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Introduction

The geography of the Finger Lakes makes it an easy area to romanticize. The glacially sculpted bodies of water in the heartland of New York State have long stirred the imagination of locals and travelers alike.

The five largest of the fabled lakes join together to form a shape like the human hand that gives the region its name. Native Americans, the first settlers of the area, believed that as God was creating the earth, He rested His hand on this place, leaving His imprint for all to see.

So, too, the earliest European immigrants understood that the curious and wonderful agricultural abundance of this land was a precious gift. With the help of the moderating effect of the deep lakes, they were able to harvest bumper crops of produce not otherwise expected to prosper this far north.

Hammondsport, at the southern end of Keuka Lake, was the site of both the birth and rebirth of the wine industry in the region. In 1860, an enterprising Frenchman by the name of Charles Champlin founded Pleasant Valley Wine Company to produce bottle-fermented sparkling wines from Catawba grapes, all but certain that only the indigenous Labrusca varieties were hearty enough to survive upstate winters. Then, almost exactly 100 years after winemakers first persisted with the grapey native wines, a proud Ukranian-born professor of plant science cultivated New York State’s first classic Vinifera grapes in his Hammondsport vineyard. Konstantin Frank proved that European-style wines could be made here, notwithstanding the problematic climate. After Dr. Frank, an old way of thinking was gone forever.

The success of new wines from the Finger Lakes led inevitably to the reestablishment of small family farms and the production of regional foods, which then led to the inspiration of professional chefs and the advancement of local cooking—without the constraint of a singular culinary tradition. Closely intertwined with this enlightenment was the recognition of something the French call terroir. The word refers to the geology and microclimate of a particular place, but it means much more than that. It speaks to what we grow in this place, how the soil and the lakes are unmistakably expressed in the harvest, and how the disparate components of locale account for the uniqueness of our food and wine. The natural affinity between vineyard and farm is responsible for this region’s emergence as the most important enological and culinary destination in the Eastern United States.

Greetings from the Finger Lakes is meant to be not only an introduction to the region’s culture and identity, but the guide to an adventure you may never have imagined. If you plan to visit, please remember that not every small producer is open to the public without appointment. With the courtesy of a call in advance, you will be warmly welcomed at a convenient time for tours and tastings.

Although it was impossible to include every place, every grape, and every enterprise, for this book I have crafted a “blend” of the highest achievements in winemaking, artisan farming, and culinary invention. I hope you will savor its textures and complexities.

There is no other place on earth quite like this. My book is intended to whet your appetite for food and wine on the threshold of greatness. I invite you to share our generous table.
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THE WESTERNMOST OF NEW YORK’S major Finger Lakes lies cradled between pastoral hills, partly covered in forest, partly in tidy rows of grapevines. Pristine Canandaigua Lake is fifteen and a half miles long and one and a half miles wide, surrounded by thirty-two miles of shoreline where, during the romantic steamboat era, fourteen major boats provided service to sixty commercial docks.

At the northern end stands the busy little city of Canandaigua, a bedroom community for nearby Rochester and a popular summer retreat for wealthy city folk. Canandaigua boasts a Performing Arts Center, summer home of the Rochester Philharmonic Orchestra, and Sonnenberg Gardens, a Victorian-era setting for the Finger Lakes Wine Center.

There’s more to wine country than just wine, and, as a winter diversion, Bristol Mountain, just south and west of Canandaigua, provides the highest ski slopes between the Adirondacks and the Rockies.

Imbedded at the southern end of the lake is a place whose serenity and beauty were once proclaimed comparable to the Italian city of Naples. Tourism is the primary venture in the Finger Lakes village of Naples, where tree-lined streets display architectural styles ranging from nineteenth-century vernacular houses to magnificent Victorian mansions. Fire hydrants in Naples are painted purple during an annual Grape Festival that has made eating grape pies part of the local culture.
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WINERIES
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6461 Route 64
Bristol Springs, NY 14512
(585) 374–2406
(800) 554–7553

Hours: Monday–Saturday, 10:00 a.m.–5:00 p.m.; Sunday, 11:00 a.m.–5:00 p.m. (June through December); Saturday, 10:00 a.m.–5:00 p.m.; Sunday, 11:00 a.m.–5:00 p.m. (January through May)

www.thegrapery.com

Arbor Hill Grapery

While the Gewürztraminer grape is prized for its spicy, aromatic wine, it has bewildered growers in the Finger Lakes. It buds early in the spring, so the vines are vulnerable to frost, and, to make matters worse, it puts up a weak defense to common diseases. Even healthy vines develop only small clusters, so vineyard productivity is relatively poor in most of our region.

