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  Introduction: Massachusetts—The Line-Caught, Field-Grown, Craft-Brewed Revolution Continues


  When we researched the first edition of this book more than a decade ago, we were surprised by the depth and intensity of the flavors in our own state. If anything, its riches have grown. This third edition of Food Lovers’ Guide to Massachusetts celebrates how far we have come—and how well we can eat.


  Some things, of course, never change. The land and the sea endure. The drumbeat of “local, local, local” has created new markets for farmers and fishermen. Many restaurants used to get all their foodstuffs off a single truck, but these days a growing number of chefs cultivate relationships with farmers and foragers who deliver the freshest product to the restaurant’s back door. As a result, Massachusetts menus have a striking seasonality—from the green pea risotto of spring to the braised parsnips and pork belly of winter. This edition features greatly expanded coverage of restaurants. Whether the chef is offering Portuguese seafood stew, Italian insalata caprese, or roasted prime rib, the ingredients likely came from a boat or farm not far away.


  The proliferation of farmers’ markets has made it easier for home cooks to partake of the bounty of local fruits and vegetables, honey, farmstead cheeses, locally raised meats, and even great breads.


  In the height of the harvest season, farmers are setting up dinner tables in the fields to dramatically shorten the distance from farm to fork. But all is not lost when the temperature drops. Winter farmers’ markets are springing up, belying the notion that there is no local food when there is snow on the ground in Massachusetts.
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  Another trend we love is the flowering of the food truck movement. A far cry from the lunch wagons of yesteryear, today’s food trucks put restaurant creativity on wheels. Look for them in city plazas and wherever people gather at summer outdoor events.


  That ingenuity and inventiveness plays out all across the foodscape. Charcuterie is no longer the province of a few French chefs. Artisanal sausages, mousses, and terrines and smoked and salted meats can be found in country stores, delis, and smokehouses. Farmstead cheeses are popping up all over the state wherever farmers tend a small herd of Jersey cattle or Saanen goats. The styles range from fresh chèvre to aged Alpine cheeses to pungent blues.


  The Bay State’s fledgling wine industry continues to grow as more small vintners have learned to cultivate European wine grapes and make quality wines in our challenging climate. At no time since Prohibition have so many small distilleries plied their trade in Massachusetts. Several of them make clear spirits (vodka and gin), a few produce American whiskies, and several make that most New England of hard drinks, rum.
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  But the real revolution is among the makers of craft ales. Some producers are so small that they qualify as nanobreweries. Others have been so successful that they have moved into the ranks of microbreweries. It’s not enough to make a pale ale, an IPA, and a porter anymore. Every brewer has a signature saison.


  All this ferment makes Massachusetts food truly exciting. We have written this book for hungry travelers everywhere. We hope it will introduce you to some of the characters, products, and dishes of the Bay State and lead you to gastronomic discoveries all your own.


  


  How to Use This Book


  Massachusetts runs the gamut from extremely rural to unrelentingly urban. We have divided the state into eight cultural and agricultural slices. Metropolitan Boston gets its own chapter, and the immediate suburbs of the city fill another chapter. Western Massachusetts is divided into the distinctly different growing areas of the Berkshires and the Connecticut River Valley. The communities surrounding Worcester—roughly from the Quabbin Reservoir east to I-495—constitute the Central Massachusetts chapter. Our divisions into Northeast and Southeast are made along the lines of the Massachusetts Turnpike. Cape Cod and the Islands (that is, Nantucket and Martha’s Vineyard) are self-explanatory.


  Each chapter includes a map of the region, which can help you plan trips to do your own exploring. While you’re on the road, be sure to check chapters for adjacent areas—a terrific surprise might await just a few miles away. Farm stands and farm stores are seasonal by nature, and we’ve done our best to identify when they’re open. Still, it’s always a good idea to call ahead.


  We have listed entries in the eight regions under the following categories:
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  Foodie Faves


  These are restaurants that represent some of the best dining in the region.
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  Specialty Stores, Markets & Producers


  This section of each chapter is devoted to places where you can get all the wonderful ingredients to prepare a great meal or a picnic and the shops where you can purchase the kitchen hardware to turn provender into repast. The category also includes cheesemakers, pastry shops, bakeries, bakery cafes, breweries, coffee roasters, wineries, and fishmongers.
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  Farm Stands & PYOs


  Farm stands can range from a card table and a hand-lettered sign at the end of a driveway to a year-round store that offers honey, jam, pickles, breads, and maybe even flowers in addition to fresh fruits and vegetables. We could not possibly include every farm selling a few cucumbers from a table by the mailbox, but we have tried to include many that are open for longer seasons. Pick-your-own produce and fruit operations are included in this category, as are dairies and livestock farms that offer points of sale for their milk and meat. Look to this section for maple sugar shacks as well.
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  Farmers’ Markets


  Many Massachusetts farms have been in the same families for generations, and farmers’ markets are essential venues for meeting the people behind your dinner. Farmers selling at the markets often feel they must offer something special—something you cannot get from the local grocery store. That may be an heirloom fruit or vegetable, an unusual ethnic varietal, or the assurance that the food you buy is free of chemicals. Because the number of farmers’ markets continues to proliferate, it’s always a good idea to double-check times and locations on the website of the Massachusetts Department of Agriculture: mass.gov/agr/massgrown/farmers_markets.htm.


  


  Price Code


  Each restaurant carries a price code to give you a rough approximation of what you will spend. We chose to base the code on dinner entree prices. As a general rule, double the figure to estimate the cost of a three-course meal with a glass of wine. The codes represent the majority of dinner entrees; most restaurants will have a few dishes that are less expensive and a few that are more expensive. Note that some fish dishes (lobster, especially) vary with the price of the market. The cost of lunch is almost always lower.


