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[Begin Michelle Weaver Interview] 

 

00:00:00 

Interviewer:  Today Michelle? 

 

00:00:02 

Michelle Weaver:  Coffee. [Laughs] 

 

00:00:06 

Interviewer: And that’s it? 

 

00:00:06 

MW:  And that’s it so far. [Laughs] 

 

00:00:08 

Interviewer:  Do you usually like are you running on adrenaline; is that usually how you work? 

 

00:00:12 

MW:  Yeah; I mean coffee is the first thing in the morning that gets me--my brain started and 

jumping, so--. Food comes later. I don’t want to slow me down. 

 

00:00:21 

Interviewer:  Yeah; that sounds good. Okay; let’s go ahead and turn this on. And I just have a 

small handful of questions. 

 



 
 

00:00:29 

MW:  Okay.  

 

00:00:30 

Interviewer:  ‘Cause I know you have a lot of stuff to do today, but really I’m just interested in 

talking about how you got to Charleston and how you’re influenced by Low Country cooking 

and you know how you’ve carved your own space into that here, because you’ve been here since 

’97 right? 

 

00:00:47 

MW:  Uh-hm. 

 

00:00:47 

Interviewer:  Okay; maybe a little bit--we can talk a little bit about--. And just for fun I’m going 

to go ahead and have you click this in front of you. 

 

00:01:21 

MW:  Ready? [Claps] 

 

00:01:25 

Interviewer:  Perfect; thank you. All right; Michelle just for starters will you just introduce 

yourself and say hello and tell me who you are and--and what do you do? 

 

00:01:34 



 
 

MW:  Yes; I’m Michelle Weaver. I am the chef at the Charleston Grille, the Charleston Place 

Hotel. I’ve been here for almost 18 years now in Charleston. 

 

00:01:43 

Interviewer:  And tell me a little bit about where you’re from. 

 

00:01:46 

MW:  Originally I’m from North Alabama. I grew up there in a little town called Decatur. I 

moved here from Nashville, Tennessee with my mentor Bob Wagner.  

 

00:01:56 

Interviewer:  Okay, and can you tell me a little bit about Bob--who is Bob? 

 

00:01:59 

MW:  Chef Bob Wagner is--was my mentor. I met him straight out of culinary school. I went to 

New England Culinary. I moved to Nashville; he had just come back from France, spent 12 years 

in Burgundy, and I was really excited to work for somebody who was doing all these fun things 

in Nashville.  

00:02:16 

 So he was my mentor there for two years; I was his sous chef. And then he had this great 

opportunity to come to Charleston and I got to come with him. That’s how we ended up here in 

’97. 

 

00:02:26 



 
 

Interviewer:  Michelle I’m just going to stop for a second because I just realized that I put the 

wrong flash card in--and I only have eight minutes on this one so I’m going to switch it very 

quick ‘cause I don’t want you to--. Okay; sorry about that. 

 

00:02:51 

MW:  That’s okay. 

 

00:02:52 

Interviewer:  What--now can you tell me a little bit about--I mean did you--when you were 

growing up did you think that this was something that you wanted to do or is it something that 

developed along the way? 

 

00:03:03 

MW:  It was something I always did with my mother. I mean standing in a chair with her at the 

stove with a cast iron skillet is how I learned to cook. But it never occurred to me until my mid-

20s that this is something I could do for a living. And a friend of mine had gone to culinary 

school and came back to Decatur and opened a restaurant and I was like why don’t I do this? 

Why am I still not doing this? This is where I--what I love. 

00:03:28 

 And so I packed up my little red Cavalier and moved to Vermont and went back to school 

and that’s where it started. 

 

00:03:35 

Interviewer:  Okay, and can you tell me your mother’s name for the record? 



 
 

 

00:03:37 

MW:  Pat Weaver. 

 

00:03:38 

Interviewer:  Pat Weaver and do you remember some of the things that she cooked in that 

skillet? 

