
Culinary History of Myrtle Beach: A Culinary
Journey Through the Grand Strand
Nestled along the sun-kissed shores of the Atlantic Ocean, Myrtle Beach is
a culinary melting pot where the flavors of the South intertwine with the
fresh bounty of the sea. From its humble beginnings as a small fishing
village to its present-day status as a vibrant vacation destination, Myrtle
Beach has witnessed a rich and diverse culinary evolution.

This comprehensive book is an invitation to embark on a culinary journey
through the Grand Strand, exploring the local flavors, iconic dishes, and the
people who have shaped the region's food culture. Join us as we uncover
the culinary heritage of Myrtle Beach, a region where seafood reigns
supreme, Southern comfort meets coastal delights, and the passion for
food runs deep.

The culinary history of Myrtle Beach has its roots in the early settlers who
made their homes along the Grand Strand. These hardy souls relied on the
ocean's bounty for sustenance, fishing for flounder, mullet, and shrimp.
They also cultivated the land, growing corn, sweet potatoes, and other
crops.
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The foodways of these early settlers were simple and hearty, with fresh
seafood and locally grown produce forming the backbone of their diet. They
preserved food through salting, drying, and smoking, ensuring that they
had a supply of food during the winter months.

In the late 19th century, Myrtle Beach began to emerge as a popular tourist
destination. Visitors flocked to the region for its beautiful beaches, mild
climate, and abundant fishing opportunities. This influx of tourism spurred
the growth of the local seafood industry.

Oysters became a particular delicacy, and oyster bars sprang up along the
Grand Strand. These establishments served fresh oysters on the half shell,
as well as fried oysters, oyster stew, and other oyster-based dishes.
Seafood restaurants also flourished, offering a variety of fresh fish, shrimp,
and shellfish.

The decades following the rise of tourism saw the culinary scene of Myrtle
Beach continue to grow and diversify. Seafood remained a staple of the
local diet, but Southern cuisine also began to make its mark. Restaurants
served up classic Southern dishes such as fried chicken, barbecue, and
shrimp and grits.

The 1950s and 1960s were a golden era for dining in Myrtle Beach. The
region was home to a number of iconic restaurants, such as the Sea
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Captain's House, the Captain's Table, and the Ocean Grill. These
establishments offered a sophisticated dining experience, with elegant
atmospheres and menus that featured both seafood and Southern cuisine.

The culinary landscape of Myrtle Beach has continued to evolve in recent
decades, with the region embracing culinary innovation while staying true
to its roots. Chefs are experimenting with new flavors and ingredients,
creating dishes that blend traditional Southern fare with global influences.

Local flavors are also taking center stage. Farmers markets and farm-to-
table restaurants are showcasing the fresh produce and seafood that the
Grand Strand has to offer. Artisanal food producers are crafting unique
cheeses, chocolates, and other delicacies, adding to the region's growing
culinary reputation.

Myrtle Beach has a number of iconic dishes that have become
synonymous with the region. These dishes are a testament to the culinary
heritage of the Grand Strand and continue to delight locals and visitors
alike.

Some of these iconic dishes include:

She-crab soup: A creamy soup made with crab meat, milk, and
sherry.

Hominy grits: A Southern staple made from ground corn.

Fried flounder: A classic seafood dish served with tartar sauce.

Oyster stew: A hearty stew made with oysters, milk, and vegetables.

BBQ ribs: Slow-cooked ribs slathered in a tangy barbecue sauce.



The culinary history of Myrtle Beach is not just about the food itself but also
about the people who have shaped the region's food culture. Chefs,
fishermen, and food artisans have all played a vital role in creating the
vibrant culinary scene that we enjoy today.

This chapter introduces some of the people who have made a significant
contribution to Myrtle Beach's culinary heritage. From the early settlers who
relied on the sea for sustenance to the modern-day chefs who are pushing
the boundaries of coastal cuisine, these individuals have shaped the flavors
and traditions of the Grand Strand.

The culinary history of Myrtle Beach is a testament to the region's rich
heritage and diverse culture. From its humble beginnings as a fishing
village to its present-day status as a culinary destination, the Grand Strand
has witnessed a culinary evolution that is both unique and captivating.

This book has taken you on a journey through the flavors, dishes, and
people that have shaped Myrtle Beach's culinary scene. We hope that you
have enjoyed this exploration and that it has inspired you to discover the
culinary delights that the Grand Strand has to offer.

As we look to the future, we are confident that the culinary heritage of
Myrtle Beach will continue to grow and evolve. The region's commitment to
local flavors, culinary innovation, and the preservation of its food traditions
ensures that the Grand Strand will remain a culinary destination for
generations to come.
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