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Joe Yonan:

I am excited to be here at the National Book Festival and excited to introduce you to our next speaker.  You may have seen him on TV One, the host of “Turn Up the Heat.”  Gerry Garvin has been cooking since he was a kid.  He was -- at age 13 he was cooking in Atlanta, grew up cooking with his mother and sisters, and now has a great TV show on TV One.  If you haven’t caught it, you should catch it.  His name is Gerry but he goes by G, and I’m not sure he can handle this talk without his oversized pepper grinder that I always see him with, but we’re going, we’re going to see what he has to say, and we’re really excited to see him.  So Gerry Garvin, everybody. 

[applause] 

Gerry Garvin:

Wow, this is crazy. 

[laughter] 

See if I can get this right.  How are you guys doing today?  If you don’t mind, I’d like to spend a little time chatting with you.  This has been an exciting but surreal experience for me.  We were just talking about the book.  I think we actually got it done in about three months.  We were literally working on this book around the clock.  And the opportunity came just sort of out of nowhere, and it’s great because I’m here.  You know, we had dinner at the Library of Congress last night, and breakfast at the White House this morning. So it’s just sort of been a whirlwind.  And I’m so, so proud to be a part of this festival, because I mean, I still can’t believe I’m an author, but I guess I am.  You know, it’s like -- people were asking me last night, “So, what’d you write?”  I’m like, “It was a cookbook.” 

[laughter] 

You know, like, I know.  It was a cookbook.  

But it really is amazing and I get to write a little bit about who I am and why food is important to me.  And one of the reasons is because it changed my life, you know; it’s taken me all over the world.  Just the last couple of days have been incredible.  I did “The Tonight Show” Tuesday night, and I was standing there like, “This is where Carson was.  This is where Leno is.”  And it was just unbelievable.  So this book is really, really near and dear to my heart.  I’ve got 200 recipes, over 200 recipes, you know, from myself, my mom, my aunt, you know, and my team, and it’s just been really, really special, really, really special.  

So thank you guys all for, you know, taking a small interest in me and my book.  And if you guys haven’t seen the show, excuse me, it’s really kind of cool.  The show is kind of cool.  “Turn Up the Heat” is the exact name.  It’s the name of the book.  “Turn Up the Heat” is the name of the show.  And that’s exactly what I do, keep the heat up, because it’s so important to me and I love it.  So I hope you all got some questions, because I ain’t got nothing else to say.   

[laughter] 

[low audio]  

Where you at?  What’s going on in the back?   

[low audio] 

You all got to move the mic.  You all got to spread the mic out.  I got two answers. 

Female Speaker:

I can’t reach the mic, but anyway… my first question is, what’s the name of your restaurant in LA? 

Gerry Garvin:

I knew somebody was going to ask me that question.  

[laughter] 

The one question I didn’t want.  The name of the restaurant was G. Garvin’s.  But I sold it in May.  And you’ll be -- I hope you’ll be glad to know that I’m coming to D.C. and opening a restaurant. 

Female Speaker:

Yeah, yeah. 

[applause] 

Gerry Garvin:

I’m looking at a space of -- thank you.  Wow.  All right, all right. You all better all be there to eat, too. 

[laughter] 

Female Speaker:

Okay.  I have a second question. 

Gerry Garvin:

Yes, ma’am.  I’m sorry.  You know, I just like to babble.  I’m still trying to figure this whole thing out. 

Female Speaker:

That’s okay.  Yeah, finish your answer. 

Gerry Garvin:

Yeah, yeah, so I’m coming to Washington.  I’m opening a restaurant over on 17th and L.  Hopefully it’ll be ready at around January.  And I’m also going to do a space in Anacostia, because it’s so, so needed.  So I’m going to take a space over there as well.  

[applause] 

Thank you.  Second question. 

Female Speaker:

I was wondering if you sent your cookbook to Oprah, and if you’ve been on the Oprah show. 

Gerry Garvin:

Oprah’s sort of like Air Force One.  You got to get invited.  So -- but we’re -- you know, we’re grinding, you know.  We’re really, really happy with the book, and Oprah’s one of those things that you don’t really think about.  I mean, we are so busy.  We’re all over the country.  We’re promoting the book.  It doesn’t come out until October 10.  You could actually preorder it online at Amazon and Border’s.  So, you know, Oprah’s kind of like, you know, if it comes it’ll be great, but you can’t top the White House, can’t top Leno, so I’m pretty happy right now. 

Female Speaker:

Thank you. 

Gerry Garvin:

You’re very welcome. 

Female Speaker:

Good luck with your restaurant. 

[low audio]  

Gerry Garvin:

It’s here?  Oh.  Oh, the book is here.  The book is -- you can buy it, you know.  Know who that is over there, that’s the business people.  

[laughter] 

Get that money, G, get the money.  So if you guys want to get the book, it would be greatly appreciated.  Are there any more questions?   

Female Speaker:

Yeah.

Gerry Garvin:

Recipe questions?  Oh, I’m sorry. 

Female Speaker:

Not a recipe question, but what influenced you in writing the book? 

