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Imagine sampling the bounty of Brazil without packing a bag or your passport. Chef 
Teca Thompson of Brazilianuts and Nate Conkle, chef/owner of the Gathering Café, 
invite you to do just that on Monday, January 14. 

Brazilianuts and the Gathering Café are both relatively new ventures to Charleston’s 
rich dining scene. In talking with Conkle and Thompson, there’s lots of common 
ground. For starters, they love working in the food industry. Thompson says she 
especially loves introducing people to all Brazil has to offer, it’s so much more than the 
steakhouses that hallmark Brazil’s southern region. Conkle loves that food is a field of 
endless frontier--there’s always something new to discover even if you study and work 
in it your whole life.

Conkle is an alumnus of Trident Tech’s Culinary Institute; Thompson an alumnus of 
SUNY Rockland Community College. They met through a mutual friend at Growfood 
Carolina, an initiative to connect local growers to local grocers and restaurants.

Conkle says he and Thompson also have similar vision, both want to diversify 
Charleston’s palate and bring something new to the table. For the Bahia and Its Spirits 
dinner, they want patrons to have fun savoring a new cuisine to the Lowcountry while 
helping a good cause at the same time. Thompson adds that in “Bahia and Its Spirits” 
the word “spirits” has a double meaning. First, it stems from the fusion of Portuguese 
Catholic and African Yoruba religions and their traditions. Second, “spirit” refers to the 
easygoing, laid-back spirit of Brazil’s people. 



The Bahia and its Spirits dinner benefits the Trident United Way (TUW) MUSC 
Campaign. Tickets are $60 plus tax and gratuity, and must be purchased in advance at 
www.brazilianuts.com. There will also be a cash bar the night of the event. Fifteen 
percent of the proceeds will go to TUW.

The dinner features foods and beverages of Thompson’s native region, Bahia. Fish, 
shellfish, cashews, Brazil nuts, peanuts, coconut, and coconut milk are main ingredients  
in Bahia’s foods. The dinner will start off with a welcome basket of Pao de Queijo, or 
cheese bread made from cassava flour with a slightly sour flavor. Next, there will be a 
sampling of Brazilian beverages: Palma Louca, a pale pilsner, and Guarana, a soda 
flavored with berries from the Amazon.

Beverages are followed by the appetizer, Acaraje de Vatapa, which are black-eyed pea 
fritters with tomato salad. This is followed by Caldo de Peixe, a fish consommé soup. 
Moqueca, the entree, is a slow-cooked fish and shrimp stew with a fish broth and 
coconut milk base. As the fish and base simmer, herbs, green and red pepper, 
tomatoes, and onions are added. Moqueca is served with white rice and a seasonal 
vegetable.

The evening concludes with a Quindin, a custard made with sugar, eggs, flour, and 
fresh coconut. Poured into ramekins and steamed in the oven, it is then refrigerated to 
retain its classic ‘inverted cupcake’ shape.

For more information or to buy tickets for Bahia and Its Spirits, see 
www.brazilianuts.com.
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