  
    
      	$

      	

      	under $15
    


    
      	$$

      	

      	$15 to $25
    


    
      	$$$

      	

      	$25 to $40
    


    
      	$$$$

      	

      	more than $40 or prix fixe
    

  


  Keeping Up with Food News


  Not surprisingly, the lively Massachusetts food scene has attracted a lot of opinion mongers who are only too happy to put in their two cents’ worth. Here are some information sources that may have an opinionated point of view but speak with authority.


  Edible Berkshires, Edible Boston, Edible Cape Cod


  Chances are that it won’t be news by the time these quarterly magazines publish, but their feature coverage of restaurants, growers, and producers tends to be insightful and sometimes thought-provoking. The magazines are given away free at foodie locations, and can be found online at ediblecommunities.com.


  Boston Globe


  Restaurant reviews and “cheap eats” reviews of casual spots are published in the Wednesday G section. About a year of these reviews are archived on the free Globe website at Boston.com. Many years of reviews are archived on the Globe’s pay site, BostonGlobe.com.


  The Restaurant Hub


  You can find news about chefs and restaurant openings and closings in the Globe’s Sunday Arts in a column called “Tables.” More extensive coverage is available online at boston.com/blogs/ae/restaurants/the-restaurant-hub.


  Dishing
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    This free column by Boston Globe staff appears on the Boston.com website. Many of the posts are devoted to recipes and cooking news. Many others are behind-the-scenes notebook pieces by some of the reviewers. Restaurant news also appears frequently on Dishing. Here’s the URL: boston.com/lifestyle/food/dishing.

  


  BostonChefs.com


  Almost all the news of interest about the Boston restaurant scene appears on BostonChefs.com. Track all the events, find out about soft openings, and see where the jobs are. (When a place is advertising for a head chef, you might want to eat elsewhere.)


  Boston Magazine


  Boston’s city lifestyle magazine may be best known for bestowing Best of Boston awards, but it also features good restaurant criticism that represents a distinct point of view. For lively, contemporary dish on the dining scene by talented younger writers, see Boston’s dining blog, Chowder, at blogs.bostonmagazine.com/chowder.


  Eater Boston


  Eater is a national network of local blogs that cover bar and restaurant news. Most of eastern Massachusetts is covered by the Boston office. To their credit, Eater often gets the inside scoop on who is opening next, which chef is in and which one is out, and where the foodies in the know are trending. Getting that information means cultivating sources, so there’s also a lot of fluff. Not every new restaurant can be the second coming of Nobu. Check it out at boston.eater.com.


  Zagat.com


  While the standard reviews are compilations of user comments, the Boston office publishes regular features. Although some just repackage old Zagat reviews under a theme, features with staff descriptions of new restaurants are often very sharp. Check zagat.com/boston.
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  The Berkshires


  


  To much of the world, the Berkshires are a summer place where the Boston Symphony Orchestra plays on the broad lawns of Tanglewood, Shakespeare & Company electrifies audiences with the evergreen plays of the Bard, and Manhattanites carry on a rarefied social life in castle-like cottages and oh-so-quaint antiques shops. Long, rolling vistas greet the eye—verdant valleys interrupted by the piney Berkshire Hills and the bald-headed majesty of Mount Greylock. From Independence Day until Labor Day, the region becomes an idyll of performing arts in a country setting.


  But even during the summer hubbub, you need only turn off traffic-clogged Route 7 to find yourself on a Berkshire back road where every third house, it seems, has set up a card table with the fruits and vegetables that mark the subseasons of summer, from peas and strawberries to blackberries and peaches. While the cellists are tuning up and the actors are running throat exercises, Berkshire farmers and gardeners are weeding and hoeing, thinning and harvesting. When the hot-weather idyll ends and the summer folk go back to the city, the land remains and the work goes on. Above all, Berkshire County is an intensely agricultural region of small holdings where farmers cultivate bramble and tree fruits, gather maple sap for syrup, and raise livestock.


  The urban sophisticates and the country farmers find common ground in their love of good food, and that’s led to the creation of Berkshire Grown, one of the state’s most active and effective agricultural support groups. The organization brings together chefs, farmers, retailers, and the interested public in an effort to promote local agriculture and maintain the highest standards for good eating. Shop or dine anywhere the Berkshire Grown emblem is displayed and you’ll know you’re dealing with people who care where your food came from and how it’s been treated.
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  Foodie Faves


  


  Allium Restaurant + Bar, 42–44 Railroad St., Great Barrington, MA 01230; (413) 528-2118; alliumberkshires.com; New American/Vegetarian; $$–$$$. This sister restaurant to Mezze (see p. 9) shares its commitment to sourcing almost everything on the menu from local growers and producers. Bright salads and house charcuterie figure heavily on the appetizer list and the entrees are simple comfort food—a great burger, tagliatelle with braised duck ragout, roasted free-range chicken with fregola and braised greens. Daily specials include vegetarian options. Craft beer drafts change often, and the bar also offers a selection of nice, good-value wines by the glass or bottle.


  Alta Restaurant & Wine Bar, 34 Church St., Lenox, MA 01240; (413) 637-0003; altawinebar.com; New American; $$–$$$. With a French chef who is clearly in touch with the adjoining cuisines of the Italian and Spanish coasts, Alta features dishes rarely found on most wine bar menus. Think trout with a white wine and caper sauce, or tomato and fennel linguine with artichokes and black olives. Even North African influences creep in with dishes like a lamb tagine with pomegranate molasses. Even better, Alta has the wine list to match. This is not the home of simpering Sauvignon Blancs or muddy Mer-lots. Inexpensive choices might run to Guigal’s Côtes du Rhône or a Pinot Grigio from the Veneto, while serious wine aficionados might opt for bottles of Newton Unfiltered Chardonnay or a nice old-vines Gevrey-Chambertin Burgundy. Two dozen wines are available by the glass, and bargain three-course dinners are offered weeknights in the winter and early spring.


