
make, though if the lobster fondue is offered
as a special, by all means begin there. The crab
cakes with 2 mustard remoulade are classically
composed, light on filler, fartened with crab.
These are available as a starter or entrée: the

starter size was enough for four to share, and
foretold a predilection for large portions thar
was indeed borne out by the main courses. (Be
advised thar the prices, like the preparaion,
are on par with an upscale Nashville restau-
rant: entrées alone typically run
$20 10 $30.)

West Coast chef Manhold
has a defc touch with fish, so
any entrée that comes out of
the warer will likely be 2 winner.
The tortilla-crusted Alaskan

fish; it was topped with a sweet-
spicy mango salsa (Puck's?) and
nestled up to a mound of roasted
tomato risotto, Large sweet scal-
lops likewise e e fying pan
in the nick of time with their
perched atop a- semi-com-
Meat-and-potato aficiona-
dos need look no farther than
the blackened rib-eye, a thick
one-pound cut of beef thar
was also exactingly cooked o
medium-rare order, topped
with tangy bleu-cheese burter
sauce and sided with a fan of
thinly sliced au gratin Yukon
Golds. One of Manhold's
signature items (he adapeed
his grandfather's recipe) and
a customer favorite is the

with the p¢

us, Hopeful glances in their direction did
not inspire them to share, so we were forced
to make do with a toasted -

acquaintances
seated at three different tables, each visiting
for the first time, revealed chat all had come
to the rescaurant on recommendations from
friends. MacK & Kate's is the kind of place
thar ages happily ised and satis-
ﬁr.dchna wq:addnwmdab«n:hm
Bur selfl only
guan&r—-u&rudnlnw
créme brulée. B
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