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  Introduction


  The Berkshires and Pioneer Valley region are food hubs where the farmers and food producers are playing leading roles in the national sustainable food movement. The climate of excitement and innovation is reminiscent of the mood in California in the’70s when Alice Waters inspired a revolution in food. Food and farming are HOT and the Berkshires and Pioneer Valley are buzzing. Both seasoned and new farmers, many artisanal food producers and truly inspired chefs have collectively sparked a vibrant food scene.


  When I was living in the Berkshires and working with Berkshire Mountain Bakery’s master baker, Richard Bourdon, I found it stimulating to meet the farmers and artisan food makers, buying and cooking with their foods or tasting locally grown food in various restaurants. Inspired by allthe fresh, delicious food, surrounded by passionate “locavore foodies” and creative chefs, I began writing this cookbook. The cookbook showcases eighty of my own recipes, organized by seasons, featuring the wonderful traditional and new foods found in the Berkshires and Pioneer Valley. I’ve added “special” ingredients or methods of preparation that will convert dishes from mundane to extraordinary, with subtle twists. All the recipes are simple to prepare—from taking a delicious freerange egg and transforming it into a dinner delight with the help of Aleppo pepper or creating a vegetable dish with bulgur, mushrooms, and feta cheese, cooked in a parchment pouch. Some recipes belonged to my maternal or paternal family, others I borrowed or adapted from friends while most of them are original creations “cooked up” especially for this book.
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  To augment the eighty personal recipes, I am including contributions from Berkshire and Pioneer Valley farmers and food producers who kindly shared their recipes with me. Some of these people were already friends or colleagues while others I discovered through word-of-mouth referrals or research. When I interviewed, for example, the producers of Cricket Creek’s artisanal cheeses or watched sap reducing into maple syrup at Mayval Farm, I asked them to if they would agree to contribute an “old-favorite” recipe. Another highlight in this cookbook is the inclusion of recipes from some of the best restaurants in the Berkshires and Pioneer Valley. The restaurants vary from a couple of high-end, exclusive restaurants with celebrity chefs to other more down-home, comfortable (and affordable) places with chefs who may not have attained national fame but who are cooking innovative food with exquisite flavors. My criteria for selecting restaurants and recipes for this book were not based on price of a meal, but the quality of the food and the chef’s commitment to and passion for good local food.


  Sometimes it took a lot of coaxing to obtain these closely held recipes. After e-mailing and calling a certain chef for six months, following an on-site interview and photo shoot, he still didn’t send the recipes. I finally wrapped and shipped a precious jar of my rose hip jam with a note asking the chef if my jam might coax the recipes from him. The recipes came the next week.


  Seasons


  The recipes are organized by seasons, since each season is distinct in the Berkshires and Pioneer Valley. The seasons make us focus on what is locally grown and fresh. The seasons give definition and rhythm. Winter is quiet, therefore winter can call for quiet comfort food. When I need to think of a winter meal, I look at in the refrigerator to see what is available. Leeks and potatoesfor a warm soup followed by a French apple tart? Perhaps. Or Brian Alberg of Red Lion might choose a big stew of meat and root vegetables since, Brian says, “winter is for pickling, canning, smoking, and stewing.” I also like sitting around the fire with bowl of chestnut soup or a dish of polenta topped with meatballs in a tomato sauce based on the Coco and The Cellar Bar recipe in this book. In the winter, chefs and farmers in the Berkshires and Pioneer Valley are busy making sausages, putting bacon in the brine barrel, hanging meat in the smokehouse, curing meats with salt, herbs, spices, and sugar to cure or simmering them in a broth. Producing these delicacies brings a sense of creative fulfillment to the shortest days of the winter, and a bounty that will feed and sustain throughout the coldest weeks.