  Barrington Brewery & Restaurant, 420 Stockbridge Rd., Great Barrington, MA 01230; (413) 528-8282; barringtonbrewery.net; Brewery; $–$$. Although brewmaster Andrew Mankin had been an enthusiastic homebrewer for a dozen years, he apprenticed at the Vaux Brewery in Sunderland, England, before going pro here in 1995. Not surprisingly, the signature Barrington Brown Ale achieves a rich, nutty, English style—a nice middle ground between the Hopland Pale Ale (very lively with Pacific Northwest hops) and the dark and creamy, deeply roasted Black Bear Stout. Mankin also makes three to four additional seasonal beers. Sampler flights are available. The midday menu emphasizes burgers, sandwiches, and sausages. In fact, the best lunch is probably the sausage on a roll—choice of bratwurst, bauernwurst, or kielbasa—steamed in beer and served with sauerkraut. In the evening, the restaurant offers more substantial plates of steak, chicken, and pastas—not to mention its dreamy Chocolate Stout Cake (see recipe on p. 306).


  Bell & Anchor, 178 Main St., Great Barrington, MA 01230; (413) 528-5050; New American; $$–$$$. Chef-Owner Mark Firth made his name cooking in Brooklyn, but he has fond memories of growing up in South Africa. So he named this farm-to-table restaurant after his favorite pub in Cape Town, which might explain what a nautical name is doing in the Berkshires. Firth buys whole locally raised animals through the Meat Market (see p. 18), and offers a burger that locals swear by. He also makes creative use of less-than-obvious cuts. For example, a salad might have “croutons” of lamb neck meat formed into patties and fried to a crisp. The staff also makes its own charcuterie and sausages—just as if they were working in a French bouchon. Most dishes are surprisingly reasonable—except for those that feature the very top cuts of meat. Rib eye, for example, is justifiably expensive. Firth builds his menus around the proteins, but vegetarians can make do with dishes like a plate of spaghetti, cauliflower, leeks, Kalamata olives, and Parmesan cheese. Desserts are limited but superb; the chocolate caramel tart is a beauty to behold and even better to eat.


  Bistro Zinc, 56 Church St., Lenox, MA 01240; (413) 637-8800; bistrozinc.com; French; $$–$$$. With its dented pressed-tin ceiling, sleek zinc bar, and framed photographs, Zinc has a sophisticated and urban look and stays open until 1 a.m.—making it one of the few spots that hop when concerts are over and curtains fall at the theaters. For Francophiles, the menu is like a roster of comfort food, starting with an appetizer list that includes steamed mussels, oysters on the half shell, lump crab toasts, and French onion soup. Classicism also rules the main dishes with such choices as coq au vin, steak-frites, boeuf bourguignon, and pork cassoulet. Only the wine list defects to other nations to bring in some Californian, Spanish, Argentine, Australian, and Italian selections. Zinc also has Lenox’s best selection of cognac and Armagnac.
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  Blantyre, 16 Blantyre Rd., Lenox, MA 01240; (413) 637-3556; blantyre.com; Continental; $$$$. This stunning 19th-century property, modeled on a Scottish country estate, puts on a lavish spread fit for the robber barons who first made the Berkshires their rustic hideaway more than a century ago. The fixed-price menu, which changes with the season, is as luxurious as the property. You might start with a few caramelized scallops or Hudson Valley foie gras with a potato confit, move on to boneless rack of lamb with morel sauce, and wrap up with a cheese sampler or a small plate of vanilla crème brûlée, sticky toffee pudding, and yogurt ice cream. The wine list is deep and broad, emphasizing Bordeaux and Burgundy but spiced by the addition of some memorable New World wines. Diners are expected to dress for dinner, with jacket and tie de rigueur for gentlemen. Reservations essential.


  


  Church Street Cafe, 65 Church St., Lenox, MA 01240; (413) 637-2745; churchstreetlenox.com; New American; $$–$$$. The porch is the place in Lenox to be seen dining before an evening concert or play. The town’s most enduring American bistro (since 1981) keeps up with the times, serving its roasted rib eye with a side of mac and cheese and smoky bacon and adding a lamb curry to the mix. At lunch, the best bets are the flatbread-style pizzas. The Parma is topped with a combination of prosciutto, figs, summer greens, and roasted garlic. The wine list, while not as extensive as at sister restaurant Alta (see p. 3), does offer good choice and value.
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  Firefly New American Bistro, 71 Church St., Lenox, MA 01240; (413) 637-2700; fireflylenox.com; New American; $$–$$$. Chef-Owner Laura Shack studied for three years under the great James Beard, and she brings some of his no-nonsense gusto to this Lenox fixture known for its first decade as Roseborough Grill. The grill still features strongly in the Firefly menu, but who can complain about a grilled rack of lamb? Or even grilled rainbow trout? Shack continues to feature some marvelously homey dishes like panfried chicken livers with caramelized onions, raisins, and a port wine drizzle as an appetizer. She also makes an excellent Angus burger that comes with hand-cut fries. Berkshire Blue cheese or applewood-smoked bacon are extra. Firefly sometimes offers a bargain menu for two on weeknights. Whatever you order, save room for the jumble berry pie with an all-butter crust.


  


  Gould Farm Roadside Store & Cafe, Route 23, Monterey, MA 01245; (413) 528-2633; gouldfarm.org; Casual American; $. Since 1913, Gould Farm has offered a therapeutic refuge for persons with disabilities. The Roadside Store & Cafe is one of the cottage industries that help support the community. Bounteous breakfasts include huge pancakes with the farm’s own maple syrup. In fact, much of the food is made with Gould Farm products, including organic vegetables and herbs, dairy items, meat, maple syrup, and cheese. Many of these items are also available for sale. Open for breakfast and lunch Wed through Sun. On weekends only, Gould Farm’s Harvest Barn Bakery offers fresh baked goods as well as other farm products, including fresh produce in season.


