As Seen In...

Initially Armstrong’s focus was
on good execution of the items on the
menu, and for the past 11 years he’s
added signature dishes and seasonally
featured dishes which are popular.
“Some good examples would be the
Smoked Gouda Potato Gratin, PecanCrusted Scallops, Baked NC Oysters with
Bacon, Collards and Brie, and of course,
the Honeysuckle Ice Cream that I forage
for every spring.”
All the beef at Vinnie’s is Certified
Angus, with the most popular steaks on
the menu being the Bacon Wrapped Filet
Mignon and Bone-in Filet Mignon. Less
well-known cuts such as Bone-in Cowboy
Steak and traditional steakhouse offerings
also sell well. The kitchen boasts an old
flat-top grill where the steaks are seared
and crusted. Seafood is a big part of their
business – fortunately a good friend owns
Locals Seafood, which sources some of
the freshest seafood found in the Triangle,
and Armstrong became their first chef

customer. Seafood is featured prominently
in the appetizer section of the menu.
Armstrong has brought certain
strengths, including neatness and
organization, to Vinnie’s. He puts a strong
emphasis on teamwork in the front and
back of house. “My favorite thing about
cooking at Vinnie’s is getting to cook every
day with the team I have assembled,
many of whom I have been cooking with
for years now.” Ultimately he follows his
philosophy: “I want to cook what they [the
customers] want, not what I want.”
Armstrong’s early childhood was
spent in one of America’s food meccas,
New Orleans, and the city’s food culture
where men routinely cooked – not just
meat but seafood dishes as well – had
a strong influence on Armstrong. At the
age of 11 his family moved to Raleigh,
and after college he cooked in fast/casual
establishments. Realizing his talent in the
kitchen, and gaining confidence from the
support and respect from his managers,

he moved to Yellowstone National Park
Lodge, wearing chef whites and becoming
part of a respected, elite group.
Back in Raleigh his cooking
apprenticeship continued. “My formal
training was at Mitchell’s Catering, where
I learned fundamentals; Second Empire,
where I learned advanced techniques,
endurance and how to work under
intense pressure; and at Noble’s Grille in
Winston-Salem (now Rooster’s), where I
learned the importance of sourcing the
highest quality ingredients. These days
Armstrong continues to improve his craft:
in New York he’s cooked as a guest at Le
Bernardin and Betony, a practice known as
“staging”, when a chef interns for a brief
period (for free) in another chef’s kitchen
to learn new techniques.
Armstrong says he generally doesn’t
cook with recipes when he’s at home.
“I like to explore and invent,” he says.
“My wife has her grandmother’s church
cookbooks that I will refer to if I am in

the mood to bake at home. The French
Laundry cookbook is by far the one
that’s been pulled down off the shelf
in my office the most over the years for
reference and inspiration.” In the yard he
has a neon green 1976 Weber Kettle Grill,
given to him by his wife’s grandfather
which was first fired up on the United
States’ Bicentennial (July 4th, 1976).
“A couple of my go-to dishes in
the kitchen at home are a pork and
scallop meatloaf and a variety of Ramen
preparations, my favorite being clam and
chorizo with seasonal garnishes, and always
poached eggs on top. We have backyard
chickens, so we do a lot of egg cookery.”
Armstrong continues to cook daily at home on
some level, and entertains at home when the
restaurant is closed on Mondays.
The Sunday Supper summer recipe
below is “delicious, simple, light, and
refreshing” and Armstrong says he
personally knows every one of the sources
for the ingredients.

