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Author, Chef, Host, and Philanthropist

TELL US ABOUT G. GARVIN?

Growing up, I didn’t think I’d live past 25 because of what was 
happening. Young black men were dying, whether in the streets, 
drugs – whatever it was, I committed my life to food earlier on to 
try to exceed 25. Doing so, I realized I had a reason and a right 
to live.

At 50, I feel like I have earned the right to pick and choose what 

on the integrity of people and partnerships. I’m going into ten 
years with SodexoMAGIC, a Magic Johnson company, something 
I’ve always wanted to be a part of, which was work with Magic 
Johnson in some capacity. My consultant company, Garvin Food 
Group, we’re doing a lot of great things. What’s important to me 
now is making sure that everything I do is at the highest levels of 
culinary hospitality and human excellence. 

ARE YOU AN ATLANTA NATIVE?

Yes, I’m from Atlanta. I moved to California when I was around 
20 for about 25 years, and I came back about 8 or 9 years ago.

HOW DID YOU LEARN TO COOK? IS IT A NATURAL 
TALENT, OR DID YOU GO TO CULINARY SCHOOL?

I wish I had gone to culinary school. It’s the one regret I have in 

single black mother, grandmother, four sisters, and then decided 

and still learning
. 
TELL US ABOUT YOUR RESTAURANTS IN ATLANTA?

steak house, high grain. Everything is made from scratch. We 

shuck our own corn for cream, and bake our own desserts. We’re 

every item on the menu is from a part of my life, whether it be 
working at a restaurant or developing recipes, but it’s everything 

steakhouse at our level. 

Airport, called Low Country Restaurant. It has been there since 

cooking from scratch. The new location in midtown is completely 
opposite. 

CAN YOU NAME SOME OF THE NOTABLE CLIENTS THAT 
YOU COOKED FOR?

I have cooked for Halle Berry, Denzel Washington, Lenny Kravitz. 
Some of the proudest are Sidney Poitier, James Earl Jones. I’ve 
had everybody from Nicole Kidman, Steve Tisch, Janet Jackson, 
Tracee Ellis Ross, Anthony Anderson, Tracy Morgan, and Eddie 
Murphy. I was lucky enough that Peter Morton gave me such great 
opportunities over the years. 

ARE YOU INVOLVED WITH ANY PHILANTHROPY 
PROJECTS?

My foundation is called ‘G. Garvin Culinary Hospitality’ and we 

supplies for the kids going back to school, and we provided them 

really tries to support the community. At my restaurant, we try 

introducing them to my platform of folks at the restaurant.

IS THERE ANYTHING ELSE YOU WOULD LIKE TO SHARE 
WITH US THAT WE HAVEN’T DISCUSSED?

pushing to operate in excellence. My role at SodexoMAGIC as a 
chief culinary advisor allows us to work with healthcare, corporate 

truly admire and love. My consultant company is working with 
SMiZE Cream, Tyra Banks’ new ice cream line. My company, 
One Bite Productions, produces a cooking show called ‘Butter and 
Brown’, with Aspire.

I’m also excited about my latest book, titled “A Message to My 
Children.” It’s not a children’s book but 1000 – 1200 quotes about 

now and, I’m currently in the editing process of my new book 
called ‘The Making of a Chef.” A lot of wounds were uncovered, 
but the inspiration for this book is getting through life. 

It’s a memoir: it’s sex, drugs, it’s about the restaurant business and 
the dos and don’ts. It was tough writing it, but God put it on my 
spirit to get it out. Everyday American Southern’ will be the next 
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Seafood
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