An appealing solution seems to be the cross between Gewürztraminer and Joannes Seyve, developed at Cornell University’s grape breeding program. Although the hybrid, called “Traminette,” produces wine with pronounced varietal characters likened to its acclaimed parent, the vines are more prolific, at least partially resistant to several fungal diseases, and designed to outwit our notorious winters.

Arbor Hill Grapery has mounted the biggest challenge to skeptics who insist that temperatures near Canandaigua Lake are too cold to grow fine wine grapes. Owner and winemaker, John Brahm, became fascinated with the potential of Traminette during field trials conducted at the Geneva Experiment Station in 1985. As a senior vice president at Widmer’s Wine Cellars for many years, John was the viticultural innovator who pioneered the commercial production of Cayuga, a successful hybrid variety developed at Geneva, and he was eager to blaze another trail with Traminette. His own vineyard, situated above Canandaigua Lake at an elevation of 1,150 feet, was an unlikely site for the difficult-to-grow Gewürztraminer. Instead, he decided the proper goal would be to produce a wine from its hybrid offspring. Arbor Hill released the first-ever varietal Traminette in 1996.

After several years of practiced experience, Arbor Hill demonstrates the grape’s versatility in three different versions. Spicy notes seem to show up best in the Dry Traminette, a wine that emulates the Traminer Aromatico of Italy. Exotic floral and straw aromatics are more obvious in the Semi-Dry, a well-structured wine with notes of honey and apricot in a lengthy finish. A dessert-style wine, called “Ambrosia,” the blend of Traminette and an experimental Muscat Ottenel-Couderc hybrid, is spiked with a small amount of grape brandy. Its rich, textural palate and intensity are reminiscent of an ice wine.
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While Traminette lacks some of the strong, fresh-ground spice flavors characteristic of fully ripe Gewürztraminer, it doesn’t develop the distinct bitter finish. And, without strong lychee flavors, Traminette is more food-friendly than its ancestor. “It out-Gewürz’s Gewürztraminer,” says John, an articulate defender of the fledgling grape. “With some aging it begins to take on the character of a superb French Sauterne.”

One of the great pleasures of a visit to Arbor Hill is the opportunity to taste different interpretations of the same varietal and to understand the influence a single winemaker can have in his region. It was John Brahm’s entrepreneurial vision that launched Traminette wines into the market, and his pioneering effort gives other wineries something to aspire to.

A footnote about Arbor Hill: Shelves of the winery gift shop are filled with wine sauces, jams, jellies, and preserves, flavored vinegars, barbecue sauces, and salad dressings—all made on the property one batch at a time.
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2287 Turk Hill Road
Fairport, NY 14450
(585) 223–4210

Hours: Monday–Saturday, 10:00 a.m.–6:00 p.m.; Sunday, noon–6:00 p.m.

www.casalarga.com

Casa Larga Vineyards

Gaeta, an Italian coastal town that is caressed by the deep blue waters of the Mediterranean, was the boyhood home of Andrew Colaruotolo. Following in the footsteps of his father, he became a stone mason and, like his father, learned to grow grapes and olives on the family farm. In 1950, Andrew journeyed to America and settled in Rochester, New York.

He was an ambitious young man who put his masonry skills to work and was soon building single-family homes in the growing suburbs of the city. In 1970, Andrew purchased property on Turk Hill that would not only provide a home for his family, but would support a small vineyard where he could make his own wines. He understood traditions of winemaking in Italy, but was intent on putting his own stamp on the craft. He christened the property “Casa Larga,” inspired by the family vineyard in Italy, and, combining his passions for building and winemaking, he erected a Tuscan-style villa to house the facility.

Andrew, or “Mr. C,” as he was known to his crew, was a man who believed in old-fashioned ideals of close family and hard work. He was an innovative builder and a visionary vintner. By the time he passed away in 2004, his son John had been well-groomed to assume control of the family enterprises. John studied construction engineering at the University of Wisconsin, then worked side by side with his dad, inheriting Andrew’s dual passions for building homes and making wines.