 

00:03:41 

MW:  Some of the--one of the first things I learned how to cook in that cast iron skillet was little 

fried pies, little hand pies. And actually I have a dish on my menu that’s kind of a tribute to--I 

like to say my Southern roots and my mother and my mentor Bob Wagner because it’s the 

perfect little combination of a little fried apple hand pie and seared foie gras with a little bourbon 

and sherry so it’s like that perfect combination of my Southern roots and my French training. 

 

00:04:08 

Interviewer:  And can you tell me maybe another--another dish that your mother taught you to 

do that you still carry with you? 

 

00:04:14 

MW:  Oh vegetables, tons of vegetables. She grew all of her own vegetables in our yard. I mean 

for her it was self-preservation for us to--to eat ‘cause you know we didn’t have any money so 

she grew and preserved and put up vegetables during the summer for us to eat on during the 

winter. So our table was always full; during the summer you know you had the--I call it a 



 
 

Southern [inaudible]. It’s sliced tomatoes and green onions and peppers in the middle of the table 

and then whatever vegetables whether it’s pinto beans and cornbread or any of those kinds of 

things. But there was always vegetables and that’s where my love of vegetables probably came 

from I guess. 

 

00:04:54 

Interviewer:  Could I have you put the water down? 

 

00:04:56 

MW:  I’m sorry. 

 

00:04:57 

Interviewer:  No; it’s okay. I talk with my hands too--. I’m wondering okay; just to go back, 

your friend started a restaurant in Decatur? 

 

00:05:08 

MW:  Decatur. 

 

00:05:08 

Interviewer:  What was the name of the restaurant and name of your friend? 

 

00:05:10 

MW:  Um, John Holland; it’s no longer there. It was Holland’s Restaurant. He went on to do 

other things, so he didn’t pursue it all the way through but that’s how I got the idea. And I was 



 
 

like he--he went to school. [Laughs] Why am I still here and not going to school? So that was 

my first step and I used to you know watch all those--the great chef shows you know when they 

had all their hands in there and actually those TV shows were about the cooking and not the 

drama and all that kind of thing today but you know you actually got inspired because you were 

watching them and their little hands do all these dishes and most of the time they didn’t speak 

English and so that was an inspiration too. 

 

00:05:48 

Interviewer:  And so how did you end up in Charleston? 

 

00:05:50 

MW:  I was in Nashville. I was with Bob Wagner working at the Wild Boar and I was a sous 

chef and he had this opportunity to come to Charleston and we started talking and I was like well 

if you need a sous chef. He said well that’s what I was going to talk to you about. Do you want to 

go to Charleston? And I was like--knew nothing about Charleston except that it was in South 

Carolina. 

00:06:12 

 And I was like, let’s do it; I’m ready for a change. Let’s go. And we moved here in ’97. I 

thought I might be here maybe one or two years. And then within weeks of me getting here I fell 

in love with the city, the people, you know the access to farmers one-on-one, the great 

abundance of seafood, and I was like--and a quality of life that you know chefs it’s pretty 

important ‘cause you work a lot.  

00:06:37 



 
 

 And I had a quality of life instantly it seemed that I loved. And I’ve been here ever since. 

I don’t want to be anywhere else. 

 

00:06:44 

Interviewer:  Do you remember the first time you found--I mean that experienced or you 

worked with or someone you know--you just came into contact with like the idea of Low 

Country cooking and what that exposure was like to you when you got here? Was that--was that 

something that you came in contact with here or is it something that you kind of you know 

weaved in and out of along the way? 

 

00:07:05 

MW:  Definitely had instant contact but it was a lot of weaving. I think you know I like to think 

of Low Country as you know it’s Southern but based on the rice culture and the seafood here. So 

you had those Southern influences but definitely more like rice and gravy I had never had--I 

didn’t grow up having that. You know we had potatoes and gravy or you know the types of 

seafood, more oysters, I grew up on the--going to the Gulf Coast you know the Apalachicola so a 

whole--the oyster roast thing was completely new to me. I was like what are you doing with the 

oysters? And they’re throwing them over these big smokers or you know wet bags over the top 

of them and they’re steaming them and I was like oh okay. I like this; this is good. [Laughs] So 

those types of things-- 

 

00:07:54 



 
 

Interviewer:  What was it--I mean back in ’97, you know you think of--when everyone talks 

about Charleston today everyone is so drawn to it for the food. Did it feel like that when you 

came here, when you first got here? 

