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dR Dish

Black Rock Bar & Grill
hen Michigan entrepreneur Lonny Morganroth
decided to open a restaurant in the tight-knit
community of  Hartland, Michigan (about an hour

northwest of  Detroit), he set out to create a concept that set itself
apart from the others. Seven years ago, in October 2010, he opened
the doors of  Black Rock Bar & Grill, where dining is “more than
just a meal, it’s an experience.”
   Combining family recipes, a passion for food and a 755-degree
volcanic stone - a cooking style Lonny had seen whilst traveling
overseas - the Morganroth family enjoyed immediate success: Black
Rock Bar & Grill was voted the number-one steakhouse in Michigan
for three consecutive years. To grow their success even further, the
family entered a nationwide search for “America’s Next Top
Restaurant Franchise,” and won first place in 2013. 
   Two and a half  years after its debut, the restaurant brand opened
its first Florida location in Orlando in May 2016, followed closely
by Carrollwood in August 2016, and Brandon in November 2016.
Today, 10 Black Rock Bar & Grills are found in Michigan and
Florida, with more on the way - by the end of  2018, another eight
restaurants will open in Michigan, Ohio, Florida and Illinois.
   Guests at the Carrollwood and Brandon locations will find a
tempting menu filled with sandwiches, salads, seafood, burgers and
even hot dogs, and, of  course, tempting desserts, but it’s the steaks
that take center stage at Black Rock. Ranging in sizes from six to 14
ounces, and cuts from sirloin to New York Strip to filet, the steaks
come to the tables atop 755-degree volcanic stones and guests cook
them to their temperature preferences. Not sure how long to cook
your steaks? No worries! Black Rock servers walk guests through the
cooking process with Sizzling Guidelines that outline cooking times.
For example, to cook a steak medium rare, the recommended
cooking time is 25-35 seconds on both sides; shrimp, scallops and
lobster should each be cooked for one minute, both sides. 
   “I can tell you that if  you ask people what drives them to Black
Rock, it’s the steak on the rock,” says Paul Samson, president and
founder of  The Franchise Edge, who works closing with Black Rock
Bar & Grill. “There’s just nothing like it.”
   “Come in and experience it for yourself,” adds Paul. “We’re a
family-oriented restaurant, you’ll have a blast, and you’ll enjoy the
steak tremendously.”
   Black Rock Bar & Grill is open for lunch and dinner daily, and
Sunday brunch. An express lunch is available weekdays for those on
a tight schedule. 

W

Photos courtesy of  Black Rock Bar & Grill

Black Rock Bar & Grill
www.blackrockrestaurants.com | 11702 N. Dale Mabry Hwy, Tampa | 813.321.3577

Locations also in Brandon and Orlando, FL

68 www.duPontREGISTRYtampabay.com

F3 page 68

SOTampaF3.qxp_Layout 1  9/25/17  2:57 PM  Page 68

09252017145350 Approved with warnings



By: Susan B. Barnes

Classic Black Rock Bread Pudding
   4 TB light brown sugar
   1 1⁄2 cups + 2 TB sugar
   20 cups or 28 oz. 1-inch cubed French Bread (approximately 2 
   full loaves)
   18 egg yolks
   2 1⁄2 TB vanilla extract
   1 1⁄2 tsp salt
   1⁄4 tsp nutmeg
   5 cups heavy cream
   5 cups whole milk
   4 TB melted butter
   1⁄2 tsp cinnamon 
   Black Rock Bourbon Caramel 2 1⁄4 cups
   2 cups caramel sauce
   3 TB bourbon

Heat oven to 325 degrees
   
Spread bread cubes in single layer on cookie sheets and toast 10
minutes in oven until crisp and light brown. Cool and set aside 4
cups toasted bread cubes for topping.
   
Whisk egg yolks, 1 1⁄2 cups sugar, vanilla extract, nutmeg and salt
in large bowl.
   
Whisk cream and milk into wet ingredients until combined.
Toss remaining toasted bread cubes in liquid and let soak for 10
minutes, periodically stirring and folding mixture with a spatula.
   

Grease bottoms and side of  15x15 baking pan with baking spray. 
Make a parchment sling for pan with extra length folded into pan 
and coming up opposite sides, folded out at the ends. Spray
parchment again with spray.
   
Pour bread-soaked mixture into pan and smooth. Top with reserved
toasted bread cubes; gently press into mixture.

Brush bread cube topping with melted butter and sprinkle with
mixture of  4 TB brown sugar, 2 TB sugar and 1/2 tsp cinnamon.

Bake with pan on a sheet-tray for 30 minutes, rotating pan half-way
through until bread pudding is set and lightly toasted.
   
Cool at room temperature; cut into 9 square portions. Serve warm
or at room temperature with vanilla ice cream and drizzle with Black
Rock Bourbon Caramel Sauce (whisk bourbon into caramel 
in mixing bowl; drizzle onto bread pudding l
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