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Stor y  by  ALYSSA FRY

Nestled in one of Uptown’s most frequented blocks is
The Porch — a sleek yet casual restaurant and bar that offers classic
dishes and an array of cocktails.

With a 46-foot bar, a spacious, rustic interior and enclosed patio fac-
ing North Henderson Ave., The Porch’s setting complements its menu of
American favorites with an upscale twist.

Executive Chef Scott Freeman says The Porch is geared toward chef-
driven, home-style cuisine. “A lot of the menu items are things we had as
kids, so there’s a nostalgic feel to it,” he says. “We have mac and cheese
and ribs, but they’re made with the highest quality ingredients. Take the
grilled cheese: We chose the creamiest, most decadent cheeses for it.”

Freeman says he tries to create as many things in-house as possible.
Vinaigrettes and grenadine are made in the restaurant, the juices are
fresh-squeezed and there’s even a smoker for meats.

The Porch is owned and operated by Consilient Restaurants, a
Dallas-based company that specializes in unique restaurant con-
cepts. The three other members of the Consilient family are located
within walking distance of The Porch and all have their own unique
appeal. Cuba Libre is a two-story bar and restaurant that offers an
American take on Latin cuisine. Hibiscus specializes in meat and
seafood dishes, and Fireside Pies serves up wood-fired, handcrafted
pizza in a casual atmosphere.

Freeman says each restaurant has its core, repeat customers, but
that many frequent more than one of these. “It creates a good syner-

gy among the restaurants,” he says. “Some might go to Cuba Libre
for lunch, then come here Saturday for dinner. There’s really no
competition among the businesses.”

Mickie Crockett, general manager at The Porch says the restaurant is
going strong because there’s a niche for it in Big D. “This was one of my
favorite restaurants to go to before I worked here,” she says. “I love the
concept and I believe in it.”

Dinner is The Porch’s strong point, but its extensive cocktail and
wine list make it a popular weekend destination, and desserts, like
the Bourbon Pecan Pie (See recipe on Page 46), keep that sweet
tooth satisfied.

What Crockett loves about The Porch’s recipes is that they typically
include one or two ingredients most people don’t usually keep in the cup-
board, so those who want to prepare them at home can try a few new
things. For example, the Blackberry Smash Cocktail calls for rye whiskey,
and champagne vinegar is used in the Mustard Crusted Filet of Salmon
recipe (see both recipes on Page 46). 

“These recipes are guidelines only, and you shouldn’t be afraid to
change them around a bit,” Crockett says. “If you want more butter, use
more butter. If you don’t like salmon, use a different fish. All our recipes
are great to try at home. They’re tried and true.”

All recipes courtesy Executive Chef Scott Freeman of The Porch,
2912 North Henderson, Dallas, 214.828.2916, www.theporch
restaurant.com.
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PICK US UP at Whole Foods, Tom Thumb,
Kroger, and Albertson’s in addition to 

over 400 other locations throughout the Metroplex.
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PICASSO’S PIZZA
FRESH. HOME MADE. DELICIOUS.
Dine In, Take Out or Fast Free 
Delivery. Celebrating 15 years!
Lake Highlands Location:
214.553.8100

Inwood Road Location:
972.503.3300

Far North Dallas Location: 
972.248.0011
www.picassospizza.com

MARRAKESH CAFE

The menu offers fundamental
Moroccan classics.  Savory 
dishes include bastilla, tagine
couscous and even mint tea.  

7989 Belt Line Road (near Coit)
Dallas, TX
972.239.7775

BIJOUX
Bijoux is a French-inspired restaurant
that offers an intimate setting paired
with a fine-dining experience. Dishes
incorporate simple French tech-
niques accented with global flavors.
Dinner guests can choose from a 
prix fixe menu with three or five
courses or a Chef’s Tasting Menu
with nine courses paired with wines. 