Today, Casa Larga produces twenty-four European-style still and sparkling wines from forty-four acres of vines. Even with an elevation so high that it permits a view of the Rochester skyline, this favored location between Canandaigua Lake and Lake Ontario provides moderate temperatures and a lengthened growing season. Vibrant grapevines, arrayed in perfectly manicured rows beneath the winery campanile, produce superb wines.

The winery’s workhorse is DeChaunac, a vineyard curiosity the Colaruotolos mastered early on. By cluster-thinning its prolific vines and picking the fruit at the right time, not necessarily fully ripe, they are able to harness its deep color and complex berry flavors; in the cellar they tame its acidic edge and wild characters.

Petite Noir, made entirely of DeChaunac, has a nose of ripe fruit, nuts, and plums and a full, round palate with hints of blackberry, licorice, and delicate oak. It’s an unpretentious table wine, in the tradition of vino da tavola. Tapestry, a soft and fruity pale blend of DeChaunac (40%) and Cabernet Sauvignon (60%), shows palate-lovely cherry, some wood, and a generous finish. But perhaps it is the Estate Red (“Tramonto”), a full-bodied, masculine wine with obvious Italian roots, that best defines Casa Larga. Dark garnet in color with plummy fruit in the nose, it displays a wonderful density of fruit on the palate; dark macerated fruit provides much of the character, with hints of blackberry and roasted tomatoes; smoky, toasty nuances suggest some oak influence. All three of these wines seem to be fashioned with Old World profiles. They remind me of traditional “abboccato,” mouth-filling, easy, everyday wines that go enticingly well with a great range of foods. John calls them “conceptual Italian wines” and insists they are not the sort to be laid away or fussed over.
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Casa Larga has been named among America’s great dessert wine producers by the Beverage Testing Institute for its consistently excellent vintages of Fiori Delle Stelle, an ice wine produced from part of a dozen acres of Vidal grapes on the estate.

Dependably cold winters combined with the constant airflow from the lakes, which prevents mold and mildew, mean this wine can be made here every year. The tough-skinned grapes are left on the vine long after harvest season, and then, usually between Christmas and the first week in January, they are picked and pressed while still frozen. Any water content in the grape is frozen solid, and only pure grape alcohol, high in sugars and acidity, is released. Concentrated nectar of the juice is then fermented into a rich and golden-colored dessert wine with warm, sensuous tangerine, peach, mango, maple, and apricot flavors. Fiore Delle Stelle is the jewel in Casa Larga’s crown.

Mr. C’s legacy lives on both in the architecture of the more than one thousand custom homes he built in greater Rochester and, of course, in the compelling collection of family wines that not only speak volumes about heritage, but add range and breadth of styles to the Finger Lakes.


PENNE WITH ASPARAGUS AND PROSCIUTTO


	Serves 4 to 6


	Sea salt


	1 pound penne pasta


	1 pound asparagus


	1/2 cup extra virgin olive oil


	1 large yellow onion, chopped


	1/2 cup Casa Larga Vineyard Hill Chardonnay


	1/4 pound prosciutto, diced


	Freshly ground black pepper




Mama Colaruotolo traces this dish back to her ancestral home in Italy. While it originally called for Italian white wine, she substitutes her family’s Finger Lakes Chardonnay to create a New World masterpiece. The Finger Lakes wine adds distinctive fruitiness to the dish, even better the next day, allowing the flavors to integrate even more.
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Bring a large pot of water to a boil. Grind some sea salt into the water and add the pasta. Cook until al dente and drain.

   Bring another large pot of water to a boil and grind some sea salt into it. Blanch the asparagus in the boiling salted water for less than 1 minute and then shock in ice water. Drain, remove, and discard the bottoms of the asparagus and slice the spears into 1-inch lengths.

In a large skillet, heat the olive oil over medium-high heat and add the onion. Sauté until softened, about 3 minutes. Add the wine and simmer for about 2 minutes, stirring occasionally.

Add the prosciutto and asparagus to the pan with the onion and cook for about 8 minutes, stirring occasionally. Season with freshly ground sea salt and freshly ground black pepper, toss with the pasta, and serve.



Widmer’s Wine Cellars

John Jacob Widmer was a remarkable man who played an important part in the formative years of the Finger Lakes wine industry. He came to Naples from Switzerland in 1882, and, finding the fertile slopes above Canandaigua Lake suited to grape growing, he decided to make wine his life work. He bought his first plot of hillside woodland with borrowed money, cleared it, planted vines in the spring of 1883, and started production of wine five years later. Until his death in 1930, Widmer remained active in the cultivation and processing of the grapes from his vineyards.

