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Simply

CALL US: Know a cook whose talents and food should be featured? Contact Accent editor Logan Mosby at (662) 378-0724.

Café
Rendez-Vous
SEASIDE, Fla.— The hippest restaurant in the Florida Panhandle just might
be Café Rendez-Vous in Seaside, the small
community which serves as ground zero
of the New Urbanist movement.
I happened upon Café Rendez-Vous
through the girlfriend of a friend who told
me to take my wife there to check out the
Tahitian pearl and leather necklaces for
sale. I didn’t put much stock into a restaurant recommendation that was more jewelry-store referral than food tip, but I found
myself there while tagging along with a
browsing spouse.
Café Rendez-Vous is
very small, but stylish
enough to fall into the
“charming” category. It
hosts a dozen leather bar
stools, a few sofas, and al
fresco dining for approximately 40.
The menu is as
refreshingly limited as
the space. In a region
filled with white-tablecloth stalwarts, fried
seafood houses, fast food,
and fine-dining
wannabes, Café Rendez-Vous is a welcomed
change from the Pensacola-to-Panama-City
norm.
The sushi menu is only 15 items long. The
usual suspects are present, and all are well
executed. The standard menu offers three
crepes— walnut and goat cheese, ham and
asparagus, and berries and Nutella— a
bruscheta, Caesar salad, chicken satay,
cheese plate, and shrimp ceviche. That’s 23
total menu items. Simple. Beautiful. Tasteful.
In contrast to the food menu, the wine list
is extensive and offers several premium
wines by the glass. Ultimately, Café Rendez-Vous is more bar than café, but categorization probably doesn’t matter much to its
owners, Wendy and Jean-Noel Mignot. The
pair seems to have created a spontaneous
business with inspiration taken from where
they would rather hang out as opposed to
what their target market might want or
need. That is refreshing and it is one of the
primary aspects that make the place work.
The couple met on the Caribbean island
of St. Barthelemy. She was a jewelry
designer, he had a restaurant background
with parents in the jewelry business. They
married, purchased a sailboat, and then
went sailing for several years. Two children
later, and after a shipwreck totaled the boat
in Beaufort, NC, they opened Café RendezVous in Seaside.
As it was during their sailing days, the
jewelry business is still handled at trunk
shows in New York and Los Angeles. However, tucked away in a small display case at
the end of the bar is a beautifully designed
collection of Tahitian and freshwater pearl
necklaces and earrings threaded with a
unique leather, the origin of which is kept
secret.
Café Rendez-Vous is one of those rare
places that are the exception to most every
longstanding restaurant rule. The Mignot’s
do it their way and it works. The barefoot
island attitude permeates through every
aspect of the business. The overall
approach is laid back. Whenever a restaurant/bar can accomplish that mind-set naturally, the guests have no other option than
to relax and unwind.
Nothing in Café Rendez-Vous is contrived. The space is organic and the
employees, like the owners, are running on
island time. The front-of-the-house staff of
four (bartender, sushi chef, server, and jewelry salesperson/server) wears whatever
clothing they felt comfortable in when they
left the house that morning, the overall attitude is friendly and welcoming, the lighting
is subtle, and the house music is supplied
by the bartender-on-duty’s iPod. I love that.
In talking to the staff, one can tell that
they love the owners and therefore, their
jobs. It is impossible for a restaurateur to
create loyalty, devotion, and desire among
employees— those qualities must be
earned. Café Rendez-Vous has accomplished this feat several times over.
In addition to sushi and crepes, Café Rendez-Vous might be the only restaurant in
the area that serves ceviche. One would
think that in a coastal area, especially one
filled with seafood restaurants, one could
find ceviche on several menus— not so.
The sushi station at Café Rendez-Vous is
in the back of the café and is manned by a
lone sushi chef. One could probably find
better sushi in the area, though I don’t
know where, but you’d have to look pretty
hard to find sushi served in a more modish
atmosphere.
I would suspect that there are days when
the small, three-tiered, upright jewelry
case is responsible for more sales than the
restaurant/bar. Wendy Mignot’s customers
range from the Hollywood elite to locals
who wander in with no idea that such inimitable leather-meets-pearl jewelry would
be available in a sidewalk café. The
approach is low-key, and just another
aspect that makes Café Rendez-Vous
unique, and original.
Every once in a while I daydream about
giving it all up and moving my family to
the islands. If I ever did, the place of my
dreams would look a lot like Café RendezVous.
For this week’s recipe, Lemon Crepes,
go to the blog on www.robertstjohn.com.

