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FOOD

BY HOPE S. PHILBRICK

With three successful restaurants—
Rathbun’s, Krog Bar and Kevin 
Rathbun Steak—that routinely 

attract accolades, it’s clear that Atlantans 
already consider Kevin Rathbun a winning 
chef. But working alongside his brother 
Kent, the chef and owner of Abacus in Dal-
las, Texas, Rathbun claimed the title Iron 

Chef America on the eponymous 
TV show by beating Bobby Flay 
with a score of 50 to 46. The Sun-
day Paper recently talked to him 
about the competition he called 

“60 minutes of pure movement.”

Q How did you feel about compet-
ing against Bobby Flay?

A Bobby and I are good friends. 
Before he was famous, he 

worked with me at Baby Routh 
in Dallas for a couple of weeks. He gave 
me a credit in his fi rst book for a couple of 
recipes. We go way back. 

Now when I see him we laugh and have 
a good time. I just saw him recently at the 
South Beach Wine & Food Festival. He’s 
very happy for us. He’s got 25 wins already. 
He’s genuinely happy for me and my 
brother. That’s just the kind of friends we 
are. He might want a rematch someday.

We taped the show in September of last 
year and had to be quiet for six months. It 
wasn’t easy to keep a secret, especially since 
I’d won, but I had a lot of people convinced 
that I’d lost.

What was the secret ingredient?
The secret ingredient was elk. There 

are some things you don’t want, which is 
anything you’ve never worked with before. 
More than anything I wanted something 
that people would like other than something 
really kind of weird that people don’t want to 
eat. Elk is one of those things that might fall 
into that category for some people, but you 
can make it taste good, so I was happy. 

The fi rst dish was elk carpaccio, which 
came with marinated peaches, smoked sea 
salt and pumpkin seed pesto. The second 

dish was elk tenderloin served with sweet 
potato sope and two sauces: an achiope hol-
landaise and a mole. Third was an elk strip 
loin with red chile seared with heirloom 
blue corn grits and blue cheese. Fourth was 
elk meatballs with cabbage carbonara, boar 
bacon and a little red pepper vinegar. And 
fi fth was elk top round and liver mixed with 
peach goat cheese stuffed into pâte à choux 
(which is puffed pastry or an éclair dough) 
served with paprika honey and candied 
marcona almonds.

Why compete? What does your win mean to 
you and to Atlanta?

I’ve been cooking for 31 years and like 
the thrill of the grill. I thought: Win or lose, 
it’s nice to be invited to the dance. It’s a 
great coup for a restaurant as far as getting 
some national press and also attracting 
people to the restaurant. I’ve got to tell you, 
it was a stressful hour to do the battle! Kind 
of like riding a bull.

People ask me if I get a trophy. I don’t, 
but I do get butts in chairs. If people saw 
the show and travel to Atlanta, they may 
seek out my restaurant. That can help with 
tourism credits for the city and keeping my 
business alive, which helps me retain em-
ployees. It was a great thing for me and my 
brother as brothers to be recognized nation-
ally, which spearheads other things for us 
to do including philanthropy on a national 
basis, which is something we already do in 
our respective cities. 

Do your future plans include a new 
 restaurant?

I often look at real estate in the area 
and am constantly thinking of different 
concepts. If they bump me on the head, I 
go for it. I make decisions based on almost 
inevitability, feeling like I have to do it. I 
looked for a restaurant in Atlanta for six to 
seven years before the opportunity arose 
that felt perfect. Jump too fast or do too 
much too fast and it doesn’t work. Yet a 

“next restaurant” is always on my mind. SP
For more information and to watch a video 

clip about the Iron Chef America competition, 
visit www.rathbunsrestaurant.com. 
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Kevin Rathbun takes on ‘Iron Chef’

Kevin Rathbun is 
the fi rst Georgia 
chef to win “Iron 
Chef America.”S
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Tapas & Raw Bar 
 An assortment of over 2 dozen small plates 

$3 - $7, Mon. – Sat. 4pm – 10pm
1 Dozen Oysters - $12

 
Live Jazz In The Lounge

 Mon. – Sat. beginning 6pm until 10pm
 

Alpharetta’s Hottest Happy Hour 
Mon. – Fri. 4pm – 7pm

Complimentary Tavern H’ ors doeurves
 

Martini Mondays 
Specialty Martinis are $5 all day

 
Taster Tuesdays 

2oz. Wine taster of your choice $2 each all day
 

Import Draft Wednesdays 
 $2 Domestic Drafts, and $3 Import Drafts All Day

 
Ladies Night Thursday Night

DJ Dance Party From 10-2AM 
Half price appetizers all night

 
Banquet Dining Available

11405 Haynes Bridge Rd.  |  770.569.9199 
Hours: 

Lunch & Dinner, Mon. – Thurs. 11am – 10pm, 
Fri. 11 am-11pm, Sat. Dinner 5pm – 11pm  

Lounge & Bar Always Open Late! – Until 2am

New American Cuisine, with global influences, 
prepared over our live Hickory-Oak Woodfire Grill
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