During Prohibition, Widmer’s survived by producing unfermented grape juice. Upon Repeal in 1933, the company was able to quickly revive its winemaking and reestablish its brand among wine consumers. The winery changed hands several times in the late twentieth century and is now a unit of Constellation Brands, the world’s largest wine conglomerate. Manischewitz kosher wines and Taylor Lake Country wines are produced at the facility, besides Widmer’s nostalgic sherries, ports, and its best-known wine, Lake Niagara, which senior winemaker Glenn Curtis politely refers to as one of his “mature brands.”

   [image: ]   

One Lake Niagara Lane
Naples, NY 14512
(800) 836–5253

Hours: Call for schedule

www.widmerwine.com

The most exciting development at Widmer’s is the fledgling Brickstone Cellars project, which, although it represents a mere 3,000 cases out of a total output of 3 million, produces a roster of varietals that compete at the highest level of winemaking in the region.

Brickstone takes its name from a separate small facility, located in a century-old underground stone cellar with a brick ceiling. Using small, stainless-steel tanks with individually controlled fermentation temperatures and the best coopered oak barrels, Glenn personally oversees the hand crafting of Chardonnay, Dry Riesling, Semi-Dry Riesling, Cabernet Franc, Pinot Noir, Meritage, and Late Harvest Vidal Blanc. Besides technical nurturing in the cellar, the grapes for these wines are harvested from a revitalized Gold Seal vineyard block in the “banana belt” of Seneca Lake, where cluster-thinning and leaf-pulling help to achieve a true measure of terroir.

Thirty-year-old Chardonnay vines produce small yields of intense flavor and concentration. “Sur lie” (aging on the yeast) and partial malolactic fermentation add richness and subtle oak influences to apple and tropical fruit characters. Warm fermentation on the skins, punching down several times a day, and minimal filtering give Cabernet Franc a deep, rich color, abundant tannins, and flavor profiles of raspberry, violet, and cedar.

Perhaps most impressive of all is Dry Riesling, with grapes picked from the Valois Vineyard, late enough for more ripeness and flavor development, then allowed to remain in contact with the skins for twenty-four hours before a very gentle pressing. Cold fermentation, stopped at just under 1% residual sugar, results in a lithe, elegant “Audrey Hepburn” of a Riesling, with just-ripe peach aromatics and delicate notes of honeydew and citrus.

These groundbreaking wines go a long way in reinvigorating a reputation to match the engaging history of this Finger Lakes institution. I expect the Widmer Brickstone label to become a popular standard, essential on any serious wine list in the region.

FARMS/FOOD PRODUCERS
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Clute’s Pure Maple Products

When winter grudgingly gives way to spring, Lane Clute prepares to gather sap from the fragrant sugar maple trees on his land to make into maple syrup, just as his father and grandfather did before him. The family’s 500-acre farm includes two vigorous stands of maples, whose lifetimes span centuries.

The annual ritual of “sugaring” at the Clute family farm usually begins in early March. When daytime temperatures reach above freezing and nighttime temperatures dip below, trees in the sugarbush begin to emerge from their dormant period and their sap begins to flow. Lane carefully drills a small hole, waist-high, into each trunk and inserts a tap at the opening.
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405 Clute Road
Naples, NY 14512
(585) 374–6371

Hours: (Windmill Market) Saturday, 8:00 a.m.–4:30 p.m. (April through December)

In earlier times sap was collected in buckets, which hung from the taps. When the sap was “running,” workers would trudge on snowshoe into the sugarbush twice a day to collect the clear, slightly sweet liquid in buckets. It was hard work toting five-gallon pails of sap through deep snow. Since the 1980s, Lane has used a less labor-intensive delivery system. Small plastic tubes are attached to the taps, and the sap is vacuum-pumped from the trees through the small tubes to larger collection tubes. These main tube lines carry the sap directly to the sugar shack on Clute Road.

Clouds of sweet steam billowing from the sugar shack are a sure sign that sap is beginning to boil in the flat, shallow steel pan called an evaporator. As it thickens, the syrup is drained off and filtered. Depending on sugar level, it takes thirty to fifty gallons of sap to make one gallon of syrup.