Robert
St. John

LOGAN MOSBY
loganmosby@ddtonline.com

ith the popularity of gourmet
salads on the
rise, from
five-star
restaurants to
fast food
chains, salads are becoming
much more than boring diet
food. Salads are no longer
just a preview to the meal;
they can be the main attraction.
And with that in mind,
Memphis chef Jennifer
Chandler has recently published her debut cookbook,
“Simply Salads,” which
teaches readers the art of
making delicious salads and
salad dressings from readily
available ingredients.
“I have always loved to
eat, especially salads,”
Chandler told the Delta
Democrat Times in a recent
interview. “And one day, I
realized that there wasn’t a
cook book that focused on
convenience.”
A food columnist for the
Commercial Appeal as well
as a freelance writer for a
variety of magazines,
including Mid-South magazine and Delta magazine,
this mother of two knows
how difficult it is to provide
good, healthy meals for her
family.
“I’m a working mom,”
Chandler said. “I know how
hard it is to put a good mean
on the table every night.”
A graduate of Le Cordon
Bleu Culinary Institute in
Paris, Chandler is no
stranger to the business of
food.
After graduating from
Georgetown University with a
degree in International Finance,
Chandler worked briefly at a
finance organization, before taking
an office manager’s position at a
special events company in Washington, D.C. Her appetite for good food
quickly won out over her background in finance, however, and she
packed her bags and moved to
France for a year and a half.
“I really learned to appreciate
food while I was in France — the
tastes, the smell, the atmosphere,”
Chandler said.
Chandler returned home with
experience, knowledge and new
appreciation for the business and
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within a few years, opened her very
own, Cheffie’s Market and More, a
prepared foods market and bakery,
voted best new restaurant in Memphis.
With her second child well on her
way, Chandler decided to close her
restaurant and focus on being a
mom.
“But, I got to missing the food
business,” Chandler said. “Once you
have the bug, you always have the
bug.”
Chandler began to work as a freelance food writer and soon found
she had a knack for it.
“This is a great job for me,”
Chandler said. “It’s a way for me to
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said.
A major focus of “Simply Salads,”
Chandler said, is to teach readers
that homemade really can be better.
“Most of these recipes can be
done in 15 minutes or less,” Chandler said. “Plus, it is more economical, it tastes better and it is healthier.”
Chandler will hold a local book
signing Saturday, July 14 at Turnrow Books in Greenwood at 2 p.m.
and will also teach a cooking class
that morning at 10 at the Viking
Cooking School.

have a career that is family-friendly.”
When the opportunity to pen a
book arose, she jumped at the
chance to write “Simply Salads.”
“I designed my book to appeal to
a beginning cook, as well as an
experienced one,” Chandler said.
The 250-page book is filled with
mouth-watering recipes, comprised
of simple, and easy to access ingredients that can be found at you
local grocery store.
“If there was an ingredient that
wasn’t available at a local store in
Memphis, Tenn., I didn’t put it
in the book,” Chandler said.
Every recipe in “Simply
Salads” has a corresponding photograph, taken by
Delta photographer Langdon Clay
of Sumner.
“I don’t know
about you, but if
I’m looking at a
recipe and it
doesn’t have a
photograph,
I’m probably
not going to
cook it,”
Chandler

Jennifer Chandler

Jalapeño Chicken Salad
with avocado dressing
3 skinless, boneless chicken breasts
4 tbs. mayonnaise
2 tsp. finely grated lime zest
2 tbs. finely chopped shallots
2 tbs. finely chopped seeded red bell pepper
1 tsp. chopped seeded fresh jalapeño
1 ripe avocado, peeled and diced
Kosher salt and freshly ground pepper
1 bag (7 ounces) Riveria Blend
Avocado Vinaigrette
3 tbs. vegetable oil
5 tbs. freshly squeezed lime juice
1

⁄4 cup sour cream

1 ripe avocado, peeled and diced
2 to 3 tbs. room temperature water

(Top left) Wilted
Spinach Salad, (left)
Jalepeno Chicken
Salad with avocado
dressing.

Kosher salt and freshly ground pepper

Wilted Spinach Salad
1 bag (6 ounces) baby spinach
3

⁄4 cup button mushrooms, cleaned, ends
trimmed, and thinly sliced
Dressing
3 tbs. extra virgin olive oil
2 tbs. red wine vinegar
1 small garlic clove, minced
1

To mix salad — Bring a large saucepan of salted
water to boil. Add the chicken breasts. Reduce the heat
to medium-low, cover and gently simmer until the
chicken is no longer pink in the middle, about 12 minutes. Transfer to a plate to cool. When cool enough to
1
handle, chop the chicken into ⁄2-inch cubes.
In a large bowl combine the mayonnaise, lime zest,
shallots, red bell pepper and jalapeño. Fold the chicken
into the mayonnaise mixture to coat. Gently stir in the
diced avocado. Season with salt and pepper to taste.
Place the Riveria Blend in a large salad bowl. Add the
dressing to taste and gently toss. Divide the salad
among individual plates. Top with a generous scoop of
the chicken salad.
To mix the vinaigrette — Place the oil, lime juice,
sour cream, and avocado in a blender. Blend until
smooth. Thin with room temperature water as needed.
3
Season with salt and pepper to taste. Makes about ⁄4
cup.

⁄4 tsp. dried tarragon
1

⁄2 tsp. kosher salt

1

⁄8 tsp. freshly ground pepper
1 tbs. sugar

1 egg cracked into a small bowl
To mix salad — In a large salad bowl,
place the spinach and mushrooms. Pour
the hot dressing over the spinach and
mushrooms and toss gently. Serve immediately.
To mix dressing — In a small saucepan
bring the oil, vinegar, garlic, tarragon,
salt, pepper, and sugar to a simmer. Add
the egg and whisk with a fork until the
egg is opaque and stringy and cooked
through all the way. Makes about a 1⁄3 cup.

