
DISHING UP THE BEST OF 
THE PALM BEACHES



Agribusiness Agriculture is a core component 

of Palm Beach County’s 

economy representing over $2 

billion in economic impact and 

encompassing approximately 37% 

of the total land in the county.

FLORIDA CRYSTALS began 

150+ years ago across Florida’s 

vast landscape, where on family-

owned farms, they plant, nurture 

and harvest the only organic 

sugarcane in the U.S. Their fields 

house 1,200+ native barn owls 

to hunt rodents, so they can farm 

without the use of synthetic 

pesticides.

TELLUS PRODUCTS is the #1 

producer of compostable dinnerware 

and packaging, made from the 

upcycled fibers of sugarcane.

SWANK SPECIALTY PRODUCE 

provides farm-fresh items to local 

restaurants and hosts Farmers 

Markets and dining events under 

their 8,500 sq. ft. open-air barn. 

ADDITIONAL COMPANIES
•    Glades Formulating Corporation

•    Hugh Branch

•    Hundley Farms

•    Morning Star Harvesting

•    Pioneer Growers Cooperative

•    Sugarcane Growers Cooperative 

of Florida

•    TKM Farms

•    U.S. Sugar

•    Wedgworth’s, Inc.

Agriculture is one of the 

top three major industries 

in Palm Beach County.

3

The Palm Beaches is the nation’s 

#1 producer of sugarcane, sweet 

corn and sweet bell peppers and 

has earned itself the nickname, The 

Winter Vegetable Capital of the World.

18%

Eighteen percent of all sugar in 

the United States is produced 

in The Palm Beaches.

Sugarcane covers some 

400,000  
acres or about one-third of the 

county’s overall landmass.

Palm Beach County is the leading 

producer in the state of rice, bell 

peppers, lettuce, radishes, Chinese 

vegetables such as bok choy, 

specialty leaf and celery.

 AGRICULTURE 
Facts

  

Thirty-seven percent of the 

county’s landmass,  

456,001 acres is dedicated 

to agriculture—more than any 

other county in Florida.

37%
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Tastemakers
Across The Palm Beaches, visionary food and beverage professionals are 

transforming the industry, bringing fresh ideas and local ingredients to 

create brand new dishes. Try these exciting spots—as well as a few local 

mainstays—during your next visit.

CHEF JASON WEINER
Opened in Bridgehampton, NY, and now in Palm Beach, FL, Almond 

Restaurant serves hearty, seasonal dishes and fresh cocktails 

that reflect its farm-to-table roots and highlights local ingredients. 

Sustainability is a priority for the entire team and Chef Jason Weiner, 

who has cooked at the James Beard house numerous times and is the 

most invited chef to the Outstanding in the Field movement. The menu 

evolves based on what is available from local farms and purveyors. Pop 

in for the world-famous weekend brunch, weekday lunch, or dinner and 

get a taste of Palm Beach in a laid-back, palm tree-lined environment.

CHEF AKIRA BACK 
Born in Korea and raised in 

Aspen, Michelin Star award-

winning Chef Akira Back 

brings a sense of adventure 

and boundless creativity 

to his culinary creations. 

Before embarking on his 

career in the kitchen, Back 

spent his early years as a 

professional snowboarder 

before taking his desire for 

adventure to culinary school. 

Back currently operates 18 

restaurants with plans to 

open 12 more through 2024.

CHEF GUILLERMO ELEICEGUI 
Chef Guillermo Eleicegui, Executive Chef at Hilton West Palm Beach and its signature restaurant, 

Galley, highlights his Argentinian roots with bold flavors and techniques. His preferred method and 

tool in cooking is the grill, “parrilla”. Eleicegui was raised surrounded by big gatherings where the 

parrilla and fire were the stars of the reunion, learning from a very young age that this was a big 

part of the culture and what he enjoys sharing with guests. Eleicegui’s signature dishes start with a 

special blend of seasoned salt to increase the flavor profile when grilling meat.