Early in the season, sap has a higher sugar content and requires less boiling. This sap produces a fine, light colored and delicately flavored syrup called Grade A Light Amber. As the season progresses, the sugar content of the sap decreases, and the syrup gets a little darker and begins to have a heavier, more robust maple flavor. The greatest demand is for Grade A Medium syrup, ideal for drenching a plate of hot pancakes. Lesser grades are used commercially as a flavoring for cakes and cured meats.

High-quality maple syrup has flavors of honey, sugar, roasted nuts, and praline, with a unique “fire” that coats your insides and warms your belly. Lane believes there is a secret in his soil that gives his syrup a distinctive balance of sweetness and acid, with hardly any bitter notes. “Like wine,” he says, “you never find two syrups exactly the same.”

In recent years, Lane has culled trees from the sugarbush to allow more room for the wide, deep crowns of his best trees. A larger crown means higher sugar and greater sap production. He takes out any trees that show signs of disease, protects root systems by keeping vehicles out of the woods, and follows proper taping procedures to ensure the health and vitality of the trees.

Besides producing nearly a thousand gallons of syrup every year, Lane does even more to ennoble the art of sugaring. He turns out a wide variety of maple confections under “Clute’s Pure Maple Products” and “Good Old Boys” brands, including maple cream, granulated maple sugar, maple mustard, maple barbecue and dipping sauces, maple roasted peanuts and pecans, maple walnut and pecan toppings, maple pepper, and other maple seasonings.

Maple syrup is the best proof that the cuisine of the Finger Lakes is not without its luxuries. Think about warm syrup on sweet potatoes or butternut squash, and so many other dishes that taste better sauced, glazed, or infused with the liquid gold.
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7556 County Road 33
Naples, NY 14512
(585) 374–9108

Hours: Tuesday-Saturday, 9:00 a.m.–6:00 p.m.; Sunday, noon–6:00 p.m.

www.mountainrise.com

Mountain Rise Organics

William Jennings Bryan described Naples, New York, as “a spread of poetry written by the Great Author of the Universe.” It was the poetry of this place that lured an RIT-trained engineer and his wife to a hillside farm near Grimes Creek in the town of Naples.

The story of how Glenn and Marcia Litwiller became successful entrepreneurs is one of formidable challenges and fortuitous events. The couple moved onto six acres of land and tried to scratch out a living by selling organic fruits, vegetables, and herbs at the local farmer’s market. But, at an elevation of 1,300 feet, early frosts roll off the hills and settle in their hollow, so growing season on the farm is painfully short. In their second year, with very little to bring to market, they decided to bake Marcia’s original recipe for granola and pack it into jars to fill the space on their table. The granola quickly sold out each week, and the next thing they knew they were installing a commercial oven in the kitchen to meet demand.

Over the next few years, the Litwillers’ granola business grew by leaps and bounds. They began selling to small groceries through a health food distributor, and, when the newly bag-packed product was introduced to Wegman’s, our Finger Lakes-based supermarket chain, it became a staple in all their stores. Then, in 2001, a crew from Food Network showed up at the farm to feature Mountain Rise granola in a segment called “Food Finds,” and it wasn’t long before the upstart cereal had achieved cult status.

The certified organic granola is handmade daily on the farm. Whole wheatberries are freshly milled for each batch, retaining all of the nutritional benefits of whole grain and then mixed with rolled oats and cornmeal. Natural vanilla is added for flavor, and fresh organic eggs from the farm’s free-range hens are used as a binder. Organic sugar cane juice gives it just a bit of sweetness. It’s baked to a light to medium toastiness for a chunky texture, broken into pieces by hand, and finished in the convection oven.

Although the granola adventure occupies most of their time and energy, the Litwillers still grow a wide range of organic vegetables, including Moskovich tomatoes, heirlooms from Eastern Siberia; Fortex pole beans, a stringless variety that grows nearly a foot long; and narrow, finger-shaped Russian Banana potatoes. A delightfully fragrant herb garden fills the air with rich aromas.

The charming farmstead radiates “old vineyard” charm from an isolated, pastoral setting, and the sturdy house, built by a nineteenth-century craftsman, is embraced by old larch and sugar maple trees. It’s a place where you can breathe fresh air, stroll the farm, and eat fresh-baked granola right out of the bag.
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4 High Street
Honeoye Falls, NY 14472
(585) 624–1234

Hours: By appointment

www.shoprochester.com/springwater/index.htm

Springwater Sprouts

In the 1970s, eating sprouts was still associated with the counterculture, part of a diet adhered to only by flower children and health food fanatics. But, on a visit to California, Bill Nies observed the movement toward mainstream vegetarianism, and he suspected that fresh sprouts might not be a fad food after all. He returned home to Springwater, New York, and within five years became a commercial grower. Today, Springwater Sprouts has expanded from the kernel of a small family business to become the leading supplier of hydroponic greenhouse produce in the Finger Lakes.

