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What's 
Cooking?

CHEF BOB 
WAGGONER 
TEACHES THE 
BASICS OF 
LOWCOUNTRY 
CUISINE

WORDS AND PHOTOS  
by  LYNN & CELE SELDON

We’ve known iconic South Carolina chef 
Bob Waggoner since his days at the helm 
of the famed Charleston Grill. In many 
ways, “Chef Bob” introduced us to up-
scale Lowcountry fare. Along with Frank 
Lee, Louis Osteen, Donald Barickman, 
Donald Drake and a handful of others, 
Waggoner put Charleston and South 
Carolina cuisine on the culinary map.

Today, Chef Bob is cooking—and 
teaching—up a storm in a sleek cooking 
school he started just around the corner 
from his former digs. Established in 2014, 
In the Kitchen with Chef Bob Waggoner 
is a cooking-school concept that pairs 

fresh local ingredients with a casual 
cooking, teaching and eating style. 

Offered six nights a week, classes 
are typically limited to 12 partici-
pants and sell out a month in ad-
vance. Starting at 7 p.m., the class 
and meal typically run up to three 
hours. Waggoner decides what’s on the menu 
each morning, based on what’s fresh at his 
local purveyors.

Hands On
We enjoyed the format of the class we took—

who wouldn’t when it starts with sparkling 
wine? Waggoner walked us through the appe-
tizer preparation for seared red snapper with 
fresh salsa, then put us to work. Breaking into 
groups of two, we shared six huge ranges to 
sear the fresh snapper, with Chef Bob provid-
ing the first of many great tips he would share 
throughout the evening: Score the skin of the 
fish to keep it from curling when searing on 
high heat, and always use grapeseed oil. Check. 

We’ve taken more than a dozen cooking 
classes around the world, and this was the first 
not to include written recipes—during the class 
or afterward. Waggoner believes in keeping 
the classes and the cooking fun and casual, no 
pressure. “There are no mistakes here,” he’d say 
while making rounds. The group agreed when 
we moved to a large community table to sample 
our awesome appetizers while Chef Bob poured 
a crisp Chardonnay from Burgundy.

Then, it was back to our stations to get des-
sert in the oven while we prepared the en-
trée—veal tenderloin with a compote of bell 
peppers, capers, olives and pine nuts, served 
with seared asparagus. 

Waggoner walked us through an easy-to-
make dessert recipe using puff pastry and 
local peaches. We found out later that sweet 
treat would be topped with a delectable honey 
and pistachio glaze when we removed it from 
the oven and, better yet, topped with ice 
cream before serving. No recipe cards. Every-
one goes with the flow. 

While dessert baked, we were busy getting 
our work stations back in order before we 
started to cook. Then it was back to the mas-
sive ranges to sear the veal and use the same 
pan to cook the compote that would form the 
base of our dish. The pretty plate was paired 
with a Bordeaux blend that brought out the 
best in the meat and vegetables. 

We returned to the stoves to retrieve our 
desserts and enjoy them back at the table. All 
12 of us lingered long after the last bite, and 
several made plans with Waggoner for a re-
turn visit with friends. Count us in!  

Waggoner believes in keeping the 
classes fun and casual, no pressure.

PURSUIT+HAPPINESS

BACK T O 
SCHOOL
 FIND POPULAR COOKING  

 CLASSES AT RESTAURANTS  

 AND KITCHEN SHOPS ACROSS  

 THE STATE. FROM THEMED  

 MENUS TO COUPLES’ CLASSES,  

 HERE ARE A FEW THAT WILL  

 UP YOUR KITCHEN GAME: 

In the Kitchen with Chef Bob 
Waggoner • CHARLESTON 
ChefBobWaggoner.com

Michael Anthony’s Cucina  
Italiana • HILTON HEAD ISLAND 
Michael-Anthonys.com

Let’s Cook Culinary Studio • 
COLUMBIA 
LetsCookCulinary.com

The Cook’s Station •  
GREENVILLE 
TheCooksStation.com

Plate 108 • GREER 
Plate108.com

THAT LOOKS GOOD!
Learn how to cook some 
of the South’s best bites at 
DiscoverSouthCarolina.com/recipes.Aspiring chefs learn expert 

techniques at cooking classes across 
the state, including this popular 
favorite in Charleston. 

http://www.chefbobwaggoner.com
http://www.michael-anthonys.com
http://www.letscookculinary.com
http://www.thecooksstation.com
http://www.plate108.com