  Gramercy Bistro, 87 Marshall St., North Adams, MA 01247; (413) 663-5300; gramercybistro.com; New American; $$–$$$. Chef-Owner Alexander “Sandy” Smith has always served inspired bistro food with an international palate and a Berkshires provenance. Now that his bistro has moved into a former factory building at the Massachusetts Museum of Contemporary Art (Mass MoCA), he can feed museum goers who work up an appetite tromping the miles of cavernous galleries. Smith’s sensibilities mash up New England seacoast with the desert southwest in dishes like seared scallops with a southwestern hash and poblano chile sauce. He can do an about-face with a country French coq au vin, or go Moroccan with sweetbreads in brown butter with preserved lemon. The sunny dining room is also a great spot for Sunday brunch, with the usual Benedict suspects and the truly unexpected rabbit pot pie. Like so many of the ingredients, sunny-side-up eggs in the breakfast tart (with goat cheese, bacon, chives, and puff pastry) hail from a nearby farm.


  Gypsy Joynt Cafe, 293 Main St., Great Barrington, MA 01230; (413) 644-8811; gypsyjoyntcafe.net; Casual American; $. The Weller tribe runs this truly funky cafe (as well as the used clothing store up the street), and they seem to have stepped directly out of Alice’s Restaurant into the 21st century. At least one member is a musician, so Gypsy Joynt has live acoustic music on weekends with an open mic midweek. All day long you can eat really huge cookies, brownies, soups, sandwiches, and hummus with veggies, while the evening supper fare concentrates on heavily sauced pasta (spaghetti, fettuccine Alfredo, mac and cheese). The most over-the-top supper dish is probably the Sleazy Mac and Cheese, with crawfish, bacon, asparagus, sun-dried tomatoes, jalapeño peppers, fresh basil, avocado, and bread crumbs. It’s drizzled with truffle oil. Hard liquor, craft beer, and a limited choice of wines are available, which is why the Wellers moved to Great Barrington from North Carolina in the first place. (Their landlord believed alcohol was a sin.)
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  Jack’s Hot Dog Stand, 12 Eagle St., North Adams, MA 01247; (413) 664-9006; jackshotdogstand.com; Casual American; $. When somebody says “they don’t make ’em like they used to,” send them to this marvelously historic 12-stool lunch counter. It was opened in 1917 by Jaffros Levanos, the Greek grandfather of the current chief cook and owner, Jeff Levanos. The hot dogs—only about a buck each to the astonishment of out-of-towners—are made specially for the restaurant and are only available here. They have a nice spiciness unusual in Massachusetts dogs—a bite that can be slightly enhanced by ordering a chili dog. Jack’s also serves hamburgers, pepper steak, fries, and onion rings. The dogs are the draw, though. According to a sign on the wall, the all-time consumption record is 25 hot dogs in one hour.


  


  Jae’s Asian Bistro, 55 Pittsfield Rd., Lenox, MA 01240; (413) 637-9777; jaeslenox.com; Asian; $$. Located at the entrance to the Lenox Country Shops about halfway between Lenox and Pittsfield, Jae’s is the Berkshires toehold of Jae Chung, the Korean-American restaurateur who first brought healthy Pan-Asian menus to both Boston and western Massachusetts. (The menu still carries his motto: “Eat at Jae’s, live forever.”) The rice or noodle platters are among the most popular on the extensive menu. Choose the type of noodle or rice, and then add chicken, beef, shrimp, seafood, or vegetables and a choice of Asian sauces. Kids are always charmed when their meal arrives in a bento box.


  John Andrews/A Farmhouse Restaurant, 224 Hillsdale Rd., South Egremont, MA 01258; (413) 528-3469; jarestaurant.com; New American; $$–$$$. No one named John Andrews is associated with this paragon of locavore dining. Chef Dan Smith and Susan Bianchi run the place, and they walk the walk when it comes to supporting local agriculture. Each evening features a different cut of Lila’s Mountain Lamb (raised by Lila Berle on a 400-acre Great Barrington sheep farm), some version of local grass-fed beef, Pigasso Farm’s pork, and veggies from all up and down the Housatonic and Hudson Valleys. In fact, Smith and Bianchi work with more than 30 area farms all year for everything from greens and berries to foraged and cultivated mushrooms to maple syrup. The diners who come here tend to be pretty sophisticated, even though the restaurant occupies a rural farmhouse with creaky floorboards. About the only things on the menu that aren’t local are the fish dishes, the coffee, the wines, and the chocolate in the desserts. Even the booze is made at Berkshire Mountain Distillers.


  Mezze Bistro + Bar, 777 Cold Spring Rd. (Route 7), William-stown, MA 01267; (413) 458-0123; mezzerestaurant.com; New American; $$–$$$$. Japanese-American chef Joji Sumi cooks inspired farm-to-table dishes that reflect his classical training and his commitment to local producers. More than 70 local farms supply almost everything from grass-fed local beef to hand-crafted artisan cheeses to salad vegetables. The spacious dining rooms in this woodsy retreat overlooking Sheep Hill south of town are a great place to spread out and enjoy chitarra pasta with a house version of Bolognese that uses local mutton, pork, and Italian sausage—or an Amish chicken roulade with buttermilk spaetzle. Desserts such as the olive oil cake with sweetened ricotta, orange marmalade, and honey rosemary gelato show unusual sophistication and restraint.


  Nudel Restaurant, 37 Church St., Lenox, MA 01240; (413) 551-7183; nudelrestaurant.com; New American; $–$$. Chef-Owner Bjorn Somlo is something of a rock star chef, having been nominated repeatedly for James Beard awards. But he modestly calls Nudel an “American pasta bar.” In truth, he is the guy who always comes up with a creative dish when a grower comes in and laments that he has an overstock of something. A surplus of broccoli? Somlo makes a spicy peanut butter soup with broccoli florets. The menu always includes three pasta dishes along with lots of small plates and a handful of entrees like maple-poached Canadian duck. But it’s never really clear what’s for dinner until Somlo posts the menu outside at 5 p.m. each day. If you love the dish, remember it. It may not come around again until next growing season.