Sprouted foods are seeds that have been moistened with water and have begun to grow into a plant. To meet its needs, Springwater buys seeds that have been selected for sprouting purposes from around the world, including mung beans from China, alfalfa from Australia, and broccoli from Louisville, Kentucky. “Our products are only as good as the seeds we start with,” explains Bill.

As sales grew in the 1980s, Springwater acquired new and improved equipment and eventually built its existing facility in Honeoye Falls in order to draw water from pristine Hemlock Lake. Greening seeds are additionally “sanitized” in a 5 percent solution of calcium hypochlorite, then rinsed and placed in chain-driven rotary incubators made of foodgrade plastic. As the drums slowly turn beneath full-spectrum lighting, stainless-steel heads spray 68-degree water to stimulate germination at set intervals. After ninety-six hours, the sprouts are harvested, agitated to remove hulls, spun to remove excess water, packaged, and before they’re shipped, tested to ensure a product free from any bacterial contamination. “This stuff is alive,” says Bill. “It gains in weight even after it’s packed.”

The company has developed private label programs with Tops Markets and Wegman’s, the two dominant retailers in the region, offering varietal packets and a “Sprout Garden” mix of alfalfa, Chinese cabbage, mung, broccoli, lentil, adzuki, and radish sprouts. Products are harvested in the morning, packaged, and delivered directly, often appearing on supermarket shelves the same day.

Mung bean sprouts, harvested separately for up to a week, supply Asian foods markets and currently account for highest sales; however, Bill expects that to change dramatically. New research has discovered that broccoli sprouts (labeled as “Broccosprouts”) contain the same powerful cancer-fighting antioxidant found in fully mature broccoli, but in a more concentrated form. The advantage of eating plants in the sprout stage is that you can eat more individual sprouts than you can mature broccoli. You would need to eat over a pound of broccoli to receive the same amount of antioxidants as just one ounce of sprouts provides.

Every week of the year, the folks at Springwater, led by Bill Nies, his father, Herm, and food safety specialist Steve Horan, provide the Finger Lakes with 5,000 to 6,000 pounds of safe, healthy, pesticide-free sprouts at the peak of freshness. Each variety of these delicate threads of life offers its own distinct flavor to a range of dishes, such as soups, salads, sandwiches, and stir-fries.

RESTAURANTS
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8613 Cohocton Street
Naples, NY 14512
(585) 374–8010

Hours: Lunch daily, 11:00 a.m.–5:00 p.m.; Dinner, Friday and Saturday, 6:00 p.m.–9:00 p.m. (April through November)

www.rcgolf.com

The Creek Café

Surrounded by the gentle, glacier-carved hillsides and nourished by Canandaigua Lake lies the village of Naples, a dignified community, except, perhaps, for its obsession with grape pies. Naples is where grape fanatics and pie pilgrims come to stuff themselves silly with traditional Concord grape pies every year during the last weekend of September.

If you don’t play golf, you might never discover the Creek Café on your own. But local folks who know something more about good food than grape pies will send you to a small family restaurant at the Reservoir Creek Golf Course for the best meal in town.

The Creek Café, located at the halfway point of the eighteen-hole course, provides a golfer’s lunch of comfort food with a flair. Salads include Classic Caesar, Chicken Waldorf, and Seared Tuna with house-made kimchee; a Corned Beef Reuben features house-made sauerkraut; burgers are served on house-baked pretzel buns, and even the relish is made from house-cured pickles. The made-from-scratch preparations lure a steady stream of patrons, even those who don’t know a five iron from a steam iron. A talented craftsman has made his restaurant part of the community.

Born in New Orleans, Tim Trojian “meandered up to Canada,” as he says, and went to work for chef-farmer-guru Michael Stadtländer of Ontario’s Eigensinn Farm, who taught him to use genuine techniques and fresh, indigenous ingredients. After stints with a variety of proficient culinarians at several different establishments, Tim followed his family to the Finger Lakes.

