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10Best: Places to try jerky beyond the truck stop

[bookmark: _GoBack][image: Root 246 in Solvang, Calif., serves the unique Baked]Jerky is having its moment. No longer the staple of truck stops and road trips, top chefs are incorporating the meat in dishes from cocktails to desserts. The new interest in jerky can be traced to a growing interest in high-protein, low-carb and low-calorie snacks, says Jonathan Sebastiani, a jerky connoisseur and founder of the artisanal jerky company, Krave, based in Sonoma, Calif. "It was a lowbrow product relegated to the local gas station. Now an assortment of cutting edge and leading restaurants are using it." He shares some favorite jerky dishes with Larry Bleiberg for USA TODAY.
Chocolate Beef Jerky Cheesecake and Horseradish Meringue
Plateau, Pendleton, Ore.
This offbeat dessert served in a Mason jar takes jerky in an entirely new direction. The jerky is mixed with the cake, and also appears as a garnish. "It's a balance of sweet, salty and tangy. It's very fun." Sebastiani says. The Indian casino resort even offers chocolate-dipped beef jerky in its rooms. 541-966-1610; wildhorseresort.com
Biltong Beef Jerky
10 Degrees South, Atlanta
This venerable South African restaurant features a staple from the region as a small-plate offering. The Biltong Beef Jerky is seasoned and naturally air-dried for tenderness and flavor. It's available as a small plate, and is also served on a special Caesar salad. 404-705-8870; 10degreessouth.com
Barbacoa Cocktail
Rivera, Los Angeles
Bartenders at this modern Latin restaurant use a smoky, flavored jerky to add some heat to a mescal-based cocktail that also has pureed chipotle, lime and ginger syrup. "It's a phenomenal cocktail," Sebastiani says. "Using jerky as a flavor enhancer speaks to its ability to spice up a wide array of drinks, meals and so forth." 213-749-1460; riverarestaurant.com
Squid Jerky
Barley Swine, Austin
There are no limitations on what can be jerked, which refers to a method of drying and preserving meat. That explains the savory squid jerky, which is served with watermelon, sunflower and lime. "It's a very fresh, very tropical flavor," Sebastiani says. ""This is a rare treat, a great extension of where jerky can go." 512-394-8150;barleyswine.com
House-Cured Beef Jerky
Strip House, Las Vegas
Jerky goes upscale at this Planet Hollywood casino steakhouse, which uses high-end cuts of beef that have been marinated for up to 24 hours. This dish comes with grilled tomatoes and a tower of buttermilk fried onion strings on top. "This is a really fresh, oven-to-table example of jerky," Sebastiani says. 702-737-5200; striphouse.com
Northern Thai Beef Jerky
Khong River House, Miami Beach
Like the best Thai dishes, this jerky dish produced by a James Beard Award-honored restaurant, combines a spectrum of flavors. It starts with flank steak marinated in thin soy, coconut juice, palm sugar and whole roasted coriander. Then the dish is dried and served with Burmese garlic sticky rice and a sweet and spicy dipping sauce. 305-763-8147; khongriver.com
Beef Tapa
Umi Nom, New York
Jerky gets an Asian treatment at this Filipino-Thai restaurant, which serves up the meat snack with a smoky chili paste. "It's more of an appetizer. It has a little garnish of seaweed on top. It's a pure jerky dish," Sebastiani says. 718-789-8806
Hog & Hominy Frittata
Hog & Hominy, Memphis
Jerky gets a new treatment at this award-winning restaurant which draws on Southern and Italian traditions. The frittata, served on Sunday, often is topped with jerky, a choice that Sebastiani heartily endorses. "The flavor of the jerky makes the dish," he says. "It's pretty unique, pretty cool." 901-207-7396; hogandhominy.com
Green Papaya Salad
Embeya, Chicago
Thai house-dried beef jerky adds just the right touch to this salad, which is inspired by a family recipe at this celebrated Asian restaurant in the West Loop. The dish includes thinly shaved young papaya, culantro (a lesser-known member of the cilantro family), Thai basil, fried shallots and a soy-based dressing. 312-612-5640;embeya.com
Baked Nebraska
Root 246, Solvang, Calif.
Jerky finds its way onto a dessert menu with this clever rendition of the traditional Baked Alaska. This one features sweet corn ice cream with shredded beef jerky, sponge cake and an Italian meringue. "It's almost like shredding Parmesan cheese on top of pasta," Sebastiani says. The restaurant, owned by the Santa Ynez Band of Chumash Indians, focuses on farm-fresh cuisine. 805-686-8681; root-246.com
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