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eat & drink 

Although food stylist and chef Cynthia 
Groseclose spends a lot of her time 
working in New York and Los Ange-

les, when she’s at home in the Lowcountry, you’re 
more likely to see her sporting sandy toes than 
stylish wedges. That’s because she’s a surfer and a 
lover of the natural world at heart. In fact, “nat-
ural” is really a running theme in her life; she’s 
naturally followed paths from chef to caterer to 
food stylist to mother, and it all informs her art 
of cooking and making food that photographs 
beautifully. “‘We eat with our eyes first’ is the say-
ing,” Groseclose notes. “And it’s absolutely true.” 

In addition to developing recipes for some 
well-known clients—including cookware giant 
Le Creuset—Groseclose is a sought-after food 
stylist working for magazines from Garden & 
Gun to Shape, and commercial clients as well. 

Fresh & Clean
Chef and food stylist Cynthia Groseclose shares a menu of healthy, naturally beautiful dishes
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The food styling industry as a whole has moved 
away from “tricks” of bygone eras (think mate-
rials to make things shiny or prevent melting) 
and more into embracing the inherent beauty 
of the dishes and their setting as the mediums 
for making things pop for the camera. That 
suits this creative stylist just fine. 

“I use a lot of color and fresh herbs,” Grose-
close explains. “As for the props, they don’t 
have to be fancy or expensive, they are just a 
way to showcase personal creativity. It’s some-

thing that you can do 
at home—play, make 
it fun.”

As a classically 
trained chef who once 
worked under super-
star Daniel Boulud, 
Groseclose was first 
attracted to what she 
terms “technique-
heavy food” that was 

Whole roasted snapper is the centerpiece for a veg-forward dinner.

In the Kitchen 
with Cynthia 
Groseclose
–––––––––––––––––––––––––
dLives: In Charleston with 
her husband, Jason, and 
11-year-old son, Christian
dWorks: As a food stylist, 
recipe developer, holistic 
mentor, and culinary creative
dArt of the plate: 
“Food is my canvas. 
Expressing yourself by seeing 
recipes as a blueprint is what 
is fun about cooking. I want 
to make that come through in 
my work.”
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highly constructed. This showed up in her 
catering company, Canape, where the focus was 
on endless amuse bouches and small plates de-
signed to delight her clients and scratch Grose-
close’s creative itch. “But then my real life started, 
and I became a mom,” Groseclose says with a 
chuckle, referring to the birth of her son, Chris-
tian, now 11. “I had to figure out how to have the 
food that I love fit with my lifestyle.” These days 
she’s moved from creating recipes that are easy 
and quick to focusing on the power of plants. In 
fact, she earned a certification in plant-based 
nutrition through The Center for Nutrition 
Studies at Cornell University “just because I was 
interested, I wanted to learn,” she says. 

Naturally, this led to creating recipes for her 
clients that focus more on clean eating—seeing 
the beauty in the perfect char of a carrot or the 
bright pop of pink in a creamy beet dip—and 
her styling also evolved as she enthusiastically 
made fruits and vegetables the stars instead of 

supporting players. But Groseclose emphasizes 
that while she has chosen a plant-based diet, 
“food shaming is not my thing. I just want to be 
creative and make food that is healthy.”

In her own home, that means she tries to plan 
menus that will satisfy the whole family. In addi-
tion to a plant-based main dish, she’ll often pre-
pare a protein. A sustainably sourced whole fish 
is a mindful choice. She says, “It’s less wasteful, 
and the bones and cartilage can easily be used for 
stock.” The meal begins with veg-heavy starters. 
A spicy harissa and carrot spread makes a great 
alternative to chips and dip when paired with 
naan. And a broccoli and arugula soup is filling 
without being full of empty calories. 

As mindful as Groseclose is about eating well, 
there’s still room for sweets. She finishes the 
menu with a Caramel Pear No-Bake Tart. By 
making the crust with walnuts and raw almonds 
and swapping cornstarch for arrowroot—a glu-
ten-free, grain-free, and paleo-friendly alterna-
tive—she produces a guilt-free dessert. 