CHEF PUSHKAR MARATHE
Chef Pushkar Marathe introduces a marriage of cultures in his flavor-

forward cuisine at Stage Kitchen & Bar. Marathe’s Indian roots and 

travels around the world inspired him to blend spices and cross borders 

while masterfully interweaving a rich tapestry of flavors, as is evident 

in his popular Tandoori Niman Ranch Prime Churrasco. His new Jupiter 

restaurant, Ela Curry Kitchen, features traditional Indian recipes served 

thali-style, bringing a feast of variety to the table. 

CHEF JEFF TUNKS 
Chef Jeff Tunks is the Executive Chef 

for Corvina Seafood Grill in Boca 

Raton, FL, a 250-seat indoor-outdoor 

restaurant and bar known for its 

fresh, straight-from-the-sea seafood. 

Tunks is one of the best and brightest 

in the ever-growing constellation of 

new American chefs, possessing 

visionary taste, extended experience, 

a fine business acumen, and a deep 

passion for simply prepared seasonal 

foods. New to Palm Beach County 

from the Washington, DC area, Tunks’ 

accolades include being named Chef of 

the Year by the Restaurant Association 

of Metropolitan Washington and he is 

listed in The International Who’s Who of 

Chefs. Washingtonian magazine named 

Tunks and his partners Restaurateurs 

of the Year in 2005.

CHEF TIM LIPMAN
Tim Lipman is Executive Chef 

and Owner of Coolinary 

and The Parched Pig. 

Staying true to his founding 

philosophy - honest, fresh, 

simple, refined - Lipman’s 

eclectic mix of American 

dishes seldom strays into 

anything overly complicated. 

Credited with being one of a 

handful of tastemakers who 

have elevated dining in Palm 

Beach Gardens, Lipman and 

his team offer both innovative 

and traditional cuisine that 

consistently showcases 

fresh, local and seasonal 

ingredients.
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Watch Chef Lipman 
prepare a Creekstone 

Farms ribeye.

Watch Chef 
Marathe 

create his 
Tandoori Niman 

Ranch Prime 
Churrasco.

Check out 
Almond’s 

sustainability 
efforts.



BRICK OVEN ROASTED WHITE WATER CLAMS, CHINESE SAUSAGE,  
SOY SPIKED TOMATO BROTH

For Broth:

2 oz  sesame oil

4 oz  bacon, small dice

1 each  large white onion, diced

1 oz  ginger, minced

6 each  garlic cloves, sliced

2 each  jalapeno, sliced

56 oz  San Marzano peeled tomato (can)

1.5 oz  soy sauce

2 oz  white sugar

2 each  star anise

28 oz   water

6 oz  cherry tomatoes, halved

In a medium saucepan over high heat add sesame oil, and bacon, 

onion, garlic, jalapeno and sweat until the vegetables are 

translucent (about 15 mins). Then add sugar and melt slightly before 

adding soy, sugar, star anise pods, water and San Marzano tomatoes. 

Be sure to break up/ crush the tomatoes first.

Bring to a boil and then turn to a simmer. Cook for 45 min to an 

hour. Pass through a shinwa strainer and remove star anise.

2 oz   blended oil

8 oz  Chinese sausage 

40 each  white-water clams, cleaned and purged

1 oz  Thai basil, chiffonade

1 oz  cilantro, chiffonade

1 oz  mint, chiffonade

1 oz  fish sauce

In a very hot sauté pan, add oil, then sausage and clams and 

slide pan to the hottest part of brick oven or over high heat on 

a range. When sausage is crispy, deglaze with the simmered tomato 

broth cover and return to the oven. When clams are open, remove 

from heat, add cherry tomatoes, drizzle in the fish sauce, add 

herbs, toss and divide into four bowls. Serve with toasty sesame 

bread, if desired.

