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Emeril’s Florida
Season Two (2014) – Episode Descriptions
 
 
Premiering Sunday, January 5that 2:30pmET/7:30amPT – SEASON PREMIERE!
“Coming to America”
In this premiere episode, Emeril meets owners that have moved to Florida from foreign countries and opened high-end restaurants. Emeril makes his first stop at “Cress Restaurant” in DeLand where he meets owners Hari and Jenneffer Pulapaka and find out how they manage to run one of the best restaurants in Florida. Then he stops off at “Maison Blanche” a French restaurant with an American twist in Longboat Key to taste some of Chef Jose Martinez’s signature dishes. From there he visits “Restaurant BT” in South Tampa where BT Nguyen tells Emeril her “Coming to America” story, while offering up some of her unique French-Vietnamese style cuisine. Emeril then ventures off to talk with Guillermo Quezada, a top Florida High School Chef about his background and sample his winning dishes from the competition that earned him the “Top High School Chef” honor.
Premiering Sunday, January 12that 2:30pmET/7:30amPT
“Orlando Farm to Table and Catching up with Norman Van Aken”
Emeril meets some of the leaders in Orlando’s farm to table movement. His first stop is to “Lake Meadow Naturals” egg farm. Emeril and owner Dale Volkert take a tour of the famous farm and then head to the kitchen to whip up a fresh omelet in his kitchen. Emeril then travels to “The Rusty Spoon” restaurant where he meets owners Kathleen and William Blake and chats about their leading roles in the farm to table movement and gets a taste of some of Chef Kathleen’s signature dishes. Then, Emeril meets up with old friend and chef, Norman Van Aken at “Norman’s at the Ritz Carlton Orlando”. Finally, Norman shares his signature dish with Emeril along with friendly chatter of stories from their history of being friends.
 
Premiering Sunday, January 19that 2:30pmET/7:30amPT
“Some Panhandle Beach & Waterfront Favorites”
Emeril visits world famous beaches and waterfront restaurants in the Florida Panhandle. His first stop is in Panama City Beach to meet with the Patronis family. There, he chats with one of the founders over some ouzo before trying some of Captain Anderson’s classic seafood dishes. Then, Emeril talks with friend and operations manager George Barnes at “723 Whiskey Bravo” to taste Chef Balthazar’s soft shell crab and gulf fish. Next stop Emeril sits down with owner Dan Empson and talks about “Harry T’s Lighthouse” where he tries some favorites- diablo fish tacos, stuffed chicken, crab claws, and their reinvented crab cakes. Finally, Emeril heads down to an Apalachicola restaurant –“Up the Creek Raw Bar” which serves up some of the best oysters you’ve ever tasted.
 
Premiering Sunday, January 26that 2:30pmET/7:30amPT
“Find Your Perfect Beach and Bites”-Part 1
Emeril investigates Florida’s most delicious restaurants in South Walton County in Florida’s Panhandle. Starting at Hilton Sandestin Resort, Emeril visits their high-end steak house “Seagar’s”. Chef Dan Vargo showcases his 48- ounce Porterhouse Steak and his must have seafood dishes, including a Red Snapper, Tuna “Duo of Tartare” and fresh Alaskan King Crab Ravioli. Next, Emeril travels to Seaside to stop and enjoy several food trucks where he samples, “Raw and Juicy” juice bar, “Wild Bill’s” hot dogs and “Barefoot Barbecue’s”. Jumping to another beach, Emeril lands at “V Seagrove” where Chef David Cunningham shows Emeril some of the best gulf coast-inspired cuisine, including pork belly, brisket and shrimp n’ grits. Finally, Emeril chats with Mark and Kim Fressel about “Crust Artisan Bakery” in Santa Rosa Beach where Mark’s mother’s meatball dish proves itself to be all authentic Italian cuisine.