Gerry Garvin:

You know, that’s a very good question.  What influenced me was sort of two parts.  It’s you want to figure out how to say thank you to people, as a chef by profession, and then second, getting the TV show.  You don’t know how to reach out to people and say thank you, because you just get so busy, it’s sort of a whirlwind.  You just -- one day you’re a regular and then the next day, you’re on TV.  And it’s just crazy, so, one of the things about the book is it’s a great way to share your experiences with people and say thank you.  I mean, unfortunately, you have to sell them, but it is -- you know, you get to write things that you really feel and you get to say thank you to people.  So that was the major influence.  And then plus I just had the recipes, so you know, it was just time.  I like this up here.  It’s kind of cool.  How you doin’?  Somebody over there?  Hey, what’s going on? 

Female Speaker:

Hi.  I just wanted to let you know, I enjoy your show.  You’re a great personality.  And my question is around creating a recipe.  If one wanted to create a cookbook, do the recipes have to be all of your original ideas, or can you take family or, you know, things that have been around like macaroni and cheese and tweaking them a little bit?  Or, how does that work? 

Gerry Garvin:

Thank you for your question.  And thank you for enjoying the show.  That means I can keep my job, because there’s TV One people are here also.  I think what I did was, there were recipes that I had in my head, and the first thing I did was I went out and I tested them because, it’s different when you have them in your head and you’re cooking at home, and then when you create it for everyone else.  It really has to be super simple and very clear.  I think if you have something like macaroni and cheese, it’s absolutely okay to add your twist to it, because it’s going to be around forever and people are doing it.  So I think if you have the ideas and as long as you’re bringing something original to it, it’s okay.  And it’s a good -- you should just do it, you know.  You should just do it.  Even if it never gets published, you can, you know -- Christmas gifts and you can give them away.  And you can just enjoy what you’ve done.   

Young Male Speaker:

I have two questions.  The first one is, what’s your favorite recipe to make? 

Gerry Garvin:

You know, I’d have to say the seafood bouillabaisse in my book, because I love seafood.  I mean, I’m one of the chefs that, I love food but I also like to take care of myself.  So I’m very cautious about how I eat and what I eat.  And I always find that there are so many things you can do with seafood that keeps you healthy.  And seafood bouillabaisse is one of those things that works all the time.  Like if you want to do a -- seafood bouillabaisse is basically a seafood stew.  So it allows me the creative room to do something more to that stew, add a little feta cheese, you know, at the top add a little parmesan cheese, so I enjoy making the seafood bouillabaisse.   

Young Male Speaker:

And also, what do you think is the most challenging recipe that you’ve ever made?   

Gerry Garvin:

Oh, man.  How old are you?  He bringing the heat.  

[laughter]

You know, I think the challenge is to allow yourself to make mistakes.  I mean, I think as a chef and as an author, we’re always seeking perfection.  And the truth of the matter is, sometimes things go wrong.  I mean I may do a cake, you know, and I’m perfect until I take it out of the oven and then it just drops it and I’m like what’s going on?  So you just have to find what it is, and it takes patience to find what the solution is.  So I think the greatest challenge is the patience.  And I can tell you from my show, the challenge is slowing down, because I’m ready to roll.  I be ready to -- and they’re like, “We didn’t get the shot.”  I’m like, “Man, y’all better hurry up.”  So that’s my challenge in that arena. 

Male Speaker:

Thanks. 

Gerry Garvin:

Thank you for the question.   

[applause] 

I’m okay on time?  Okay.  They’ll run me off the stage.  I got plenty of time?  Cool.  Anybody else got anything for me?  Talk to me. 

Male Speaker:

Got to adjust the mic here.  Hey, I spend a lot of time in D.C. and New York.  What is your knowledge and your thoughts on the restaurants here?  Any places in particular here in D.C., in New York that are pretty unique and special that you really like?   

Gerry Garvin:

Well, you know I’m -- being a chef, I’m one of those guys that can turn it off, so I’m probably not going to hit the super trendy spots, the Nobu’s or the Le Cirque’s.  I’m going to go to a place where they’re going to treat me well and the food is hot and consistent.  So I’m a fan of, you know, the regular traditional spots like McCormick and Schmick’s.  I like -- City Grill, I like here.  And New York, man, anything that is a hole in the wall is cool, because if you can find it downstairs, it’s going to be good.   

Male Speaker:

Yeah, yeah. 

Gerry Garvin:

So, you know, I like to turn it off.  You know, I don’t go into places as a chef; I go in as a hungry consumer. 

Male Speaker:

Yeah, yeah. 

Gerry Garvin:

You know.    

Male Speaker:

Any good holes in New York can you recommend? 

Gerry Garvin:

Anything in New York I can recommend? 

Male Speaker:

Any good holes in the wall in New York? 

Gerry Garvin:

Chat ‘n’ Chew. 

Male Speaker:

Where is that?  What part of town? 

Gerry Garvin:

It’s right outside of Union Square.  Believe me when I tell you -- where are you from? 

Male Speaker:

I live here but I spend a lot of time in New York. 