 

00:08:05 

MW:  You know it was smaller then, compared to now; you know I feel very fortunate to have 

got to see it evolve over the last 18 years. You know when we first got here you know we had 

Frank and Donald were--you know doing their things and it started that little movement here, so 

that was exciting.  

00:08:27 

 And then you know Bob Carter came in as well and then little by little it just started 

changing. And over the last I guess what five years it has exploded. And so I don’t know where 

it’s going to go now but I’m excited to watch and see where it’s going to go. 

 

00:08:43 

Interviewer:  I’m going to adjust the camera a little bit. There we go. Okay; could you say Frank 

and Donald’s name for--full names for the tape? 

 

00:08:55 

MW: Yes; Frank--Chef Frank Lee from [Inaudible] and Donald [Bergman] who started 

Magnolia’s or was the Chef at Magnolia’s years ago. 

 

00:09:03 



 
 

Interviewer:  I mean in terms of you know getting to Charleston Grille can you talk about how 

you’ve--since you’ve started working there how you’ve changed in your own--? 

 

00:09:17 

MW:  Oh definitely; yeah. You know when we first came from Nashville our goal was to turn 

Charleston Grille into a fine dining four-star restaurant and in those days it was very French 

[Brigarde] based. The food was French--you know based on French; the style, the cooking and 

then we tried to incorporate more Low Country items into that so you know things like truffles 

and grits. Nobody was you know thinking anything about putting fresh truffles and grits. That 

was crazy talk. 

00:09:51 

 So with Bob’s French training and my you know Southern background, we kind of 

educated each other more, like I taught him how to be a Southern guy and he taught me more 

how to be French-style cooking and so that whole menu evolved around French-style cooking 

with Southern influences.  

00:10:10 

 And now you know I get to take on more. I didn’t want to do just Southern and French; I 

wanted to go global. My--I love Indian food and Japanese food and how do I incorporate these 

things into a menu and still use my local farmers? And so that for me has been a blast. And it 

keeps you fresh; you know you’re not doing the same food over and over again where everything 

starts tasting the same. 

00:10:38 

 You know now we’re exploring all these global spices and flavors and techniques and--

and turning them into Southern food, which is awesome. You know it’s very exciting. And 



 
 

sometimes you kind of even go back to your roots of what the history is with that when you start 

researching things, like a country captain which is like a--an old chicken curry dish that’s based 

you know in the South and very traditional here, like in the Charleston Receipts Cookbook from 

you know forever ago. You know you take that idea; last night I did the--did it with fresh local 

catfish and our rice midlands and with the Indian spices and turn it into you know this flavor 

explosion, but still with Southern roots and you know tradition in there as well, something new 

though. 

 

00:11:28 

Interviewer:  So the--the curry dish is from the Receipts Cookbook? 

 

00:11:31 

MW:  The country captain is in the Charleston Receipts Books and that was our thing last night 

at the opening night. But to inspire you to do something with that and different and so then we 

turned it into a catfish curry stew with you know our local rice midlands, so it was fun. It was a 

big hit. 

 

00:11:48 

Interviewer:  I guess--it was a big hit? 

 

00:11:50 

MW:  Yeah. 

 

00:11:51 



 
 

Interviewer:  I’m wondering like in terms of curry and thinking of curry in the Low Country are 

those two things--is it--? 

 

00:11:57 

MW:  Well you know it’s a port city so we have all these great influences you know from--you 

know the spice trades to you know what the slaves brought with them when they were cooking to 

French Huguenots. I mean there’s so many elements here and so many little--different little 

pockets that we forget about sometimes. And so when you start researching those things and the 

history you find all these little--great little pockets of wow I never knew that was here. So that’s 

fun. 

