
RAISING  
THE STEAKS

exas is not the most obvious 

choice for a gastronomic 

trip to America. The Lone 

Star State is still famed for its 

endearingly fanatical barbecue culture and 

is the world capital for waist-expanding  

Tex-Mex but an increasing number of  

Texan chefs, fuelled by a proliferation  

of artisan producers, are fostering a new 

style of cuisine which sets this state apart 

from the rest of America. 

We’re sitting on an outside terrace on  

a leafy boulevard with a view of Dallas’ 

glittering skyscrapers all around us. A faint 

whiff of barbecue wafts out of the smart glass-fronted kitchen. The chefs 

are busying themselves preparing their starters such as tamale tart with 

roast garlic, peekytoe crab and smoked tomato sauce. We’re at Stephan 

Pyles’ eponymous flagship restaurant and we’ve been eyeing up a giant 

steak to share – a 21oz prime bone-in ‘cowboy’ rib-eye with red  

chilli onion rings and a pinto and wild mushroom ragout that a large 

man to our left is tucking into solo.  

We decide against the steak – there’ll be 

plenty of time for that later – and opt  

instead for some lighter options, such as 

Pyles’ twist on a classic Caesar salad, with 

jalapeño polenta croutons, and a parmigiano-

reggiano chicharrón (a fried pork dish). 

Stephan is a fifth-generation Texan, who 

has done stints with French greats such as 

Paul Bocuse, and he was the first gourmet in 

the American Southwest to win a James 

Beard Foundation award for best chef. He is 

credited for almost single-handedly changing 

the cooking scene in Texas, though he shares 

his Southwestern ‘Founding Father’ status with three other chefs – Dean 

Fearing, Kent Rathbun and Robert del Grande. The first three chefs are 

based in Dallas; the latter cooks at RDG + Bar Annie, the new evolution 

of the legendary Café Annie in Houston.

At its rustic core, Southwestern cuisine covers the likes of chilli con 

carne and fajitas, nachos and tacos, reflecting its Mexican, Spanish and u                  

A road trip from Dallas to San Antonio reveals the pioneering chefs  
who are pushing Texan cuisine far beyond the barbecue  
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restaurants abound and fast food rules, catering for the hordes that visit 

The Alamo annually. Tex-Mex, if you are so inclined, is at its best here, 

but there are a growing number of serious restaurants opening up that 

are putting the city on the map. 

Insignia is the latest opening from 33-year-old chef Jason Dady and is 

well sited in the boutique Fairmont Hotel, on a wide 

cobbled boulevard five minutes’ walk from the city 

centre. We’re talking comfort food with knobs on  

– chicken and waffles, brisket burger, slow-braised 

pork belly with blueberry pancakes. Jason, who now 

has five restaurants, saw San Antonio as the best 

chance to make an impact as a chef – there wasn’t 

much competition when he opened his first eatery in 

2001, The Lodge Restaurant, in Castle Hills. 

And now look at the city. The latest gastronomic 

sensation is the Pearl Brewery. The landmark building 

already has a thriving farmers’ market and will have  

10 smart restaurants once it’s in full swing, including two that have  

already opened from the city’s most respected chef, Andrew Weissman.

Andrew ditched the starched white-linen at La Reve, where  

he made his name, and opened the more casual-chic Il Sogno  

and The Sandbar Fish House & Restaurant. ‘People 

saw us as a bit hick compared to the big money in 

Dallas,’ he predicts ‘but I think we’ll see many high-

profile openings in the next five years.’ 

The Pearl Brewery’s crowning glory, though, is  

the Culinary Institute of America. This is the third 

outpost of one of the world’s most famous cooking schools.  

It aims to increase interest in Latin American cuisine and become  

a magnet for its best-known chefs, pushing San Antonio – and Texas  

– further into the gastronomic limelight. 
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SAN ANTONIO IS THE PLACE  
FOR TEX-MEX, BUT A GROWING 

NUMBER OF SERIOUS 
RESTAURANTS IS OPENING UP

AUSTIN

Hotel Saint Cecilia  

112 Academy Drive 

(00-1-512 852 2400;  

www.hotelsaintcecilia.com)

Parkside 301 East 6th 

Street (00-1-512 474 9898; 

www.parkside-austin.com)  

Uchi 801 South Lamar 

(00-1-512 916 4808;  

www.uchiaustin.com) 

Uchiko 4200 North Lamar 

(00-1-512 916 4808; 

www.uchikoaustin.com)

DALLAS 

Abacus 4511 McKinney 

Avenue (00-1-214 559 3111; 

www.kentrathbun.com)

Fearing’s Restaurant 

2121 McKinney Ave 

(00-1-214 922 4848;  

www.fearings 

restaurant.com) 

Stephan Pyles 1807 Ross 

Avenue (00-1-214 580 7000;  

www.stephanpyles.com) 

HOUSTON

RDG + Bar Annie  

1800 Post Oak Boulevard 

(00-1-713 840 1111;  

www.rdgbarannie.com)

SAN ANTONIO

Insignia 401 South  

Alamo Street (00-1-210  

223 0401; www.restaurant

insignia.com) 

Pearl Brewery (Il Sogno 

and The Sandbar Fish 

House & Restaurant)  

200 East Grayson Street 

(00-1-210 223 3900;  

www.pearlbrewery.com) 

LEARN MORE 

For general information 

on Texas go to  

www.traveltex.com. 

America As You Like It 

offers bespoke packages. 

Call 020-8742 8299; www.

americaasyoulikeit.com 

TEXAS ADDRESS BOOK


