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living and relaxing on the gulf coast




th an entertaining style s humor in his recipes, he teaches his pupils that the
arts of cooking AND having a good time are not mutually exclusive . _ all while preparing
Grouper Vince to perfection or folding those pesky little spring roll wrappers without so much
as one misplaced wck.
Mo “bam” tossed with butter here. For this cooking class belongs to Chef Tim Creehan,
. i hef of Beach Walk Café Restaurant in the gullside rt town of Destin,
Florida. Tim's classes are among a myriad of culinary venues that fill his schedule, but it is his
pure talent in the kitchen that accounts for his accolades
This 30-something food ma : < chef in venues from here 1o Hong
Lagasse. He also was invited to
cater Vince C ¢ dined at Beach Walk while on vacation.
The key to great food preparation,” , who began working in restaurants at age 15
‘is to buy a great, fresh product; season it simply: and prepare it properly.”
ince the restaurant hugs the Gull of Mexico shoreline, it's only natural that fish highlights
the menu

He moves around the kitchen of the cooking school with the finesse of
a magician. He transforms lifeless ingredients into amazing cuisine,

while his intimate, captivated audience leans

toward each other with whispers of "how does

he do tha

“Tuna, snapper, grouper and cobia in season are all indigenous to this area,” says Tir
also have cold-water fish flown in.
Tuna is my favorite because it is multifaceted,” he adds {although the notoriety of Vince
isit to the restaurant has made the rename
mistake people make in pre
minutes, according to this chef, and should always
langer spongy or pliable—it is done
Beach Walk'’s executive chef seasons his fish simply with garlic salt and white pepper. He
uses lighter sauces to complement the fish, not cover the taste; side dishes such as bas ; ;
and a light, crispy vegetable with texture. His own non-stick sauce, Chel’s Grill Plus, also is a - 3 ":"":"“‘"‘
great seasoning. (Interested? You can look it up at www.chefsgrillplus.com) sl
With the fame that has come his way, you have to ask what ps him in Destin. So | did
“I love Diestin and the beach, and I'm a big sailor,” he said. “F've had many offers, but ev
day | look out across that gull, and | know that nothing could make me le:
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An ve ever enjoved dining at Beach Walk Café or watched this chef entertain and

a M
amaz ed seats of his cooking classes, you will be glad to know that Tim
Creehan is here to stay.

Left: Tim is in his natural element in the kitchen. Insef: Fresh locaol ingredients combine for o tosty creation,

Above: Tim shores cooking skills with his closs 0 tave. Elend 0

S It e - Serve in 4 bowl and garmish with tortillzs
ome and toma b 12 very
~ Summer 2

Chef's Grill Plus®
Chyi T i

Shrimp Scampl by ame:third. Set avide
A Galf ot favorrte

/2 pound mediis imp, peelad
ond daveinad . v A
loblespocns Chel's Grill Plus® Herbs | _ Abowe

: ' with Broiaed Ror
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Heat Chels Grill Plus® Herbs and [ P i \ Lah Ararddoas anioy ":1:_ tmcaphe 1k
. f A poge Seamgi, Tha las dith the
Charlic in a medium saucepan at medium . it S
temperature until sauce begins 1o sizzle
Stir in shrimp and saute lor 5 minutes or
until desired doneness.

Serve alone as scampl, over rice or with
angel hair pasta Yield: 4 servings. =




