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 In recent years, much has been made of the ongoing revitalization of Braddock, PA, 
a former steel town a few miles outside Pittsburgh, largely thanks to the eff orts of its 
twice-elected mayor, John Fetterman. At 325 pounds with a shaved head and a goatee, 
he looks more Hells Angel than politician, but even more formidable than the Harvard 

grad’s appearance is his dedication to his city. For instance, he’s tattooed every date that a 
Braddock resident has been killed during his time in offi  ce on his right arm; the city’s 
zip code are on the other. In 2009, The Guardian dubbed him America’s coolest mayor, 
and The New York Times praised him in an article highlighting Braddock’s resurgence. 
Not bad for a town with a population that shrank more than 80% in the wake of the steel 
industry’s exodus.

But for all its leader’s eff orts, Braddock has been without a restaurant for 13 years. Enter 
Kevin Sousa, a friend of Fetterman’s who just so happens to be the chef behind four of 
Pittsburgh’s most-lauded eateries. The two set about making plans for Magarac, a res-
taurant that Sousa hopes will be, when it opens this fall, “a destination restaurant in the 
same realm as The French Laundry.” A former Italian market and a plot of land (for a 
shared garden that will serve both the restaurant and the community) were acquired and 
blueprints were drawn. Sharing the space with Magarac will be a barbecue joint and a 
job-training kitchen where ex-convicts and disenfranchised youth will learn how to cook by 
preparing food for Meals on Wheels.  “It’s going to be a pretty big operation,” says Sousa. “A 
self-sustaining bubble of awesomeness.” 

Comfort Foods
One new restaurant’s plan to heal a former steel town, one culinary delicacy at a time.
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ASHMONT GRILL 
Dorchester’s Peabody 
Square wasn’t much 
to look at before this 

inexpensive restaurant 
showed up with dishes like 
braised short rib and duck 

liver mousse. 
ashmontgrill.com 

DETROIT
SLOWS BAR-B-Q

Former model and 
unofficial mayor 

Phil Cooley brought 
tasty ribs to depressed 

Corktown in 2005, 
and Detroit hasn’t 

been the same since. 
slowsbarbq.com

NEW ORLEANS
CURE

The effects of this 
much-lauded high-end 
cocktail joint on Freret 

Street have been so 
profound that a stretch 

of it is now known as 
“New Freret.”
curenola.com

THREE 
BUSINESSES 

THAT BROUGHT 
VISITORS
TO ONCE-

STRUGGLING 
AREAS

◄

Kevin Sousa

Eddie Huang has gone from being a busboy at his first generation Taiwanese parents’ restaurant in 
Orlando to having a TV show (Fresh Off the Boat on vice.com), a memoir (also Fresh Off the Boat), 
a controversial blog (complete with a Chef Marcus Samuelsson take-down) and his very own bao 
bun outpost (BaoHaus, baohausenyc.com) in New York’s East Village. Huang is a ball of seemingly 
contradictory forces—his aggressively urban aesthetic (loves hip-hop, street food and egregiously 
clashing outfits) is at odds with his suburban Orlando roots. But no amount of flash can distract from 
his passion for what he’s doing now—melding cultures, genres and tastes to form a singular and 
unmistakable identity. “My parents were fresh off the boat... and my kids will be on spaceships. I didn’t 
allow America to sell me in a box with presets and neither should you... take the things that speak to 
you, that excite you, that inspire you and cook it up and sell it back,” he writes in the final chapter of 
his book. “I like dirty food, I want to taste people’s hands on what I’m eating. That’s why I cook and eat 
immigrant food. It’s what I grew up with. I worked every job at my parents’ restaurant,” he said over 
tofu buns at BaoHaus. Huang reveals his favorite “fresh off the boat” dives in and around Orlando. 

● Black Bean Deli  blackbeandeli.yolasite.com: 
“I’ve heard everyone talk about the Cuban 
sandwich, you can’t go wrong. But I’m about the 
Pan Con Lechon: straight pulled pork with mojo.”
● Pho Vinh phovinhorlando.com: 
“You have to try the Vietnamese pork chops there. 
They are sick.”
● Dixie Crossroads in Titusville, FL (43 miles 
from Orlando), dixiecrossroads.com: “Their fried 
clam strips rank on my list of Awesome Stuff.”

Magerac’s garden
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BaoHaus tofu buns 
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