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In the Kitchen
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Serpas True Food, 659 Auburn Ave., Suite 501, 404.688.0040

Chef Scott Serpas of Serpas True Food is known for creating classic
comfort cuisine with fresh ingredients, inspired by his Louisiana roots.
One of the chef's favorite kitchen tools is the vegetable peeler:

“I think every cook should have a good vegetable peeler, because it's a
unique tool in how multi-faceted it is. You can use it to peel vegetables

for salad garnishes, you can strip carrots or potatoes for thin, crisp
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Curve Peeler chips, and you can even use it to slice cheese.”

Modern art for your
kitchen, this peeler
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Market at the W Atlanta, 3377 Peachtree Road NE, 404.523.3600

Located at the chic W hotel, this popular restaurant features a va-
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4th & Swift, 621 North Ave. NE, 678.904.0160
A modern take on traditional comfort food
has helped 4th & Swift earn a crowd of fans.
What is Executive Chef Jay Swift's favorite
tool in the kitchen?

“A frying pan goes a long way—a 10-inch All-
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way to fresh garlic. $39, Sur La Table.
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