  Old Inn on the Green, 134 Hartsville–New Marlborough Rd., New Marlborough, MA 01230; (413) 229-7924; oldinn.com; New American; $$–$$$$. This circa-1760 stagecoach inn doesn’t exactly overdo the electric lights—the dining rooms are lit entirely by romantic candlelight, which is only a problem for scrutinizing the menu. Chef and co-owner Peter Platt is a big booster of local farms, so his highly seasonal menus tend to reflect the Berkshire harvest. While the Saturday fixed-price dinner is a rather formal affair of multiple courses, Platt offers a la carte meals and bargain midweek and Sunday three-course fixed-price menus. A midweek meal might start with carrot ginger soup, move on to braised Angus short ribs, and finish up with a triple-fudge chocolate brownie. The facility is also an inn, with cozy historic rooms and modernized suites in the original inn building and an equally ancient Thayer House next door on the village green.
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  Red Lion Inn, 30 Main St., Stockbridge, MA 01262; (413) 298-5545; redlioninn.com; New American; $$–$$$$. The chefs of this historic inn, which serves food in both a cozy tavern and formal dining rooms, were among the founders of the Berkshire Grown network that began promoting local food years before Slow Food got up off its Italian couch and started agitating in America. Current chef Brian Alberg continues the good work, offering a range of menu choices from traditional New England country fare to contemporary New American dishes—all of them leaning heavily on local farms and orchards. Even for a starter salad, he might source the greens, goat cheese, and maple vinaigrette from three different local farms, and the field-grown vegetables from Equinox Farm often feature in side dishes or as vegetarian entrees. One of the tastiest starters in the spring is a ramp risotto topped with braised local mountain lamb. For the Red Lion Inn’s recipe for Berkshire Apple Pancake, a favorite on the breakfast menu, see p. 285.


  


  Rouge Restaurant, 3 Center St., West Stockbridge, MA 01266; (413) 232-4111; rougerestaurant.com; French/Spanish; $$$. Chef William Merelle spent his formative years in the Pyrenees region, so his nominally French cooking speaks with a strong Spanish accent. He is one of the few chefs in Massachusetts we trust to make a paella that wouldn’t be out of place in Valencia, yet his duck cassoulet (using free-range duck, a rarity, and traditional French beans) would be right at home in the dish’s native Languedoc. Merelle draws extensively from the Berkshire countryside for his meat, dairy, and produce, but he prepares his dishes with a wonderful combination of French panache (quail with prune and bacon) and Spanish soul (calamari in squid ink). If you’d rather eat small plates, Rouge also serves an extensive list of tapas that range from warm chèvre with a baguette to a single lamb chop with Parmesan and a red wine shallot sauce.
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  Southfield Store, 163 Main St., Southfield, MA 01259; (413) 229-5050; southfieldstore.com; New American; $–$$. The hamlet of Southfield is so small that many maps don’t even show it, but it’s one of the prettiest little villages in the high southern Berkshires. The town’s erstwhile general store, now owned by Peter Platt and Meredith Kennard of the Old Inn on the Green (see p. 10), functions as a convenience store for local hill country folks (mostly gourmet cheeses, cured meats, beer, and wine) and as a cafe that serves great pastries, granola, and a few egg dishes for weekday breakfasts, a nice array of sandwiches at lunchtime, and a pull-out-the-stops prix-fixe Sunday brunch. From May into December, the store also serves dinner on weekends. Appetizers might include a local fresh mozzarella on baby greens, an heirloom tomato salad, or a gazpacho of Berkshire tomatoes and peppers. Meats also come from nearby farms in the Berkshires and over the line into neighboring New York.


  


  Spice Dragon, 297 North St., Pittsfield, MA 01201; (413) 443-1234; eatatspicedragon.com; Asian/Vegetarian; $–$$. Exactly the right spot to grab a bite before or after a production at Barrington Stage, which is more or less around the corner, this gigantic eatery looks a little like the owners got too good a deal on Chinese New Year decorations. Yet at heart, it’s a Vietnamese-Thai-Cambodian restaurant, and the Vietnamese-style spring rolls are one of the best items on the menu. The broad selection of vegetarian dishes is a plus for non-meat eaters, and there are even some American comfort food options (like a hamburger, truffled fries, or flatbread-style pizzas) for diners who don’t do chopsticks.
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  Specialty Stores, Markets & Producers


  


  Barrington Coffee Roasting Company, 165 Quarry Hill Rd., Lee, MA 01238; (413) 243-3008; barringtoncoffee.com; Coffee. Barrington Coffee’s owners, Barth Anderson and Gregg Charbonneau, and staff are true java junkies. They lovingly hand-roast single-origin coffees by color and aroma to accentuate the special characteristics of each crop—the delicate blueberry note in Ethiopian Harrar, bright toasted peanut in Indian Mysore, the hint of nutmeg in Kauai. Ten or fifteen additional seconds of roasting can make a radical difference in the flavor, so while roasting “seems like a scientific process,” says roaster Christine Stanton, “we have an artistic approach.” Barrington Coffee has been up and running since 1993, and the coffee is available in whole-bean bags in select regional markets and at Charbonneau’s coffee shop, Lenox Coffee (52 Main St., Lenox; 413-637-1606). You are also welcome to stop by the roasting facility to pick up a few bags.


  Berkshire Mountain Bakery, 367 Park St. (Route 183), Housatonic, MA 01236; (413) 274-3412; berkshiremountainbakery.com; Bakery. Richard Bourdon has been fermenting and baking amazing sourdough loaves in Housatonic for about three decades and fortunately shows no signs of letting up. In addition to traditional European whole-wheat sourdoughs, Bourdon and his staff of more than a dozen bakers also make spelt breads, pizza dough, and even wholesome sprouted grain cookies. For the broadest choice, visit the bakery; some breads are also available in area markets.