Gerry Garvin:

Okay.  Here’s what happened.  I was going to actually do a photo shoot for this book, and the photographer was late.  So I had time to get a sandwich.  I walked into this place and it’s called Chat ‘n’ Chew.  And I’m from Atlanta.  And they had a red snapper po’ boy.  And I was like, “All right, I’m in New York.  I’ll give it a shot.”  Shut it down. 

Male Speaker:

Really? 

Gerry Garvin:

It was crazy.  They had like this basil mayonnaise.  And I was sitting there and the cat was so cool, because he was like this 24-year-old kid from Australia who was just -- he had a backpack, a passport, and a ticket.  So I was like, “Where are you from?”  He’s like, “Yeah, I’m just traveling around the world, bro.”  And I’m sitting there looking at him eating this po’ boy, like, “Okay, this is like something from a Quentin Tarantino movie,” because the sandwich is bananas and this guy is really, really cool.  But yeah, it’s the Chat ‘n’ Chew. 

Male Speaker:

Great, thank you. 

Gerry Garvin:

All right.  Sorry, man, I got the long answers.  I’m trying to get my 15 minutes of fame up here, you know.  

[laughter]

Trying to get all 15, give me all mine.  I’m sorry, man. 

Male Speaker:

If you had any advice for a young man that’s trying to come up and be a great chef one day, what would you tell him? 

Gerry Garvin:

The first thing I would do is I would say read the introduction in my book, because it explains the importance of sticking with it.  When I first started -- I’m wearing camouflage custom-made clogs and I’ve been wearing them since I was 16, 17 years old.  And I’m just over 25, you know what I mean?  And it was really, really difficult for me.  But I stuck with it.  I decided at a very, very young age I was going to do whatever it took for me to succeed, and you got to go through it, you got to have patience, you got to have respect for the business.  Be who you are; as long as you’re a young cook, be a young cook.  Don’t rush into being a chef.  Don’t rush into being all the things that you can be over time.  Just be respectful to it.  Be loyal to it.  And know your research.  Do your homework, you know, make every dish at home before you make it for people.  Just stay true to the game, and you can do it. 

Male Speaker:

All right.  I appreciate that. 

Gerry Garvin:

Yes, sir.  Where y’all going?  Un huh. Ya’ll trying to slip out, huh?  Y’all going to get the book?  

[laughter]

I’m sorry.  I’m a clown.  I’m the clown.  Hey, how are you doing?  I’m sorry. 

Female Speaker:

Great, thanks.  My question is actually a lot like his, but I was wondering, as an aspiring, chef where you would suggest starting?   

Gerry Garvin:

Well, it depends on what you want.  You know first decide if you want to do pastries, if you want to be a saucier, if you want to do seafood.  And then in your city find out who the absolute best -- where the best school is or where the best -- I never went to culinary school.  I just sought out the best people in the business, which at the time for me was the Ritz-Carlton Hotel.  And go with open arms and open mind and write down everything.  Write down everything, because I’m going to tell you something.  

Food is like fashion and everything else.  I’m wearing a watch right now that was probably at its highest in the ’70s with afros, but it’s back around.  It’s the same thing in food.  I mean, if you write it down now, by the time you’re 35, 40 you’ll have 2,000 incredible recipes that you’ve had, you’ve got a book, you’ve got the knowledge and you’ve got the skill.  So write everything down, be open-minded, and learn as much as you possibly can and dedicate yourself to it, if it’s what you want.  

I worked -- when I at the Ritz-Carlton, my shift was 3:00 to 11, but I worked from 6:00 in the morning to 2:30 for free during the summer.  That’s what I did.  And they wanted me there.  I was like -- “You’re late today, Garvin.”  I was like, “Yeah, but it’s free.”  They’re like, “Yeah, but you got to get here.”  I was like, “Okay, I don’t understand.”  But you know, it really -- it dedicated me and I learned as much as I possibly could.  So you know, just work hard at it. 

Female Speaker:

Thank you. 

Gerry Garvin:

You’re welcome.  How are you doing in the front?  You all right?  You’re getting ready to go, huh?  Oh, okay.  You got the watch out, y’all be trying to sneak out on the brother.  Go ahead, man.  I like that shirt. 

Young Male Speaker:

Thank you.   

Gerry Garvin:

Yes, sir.

Young Male Speaker:

If you had one food and you had to eat it all the time, what would it be and why? 

[laughter]

Gerry Garvin:

These kids got it going on, down here, huh?  You’re not going to believe it, but I’ll tell you: all day long, popcorn.  

[laughter]

I’m telling you, it’s -- I don’t know why, but my whole life whenever I’m stressed, whenever I’m writing -- I’m now writing -- probably be my third book, because I’m going to do another cook, recipe book, but what I’m writing right now, I’m actually falling in love with, it’s like a memoir, it’s like my whole story.  And I’m telling you man, it’s like -- and it just relaxes me, so popcorn.  Is that thing -- is that me?   

[low audio] 

And it’s the popcorn.  But yeah, man, it’s popcorn.  You don’t believe that, huh?  He’s standing there waiting on the real answer.  He like -- he like -- “Yeah, okay, and…?”

[laughter]

What’s going on back there?

[end of transcript]
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