Spicy Carrot 
& Harissa Spread
( S e r v e s  6 - 8 )

2 lbs. carrots, cleaned, peeled, and chopped
4 large cloves garlic
1/4 cup, 1 Tbs. olive oil, plus more for garnish
2 tsp. cumin
1/2 tsp. minced fresh ginger
1 tsp. harissa, or more to taste 
1 Tbs. minced cilantro
1 cup water
Sea salt and ground black pepper, to taste
Handful of torn cilantro leaves for garnish
1 lime, cut into wedges
4 whole wheat pita or naan bread, 
 heated and torn into pieces, or seed 
 crackers

Preheat the oven to 400°F. Line a rimmed bak-
ing sheet with parchment paper.

  Coat the carrots and garlic cloves with a 
tablespoon of the olive oil and season with 

“Food shaming is not my thing. I just want to be creative 
and make food that’s healthy.”  —Cynthia Groseclose

c h a r l e s t o n m a g . c o m

salt and pepper. Roast for 45 to 50 minutes, or 
until slightly golden and tender when pierced 
with a knife. 

 Working in batches if necessary, in a food 
processor combine the roasted carrots and 
garlic, olive oil, cumin, ginger, harissa, and 
cilantro. Process until the spread is smooth, 
adding up to one cup of water if needed. Sea-
son with salt and pepper to taste. Transfer to 
a serving bowl and garnish with torn cilan-
tro leaves, a drizzle of olive oil, and lime 
wedges. Serve with warm pita, naan bread, or 
seed crackers.

Cooled and covered, the spread can be refrig-
erated for up to five days.

Broccoli & Arugula Soup
( S e r v e s  4 - 6 )

2 Tbs. extra-virgin olive oil, plus more
 for garnish
2 cups diced sweet yellow onion
4 cloves garlic, minced
6 cups broccoli florets
2 tsp. sea salt
1 tsp. ground black pepper
1 qt. vegetable stock
2 cups arugula leaves, divided
1 lemon, cut into 4 to 6 wedges

Heat the olive oil in a large heavy-bottomed 
pot over medium-high heat. Add the onion 
and sauté for one minute. Add the garlic and 
continue to sauté  until the onion begins to 
turn translucent and the garlic is fragrant, 
being careful not to burn the garlic. Add the 
broccoli florets. Stir in the salt and pepper. 
Cook the florets for four to five minutes, or 
until they turn bright green. Add the vegetable 
stock and bring to a boil. Reduce the heat to 
a simmer and cook until the broccoli is just 
tender, six to eight minutes. 

Transfer the soup to a VitaMix or high-
powered blender, add one cup of arugula, and 
blend until smooth. Taste and season again. 
Transfer the soup back to the pot and keep hot 
until serving. Garnish with the remaining cup 
of arugula, a drizzle of olive oil, and a squeeze 
of lemon wedge.

Cooled and covered, the soup can be refrig-
erated for up to three days.

(Top) Spicy carrot and harissa spread; (above) 
Groseclose pairs broccoli and arugula for a 
simple soup starter; (right) whole snapper is 
flavored with lemons and basil.
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Whole Roasted Snapper
( S e r v e s  4 - 6 )

1 (3 lb.) whole red snapper, 
 cleaned and scaled
Olive oil
Sea salt and ground black pepper
1 oz. package of basil 
 (a few sprigs reserved for garnish)
12 cilantro sprigs 
 (plus a few extra sprigs for garnish)
2 lemons, sliced

Preheat the oven to 350°F. Line a large rimmed 
baking sheet or shallow roasting pan with 
parchment paper.