  Catherine’s Chocolate Shop, 260 Stockbridge Rd., Great Barrington, MA 01230; (800) 345-2462; catherineschocolates.net; Chocolatier. Stop by Catherine’s on your way to a play or a concert for a small “Theater Box” of assorted chocolates. You might want to return later for some of the homemade fudge, truffles, chocolate-dipped fruit, or chocolate Florentine cookies. The shop is best known for its sumptuous “butterkrunch,” made from a recipe that was first developed by a family member in the 1920s. This signature confection consists of butter, sugar, cashews, and “other natural ingredients” cooked to 300°F, rolled on a cool marble slab, covered with dark chocolate, and coated in crushed cashews.


  

  
    ART OF THE TANGLEWOOD PICNIC


    When the Tanglewood Music Festival put on its first outdoor concerts in 1937, rainstorms drenched the patrons, leading the Boston Symphony Orchestra to construct the open auditorium with overhead roof now known as The Shed. But the real pleasure of Tanglewood is braving the elements to spread a blanket with a sumptuous picnic repast on the grassy lawn.
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    When preparing a picnic, keep in mind that it’s a significant hike from the parking lot to the lawn, so don’t burden yourself with more than you’ll want to carry. If you lack the time, patience, or skill to assemble your own picnic, Nejaime’s Wine Cellars, which has delis at all three of its locations, has the art of the Tanglewood picnic down to a science. They offer three popular combinations: the Berkshire Summer Classic (hummus, tabouli salad, roasted salmon, fresh chèvre, sesame lo mein salad, cookies, and a baguette), French Country (Brie, chicken liver pâté with truffles, smoked chicken breast, pasta salad, roasted eggplant, and a fruit pie), and Mediterranean (Brenta cheese, dry Italian sopressata, curried chicken salad, stuffed grape leaves, tabouli salad, lentil salad, and baklava). Nejaime’s also has a superb wine selection. If you remember to bring a corkscrew, you’ll meet lots of absentminded people at Tanglewood who didn’t.


    Nejaime’s Wine Cellars, 3 Elm St., Stockbridge, MA 01262; (800) 946-3987; 60 Main St., Lenox, MA 01240; (800) 946-3978; 444 Pittsfield/Lenox Rd., Lenox, MA 01240; (800) 946-3988; nejaimeswine.com.
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  Charles H. Baldwin & Sons, 1 Center St., West Stockbridge, MA 01266; (413) 232-7785; baldwinextracts.com; Grocery. Five generations of Baldwins have been making flavor extracts in tiny West Stockbridge since 1888. The street-level shop is jammed with baking supplies, spices, country store candy, and Baldwin products, including semi-exhausted vanilla beans useful mostly for potpourri. The vanilla extract is made in the basement, according to Jackie Moffatt, whose husband, Earl Baldwin Moffatt, represents that fifth generation. “Everything else is made up here,” she says, referring to the shop’s back room, where anise, lemon, orange, spearmint, peppermint, and almond extracts are produced. For the company’s signature vanilla, Moffatt uses Bourbon vanilla beans from Madagascar and ages the extract in 100-year-old oak barrels to produce a dark, rich flavor. The small shop also produces its own Worcestershire sauce from a recipe that Earl and Jackie found wadded up in Earl’s grandfather’s rolltop desk. Many locals favor Baldwin’s Table Syrup, a maple blend developed in the 1920s as a tasty but less expensive alternative to pure maple syrup. For Baldwin’s recipe for Easy Vanilla Wafers, see p. 304.


  


  Chocolate Springs Cafe, Lenox Commons, 55 Pittsfield-Lenox Rd. (Route 7), Lenox MA 01240; (413) 637-9820; chocolatesprings.com; Chocolatier. Joshua Needleman is the quintessential contemporary chocolatier. He’s not content to simply produce exquisite bonbons and truffles. Each one has to have a special twist. His “champagne” bonbon, for example, has Pop Rocks in it to make it fizz. The cafe also serves drinks (including an achingly decadent hot chocolate) as well as specialty individual cakes like the all dark chocolate mousse cake (dark chocolate mousse on dark chocolate sponge cake). And in true patisserie fashion, Needleman also makes a few flavors of classic macarons.


  Cricket Creek Farm, 1255 Oblong Rd., Williamstown, MA 01267; (413) 458-5888; cricketcreekfarm.com; Cheese. This historic small farm milks Jersey and Brown Swiss cows and makes several artisanal cheeses. They include Maggie’s Round, a semisoft aged raw-milk cheese similar to toma cheeses from the Italian Alps; Tobasi, a semisoft raw-milk cheese with an edible washed rind; and Berkshire Bloom, a Camembert-style cheese made with pasteurized milk. Visitors are welcome to observe the cows being milked and to stop in the farm store for all the cheeses along with Cricket Farms’ pasture-raised beef, whey-fed pork, raw milk, maple syrup, honey, and other products.
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  Different Drummer’s Kitchen, 374 Pittsfield Rd., Lenox, MA 01240; (413) 637-0606; differentdrummerskitchen.com; House-wares. You might feel that you need your passport when you walk into this roadside store where you can buy a tortilla press and taco-shell pans; the complete Joyce Chen line of woks and Chinese cooking utensils; Emile Henry custard cups, quiche pans, and terrines; enameled cast-iron Le Creuset pots and pans; or stainless steel and copper pots from Germany, England, and even the good old USA. While some of the goods are upscale enough to make you think about a home equity loan, there are also dozens of inexpensive but essential trifles, like cutters for making filled linzer cookies and carriers for every size of picnic.
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  Furnace Brook Winery/Hilltop Orchards, 508 Canaan Rd. (Route 295), Richmond, MA 01254; (413) 698-3301; furnace brookwinery.com; Wine, Beer & Spirits. Some of the trees in John Vittori’s orchard date back a full century and include heirloom apples rarely seen even at specialist orchards, such as Wealthy and Milton. He puts the fruit to good use for two very different hard ciders: an American/British-style Johnny Mash made from a blend of Northern Spy and McIntosh apples, and an exquisite and nuanced French cidre, a Normandy-style cider that is fermented on the skins and aged in oak. The winery makes a number of wines as well, but the grapes are purchased from other regions. Among the best is the sparkling muscato, a sweet wine that goes very well with spicy Asian food and with certain more delicate New England cheeses. The hilltop property is a great place to visit in any season, and staff encourage visitors to stroll through the orchards or follow hiking paths across the property. Apple picking is available in the fall. We like to return in winter to snowshoe through the orchards and then warm up with a glass of cider and an apple cider doughnut in front of the big fireplace in the tasting room.