CHEF CLAY CONLEY
Six-time James Beard Award nominee Clay Conley is a celebrated chef and partner of Ember 

Group, the restaurant team behind some of the The Palm Beaches’ most popular restaurants, 

including Buccan and Imoto in Palm Beach, and Grato in West Palm Beach. Their culinary 

success in the South Florida market has earned Chef Conley and team some of the most 

distinguished awards and accolades the industry has to offer, including his multiple James 

Beard Foundation “Best Chef: South” nominations, Forbes Travel Guide’s “Hottest Spot” in 

Palm Beach, Conde Nast Traveler and Esquire’s “Where to Eat in South FL Now” recognitions, 

two state wins of National Restaurant Association’s “Restaurant Neighbor Award,” Palm 

Beach Chamber of Commerce’s 2016 “Business Leader of the Year” award, and “Best New 

Restaurant” honors from numerous other media outlets.
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Watch Chef Conley 
prepare Brick Oven 

Roasted White Water 
Clams, Chinese 

Sausage, Soy Spiked 
Tomato Broth.

CHEF JAMAL LAKE
From dense, moist rum cakes 

to all-natural tropical juices 

(try the guava-pineapple), 

Jamal Lake’s culinary flair 

nods to his childhood on the 

Caribbean island of St. Croix. 

Send your taste buds on a 

tropical vacation at Ganache 

Bakery, which Lake owns 

with his wife.

CHEF JEREMY FORD
Known for his win on Bravo TV’s Top Chef season 13, Jeremy 

Ford is the executive chef and partner at The Butcher’s 

Club at PGA National Resort. The Butcher’s Club, a modern 

steakhouse, made its debut in early 2022. The impressive 

restaurant features some of Ford’s signature dishes 

perfected over the course of his career.

CHEF  
ANTHONY BARBER
Carrying on the legacy 

for famous barbecue, 

Anthony Barber took over 

the family business from 

his father, Troy Davis, to 

continue bringing award-

winning barbecue to The 

Palm Beaches. Don’t miss 

the low-and-slow-cooked 

spare ribs and ultra-tender 

beef brisket at Troy’s 

BarBeQue. 
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CHEF LINDSAY AUTRY
Savor the skills of Lindsay 

Autry—finalist on Bravo TV’s 

Top Chef and three-time 

James Beard nominee for 

“Best Chef: South”—at her 

beloved eatery, The Regional, 

or her newest outpost, 

Honeybelle at PGA National 

Resort. Her signature style 

features seasonal, artful dishes 

that meld Mediterranean 

flavors with Southern classics. 
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Watch Chef Autry  
make her fresh Tomato 

and Burrata Salad.



STEAK & SEAFOOD
There’s nothing like fresh lobster tail broiled to perfection and bathed 

in butter. Order it alongside a USDA prime steak—dry aged and cut in-

house—at Okeechobee Steakhouse, the oldest steakhouse in Florida, 

open since 1947.

Where the 
Locals Go 

These hidden gems and longtime traditions bring the best of  

The Palm Beaches to your plate—and your palate.

COURTESY OF OKEECHOBEE STEAKHOUSE

COURTESY OF DECK 84

CUBAN CUISINE & COFFEE
From ropa vieja (ultra-tender, 

shredded beef) to arroz con pollo 

(a one-pot dish of chicken and 

yellow rice), the flavors of the 

Caribbean come to life at Don 

Ramon Restaurante Cubano 

on Dixie Highway in West Palm 

Beach. Finish your meal with 

caramel-drenched flan custard 

and a tiny cup of café Cubano: 

robust, sweetened espresso.

FRIED ALLIGATOR
Satisfy your adventurous 

side when you try this exotic 

meat—touted to have a mild 

fish flavor and a firm texture. 

West Palm Beach’s Dixie 

Grill & Brewery serves it 

freshly battered, fried and 

paired with chipotle aioli.  

TIP: Order a pint of craft beer 

from the in-house brewery.

TIKI BAR
Sit out on the patio of the waterfront Square Grouper Tiki Bar in Jupiter 

to take in views of the Jupiter Inlet Lighthouse while sipping island-

inspired cocktails and frozen, fruity concoctions. Cheers to vacation!»

»
COOK YOUR CATCH
In The Palm Beaches, fresh 

seafood is what we do best—

and it’s even better when 

you catch it yourself. After 

spending a day boating and 

fishing, dock at the waterfront 

Deck 84 in downtown Delray 

Beach and bring in your just-

caught and filleted fish for the 

chefs to prepare it any way 

you like.

