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From Sea to Shining Sea
Kyle Bailey

FSM: How did you two meet?
Kyle Bailey: I irst met Chef Barton at
the 2009 RAMMY nominations. Both
of our restaurants were up for ‘Best
New Restaurant,’ and we became
friends.
Barton Seaver: Kyle and I were both
part of an emerging group of young
chefs following in the footsteps of
Roberto Donna, José Andrés, and
Jeff Buben. And we were among the
irst wave to set up shop on 14th
Street. A closeness and camaraderie
quickly grew among all of us in that
ledgling renaissance.
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yle Bailey, executive chef of the seafood-centric D.C.
restaurant The Salt Line, and chef, author, and internationally
recognized speaker Barton Seaver held a special event at The
Salt Line in late January to celebrate the release of Barton’s
new book American Seafood. The gathering included leaders
in the sustainable seafood movement and those passionate and
curious about responsible stewardship of America’s waters.
A former D.C. executive chef, Barton is director of the Sustainable
Seafood and Health Initiative at the Center for Health and the Global
Environment at the Harvard T.H. Chan School of Public Health. In
this role, as part of the U.S. Culinary Ambassador Corp, and as a
speaker on the world stage, Barton spearheads initiatives to inform
consumers and institutions about how diet and menu choices can
promote healthier people, more secure food supplies, and thriving
communities. He has authored seven books about cooking seafood
and healthful eating. The latest, American Seafood: Heritage,
Culture & Cookery From Sea to Shining Sea, is a guide to more
than 500 species and a history of the U.S. ishing industry.
The Salt Line is a New England style ish house on D.C.’s SE
waterfront, which opened across from Nationals Park in June 2017.
Located in the Dock 79 development, the 3,500-square-foot space
boasts an expansive dining room, private dining, outdoor seating,
and a riverfront bar. Chef Bailey’s menu draws inspiration from New
England classics and showcases his creative talents with seafood
charcuterie, crudos, and signature raw bar offerings.
Before the event at The Salt Line, Bailey and Seaver participated
in a conversation with FSM.

FSM: How did you become a leader
in responsible and sustainable
seafood innovation?
Bailey: I had always had a love for
sustainability, starting with my irst
sous chef job in the Bahamas, where
we’d source amazing local and
incredibly fresh seafood from our
neighbors. I then moved through
the best and toughest kitchens in
Manhattan before landing at Blue
Hill at Stone Barns under Chef
Dan Barber, who is a true visionary
among the sustainable/responsible
farming movement. My love for
this program led me to open Birch

& Barley in D.C., where I could
expand on utilizing my local farmers
to produce a sustainability-driven
menu. When I opened The Salt Line,
I knew I wanted to continue this
program with regards to our local
watershed.
Seaver: Seafood was my ingredient
of choice and a passion I decided
to devote my career to. As an
identifying pillar of me and my
cuisine, I was fortunate to have
the guidance and mentorship of
the environmental community to
understand from the outset the
importance of a chef’s choices and
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the examples that we set.
FSM: What did you hope to
accomplish with the Sea to Shining
Sea event?
Seaver: It’s an honor to celebrate
seafood, but more importantly
the communities of working
waterfronts that provide such
charismatic products for our tables.
It’s ishermen that sustain chefs. The
invited crowd is a mix of media,
thoughtful leaders of the good food
conversation, and ardent believers
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