
TODAY'S SPECIAL
 

THE SIMPLE APPROACH
 
TOM HARVEY CREATES INNOVATIVE MEALS THAT DON'T INTIMIDATE THE CASUAL DINER 

Harvey gears up for his day with a 10-mile ride up 

Kennesaw Mountain on his Specialized Crosstrail, 

refueling afterward with a light meal-often a salad 

paired with fish-before he begins cooking. "I'm really 

a simple guy," says Harvey. "My life is my work, my 

wife and cycling enough to keep my energy up and 

my weight down."-Melanie Radzicki McManus 

A 
BUDDY PERSUADED TOM HARVEY TO JOIN HIM ON A 

mountain bike ride about 12 years ago. He soon bought his first 

bike, a Cannondale M300. "There weren't any local trails where I 

lived at the time, so we'd ride over to this elementary school that 

had big, old oak trees with huge, exposed roots, and we'd ride the 

roots," he says. "We joked that one day we'd end up riding right up a tree trunk." 

Harvey brings this unpretentious approach to the food he creates at Atlanta's 

One Midtown Kitchen, where he's worked as executive chef since 2003. He proudly 

notes that the restaurant's highest-priced entree costs only about $20. Diners love 

the calamari fries and chocolate hazelnut Kit Kat bar, but Harvey talks up the sea­

sonal offerings, like last summer's wood-fired pizza topped with ricotta and Geor­

gia peaches, plus a touch of Asiago 

cheese and balsamic vinegar. Meet the Chef 
WHAT HE THINKS "I'd much rather have customers be able to sample more
 
dishes by keeping portions smaller and less expensive."
 
WHAT HE LOVES "Riding St. Simon's Island, which is in Georgia between Savannah
 
and Jacksonville, Florida. We go there for vacation every summer."
 
WHERE TO FIND HIM 559 Dutch Valley Road, Atlanta, GA 30324; 404/892-4111;
 
onemidtownkitchen.com.
 

Salad with Hanger Steak and
White Balsamic Vinaigrette 

STEAK 

-7 6 oz. hanger steak marinated in Worcestershire 

sauce, vegetable oil, salt and pepper 

WHITE BALSAMIC VINAIGRETTE 

-7 31. cup cold water 

-71'12 cups white balsamic vinegar 

-7 3 cloves roasted garlic 

-7 1 shallot, chopped 

-7 2 tablespoons fresh parsley leaves 

-7 2 tablespoons fresh thyme leaves 

-7 1/4cupvodka 

-7 1
/. cup oil (half canola, half extra-virgin olive oil) 

-7 Salt and black pepper to taste 

-7 2 cups mixed baby lettuces 

Grill hanger steak and slice thinly against the grain. 

For the vinaigrette, combine all ingredients except oil 

and salt and pepper in blender. Puree until smooth. 

With blender on medium, slowly drizzle in oiL Season 

to taste with salt and pepper. Top lettuce with hanger 

steak, then drizzle with vinaigrette. 

Chef's notes: The water in the vinaigrette helps 

with emulsion, and the oil-to-vinegar ratio is low to 

keep the dressing light. Harvey says he often adds 

seasonal flavorings-cheeses, nuts, and fresh or 

cooked fruit-to this recipe. In the fall, for example, 

he'll add grilled pears to 

the puree, substitute pear "r=Jvodka for the regular vodka _I 15 grams I 
and toss some diced grilled _1'1g I 
pears and blue cheese onto 

_[36g Ithe salad. 
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