  


  Guido’s Quality Fruit & Produce, 1020 South St., Pittsfield, MA 01201; (413) 442-9912; 760 S. Main St., Great Barrington, MA 01230; (413) 528-9255; guidosfreshmarketplace.com; Grocery. Guido’s resembles a farm stand on steroids—lots of local produce as well as the culinary essentials you’d find in a supermarket. Guido’s gathers the best seasonal produce from the farms of the Berkshires (and adjacent New York) into one place where you can stand paralyzed by the choices of exquisite foodstuffs. Look here for such local treats as Berkshire Blue and Monterey Chèvre cheeses, Barrington Coffee, Country Hen organic eggs, and Prima Pasta (made at Guido’s). For the recipe for Guido’s Gazpacho, see p. 287.
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  Haven Cafe & Bakery, 8 Franklin St., Lenox, MA 01240; (413) 637-8948; havencafebakery.com; Bakery Cafe. We like to think of Haven as the place where folks from Williamsburg (Brooklyn), the Upper East Side (Manhattan), and Housatonic (the Berkshires) all sit down together in an all-organic version of the Peaceable Kingdom that smells like fresh croissants. Breakfast here is always popping, and the order taker at the counter doesn’t bat an eyelash at requests for all egg whites on that breakfast burrito, and, oh, hold the spinach but could I have some extra avocado? It might be the only place we’ve ever encountered gluten-free french toast. (There’s a croissant version of French toast for diners without dietary restrictions.) Burgers, sandwiches, and quesadillas rule at lunch—along with cocktails mixed with spirits from Berkshire Mountain Distillers.


  


  The Meat Market, 389 Stockbridge Rd., Great Barrington, MA 01230; (413) 528-2022; themeatmarketgb.com; Butcher. Most of the farms that raise the livestock for this classic butcher shop, which opened in 2011, are located less than 40 miles away. The ability to source local meat, make sure it’s properly aged, and then cut to customers’ specifications sets The Meat Market, frankly, a cut above the rest. Owner Jeremy Stanton, who trained at the Culinary Institute of America, oversees the charcuterie personally, and offers a menu of prepared, smoked, cured, and pickled foods in addition to the fresh meats. Stop in to watch the butchers working their magic at their wooden blocks—or just to pick up an English-style meat pie to pop in the oven later on.


  Monterey General Store, 448 Main Rd., Monterey, MA 01245; (413) 528-5900; monterey-general-store.com; Grocery. This building has been the hill town’s village store since 1780, and remains an integral part of the community, stocking grocery staples along with maple syrup, honey, cheese, and vegetables from local farms. It’s a great place to catch up on local gossip over breakfast or lunch. Sandwiches range from simple country fare such as roast turkey with lettuce, tomato, and mustard to more Manhattan-tinged offerings such as Scottish smoked salmon with cream cheese, red onion, capers, tomato, and cucumber.
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  Otis Poultry Farm, 1570 N. Main Rd., Otis, MA 01253; (413) 269-4438; otispoultryfarm.com; Grocery. If you find the road, you can’t miss the store: It’s a huge red building with two giant white chickens holding a sign that reads WELCOME TO OTIS POULTRY FARM out front. Another sign proclaims, WE HAVE 23,000 EMPLOYEES WHO PRODUCE CUSTOM-LAID EGGS. The organic eggs begin at extra-large (white or brown) and keep going through jumbo (white or brown). You can even buy double yolks. Otis also sells fresh free-range chicken, frozen soup chickens, chicken croquettes, nuggets, hot wings, tenders, and turkey and chicken potpies (with and without vegetables). Some other products include fresh peanut butter, jellies and preserves, salad dressing, mustard, spreading cheeses, and fudge. You can order sandwiches (from bread baked on the premises) at a deli counter. The farm prides itself on being the “home of the famous chicken gicken fertilizer—your garden’s best friend.”


  


  Rawson Brook Farm, New Marlborough Road, Monterey, MA 01245; (413) 528-2138; Cheese. Visitors are welcome to drop in at Susan Sellew’s goat farm and cheese operation at 5 p.m. any evening from mid-April to mid-November to watch her milk her herd of 50 droopy-eared Nubian, white Sanaan, and French and American Alpine goats. The farm produces plain Monterey Chèvre and several versions with added herbs. The most popular contains chives and garlic. Each goat yields about a gallon of milk per day, which is enough to make one pound of cheese. Between mid-March and early January, Sellew produces 350 to 400 pounds per week, keeping back some stock in the freezer to have a supply throughout the year. The cheeses are available at some Berkshire markets as well as at the farm.


  Rubiner’s Cheesemongers & Grocers, 264 Main St., Great Barrington, MA 01230; (413) 528-0488; rubiners.com; Cheese. When chefs from as far away as Napa, California, want a special cheese, they call Matt Rubiner. When the Wall Street Journal wants a pithy quote on American farmstead cheese, they call Matt Rubiner. When hungry folk in Great Barrington get a hankering for cheese (or cured meats and fish), they visit Rubiner’s or pop into Rubi’s Cafe in the back for salads, cheese and meat boards, and sandwiches—including a divinely simple grilled cheese with sliced cornichons. The shop carries spectacular artisanal and farmstead cheeses from all over the world.
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  Tunnel City Coffee Roasters, 100 Spring St., Williamstown, MA 01267; (413) 458-5010; Coffee. Tunnel City roasts its own coffees on the premises, including exotic varieties such as Ethiopian Long-berry Harrar. But what sets the shop apart is a vast array of French and Viennese pastries that range from delicate raspberry-filled butter cookies to a drop-dead-beautiful tall chocolate cake filled with alternating layers of raspberry cream and vanilla buttercream.