  And when winter turns to spring, the whole region goes crazy for the first asparagus. Spring is often celebrated with over twenty-five regional restaurants participating in Farms + Foraging. The restaurants offer prixfixe meals based on responsibly harvested, wild spring edibles from forests, fields, and farms. Taking a guided foraging walk called Where the Wild Things Are introduced me to ramps. Once I tasted ramps, I began to look for them at the local farmers’ markets. One day when a Mennonite farmer was selling foraged ramps and morels, I balked at the price of the morels. Then I remembered the mantra in the Berkshires and Pioneer Valley, “Pay a bit more, eat better, and eat less.” I bought them, went home, and cooked risotto with morels topped with grilled ramps. A simple, satisfying dish to highlight two extraordinary spring vegetables.


  The summer is lush. The region is green with its trees and fields. If the fields aren’t green with plants and grains, there are often whole fields that are mowed into green velvet spaces. The summer brings an abundance of exceptional produce. The tomatoes want to be eaten in the field, or immediately upon being purchased, with the sweet juice running down the arm that holds the tomato. As many as thirty varieties of microgreens are offered at local farmers’ markets. Microgreens are tender baby plants that are highly nutritious because, as sprouts, they contain all the nutrients that will be dispersed throughout a mature plant. One type of microgreen that ignited me was corn sprouts. They were as flavorful as an ear of corn. There were also special summer treats at the local farmers’ markets. I bought my first “baby ginger” and befriended a mushroom grower and oohed and aahed over her yellow oyster mushrooms.
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  It is always a bit sad to see the summer, with fresh lettuce and corn, disappear. Yet the fall season with its colored foliage and abundant produce is also spectacular in this region. A particular show of red and gold leaves against the shockingly blue “Indian Summer” sky could cause me to catch my breath. The fall brings a wealth of new vegetables—my favorite Russian kale, which flourishes in cooler temperatures, plus all the root vegetables I delight in learning to appreciate and cook. I combine kohlrabi, turnips, and parsnips into delicious dishes or bake old-favorite squashes like acorn and kabocha with a wee bit of sage and maple syrup. Beans are soaked and turned into cassoulets. When the ground is covered with acorns, I think about the benefits of nuts, which inspired me to include my friend Gabriel’s recipe for harvest crackers in the book. These crackers are perfect fall appetizers when served with cheese or a great protein snack for a fall hike.


  Many countries celebrate the arrival and life span of certain seasonal foods. All over Europe regions highlight their foods with feasts, parades, and restaurant specials. In the US, where most foods are available flown in and sort-of-fresh or frozen year-round, we haven’t developed the same appreciation for—or celebration of—local seasonal foods.


  The Berkshire and Pioneer Valley chefs and farmers are changing this by highlighting seasonal foods and educating us about these foods. Clarkdale Farms participates in one of the big apple festivals in the Pioneer Valley. Residents in the region and visitors from nearby areas used to come to these festivals for their kids to have fun on the moon-bounce or purchase freshly pressedcider. A major change has occurred. Farmers are offering all sorts of heritage breed apples with distinctive tastes and crunch. And now customers are coming to find these wonderful apples and to ask questions. The dialogue between farmers and consumers is intense. The apple festivals have morphed into an educational and buying opportunity as well as a time to be outside in the fall. I have included a recipe for “cheese” made from quince apples. Look for that fall windowof time when quince apples are sold and follow the recipe to make a special, translucent, rosy-orange quince paste. Quince paste is enjoyed in Europe and South America and now it is finally being appreciated in the Berkshires and Pioneer Valley. As one farmer commented to me when I asked for quince apples, “Two years ago I couldn’t give away those ugly things.”
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  To celebrate the seasons, besides my recipes and the recipes from farmers, artisanal food producers, and chefs, I include a food tour at the end of each seasonal chapter. I list farms that encourage visits, a baker who bakes heritage, whole-grain breads in a wood-burning oven, a shop that sells homemade world-class chocolates, a butcher who makes his own charcuterie and, of course, restaurants and cafes that offer phenomenal dishes made with locally grown food. Food artisans are making breads, roasting coffees, growing wines, and setting up tables end to end to create “pop-up” restaurants in the midst of fields. You can find them listed in the seasonal tours information.


