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DINING

PROVIDED 

Chef Greg Vernick and Cookie Till tour Reed’s Organic Farm & Animal Sanctuary in Egg Harbor Township.

PROVIDED 

Chef Greg Vernick’s culinary 
creations will be on full display 
this week ‘down the shore.’

not just for me, but for so many 
people in the industry. I look at her 
as a measuring stick on how to run 
a restaurant and to do it right.”

Vernick at Steve 

& Cookie’s

The culinary fun starts Mon-
day, Aug. 8, where Vernick Fish 
will have a week-long presence at 
Steve & Cookie’s parking lot from 
11 a.m. to 3 p.m. daily through Fri-
day, Aug. 12.

Guests can anticipate a casual, 
takeaway interpretation of the 
restaurant’s famed ceviche, crudo 
and seafood-driven bites while 
Steve & Cookie’s team will serve 
drinks from their outdoor bar to 
invite guests to take a break at one 
of the restaurant’s existing picnic 
tables with refreshing cocktails.

On Thursday, Aug. 11, the Ver-
nick team will serve savory and 
sweet breakfast items from Ver-
nick Coffee Bar at the weekly 

Margate Community & Farmer’s 
Market 8:30 a.m. to 11:30 a.m.

“Cookie was very kind enough 
to allow us to do this collabora-
tion where we will feature items 
from Vernick Fish and have a 
good time and do some casual 
cooking,” Vernick says. “We will 

Vernick
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Please see VERNICK, Page 26
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