»

»



FOOD HALLS
Want to explore an array of local flavors? Taste your way through innovative creations by 

local chefs, food artisans, makers and bakers at modern food halls. The bright, tropical 

vibes at Grandview Public Market in West Palm Beach set the scene for everything 

from boba tea to fresh poke bowls, while the quirky and colorful Delray Beach Market 

in downtown Delray Beach offers street tacos, lobster rolls, rainbow-colored baked treats 

and much more.

Beyond  
the Plate 

WEST PALM BEACH FOOD TOURS
Sometimes the best way to experience a destination is through food, 

because food tells the story of a neighborhood’s people, history and 

culture. For those looking to taste the flavors of South Florida, meet 

chefs, visit award-winning restaurants, learn about tropical fruits and 

taste the best key lime pie in town while discovering vibrant street art 

and hearing entertaining stories….this is a top foodie choice.»

ARTISANAL CUISINE
In late 2014, Chef Julien Gremaud turned a sleepy corner of downtown West Palm Beach into a culinary 

destination, continually offering imaginative artisanal cuisine that entices food enthusiasts when he opened 

Avocado Grill. The epicurean creativity continues to delight regular visitors and locals with seasonal, locavore-

driven fare, creative cocktails and a sophisticated collection of wine, beer and bubbly. Expansive open-air 

seating inside provides plenty of inviting space to relax.

COCONUT CRÈME PIE
Indulge in a taste of the tropics at 

Ta-boo on Worth Avenue in Palm 

Beach, where the dessert menu 

includes its “Famous Taboo Lust,” a 

slice of sumptuous pie featuring a 

walnut cookie crust, coconut cream 

filling, whipped cream topping and 

toasted coconut—a nod to the 

famed Providencia shipwreck that 

gave The Palm Beaches its name.

JAMAICAN SPECIALTIES
Locals flock to Jamaica House 

Grill in Wellington for good 

reason. Indulge in braised oxtails, 

wild salmon marinated in jerk 

seasoning, chicken wings tossed 

in spicy mango sauce and jumbo 

shrimp breaded with sweet 

coconut flakes. Cap off your meal 

with a slice of signature black cake 

and rum raisin ice cream.

PERUVIAN DISHES
At their restaurant Mestizo Peruvian Cuisine, husband and wife 

team Misleidy Amores and Pedro Rivera serve up flavorful Peruvian 

favorites such as ceviche (raw, marinated fish), beef or chicken saltado 

(stir fry), fried yuca, causa (layered potato casserole) and fruity chicha 

morada (a deep-purple corn beverage). BONUS: Vegans will also find a 

comprehensive menu of offerings. Other iconic locations include Dr. 

Limon on the bustling 500 block of Clematis Street in West Palm Beach 

and Victoria’s in Lantana.

»

» »



GREENMARKET
For the second consecutive 

year, the West Palm 

Beach GreenMarket has 

been voted as the “Best 

Farmers Market” in the 

country by the USA TODAY 

10Best Readers’ Choice 

Awards. Residents and 

visitors both enjoy this 

outdoor weekly market 

from October through April, 

where they can shop for 

fresh produce, plants and 

specialty products at over 

100 vendors along one of 

Palm Beach County’s most 

scenic sites, the downtown 

waterfront. 

EAU COCKTAIL
Situated on the beach, the newly reimagined Forbes Five-Star, AAA Five Diamond Eau Palm Beach Resort & Spa 

is a stunning oceanfront escape offering a Capri meets Palm Beach vibe. The resort’s many amenities include six 

new dining outlets, the Forbes Five-Star Eau Spa, two pools, an outstanding new kids club and more—including 

new restaurant, Polpo Palm Beach, which brings acclaimed restaurateur Ron Rosa’s upscale Italian menu from 

Greenwich, CT to South Florida. Paying homage to the Italian heritage of Polpo at Eau Palm Beach, the Eau team 

is happy to share the recipe to Polpo’s Strawberry Negroni—a modern twist on Ron Rosa’s favorite cocktail.