 

00:12:24 

Interviewer:  Do you still--do you see that--I’m just interested in your experience from the time 

you got here; do you notice that people are--is that people--are they bringing those things back? 

Have--have those you know--is there more of a use of them now in terms of like these elements 

that were brought in historically in this region? Did you always see that on the menus or you 

know on the plate or do you feel like a lot of chefs and cooks are trying to bring that back more? 

I’m wondering. 

 

00:12:56 

MW:  You know I think it was always a part of it. I think there are certain chefs that are you 

know true to their heart and want to be you know that historian and pull those things out. I think 

Shawn does a great job with that. And there’s chefs that are you know strictly farm-to-table and 

are only going to use what is grown in that season around here and then I think I hate pigeon 



 
 

holing people though you know ‘cause everybody has got their own little thing. I think we have a 

good combination of doing some of all of that. 

00:13:25 

 And I think the media kind of zones in on people you know when they’re doing that. Oh 

that’s new and--well no; it’s not. It’s--other people have been doing it for a long time but it’s 

okay. [Laughs] But it’s exciting to see; it’s exciting to see. 

 

00:13:42 

Interviewer:  I want to back up and just make sure I ask you this. You said you went to school 

in Vermont. Can you talk about where that was? 

 

00:13:48 

MW:  Yeah; I went to New England Culinary Institute in Vermont. There were two campuses. 

My campus is now closed but--in Essex Junction and the other one is in Montpelier. So it was a 

great experience but a little cold there for a Southern girl. 

 

00:14:03 

Interviewer:  Needed to come back. 

 

00:14:03 

MW:  Yeah; two winters there was plenty. [Phone Rings] Oh I’m so sorry; I forgot. 

 

00:14:12 

Interviewer:  No worries. If you need to take it, it’s okay too. 



 
 

 

00:14:23 

MW:  Sorry. 

 

00:14:23 

Interviewer:  No; you’re fine Michelle. It’s a good point to like make sure everything is still 

rolling. 

 

00:14:28 

MW:  Hey I’m in the middle of a CFA [meant SFA?] thing; I’ll have to call you back. That was 

Mick; that’s my partner. I apologize again. 

 

00:14:41 

Interviewer:  No, no; no worries. Can you talk a little bit about I mean you know being 

influenced by your mother’s skillet and watching her in the kitchen? I mean what does she think 

of your career now, like I’m just curious you know if she--? 

 

00:14:54 

MW:  It’s so fun because to be honest she’s never eaten in any restaurant I’ve ever cooked in. it 

was just not--you know she’s not fancy. She felt intimidated and she didn’t want to get dressed 

up. You know this is not her thing. 

00:15:06 

 Now when she comes to visit or I visit her I have to cook. She wants to see what I’m 

doing. But she wants to do it in a more intimate private level. But she still loves and has that 



 
 

passion for growing things, and so when I introduce her to something new she wants to instantly 

grow it. Well I need a pinch of that ‘cause I need to root it and plant it. [Laughs] And then she’ll 

call me and she’ll be like well now what am I supposed to do with it? I’ve got it to grow; now 

tell me what I’m supposed to do with it. 

00:15:30 

 So introducing her to herbs has been fun and now she’s got like four different kinds of 

basals and rosemary and thyme and all these kinds of things, so she’s very proud. But in the 

same sense, she thinks it’s a little too fancy for her. [Laughs] Yeah; I tried to take her to a 

[inaudible] restaurant one time and she was like I need the menu. I need some fried rice. 

[Laughs] Okay mom; I got it. [Laughs] 

 

00:15:55 

Interviewer:  Does she still live in Northern Alabama? 

 

00:15:56 

MW:  No; she lives in Corinth. She bought--her and her husband bought a little place out in the 

country. She has her chickens. She has her garden and her tomatoes and her little woods and she 

even has a pet deer that comes up that she feeds cookies too. It’s--it’s funny. 

 

00:16:12 

Interviewer:  Do you cook for her when you go back and visit her though? 