5450 West Lovers Lane, Ste. 225
Dallas, TX • 214.350.6100
www.bijouxrestaurant.com

LA DUNI Blending European traditions with
Latin American soul, La Duni mixes
the flavors, aromas, colors, textures,
forms and sounds of both cultures to
create the ultimate “Mestizo” experi-
ence. Open six days a week for lunch,
dinner and weekend brunch, La Duni
offers something for everyone.
4264 Oak Lawn Ave.
Highland Park, TX • 214.520.6888 
4620 McKinney Ave.
Dallas, TX • 214.520.7300
www.laduni.com

RICCARDI’S Enjoy authentic Italian food in an 
elegant yet casual atmosphere at
Riccardi’s. The menu includes delight-
ful dishes you would find in various
regions throughout Italy. Seating
options include the main dining 
area, a cigar lounge, a covered 
patio and two private dining areas. 

2800 Routh St., Ste. 115
Dallas, TX • 214.303.0881
www.riccardis-dallas.com

ROY’S Combining the freshest local ingredi-
ents with European sauces and bold
Asian spices, Roy’s features the finest
seafood dishes. The Macadamia 
Nut Crusted Mahi Mahi and the
Japanese Misoyaki Butterfish are a
few crowd favorites, and for those
who aren’t in the mood for seafood,
enjoy steak or southwestern cuisine.

2840 Dallas Parkway
Plano, TX  • 972.473.6263 
www.roysrestaurant.com 

Our designers specialize in 
creating kitchens that reflect 
you and your family. Get a 
free lifestyle assessment tool at
www.kitchendesignconcepts.com.

214.390.8300
2741 E Beltline Rd, Ste. 113

NW corner of Beltline and Marsh

kitchendesignconcepts.com

FROM ORDINARY 
TO EXTRAORDINARY

www.jhinteriors.com, florals, lighting, furniture, accessories, interior design, window treatments



Roasted Tomato-Basil Soup 
Serves 4

6 POUNDS VINE RIPE ROMA TOMATOES, quar tered
2 CUPS HEAVY WHIPPING CREAM
4 TABLESPOONS FRESH BASIL, hand torn 
4 TABLESPOONS AGED BALSAMIC VINEGAR 
1/2 CUP UNSALTED BUTTER, cubed
SALT TO TASTE
BLACK PEPPER TO TASTE
FRESH LEMON JUICE TO TASTE

Roast the tomatoes in a preheated 400 degree oven
for approximately 20 to 25 minutes. Stir them occasion-
ally to keep them from burning. This will concentrate
the sweet tomato flavor. When the tomatoes are ready,
transfer them to a heavy bottom stock pot and add the
balsamic vinegar and heavy cream, bring to a simmer.
Let the soup reduce by about a third. Remove from
heat, add the fresh basil and puree the soup with a
hand blender until smooth. Stir in the butter, season to
taste with the salt and pepper, then finish the soup
with the fresh lemon juice.

Blackberry Smash Cocktail
Serves 4

20 EACH FRESH MINT LEAVES
32 EACH FRESH BLACKBERRIES, reser ve 8 for garnish
1 CUP JIM BEAM RYE WHISKEY 
2 TABLESPOONS FRESH LEMON JUICE 
4 TABLESPOONS SIMPLE SYRUP 
1 CUP GINGER ALE 
4 MINT SPRIGS

Muddle the mint and blackberries in a cocktail pitcher. Add
the rest of the ingredients and stir well. Add ice and serve in
high ball glasses. Make sure to get the muddled berries in
each glass. Top each cocktail with a splash of Ginger Ale,
fresh mint sprig and additional blackberries.