  


  Wohrle’s Food Warehouse, 1619 East St., Pittsfield, MA 01202; (413) 442-2411; wohrlesfoods.com; Grocery. No one ever said Wohrle’s hot dogs and sausages were gourmet fare, but this food warehouse has been stuffing casings since 1921, and their franks are the dog of choice for roasting on a stick at a state park grill. There’s a definite ethnic twist to the sausages, which include bratwurst, kielbasa links, kielbasa rings, sweet and hot Italian sausages, and breakfast patties and links. This is also the place to pick up food-service-size canned foods for a giant family reunion—a gallon jar of maraschino cherries, an 8-pound can of Hershey’s chocolate syrup, or 50-ounce cans of Campbell’s soups.
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  Farm Stands & PYOs


  


  Bartlett’s Orchard, 575 Swamp Rd., Richmond, MA 01254; (413) 698-2559. Ron and Rick Bartlett grow 18 varieties of apples on the premises (including some experimental types such as Stars and Stripes) and make natural apple cider that’s sterilized with ultraviolet light, instead of the traditional heat pasteurization, to preserve the cider’s natural flavors. The farm store also offers a huge variety of produce—local whenever possible—including the Bartletts’ own old-fashioned tomatoes: Mountain Spring, Pik Rite, Jet Star, Prime Time, Market Pride, Brandywine, and Sun Gold cherry tomatoes. During corn season, they pick several times a day to ensure absolute freshness.


  The Good Shepherd Farm, 142 Griffin Hill Rd., Savoy, MA 01256; (413) 743-7916. Located well out in the sticks, near the Windsor State Forest, Good Shepherd suddenly appears out of the woods as a broad expanse of fenced mountain meadows where Pat and Tom Sadin’s herd of registered Romney sheep graze. The Sadins have been raising sheep and selling lamb since the late 1980s. Unlike imported lamb, which can be up to two years old, Good Shepherd lambs are slaughtered at six to eight months, ensuring maximum tenderness and mild flavor. “They eat only grass, their mothers’ milk, and our own hay,” Pat says. Good Shepherd takes orders in August, on a first-come, first-served basis, for pickup of freezer packages in October. The Sadins also sell yarn, tanned sheepskins, hand-knit wool hats, and brown and white fleece for hand spinners. Call ahead before visiting, as the farm is well off the beaten path.
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  IOKA Valley Farm, 3475 Rte. 43, Hancock, MA 01237; (413) 738-5915; iokavalleyfarm.com. Don and Judy Leab’s 600-acre farm in the sweeping valley near Jiminy Peak Ski Resort used to be a dairy operation, but Don converted the old milking parlor into a state-of-the-art facility for canning the maple syrup that he still boils down the old-fashioned way over a wood fire. The Leabs serve pancake meals on weekends from mid-February through early April and sell their own maple syrup, maple cream, maple butter, maple sugar, and maple lollipops. But there are plenty of reasons to visit this fun and welcoming place throughout the growing season. Pick-your-own strawberries are available during late June and early July and you can return in September and October for PYO pumpkins. The Leabs maintain a petting zoo called “Uncle Don’s Barn Yard
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  Farmers’ Markets


  


  

  

  

  

  

  

  

  

  

  

  [image: chpt_fig_020.jpg]


  

  

  
OEBPS/Images/chpt_fig_001.jpg





OEBPS/Images/frn_fig_013.jpg





OEBPS/Images/chpt_fig_006.jpg





OEBPS/Images/chpt_fig_019.jpg





OEBPS/Images/frn_fig_005.jpg
NVADO DLINVILY

NVADO
OILNVILY

1

3 !

S119SNYIDSSVIAT
i
i

v

— —






OEBPS/Images/chpt_fig_014.jpg





OEBPS/Images/chpt_fig_010.jpg





OEBPS/Images/frn_fig_004.jpg





OEBPS/Images/chpt_fig_013.jpg





OEBPS/Images/frn_fig_001.jpg
FOOD LOVERS’

e Wle e

MASSACHUSETTS

The Best Restaurants, Markets & Local Culinary Offerings






OEBPS/Images/frn_fig_014.jpg





OEBPS/Images/chpt_fig_018.jpg





OEBPS/Images/frn_fig_017.jpg





OEBPS/Images/chpt_fig_009.jpg





OEBPS/Images/frn_fig_009.jpg





OEBPS/Images/chpt_fig_005.jpg





OEBPS/Images/frn_fig_007.jpg





OEBPS/Images/chpt_fig_017.jpg





OEBPS/Images/chpt_fig_012.jpg





OEBPS/Images/frn_fig_015.jpg





OEBPS/Images/frn_fig_016.jpg





OEBPS/Images/frn_fig_010.jpg





OEBPS/Images/chpt_fig_004.jpg





OEBPS/Images/frn_fig_008.jpg





OEBPS/Images/chpt_fig_008.jpg





OEBPS/Images/frn_fig_003.png





OEBPS/Images/frn_fig_006.jpg





OEBPS/Images/frn_fig_012.jpg





OEBPS/Images/chpt_fig_002.jpg
——__._VERMONT
MASSACHUSH TTS






OEBPS/Images/chpt_fig_015.jpg





OEBPS/Images/chpt_fig_016.jpg





OEBPS/Images/chpt_fig_011.jpg





OEBPS/Images/frn_fig_011.jpg





OEBPS/Images/chpt_fig_003.jpg





OEBPS/Images/chpt_fig_007.jpg





OEBPS/Images/chpt_fig_020.jpg





OEBPS/Images/frn_fig_002.png