STEEL TIE SPIRITS 
Head Distiller Ben Etheridge of 

Steel Tie Spirits Co. envisioned 

creating high-quality spirits using 

a traditional process with modern 

equipment and local ingredients. 

The result? A lineup of rums made 

with pure molasses sourced 

from local sugarcane farmers 

and Florida-grown spices such as 

cacao nibs, clove and allspice. Visit 

the distillery for a tasting and tour.

TWISTED TRUNK 
Fran Andrewlevich prides himself 

on specializing in quality, well- 

balanced beer, and with options 

like the IPGA, an American IPA with 

tropical fruit flavors and aromas, 

it’s easy to see why. Order a pint 

at this bright, airy brewery (sister 

location to Tequesta Brewing Co. 

and Steam Horse Brewing Co.) 

and play a game of cornhole while 

you’re there. 
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POLPO’S BARREL-AGED 
STRAWBERRY NEGRONI 

Prescribed Barrel Aged Gin,

Campari, Carpano Antica

Vermouth, Orange Peel 

Infuse strawberries with 

Prescribed Barrel Aged Gin 

for four weeks then combine 

equal parts of Campari, 

Carpano Antica Vermouth, and 

Gin, and serve over a large 

cube of ice

Recipe

• 1 oz strawberry infused gin

• 1 oz Campari

• 1 oz Carpano antica formula

Add all ingredients into a 

mixing glass, add ice, stir 

for 10 seconds then strain 

over a large ice cube.

Garnish with an orange peel.

»

COURTESY OF EAU PALM BEACH



SERENITY TEA
Set in a charming 1919 home in 

historic West Palm Beach, this 

women-owned teahouse and 

café offers high tea experiences 

with an impressive assortment 

of over 60 loose leaf teas. Tea 

can be enjoyed on site at the 

teahouse or purchased to enjoy 

at home. Their pineapple and 

coconut black tea—a favorite 

among guests—is a delicious 

blend of sweet pineapple and 

creamy coconut that can be 

served hot or iced. Serenity Tea 

has also graced the pages of 

Travel + Leisure, Woman’s Own 

and Tea Time Magazine.

FLORIDA CRYSTALS  
RAW CANE SUGAR
Florida Crystals® Organic 

Raw Cane Sugar is a minimally 

processed alternative to standard 

granulated white sugar and 

can be substituted cup-for-cup 

anywhere a recipe calls for it. The 

homegrown sugar is mill-made 

and unrefined, retaining natural 

molasses that results in its 

golden hue and authentic flavor.

WILDFLOWER GRANOLA 
Wildflower Granola began in 

2010 as a stand at the West Palm 

Beach GreenMarket and has 

grown to be carried in over 200 

locations throughout Florida. As a 

local family business, started by 

a mom and her three sons, their 

low-in-sugar products are the 

signature granola served at many 

local cafes and hotels, including 

Field of Greens, Amici Market, 

The Ben and The Four Seasons 

Resort Palm Beach. 

PALM BEACH 
CREAMED HONEY
Palm Beach Creamed 

Honey is pure, small batch, 

natural honey, sourced 

locally by the well-respected 

beekeeping duo, Al Salopek 

and Sierra Malnove. Their 

13-acre honey farm in The 

Palm Beaches personifies 

the highest standards of 

ethical beekeeping and 

production. Their onsite, 

certified facility whips raw 

honey into a creamy smooth 

consistency that comes in 

12 sweet and savory flavors 

delivering a wealth of health 

benefits fully intact.

GANACHE BAKERY RUM CAKE
Founded in 2011, Ganache Bakery is owned by Jamal and 

Nish—a Caribbean couple baking quality products with the 

finest ingredients. Their coconut rum cakes—a must-have when 

visiting The Palm Beaches—are based off a traditional island 

recipe and hand-glazed with Cruzan rum, while their tropical 

juices are staples throughout The Palm Beaches’ community.

Local Products
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ThePalmBeaches.com