  The Berkshire and Pioneer Valley areas are known for their cultural heritage—from the Clark Art Institute, MASS MoCA, and the Williamstown Theatre Festival to Deerfield, with its historic houses and fine museums. The Berkshires has long attracted New Yorkers and Bostonians, who have bought summer residences. Now it is common to see tourists from Europe and eastern Canada. The major change that has occurred in the last five years is that now the Berkshires and Pioneer Valley are a food destination and a top attraction for visitors interested in savoring and absorbing the “vibe” of the food scene.


  Good, Clean Fair Food


  As I worked on this book, buying local ingredients from the farmers or farm stands and creating recipes, people often asked me how to define the Berkshire and Pioneer Valley food movement, questioned me about who was involved and why the movement was happening in this region. This local, regional scene in western and mid-state Massachusetts is a manifestation of—and a connection to—a global effort called the International Slow Food Movement. The motto of the Slow Food Movement perfectly describes the goal of Berkshire and Pioneer Valley farmers and food makers: “Good, Clean, Fair.” Good means fresh and flavorful. Clean stands for no herbicides, pesticides, or genetically modified organisms (GMO). Fair stands for fair market value—including decent pay for farmworkers and recognition that organic or artisanal food may cost more.


  Started in the 1980s by Carlo Petrini in Italy, the Slow Food movement mission is to maintain traditional foods as part of Italian culture and family life. Plus, the small farms that dot the countryside are visually beautiful and preserve a historic landscape that is vital to the tourist economy. Fast life was leading to fast food and a dwindling interest in food, knowledge of where it comes from, or how food choices were affecting the environment. The catalyst for Petrini occurred when McDonald’s planned to open a fast-food restaurant across from the Spanish Steps in Rome. Petrini considers it vital that Italians embrace and maintain their traditions of eating local sus-tainably raised foods for taste and “gastronomic pleasure” and at meals that gather friends and family to eat together. If the celebration of food disappeared, it would cause the degeneration of intimacy among friends and family and a loss of respect for the older generation. Also, part of the Slow Food Movement’s mission is to save heritage plants, trees, and foods that are endangered, because special foods of a region evoke flavor-food memories and are important to biodiversity. The Slow Food movement caught on in Italy, where “slow food” is a common and recognized term. There are trattorias specializing in local slow food and a growing popularity for agritourism, which promotes farm-stays with dining based solely on farm-raised or local food. The International Slow Food movement is active in 160 countries with millions of members.


  The Slow Food movement’s “good, clean, fair” mission and building communities that care about food are unifying themes for the farmers, food producers, and chefs in the Berkshiresand Pioneer Valley. For example, one Berkshire farm website, Moon in the Pond, states, “At the center—food is about the feeding and caring of others—your family and community and building strong, respectful enduring relationships with both the people and the land.” Yes, farmers and food producers want to make money and become successful, but they demonstrate a deep commitment to sharing and supporting one another. Berkshire Farm & Table, an association created to promote a collection of local farms, artisan food makers, and chefs, produced a video documentary (which includes some of the chefs and artisan food producers mentioned in this book) and each person ends his or her interview with, “It’s my backyard.” That speaks of how they feel about food and community. As one Pioneer Valley chef explained to me, “We seem to avoid conflict because everyone agrees that teamwork brings benefit. We know that what is good for one, is good for all.”


  Leadership


  The people who are making the food revolution happen in the Berkshires and Pioneer Valley are established farmers with forty years of commitment to the land, and an extraordinary blend of idealistic, committed young people with a passion for food. I tell some of the stories of both the senior and younger people who are having a great impact on the food scene in this book. Here I will talk about three farmers providing leadership—Elizabeth Keen of Indian Line Farm, Dominic Palumbo of Moon in the Pond Farm, and Dan Barber of Blue Hill Farm and Restaurant. Each is bringing an entrepreneurial approach to farming and food, and each is involved with mentoring young farmers and artisanal food producers.