Coat the fish on both sides with olive oil 
and season with salt and pepper inside and 
out. Stuff the cavity with herbs and half of 
the lemon slices. Roast it for 35 to 45 min-
utes, or until the flesh is opaque and easily 
flakes from the backbone. Transfer the fish 
to a serving platter. Season the top with salt 
and pepper and garnish with fresh herbs 
and lemon. Serve hot.

c h a r l e s t o n m a g . c o m

Warm Lentil, Roasted 
Carrot, & Herb Salad
( S e r v e s  4 - 6 )

For the vinaigrette:
2 cloves garlic, minced
2 Tbs. Dijon mustard
3 Tbs. chopped cilantro
1 Tbs. chopped flat-leaf parsley
3 Tbs. fresh lemon juice
1 cup olive oil
Sea salt and ground black pepper

Combine the garlic, mustard, cilantro, pars-
ley, lemon juice, and olive oil in a blender and 
blend until the vinaigrette is emulsified. Sea-
son to taste with salt and pepper. 

For the salad:
1 lb. petite carrots*, peeled and stems   

 trimmed
3 Tbs. olive oil, divided
Sea salt and ground black pepper
1 cup chopped leek, white part only 
4 cups chopped rainbow chard 
 with stems removed
5 cups cooked lentils, 
 Trader Joe’s brand preferred
1/4 cup torn basil leaves
1/4 cup torn cilantro leaves

Preheat the oven to 400°F. Line a rimmed bak-
ing sheet with parchment paper.

Put the carrots on the baking sheet, coat 
them with two tablespoons of olive oil, and 
season with salt and pepper. Roast them for 25 
minutes, or until just golden and tender when 
pierced with a knife.

Heat the remaining tablespoon of olive 
oil in a large skillet over medium-high heat. 
Add leeks and sauté until translucent, three 
to four minutes. Add rainbow chard and con-
tinue to sauté until the chard is just wilted. 
Add the cooked lentils, carrots, and herbs 
and coat with the vinaigrette. Stir until ingre-
dients are combined and warm. Season the 
top with salt and pepper, garnish with fresh 
herbs, and serve hot.

*Petite carrots are small, whole carrots with 
stems and sometimes leaves attached, not the 

“baby” carrot cuts packed in plastic bags.

Caramel Pear No-Bake Tart 
with Coconut Cream
( M a k e s  a  9 - i n c h  t a r t )

For the crust:
10 oz. raw almonds
1 cup walnuts
2 tsp. cinnamon
1 Tbs. local honey
Pinch of sea salt
1/2 cup solid coconut oil

Combine all of the ingredients in a food pro-
cessor and process to a fine meal. Press the 
mixture into a nine-inch tart pan to form the 
crust.  Covered, the crust may be made and 
refrigerated a day ahead.

For the coconut cream:
1 (14 oz.) can of coconut cream, 
 placed in freezer for 30 minutes
1 tsp. vanilla extract

The frozen coconut cream will separate 

Lentils, carrots, and herbs make a warm salad.

into solids and liquid. Combine the sol-
ids, one tablespoon of the liquid, and the 
vanilla in the bowl of a stand mixer fitted 
with the whip attachment, and whip on 
high speed until the coconut cream forms 
soft peaks. 

For the filling:
1 Tbs. solid coconut oil
2 ripe D’Anjou pears, cut into 1/4-inch slices  
2 tsp. cinnamon
1/4 cup pure maple syrup
1 tsp. vanilla extract
Pinch of sea salt
2 tsp. arrowroot 
 (can be purchased at Whole Foods)

Heat the coconut oil in a large skillet over 
medium-high heat. Add the pears, cinnamon, 
maple syrup, vanilla, and sea salt and stir to 
coat. Reduce the heat to a simmer and sim-
mer for five minutes, or until pears are slightly 
tender. Dust with arrowroot and continue to 
simmer and stir for an additional one to two 
minutes, or until the caramel sauce it creates 
has thickened enough to lightly coat the back 
of a spoon.

Line the crust with the cooked pears in a 
circular motion until the crust is covered. 
Drizzle with the remaining caramel to coat. 
Refrigerate for two hours to set the crust. Slice 
and serve cold or at room temperature with a 
spoonful of coconut cream.D’Anjou pears sweeten this beautiful tart.

Groseclose makes dinner with her husband, 
Jason, and son, Christian.