The restaurant is a cross between an oak-paneled tavern and your grandmother’s dining room, installed in an old farmhouse with seating on an outside deck for warm spring and summer days and evenings. Its location places the Creek Café in close proximity to small farmers who provide Tim a “restaurant garden” with a wide range of vegetables and small fresh fruits. “We use what’s here and now,” he explains. “Tomatoes that arrive in my kitchen are still warm from the sun.”

With the assistance of his wife, Shauna Smith, who studied at the Cooking and Hospitality Institute of Chicago, the chef prepares weekend dinners with no two menus ever the same. Offerings might include a Smoked Duck Salad with roasted beets, brie, local apricots, and a vinaigrette made with Widmer’s Pale Dry Sherry or a Nut-Crusted Breast of Chicken with a sauce of Arbor Hill Traminette and cream. Desserts are inspired by whatever happens to be in season at nearby Jerome’s U-Pick; the chef picks his own strawberries, blackberries, raspberries, and blueberries for the café’s pies and tarts, and, of course, house-made ice creams are served alongside.

The gifted Mr. Trojian is obsessive about the integrity of his ingredients, and he compares his craft as a chef to that of a winemaker. Part of his recipe for success is a deep respect for local producers, and the wine list is an almost priestly expression of his view. Although selections are rotating, you can depend on personal favorites, including Standing Stone Chardonnay, Heron Hill Riesling, Hazlitt Merlot, and the range of extraordinary Brickstone wines, produced just up the road a piece.


CONCORD GRAPE PIE


	Makes one 9-inch pie


	PIE CRUST


	2 1/2 cups all-purpose flour, sifted


	1 teaspoon salt


	1/2 cup unsalted butter, chilled and cut into small pieces


	1/2 cup vegetable shortening, chilled and cut into small pieces


	6 to 7 tablespoons cold water


	FILLING


	4 cups Concord grapes


	1 cup sugar


	1/8 teaspoon salt


	2 1/2 tablespoons tapioca


	1 tablespoon freshly squeezed lemon juice


	1 tablespoon unsalted butter, at room temperature




The local tradition of purple pies began sometime in the 1960s with Al Hodges, who commissioned Irene Bouchard to make a unique grape dessert for the Redwood Restaurant in Naples. Forty years later, thousands come to the village of Naples to celebrate the grape harvest and sample the native grape pies. The robust flavor of Concord grapes makes this unusual pie a treat. You will have to peel each grape, but the delicious results are well worth the effort.
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To make the pie crust, mix together the flour and salt in a bowl. Using a pastry blender or a fork, cut in the butter and shortening until the mixture resembles coarse meal. Sprinkle the water over the mixture a tablespoon at a time, mixing lightly after each addition, until the dough can be formed into a ball. Divide the dough into two pieces, form each piece into a ball, and allow them to rest for 15 minutes before rolling out.

   To make the filling, slip the skins off the grapes and reserve them. Put the grape pulp in a saucepan and simmer over medium-low heat just until soft enough to release the seeds, about 8 minutes. Push the grape pulp through a wire-mesh strainer to remove the seeds. Combine the pulp in a bowl with the reserved grape skins.

Roll out each ball of dough on a well-floured board until they are 10 to 11 inches in diameter. Line the bottom of a 9-inch pie pan with a round of dough. Preheat the oven to 450°F. Mix the sugar, salt, and tapioca together in a bowl and spread about half of the mixture onto the bottom of the crust. Mix the remaining tapioca mixture with the grapes and add the lemon juice. Pour the pie filling into the crust and dot with the butter. Cover with the top crust and crimp the edges to seal. Bake for 10 minutes, and then lower the temperature to 350°F and bake for another 25 to 30 minutes, until golden brown. Remove from the oven and cool for 30 minutes before serving. If not serving immediately, warm the pie in an oven set on the lowest temperature for 10 minutes before serving.
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Routes 5 and 20
Bloomfield, NY 14443
(585) 657–7120

Hours: Lunch, Tuesday-Saturday, 11:30 a.m.–2:00 p.m., Dinner, 5:00 p.m.–9:00 p.m.; Sunday, noon–7:30 p.m. (April through November)

www.thehollowayhouse.com

The Holloway House

U.S. Route 20 begins in Boston, Massachusetts, and ends in Newport, Oregon. The historic road is over 3,200 miles long and winds its way through twelve states. During the Revolutionary War, what is now Route 20 was traveled by George Washington and Paul Revere, and afterwards it became a stagecoach route to the expanding West.