  Elizabeth Keen: In its desire to save one of the first Community Supported Agriculture (CSA) programs in the country, the Berkshires community, the Nature Conservancy, and a local land trust used an example of the type of entrepreneurial approach I discuss in the book. These three entities partnered to place the Indian Line Farm in a trust to maintain it as a working farm after its original owner died. When the Indian Line Farm experimented with a CSA in the 1980s, no one had heard of this concept. A CSA offered shares, or membership, in the farm in exchange for an offering of farm produce. The upfront money permits the farms to buy seed or equipment, and the guaranteed income from the CSAs makes it easier for the farm’s business planning. When the CSAs first began at Indian Line Farm, the boxes might occasionally contain too many of some odd vegetable, but now the customers usually have a long list of tempting vegetables, herbs, fruits, and flowers to select from. Today, utilizing smart marketing strategies, Indian Line Farm offers several options for CSA shares to 140 families: year-round or summer-only CSA shares. These shares can be just for vegetables, with additional offerings of fruits and/or flowers. There is even a “working share,” which allows a customer to work on the farm to offset the cost of a portion of the share.


  Another innovative solution at Indian Line Farm caught my attention. Many small farms, like Indian Line Farm, face the problem of not being able to afford the cost and legal requirements of becoming a USDA certified organic farm. Some of these smaller and medium-size farms encouraged the founding of a nonprofit that provides label certification and oversight to farms that follow organic practices. The label “Certified Naturally Grown” guarantees that all products adhere to all USDA organic methods and requirements. And of course, Indian Line Farm mentors apprentices and welcomes regular volunteers.
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  Dan Barber: Dan grew up in the Berkshires, and he still owns, with his brother, the family farm called Blue Hill Farm (see Spring Season profile). Thanks to the farm manager, Sean Stanton, the farm provides meat, vegetables, and savory yogurt to the award-winning Blue Hill Restaurant in New York City and the equally good restaurant, Blue Hill at Stone Barns Center for Food and Agriculture, a nonprofit center and educational facility in Westchester County, New York, which promotes sustainable agriculture. Dan was selected by Time magazine as one of the most influential thinkers in the US for the year 2009, and it is easy to understand why, if you read any of his books or listen to his TED talks.
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  Dan’s recent manifesto, The Third Plate, challenges the premise that eating“local will reshape the landscape and drivelasting change.” Dan explains that “BigFood is getting Bigger with 1.1 percent offarms generating 45 percent of farm reve-nue.” Fortunately for the environment andfood lovers, Dan is vigorously exploring andresearching ways to find solutions for our nation’s agricultural crisis. Dan offers multiple examples of sustainable agriculture approaches. In one example, Dan cites a farmer who keeps his land rich without fertilizers by using cover crops like mustard greens, barley, and kidney beans. Using these “place-holding crops” to restore the land for cash crops will be a problem until, Dan suggests, serious, well-paying markets can be created for cover crops.


  Dan takes complex agricultural issues, explains them in thoughtful, layperson’s language. Dan’s rare perspective and exceptional cuisine is inspirational. Dan challenges the existing state of food in America yet offers encouragement for the survival of the environment based on entrepreneurial strategies and experience he has gathered from various individuals around the world. Dan’s great reverence for how plants are grown and animals raised and his interpretation of cuisine based on seasonal, local, and organic food have elevated Dan to a position of leadership in the food movement. The annual Young Farmers Conference at Stone Barns draws hundreds of new farmers who want to learn from Dan and others like him.


  Dominic Palumbo: Dominic is the owner of Moon in the Pond Farm, which utilizes an interesting model for farm operation. He has established the farm as a nonprofit entity with 99 percent of the farm revenue supporting its educational mission and 1 percent contributed to 1% for the Planet, an alliance of 1,100 members in 48 countries who commit 1 percent of their sales to environmental causes.


