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“We’re going to keep 
doing what we set 

to do: family neigh-
borhood restaurant, 
period. We wouldn’t 

be here if it wasn’t for 
our community.” 

– Chef Terry Koval

Chef Terry Koval is over-
flowing with gratitude and 
admittedly emotional about 
winning the coveted 2023 
James Beard Award for Best 
Chef of the Southeast when 
I meet him in August. Since 
he won, his Decatur, Geor-
gia restaurant, The Deer and 
The Dove, has been booked 
a month and a half out.

feels like a lifetime achievement. I 
think it’s going back to: What are 
you doing for your community? 
How do you treat your staff? All 
those things play into why I was 
recognized. I was confident in 
opening a restaurant and knew 
it would be successful, but not 

as successful as it is now. Now, it’s national. We’re 
doing numbers we never dreamed of, which is 
incredible,” says Koval. Business has been so good 
that he paid off his SBA loan in August. 

Now, Koval is adjusting to people recognizing 
him. “It’s a little awkward to go to Home Depot 
and have people walk up to you and be like, ‘Hey, 
congratulations!’” 

The prestigious award has brought him more 
opportunities, including cool dinners and charities 
for underprivileged children. “Next year, I get to do 
Okefenokee with Andrew Zimmern and The Giving 
Kitchen. My brain is like…” Koval makes an explod-
ing sound. “What kind of weird stuff is he going to 
cook? What weird stuff am I going to cook? I can’t 

believe it!” Koval is dedicated to giving back to his 
community through events and has been doing so 
for years.

Since 15, Koval has been honing his culinary 
skills in restaurants in Colorado, Michigan, Florida, 
South Carolina, and Atlanta. He worked long hours, 
sometimes unpaid, and absorbed everything he 
could. He learned to cook from scratch and helped 
open restaurants from the ground up. This tran-
sient lifestyle ended when he met Jenn (his wife 
now) at 21. The two moved to Decatur when he was 
24; this is when his mission became clear: to go 
from line cook to sous chef to chef. Koval became 
a sous chef in a year and a half, worked at Canoe, 
became a chef at twelve hotels downtown, then, 
opened Farm Burger. “Wrecking Bar was the first 
time someone was like, ‘Here’s the keys, do what-
ever you want.’” 

In 2019, Koval and Jenn opened The Deer and 
The Dove and B-Side, their adjoining wood-fired-
bagel/coffee/sandwich shop. Jenn works the front 
of the house, while Koval cooks in the back, where 
they’re blasting punk-rock and hip-hop music. So, 
what’s the secret to his success? “We cook food for 
ourselves. We don’t think, ‘Well, we have this type 
of clientele, we should probably not do that.’” The 
restaurant’s focus is on wild game cooked over 
an open fire. The ever-changing, elevated menu 
features sweet breads, bone marrow, venison, 
pheasant, duck, and beef tongue -- the latter is the 
entrée Koval is most excited about, a dish he has 
perfected over the span of his career.

So, what’s next? When the time feels right, Koval 
plans to open another B-Side and a high-energy, 
seafood restaurant. One day, he’d like to collabo-
rate with Chef Chris Consentino (Cockscomb). 
“He’s an inspiration of a chef I’ve always looked up 
to, and he’s an incredible skateboarder,” says Koval, 
also a skateboarder. “Right now, we’re going to 
keep doing what we set to do: family neighborhood 
restaurant, period. We wouldn’t be here if it wasn’t 
for our community.” •

In 1898, the entrepreneurial spirit of 
German immigrant Samuel Bernstein 
sparked the creation of a restaurant 
supply store on Congress Street. 
Decades later, in 1969, Samuel’s son, 
Stephen Bernstein, stepped into the 
family business, contributing to its 
daily operations. By 1971, Stephen was 
ready to forge his own path, giving 
rise to Restaurant Equipment Co. of 
Savannah—a pivotal resource for local 
eateries, bars, hotels, clubs, schools, 
and military facilities, delivering tailor-
made commercial kitchen solutions.

Fast forward to 2020, when 
Stephen Bernstein handed the reins 
to a dedicated team of long-serving 
employees, firmly committed to 
upholding the legacy of excellence. 
Under the banner “Eat Out, It’s Good 
for Us,” this now employee-owned 
company boasts an expansive 
inventory encompassing commercial 
stoves, refrigeration units, cookware, 
utensils, and more, addressing every 
facet of the restaurant industry. Their 
knowledgeable staff, accessible to 
the public, provides expert guidance, 
ensuring customers discover the ideal 
solutions for their unique needs.

Adding an exciting chapter to their 
story, Restaurant Equipment Co. of 
Savannah recently embarked on a new 
venture by opening a second location 
in Bluffton, SC. This expansion 
underscores their unwavering 
dedication to delivering top-quality 
commercial kitchen solutions and 
expertise to a broader audience across 
the low country. •

“EAT OUT, IT’S GOOD 
FOR US!”
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< The Deer And The Dove, 155 Sycamore St, Decatur, GA
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“

Left: Chef Terry and wife Jenn Koval, 
Above: Duck smoked breast + confit duck leg pâté en croute
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