 

00:16:15 

MW:  Oh absolutely; absolutely yeah. 



 
 

 

00:16:17 

Interviewer:  What sorts of things do you make for her? 

 

00:16:18 

MW:  Well I try to keep it more traditional. I’ve tried to go you know something fancy or 

something different than maybe--and it just doesn’t work, so I usually let her pick what she 

wants me to cook and we’ll go down to the farmers’ market or wherever we are and pick up 

some stuff and come back and do things. But it is fun. 

 

00:16:38 

Interviewer:  I just want to make sure that you talk a little bit more about Charleston. 

 

00:16:42 

MW:  Okay. 

 

00:16:42 

Interviewer:  Specifically. Can you think of something that is you know a part of Charleston in 

terms of cooking and ingredients, a dish, something that you are inspired by in terms of what 

you’re doing? I mean is there like a Low Country staple that you--you like to adapt to more than 

others? I’m wondering if any--in your menu-- 

 

00:17:10 



 
 

MW:  Hmm; well I know most people think about--when they think of Charleston they think of 

shrimp and grits. But I really think the true base of Charleston cuisine is based on the rice culture 

and what it brings and the rice here is so aromatic, so starchy; you know it has such great uses. 

You know you leave the starch in you can make you know all this gluten(y) rice cakes or 

different things. If you cook it like pasta and get it nice and rinsed it’s just flaky and beautiful, 

but still very aromatic. So I think dishes based on anything seafood here obviously and--and rice 

are probably the deepest roots that I love to explore, you know whether it’s a little fish stew, you 

know with whatever fresh catch we have that day and a little bit of rice you know maybe tossed 

with some fresh herbs and scallions and a little citrus in there. It’s just fresh and bright and it 

tastes like Low Country. It tastes like you live here. 

 

00:18:12 

Interviewer:  Can you talk about some of the seafood that you work with in terms of something 

that’s you know here in this part of the Atlantic Coast that you like to work with? 

 

00:18:20 

MW:  Well oysters definitely; they’re so salty and so briny and just the flavor whether they’re 

raw or roasted or baked or put in a stew, they taste like the water here. I mean and some people 

might not think that it’s attractive but it is. It’s just you taste Charleston when you put an oyster 

in your mouth. It just blows up and you’re just like I can taste it. I can see the person picking it, 

pulling it out of the water, so I probably associate more oysters than anything but I love the 

shrimp, you know the beautiful fish that we can pull out. The lucky day is when we’re out on the 

boat and we get a trout on the line that makes me happy, too. 

 



 
 

00:19:00 

Interviewer:  Do y'all catch your own fish? 

 

00:19:01 

MW:  Well just for personal use. You know we--we spend a lot of on my off-times, spend a lot 

of time on the water when the weather is nice and we all love to fish and throw a rod in there 

every once in a while, but trout(s) are the good days.  

 

00:19:14 

Interviewer:  And where do you go out? Is there--do you have a spot that you like to--? 

 

00:19:17 

MW:  There’s different places, yeah; I mean it depends on where we put in but you get up in 

these little creeks and just think you’re spending a beautiful morning riding around on the boat 

and pause and put the anchor in and throw a line out and every once in a while you get kind of 

lucky. 

 

00:19:32 

Interviewer:  And I’m wondering, I’m kind of like hanging onto the seafood thing for a second, 

who do you get your seafood from. I mean who--do you go to someone specifically for the 

oysters or does it change? 

 

00:19:42 



 
 

MW:  It does change. You know when we have--we’re very lucky that we have a lot of great 

little fishermen here. We work with you know Abundant Seafood or St. Jude’s, Crosby’s; we 

have different people for different things. We had unfortunately--we had a--a young man that 

had his own clam farm and then some boats came through, wrecked it and the stingrays came in 

and just demolished his clam bed. So he’s out of business right now because of somebody’s 

stupidity and the stingrays, they ate all his things, so hopefully he’ll be back on track soon. But it 

was just him and his dog and he would--they would go out on the boat, you know we’d call him 

the night before and say hey Devon. I need you know so and so many clams and he’d bring them 

to us the next day. Pull up in a pickup truck with his dog in the--you know in the bed of it and 

fresh clams right out of the water. 