  There are now two currencies in the Berkshires. One, called Berkshares, saves a customer 5 percent on purchases in the Berkshires at the many places that accept the currency, from the Red Lion Inn to retail stores or farmers’ markets. Although it accepts Berkshares, Moon in the Pond has created its own currency called Bacon Bucks. Bacon Bucks aren’t just for meat. They can be used for any of the products sold by Moon in the Pond at any of their locations—from Moon in the Pond Farm to any of the farmers’ markets or outlets that carry their produce. And the Bacon Shares have no expiration date. They are truly “a deal.”


  The goal of the farm is to grow organic heirloom vegetables and fruits, humanely raise grassfed heritage animals, and educate aspiring farmers and students. A Kickstarter effort raised funds for a stipend for a Young Farmer, who was selected from a pool of highly competitive applicants. The Young Farmer will spend one year learning and working on the farm. Moon in the Pond Farm offers apprenticeships for full-year or seasonal terms and, in addition, the farm accepts a certain number of farmworkers, known as “Woofers,” with the World-Wide Opportunities on Organic Farms (WWOOF). All of those who come to work at Moon in the Pond are educated to comprehend and deal with the complexities of a diverse, sustainable farm system like that at Moon inthe Pond. The farm offers multiple tours for public and private schools: Open Gate, a self-guided tour for visitors; and a two-hour fee-based educational tour and guided tour and talk by Dominic Palumbo. In addition to their CSA program, Moon in the Pond sells produce at several farmers’ markets and Rubiner’s Store, an outstanding cheesemonger in Great Barrington, Massachusetts. Farmer Dom, as he is affectionately called, is a visionary whose curiosity, drive, and perseverance have built the strong farming experience that he is now passing on to the younger generation.


  Apprentices and New Farmers


  The Pioneer Valley has one of the highest concentrations of higher educational institutions in the country, and many of these schools have courses that provide students with the theoretical and practical tools they need to understand food production and its relationship to the environment. After all, this is a generation of young people who are concerned with the environment, and many students become involved with the politics of food, which often leads to activism and direct involvement with food production, including farming. As one farmer told me, “Farming is a political act. Eating is an agricultural act. Young people are disgusted with the corporate dominance over food production and seeking new solutions for how food is raised, delivered, and eaten. Being involved with food and community is their way of building their own wholesome world. These young people who have chosen to farm fully appreciate that farming is tough work—day in and day out hard work. At the same time, they feel fulfilled by the honest, dirty toil of farming, as well as seeing their mission as greater than farming alone.”


  Many small and mid-size farms have been saved, thanks to the young people, college educated or not, who come to work on the farms. Many of them fall within the apprenticeship system. The candidates are selectively chosen for positions on farms and then they agree to work and learn for a period of time, usually for a minimal stipend, free food, and housing. The most successful apprenticeships programs are those in which the aspiring farmers are provided with serious training and a transfer of skills by the mentoring farmer in exchange for the apprentices’ inexpensive labor. One tongue-in-cheek job description for apprentices states, “Apprentices can expect to muck, mulch, milk, mow, herd, hay, harvest, hoe, water, weed, weed, seed, feed, fence, fix, forage, clean, weed, plant, transplant, tidy, weed, clean, scrub, pick, stake, rake, wash, weed, build, record, sweep, swear, study, organize, observe, report, clean, cry, compost, cook, swear, laugh, laugh, and laugh.” Most farms have full-time slots for a few apprentices, and they accept additional shorter-term apprentices for the growing and farmers’ market seasons.


  Most farms encourage apprentices to participate in the regional Collaborative Regional Alliance for Farmer Training (CRAFT) programs. The apprentices will gather at a select farm, where the farmer will share the expertise of his or her particular farm or artisanal food-making process. This enables apprentices to broaden their experience and skill set beyond their personal farm experience and provides a peer base for connecting with others who share similar goals. And meeting their peers has led to the scheduling of “weed dating” (a play on the term speed dating) events for apprentices to meet each other. The popularity of apprenticeship programs has had a strong impact on farms across the country but particularly in the Berkshires and Pioneer Valley. Here, due to the farms’ close proximity to one another, the apprentices are able to form a sense of community and common purpose.


