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Black Restaurant Group Announces Father’s Day Promotions 

BlackSalt Fish Market & Restaurant and Addie’s to serve up fun options for Dad this Father’s Day

Washington, DC (May 14, 2010) — Black Restaurant Group is excited to announce two  Father’s Day promotions coming to BlackSalt Fish Market & Restaurant, located at 4883 MacArthur Boulevard in Washington, DC, and Addie’s, located at 11120 Rockville Pike in Rockville, MD.  Along with their seasonal menu of Washington’s freshest seafood, BlackSalt will be providing Dad with complimentary recipe cards for creating some delicious fish dishes at home, helping him excel in his culinary talents.  While at Addie’s, fathers who know best can enjoy being treated to a delicious feast featuring pork, goat and lamb, prepared on the outdoor smoker by the restaurant’s culinary team.

First up, MJ Gimbar, the fishmonger at BlackSalt Fish Market & Restaurant has collaborated with Executive Chef Richard Cook to create four mouth-watering recipes for Dad to create at home. The recipes, which are available at the restaurant year-round, are also based on great fish finds MJ will have available in the Market.  The dishes include Grilled Mahi-Mahi with Corn Flan, Pea Shoots, and Crayfish Sauce; Grilled Hawaiian Opah with Morel Mushrooms, Asparagus, and Roasted Shallot Bacon Vinaigrette; Grilled King Salmon with Manilla Clam, Fave Beans, Fave Shoots, and Shiitake Mushroom Dashi Broth, as well as Grilled Swordfish with Tomato Jalapeno Mint Compote with Sautéed Green Cabbage, Onion, and Bacon. These recipes are all simple to make while still boasting vibrant flavors that are sure to earn Dad major points in the kitchen. BlackSalt Fish Market & Restaurant is pleased to offer the freshest, sustainable fish in town with an exceptional variety of seafood always available for purchase daily.

To give dads some extra pointers, MJ Gimbar will also be tweeting, facebooking and offering online video tutorials about preparing each of the fish recipes at home.   BlackSalt’s patrons can look forward to his online tutorials becoming an ongoing resource for learning more about selecting, cleaning and preparing fish throughout the year and during various holiday seasons.  MJ is an expert on sustainable seafood and fish, knowing which are currently being harvested responsibly.  This in turn ensures better decisions about what to purchase for patrons in this vibrant neighborhood market of Washington.  Prior to his role at BlackSalt, Gimbar spent six years at Wild Edibles Seafood Market in New York where he worked with The Blue Ocean Institute, a leader in ocean conservation. 

For dads who prefer to let chefs tend the grill, Addie’s will be spending the entire day smoking whole pigs, goats and lamb on their barrel smoker on Sunday, June 20th.  From 11:30 a.m. to 8:30 p.m., diners can enjoy an a la carte menu that features Sweet Mustard BBQ Lamb with goat cheese corn bread, braised greens and candied red onion; Chopped Carolina Pork BBQ with creamy coleslaw and black-eyed pea fritters, as well as Chimichurri Kid Goat with herb tomato and sweet onion tart with field greens. Popular brunch standouts will also be available including New Orleans Style Beignets with fresh strawberries and powdered sugar; Buttermilk Pancakes with maple glazed pork belly and fresh berries, and Shrimp and Grits with sautéed Gulf shrimp in roasted pepper butter sauce served over goat cheese stone ground grits and garlic scapes.  A la carte dishes range from $9 to $25 while brunch items are priced from $6 to $19.  

For more information or for reservations at BlackSalt Fish Market & Restaurant, please contact BlackSalt at (202) 342-9101 or visit www.blacksaltrestaurant.com.  For information or for reservations at Addie’s, please contact the restaurant at (301) 881-0081 or visit them at www.addiesrestaurant.com.  
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