Mustard Crusted Filet of Salmon
Serves 4

4 (7-OUNCE) FRESH SALMON FILETS 
SALT TO TASTE
BLACK PEPPER TO TASTE
1/2 CUP DIJON MUSTARD
1/4 CUP MAYONNAISE
1 TABLESPOON HONEY
1 TEASPOON CHAMPAGNE VINEGAR
2 TABLESPOONS FRESH TARRAGON, chopped
1 CUP DRIED BREAD CRUMBS
1/4 CUP FRESH PARSLEY, chopped

In small bowl, combine the Dijon, mayonnaise, honey, champagne
vinegar and fresh tarragon. Season to taste with salt and pepper.
Combine the bread crumbs and parsley, set aside. Season the
salmon with salt and pepper. In a heavy bottomed sauté pan, sear
the salmon on one side only — do not cook through. Place the
salmon filets in a roasting pan with the seared side up. Smear the
salmon with the mustard mixture, about 2 tablespoons per filet, and
top the mustard crust with bread crumb mixture. Place in a pre-
heated 350 degree oven for about 10 minutes. (Serve with butter
whipped spuds or herb roasted new potatoes.) 

Bourbon Texas Pecan Pie
Serves 6 to 8

2 CUPS LIGHT BROWN SUGAR, packed
1/4 CUP ALL PURPOSE FLOUR
1/4 CUP UNSALTED BUTTER, melted
12 EACH WHOLE EGGS, slightly beaten
2 TABLESPOONS PURE VANILLA EXTRACT 
3 CUPS LIGHT CORN SYRUP
1/4 CUP MOLASSES
1/4 CUP PURE MAPLE
4 TABLESPOONS BOURBON 
1 CUP TEXAS PECANS, halved
1 EACH 9-INCH DEEP DISH PIE CRUST SHELL

In large bowl, combine all ingredients except pecans. With
wire whisk, mix well to break up any lumps and scrape the
bottom of the bowl. Then, add the pecans. Place the deep
dish pie crust shell on a baking sheet. Pour the mixture into
the pie crust shell making sure to get all of the pecans, fill
to the top. Bake on the lower rack of a preheated 350
degree oven for approximately 45 to 50 minutes or until set
in the center of the pie. Remove from oven and let rest for
at least 2 hours before slicing. (Serve with your favorite
ice cream.)
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THE VIKING CRAFTSMAN

972-816-7161
www.thevikingcraftsman.com

The Viking Craftsman combines the highest
craftsmanship with personalized service to
make each project a positive experience.

From remodeling and renovation to new
additions, The Viking Craftsman delivers
complete project management with 
uncompromising attention to detail.

Kitchens and Bathrooms

Home Theater/Custom Built-Ins

Patios, Pergolas and Arbors

Outdoor Kitchens

Custom Furniture

LUXURY WINDOW-WEAR

972-267-2200

17390 Preston Rd. #280 • Dallas, TX  75252
(Corner of Summerside and Preston)

Complete Custom Window Treatment Services available

True custom quality draperies, tailored of the finest materials, 
with lengths to 144” in stock.

Luxuriously designed, ready-to-hang draperiesLuxuriously designed, ready-to-hang draperies

Antique Land
P L A N O

800 N. Central Expwy. Plano, TX 75074
972-509-7878 • Mon-Sat 10-6, Sun 11-6

Veranda Tea Garden

Antiques & Design

Lunch: Tues-Sun 11:00AM - 2:30PM
Afternoon Tea: 3:00-5:00PM by appointment only

3767 Forest Lane, Ste 124, #1236 • Dallas, TX 75229
www.lonestargaragesolutions.com • 214-350-3133 fax
Independent, family owned and operated Texas company serving the entire DFW Metroplex

AFFORDABLE 
SOLUTIONS
to help you
RECLAIM
LOST 
SPACE
for your 
STORAGE
needs.

WE ARE A TOTAL SOLUTIONS PROVIDER
Our products include:
� Epoxy Flooring
� Wall Mounted Organizational Systems
� Cabinets in a variety of styles and colors
� Overhead Storage Systems
� Organizational Services

See our products at the Tucker Hill Parade of Homes

Call for a Free 
Comprehensive Custom Plan 
for Your Garage Needs 

214-351-1199