  Importance of Technology


  The most profound impact on the agricultural and food production in the Berkshires and Pioneer Valley can be credited to technology and entrepreneurial approaches. Together, these rescued the “family farm.” Though the region was home to generations of farming families and especially fertile soil, the farms were dying fast. Then, with the arrival of the Internet, the situation changed. The Internet presented the farmer with a sophisticated marketing tool and access to wider markets, which have increased sales. Today nearly every farm has its own website where customers can learn more about the farm’s history, review produce offerings with a seasonal schedule, see photos of the farms, usually with lots of photos of irresistible baby animals. Blogs allow customers to communicate and stay informed about the goings-on at the farm. The two most important marketing outcomes, facilitated by the Internet, were the creation of farmers’ markets and CSAs. Both give the farmers direct access to their customers. For example, CSA customers can look up the schedule (and weather-impacted variations) of when certain foods will be available, order weekly allotments, and even find recipes for the vegetables or fruits arriving in their CSA box. The interaction between farmer and customer is mutually beneficial. Customers learn more about their food and their farmers, and gain an appreciation of a higher quality and flavor in food, while the farmers can educate their customers and become more responsive to their needs.
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  The Internet directly benefits the farmer as an educational tool. One baker talked about “the old days” when he would try to reach a colleague by phone to locate certain heritage grains or ask questions when he was having difficulties with his sourdough starter. Now the answers areon the Internet, and communications are nearly instantaneous. Sean Stanton, of Blue Hill Farm and Restaurant, told me that he gained a lot of his farming experience researching, reading, and watching videos on the Internet. The Internet permits farmers to locate educational workshopsor grant opportunities. Farmers and food producers have created their own organizations, such as Berkshire Grown, to promote themselves and their activities mostly via the Internet. Although there is still room for growth and improvement, the Internet is connecting farmers directly with restaurants and other facilities that serve food, like schools or hospitals, for farm-to-fork buying. In several cases, farms were saved from development thanks to online “activism.” The ability to go beyond the fence of the farm via the Internet has brought these small family farms to the world. Fortunately, with the heightened interest in wholesome, healthy, tasty food, the farmers are being met with a highly receptive audience.


  Region


  The term “the Berkshires” is understood, by most people, to refer to the hilly-mountainous region of western Massachusetts. The elevation was formed over half a billion years ago when the continent of Africa collided with North America, pushing up the Appalachian Mountains, part of which run through the Berkshires, and forming the bedrock of the Berkshires. The Pioneer Valley is the name given to the portion of the Connecticut River Valley that is located in Massachusetts. The heart of the Pioneer Valley is the Connecticut River—which cuts the valley—and the adjacent “hills” on both sides.


  It is interesting to examine why this food revolution is happening in the Berkshires and Pioneer Valley. One reason is its fertile soil. When glaciers receded, water was trapped over much of this area and, as the water evaporated, sediments were deposited in the soil. Think of it as cooking down a
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  Jane Barton Griffith is passionate about food—its origins; the effect of the Slow Food movement in preserving food traditions and building community; and the future environmental challenges of food production. Recently she lived and worked in the Berkshires at Berkshire Mountain Bakery, which is owned by master baker Richard Bourdon, who has been a mentor to bakers like Chad Robertson of Tartine. A longtime home baker, she turned her baking expertise into an instructional cookbook about making artisanal styles of breads in the book Knead It. Jane has worked and lived in the United States, Europe, and Southeast Asia, and traveled to fifty countries, where she enjoyed tasting a variety of foods, from street food to meals at finer restaurants. Some of her flavor memories influence the recipes in this book.
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  About the Photographer


  Barbara Dowd’s photographs communicate the beauty and pleasure she experiences in travel, nature, and excellent food. A former video producer and trainer, her current photographic work reflects her travels among the Native American ruins of the American Southwest as well as the coastal beauty of her home in Newburyport, MA. She exhibits at the Newburyport Art Association and the Parker River Photographic Society.
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