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he name atop the menu reads “Chef
T'I'im Crechan’s Beach Walk Café,”

but it takes a bevy of Creehans to
make the highly successful restaurant,
catering business and cookbook publish-
ing enterprise work.

Chef Tim's mother, Marybeth, often
answers the phone and handles catering
and special events. His sister, Denise Cree-
han, handles all the publicity for Tim and
the restaurant and designs all menus,
press releases and cookbooks published
by Crechan Publishing. Recently, Cree-
han’s stepson, Justin, visited from Califor-
nia for the summer and worked at Beach
Walk as a dishwasher and salad-maker.

And then there’s Tim’s father, John, who
perhaps has the best job in the family.
John Creehan is a handyman who makes
occasional deliveries bur is also the desig-
nated taster of all new food items
whipped up by one of Florida’s most
prominent, well-known chefs.

Tim Creehan credits the involvement of

The successful enterprises of Chef Tim Cree-
han (above left) are a testament to his tal-

ents and to his family, who are active in his
endeavors. (Above right) Smoked Tomate

and Shrimp Soup, the recipe is on page 146.
his entire family — and key staff people
like his partner, Jose Cruz — for making
his restaurant and growing culinary
empire so successful. “It was a dream of
mine,” Creehan said. “My dream was to
build a big and strong enough business
where [ could bring my family into it and
we could spend time together.”

So far, it has worked to perfection.
Crechan and his Beach Walk Café have
been among the most decorated on the
Emerald Coast since the restaurant
opened in April 1998 inside The Inn at
Crystal Beach, 2996 Scenic Highway 98

FAMILY AFFAIR

CREEHAN FAMILY
COLLABORATES TO
MAKE SON TIM A
RISING STAR

in Destin. Creehan and his Gulf-front
restaurant have won no fewer than 20
awards for service, food quality and
ambiance. Creehan has won numerous
culinary contests and awards, including
“Best Chef” in the annual “Best of the
Emerald Coast™ contest held by Emer-
ald Coast Magazine three years running
(he’s this year’s winner, too). Beach
Walk has also won a multitude of acco-
lades, including designation as a Top 25
Restaurant in Florida by Florida Trend
magazine, a Wine Spectator Award for
serving great wines and a Three Dia-
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SMOKED TOMATO
AND SHRIMP SOUP

2 yellow onions
4 tomatoes

pound chopped bacon
cup chopped garlic

3 cups canned ltalian

plum tomatoes
3 cups fomato sauce
1/2  cup fomato paste

2 canned chipotle peppers in
adobo sauce
quarts chicken stock
cup sugar
2 cups heavy cream

salt & black pepper to faste
1 pound steamed shrimp
(70-90 count)
cup chopped parsley or

chive stems

1/4

Sprinkle wood chips onto a smoker or
charcoal grill and preheat. Cut onions
in half and place on smoker rack with
whole tomatoes. Smoke over low heat
30 minutes. Allow fo cool and chop.

Saute bacon in heavy soup pot. Add
onions, fomatoes and garlic. Cook for
15 minutes, stirring occasionally. Add
next six ingredients, mix well. Simmer
20 minutes more.

Process mixture in batches in a
blender or food processor until smooth.
Combine mixture in soup pot and stir in
cream. Season with salt and pepper
and heat fo serving temperature. Ladle
into bowls and top with steamed
shrimp and parsley or chive stems.
Serves 12.
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