 

00:20:33 

Interviewer:  What’s Devon’s last name? 

 

00:20:34 

MW:  Devon used to own--has Lighthouse Clam Farm and it’s unfortunately not there right 

now. Hopefully he’ll be back on his feet here soon. 

 

00:20:45 

Interviewer:  Oh I feel like--I guess I have a question about that in terms of like how you pick 

what you work with? I mean do you have a lot of direct relationships with these people and--and 

what it’s like you know--like it’s not always coming up roses, like there is some sacrifices that 

are made and there are people who lose their clam farm. I mean how--can you just talk about the 

relationship with all your suppliers and how--how you--? 



 
 

 

00:21:13 

MW:  You know some of them are one-on-one directly from the farms and then you know we 

have people like you know--who grow food that have now kind of--kind of become a middle 

person to help more farmers and chefs come together, so there’s more products available that 

maybe we didn’t know about because they didn’t have a way to get it distributed. 

00:21:29 

 So some of it we work head on head with like Anson Mills. We’ve been using Glenn’s 

products for you know forever and ever or Ambrose Farm; you know we deal directly with them 

and they--they’ll let us know what’s growing and what’s coming up soon and then others just 

come through, grow food, or Lime House does a great job with the local guys now as well, so--. 

So more communication now has opened up, too; you know before email and everything else 

when we first got here you know you’re calling on the phone you know talking to these farmers 

and most of the time you’re leaving messages ‘cause they’re working their fields and they’ll call 

you later, the same time, so--so now you can just shoot an email. Here’s what I got going on. So 

I think it’s helped the access to products definitely that little bit of technology.  

 

00:22:16 

Interviewer:  Yeah; I just have two more questions for you Michelle; is that okay? 

 

00:22:18 

MW:  Yeah.  

 

00:22:19 



 
 

Interviewer: The first is I’m wondering if there is anything that you’ve experienced or observed 

about like a Low Country cooking tradition in the time that you’ve been here that you think 

would surprise people, something that they wouldn’t know about, something that might be 

something that’s over looked, just something that people aren't aware of when it comes to like 

the Low Country traditions. And maybe that applies to what you do, I mean something--

something that might be surprising about it in any way, like instead of thinking shrimp and grits, 

do you think there’s something there that people tend to overlook? 

 

00:22:57 

MW:  Hmm; I think one of the things that surprised me when I moved here was the shad roe and 

I don’t think unless you grew up around here that you were familiar with that. And that it’s you 

know--people here were like shad roe season and they’re freaking out. They were like gotta get 

it; gotta get it. So people coming from the outside were like what is that and why are we eating it 

and then how delicious it really is if you give a chance if it’s cooked right, so--? 

 

00:23:26 

Interviewer:  How do you like to prepare it, like how would you do it? 

 

00:23:29 

MW:  Just I like it a little quick pan-fried where it gets a little crispy on the outside and still 

stays delicious on the inside.  

 

00:23:36 

Interviewer:  And where do you get shad roe here? Do you have a person? 



 
 

 

00:23:37 

MW:  Well some--the fishermen, you know when they let us know they’ve got some.  

 

00:23:43 

Interviewer:  And how does that work? Do they just call you up and they--? 

 

00:23:45 

MW:  Or email yeah and let us know we got shad roe.  

 

00:23:49 

Interviewer:  That’s awesome. The other thing I want to talk about--we talked a little bit about 

this on the phone and I--and I feel like I did a project a year ago and it was all about women at 

work, so it was like focusing on women--women cooks, women chefs, women farmers, I mean 

how do you feel about you know there was an article in the New York Times not too long ago 

about North Carolina having a lot of female chefs and cooks; I mean yourself being a woman 

and being a chef, do you feel that we single that out too much as a culture here? 

