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Interviewed by Hieu Huynh
o

industeial chic but little warmth—Chef Jay Swift has

::::l:xl;cd to create a warm and modern restaurant
with 4th & Swik in the old Southern Dairies building.
A veveran of the Atlanta restaurant scene, with srines ac
Rainwater and South City Kitchen, Chel Swift has wit
nuﬂnl ‘T|I|:In.'l.l.'!|' t::m{\ come ;lr.ul (] Hqt ane tn;mi that's

Lnnl:d in the Old Fourth Ward—an area known for

here ta stay is an |.'I1:||v!:um ana I:D(Jklhi:\h'lac that higj:
lights locally grown and scasonal ingredients. Recenly,
[ had to chance to talk 1 Chef Swift abour modern

American comfort food and owning his own restaurant,

All chefs dream of owning theiv own restanrant. How
dial you muke it happen?

I've heen planning this forever in my mind. and I sarted
in eamest planning it on paper about two and half years

ago. Finding the right
location was a |.1|,F part
of ir. Onee | found
the right location for
the right price. and
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You deseribe the menu
at dth & Swift as
“Madern American
Comfort Food.” What
does this mean to ’mr_’
[t stares with the
ingredients; we use as
much kacal produce

as we can, As cliché as
it sDuIn.ls. I’.l.'l."FIIhI"‘II
simple is a big part of
it. Simple ingredicnts.
Sound rechniques we
dan't like to overdo
1n:,1]'|inf_. It's the in-
pﬂ:JJcr‘nI: ulh'luu:\.l.\'
it’s seasonally driven.
We keep it moder by
ot m}Jt:ll:Ii: ||.'|.mg= too

D

||.n\'_\' and kc\cpmg ik
seasonal. The com
fort part s just the
warmth of the scason,
lhu l'rrir_htn:ss of l!'u'
season. [t's whar we
do; we scarch out grea ingredients and present them in
a simple and unadornad way.

It seems like "ﬂarﬂﬂ} ‘m“”hu become a Hs buze-
word with Arlanta chefe. Did you always cook locally
and seavonally?

I've always cooked seasonally—different things become
available in different seasons. The quality of some things
1.\1” I:J.: otit, Thu l|L|.:]|r3' at -:;1|‘.u'| t]mlg\. -.11“ hnl,c m. |
also strive to eook the best ingredients in season.

You didn't grow wp in the South. How did you manage
ta capture the warmth and “seul” of Southern coaking?
[ FIL‘“‘ uFr in .\'l.in'hmi. “’]IIEJ‘I 15 not I:|:|.' Smui'l. Esut ot
ch\.c.\ur.l|_r the Morth cither. 1 iu.‘t have reverence for

the local ingredients. T went to places and you know
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just lcarncd how to do it. 1 took to it narurally | guess
It's good foad. What we da here isnt all Sauthern, it's
rcanaJ as well. 4cth and swaft isn’ iusl a Southern res
raurant, it's a modern American restaurant.

Whar's your mast pepular dish?

Iﬂ‘l’e Wliﬂrlﬂl_ 0 [i'ﬂ" 280N we ILI\"' a HI“L’-"[E \P!’O uts
wilad that seems to be the talk of the town. Fredh Brus-
sels spraurs thar we just Bash fry real quick rossed with
a lintle sherry vinegar served with a linle crime fraiche,
an apple cider reduction, some apple dices and some
P::u.:hms on tap. Itha L'HF hit—that’s the ]'Jil.-‘ hie this
fall. You know, we alse da fresh pl:ll: three differcnt Ways
ealled Three Litele Pigs that's a dish people walk abowr. It
changes from scason 1o season, We'll sec what happens
in the spring,

What's the biggest difference between working ata
restatsrant and owning one?

Biggese difference? For me personally, 1 think che bigges
difference is that it all comes down to me—never having
10 Worry ahout someone else rrukmr‘ the decisions. 1 like
to take sccountability thae the buck staps here. The inde
pendence is graat. [ really like providing jobs 10 peaple. [
love being an emplayer.

As a vetevan of the Atlnnta restanrant scene, how bas
Atlanta changed aver the years?
Well, obwviously, it’s not the boom rown it was 10 years
ago. In the late 905, you know, it was the dot.com
bubble: it was pre-211, 1 think it's a lot harder to make
It Row, .llll- a ]Dt mofe |:4:-|npct|tw: oW, |t". mJl a g:n:at
oW i s still che |\!.v.'|: to be

I think the cconomy has changed, America has
changed. the world has changed, but in the retaurant
business, thene's been a lor of chef-owned businesses
l',‘rlltl.lll\' m f!lr_' LI.“ H\'{' years .’l Jﬂf maore Chfi! !;(!ll'lF at
iE, lIllII'lF their awn 1|‘lins. Chiets are the ones dr:L‘lhK the
industry. That wasn't how it was 10 years ago.

And Last, what's your advice for upcoming chefs?
Dant do it for the maney. ]ult stick with what youre
|.'J.“i.uhall.' about. That's ir. Follow your frassaons.

Chref Jay Swift is owner and executive chef of 4tlh &
Swift located at 621 Narth Ave, in Atlanta’s bistoric
Serl'.'m:l Ih.'-ﬁ-x B-J'Hl'ng. Fnrmrf l'nﬁrmrieu. m\ﬂ
G678-904- 0160 or wisit wivwdthandscift.com
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