 

00:24:18 

MW:  Yes. You know ‘cause you don’t ever hear people going well he’s a man chef, you know 

or a man fireman or whatever it is. It’s just you’re a fireman, you’re a chef, you’re whatever. 

You know I’m sure there’s little nuances that we all bring just being either male or female but for 

the most part we’re just all doing the same job.  

 



 
 

00:24:41 

Interviewer:  And I’m wondering you know you talked about Bob Wagner and your mother; is 

there anybody here that you draw inspiration from, whose work that you really--has influenced 

your work here in Charleston or in the region? It could be another chef or a fisherman or just 

somebody who sort of had a profound influence on your work? 

 

00:25:00 

MW:  Well I think that I’m inspired by a lot of people here like when we do these events 

together. There’s such a great special camaraderie I feel like in Charleston that I’ve never 

experienced in any other city. That we all come together; as competitive as we are we’re very 

close and if anybody needed anything they would reach out to it. I think the only time we ever 

get really jealous is when we’re at these events and you’re looking at somebody’s dish and 

you’re like damn why didn’t I think of that? Man I should have come up with that dish. That’s 

great. [Laughs] So yeah; so I find inspiration from you know from a lot of people here. And I 

feel it’s very special to be here and be a part of it. I’m a lucky girl. 

 

00:25:41 

Interviewer:  Do you want to say anything or talk a little bit about the Southern--that y'all are 

doing and how that came together? 

 

00:25:48 

MW:  Well we were having a conversation, Mickey [Baxt] and Jillian who head of Food & 

Wine Festival. I really didn’t want to do another dine-around; we had done dine-around(s) for the 

last 10 years. I wanted to do something different. And Mickey knows how I feel about being 



 
 

singled out as a female and he goes I know you’re going to be angry when I mention this but 

what do you think about something like this? And we started talking about it, doing it just in the 

restaurant and then I got excited. And I was like I want to bring all the great women that I know 

that I have you know I’ve done these things with and it’ll be a celebration of women and we can 

you know--all the girls can hang out for a change together. And it started building from there, so 

we ended up at the Riv. We’ve got you know seven great women participating, an all-female 

band from Ashville, you know Southern Foodways Alliance is showing a movie, so it’s just 

going to be a great morning of celebration. It’ll be a good energy; I’m looking forward to it.  

 

00:26:44 

Interviewer:  Well Michelle I know you have a lot of stuff to do and I don’t want to keep you. I 

always say one more question. Is there anything else that you want to add that you think is 

important, something that I overlooked and didn’t ask you or--? 

 

00:26:55 

MW:  Hmm; about Charleston or--? 

 

00:26:57 

Interviewer:  About Charleston, about your cooking, about you know just the way you’ve 

evolved here or you know anything that you think is important? 

 

00:27:08 

MW:  I think we’ve kind of covered it. I can't think of anything off the top of my head.  

 



 
 

00:27:13 

Interviewer:  Will you do me a favor and tell me your birth date for the record? 

 

00:27:16 

MW:  Yes; February 21, 1965. 

 

00:27:20 

Interviewer:  Great; you just had a birthday. 

 

00:27:20 

MW:  I did; I just turned 50.  

 

00:27:22 

Interviewer:  Oh you did? You’re 50; no way. You look very young. 

 

00:27:26 

MW:  Well thank you; fat doesn’t crack. [Laughs] 

 

00:27:29 

Interviewer:  You do. So and then it’s March 5, 2015. I just wanted to have that on the tape. 

And I will turn the cameras off now and get you out of these lights because it is hot back here. 

 

00:27:40 

MW:  I know; I’m starting to sweat a little bit. 

 



 
 

00:27:41 

Interviewer:  I know; I’m so sorry. We need to figure out the--. All right thank you Michelle. 

 

00:27:50 

MW:  Thank you Sara. 

 

00:27:50 

Interviewer:  I really appreciate it. I’m sorry this is so abbreviated. I was-- 

 

00:27:54 

MW:  No; it was fun.  

 

00:27:55 

[End Michelle Weaver Interview] 