In 1808 a local blacksmith by the name of Peter Holloway established a tavern along Route 20 in Bloomfield, New York. Weary travelers took respite in his tavern for food and drink while the stagecoach operators changed horses. A few tables and many chairs filled the barroom, and meals were served from a large open hearth outfitted with a Dutch oven. Holloway House has been a welcome site for hungry and thirsty transients and local citizens ever since.

By the time Mr. and Mrs. Frank Munson purchased the property at the turn of the nineteenth century, it had evolved into a bastion of luxury for persons of wealth and privilege. Known then as Locust Lawn, its menu offered pheasant under glass to guests from nearby estates while chauffeurs cooled their heels outside. In 1939, the Seel family renamed it Holloway House and set it upon its present course as a destination for home-style meals.

Today, Steve and Dawn Wayne have preserved the lovely old place, which is appointed with four-legged maplewood tables and Mottville chairs, not only for the ladies who lunch, but for anyone who appreciates wholesome and soul-satisfying comfort food, made stylish by the setting. This is a great place to enjoy fresh, slow-roasted Tom Turkey with all the trimmings; Chicken Holloway, a sautéed boneless breast over stuffing with a fruity cranberry glaze; or pork tenderloin, sliced and served with local apples in a light maple-mustard sauce. Lunch offers an abbreviated version of the dinner menu along with Turkey Pot Pie, Turkey à la King, and Chicken and Biscuits—nearly forgotten classics, delivered by servers in Colonial-era long-sleeved, ankle-length dresses.

Sally Lunn bread, a semisweet, yeasty egg bread, baked in a cake pan, is a house specialty, served warm from the oven. And a meal here wouldn’t be complete without a delicious old-fashioned dessert from skillful pastry chef Pamela Graham. Her fresh-baked pies are filled with handpicked seasonal fruit from White’s Farm in nearby Ionia, and her Strawberry Shortcake is legendary.
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Wines are a strong suit here, thanks to Steve’s educated palate and his belief that local wines go with local foods. Drawing on his expertise as a wine judge, he has assembled the best bottles from his neighbors along the Canandaigua Wine Trail, as well as an eclectic mix of other Finger Lakes wines. Familiar Rieslings from Arbor Hill, Heron Hill, and Dr. Frank seem right at home with the restaurant’s cooking.

Holloway House delivers a compelling restaurant experience that seems to belong to another era. It’s refreshingly down-to-earth, and a real, authentic gem for those fed up with ever more superficial and cloned restaurant chains.


SALLY LUNN BREAD


	Makes 2 loaves


	2 packages active dry yeast


	2/3 cup plus 1 tablespoon sugar


	1 cup water, lukewarm (90°-100°F)


	1/2 cup shortening


	1 1/3 cups milk, warm


	6 eggs


	8 1/4 cups all-purpose flour


	1 tablespoon salt




Note: This bread is allowed to rise three times, resulting in very light bread. This process takes time, so allow approximately three hours for this recipe, with more than two of those hours being inactive time.

To accompany the fine and fancy food at Holloway House, there has always been Sally Lunn bread. The recipe dates back to Colonial America, although history tells us there was actually no one named Sally. The words may be a corruption of sol et lune, French for sun and moon, probably used by French immigrants to describe the round shape of the buns, similar to brioche. Sunday suppers in Bloomfield wouldn’t be the same without it
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Dissolve the yeast and 1 tablespoon of the sugar in the warm water and let the mixture foam. In a bowl, add the shortening to the warm milk.

   Meanwhile, using an electric mixer with the paddle attachment, beat the eggs on high speed. While beating, gradually add the remaining 2/3 cup sugar and beat until thick and lemon colored.

Change the attachment on the mixer to a dough hook. Add the dissolved yeast and the shortening mixture to the egg mixture and combine on low speed. Gradually add the flour and salt to the mixture. When all of the flour is incorporated, beat the dough on high speed for about 5 minutes, until the dough is firm but stretchy.

Pour the batter into a large bowl, cover with a kitchen towel, and let rise in a warm place until doubled, about 1 1/2 hours. Punch the dough down, cover with the kitchen towel again, and return it to the warm place. Let the dough rise until doubled again, about 1 hour.

Preheat the oven to 350°F. Grease 2 angel food cake pans. Punch down the dough again, divide it into 2 equal pieces, and place the pieces, uncovered, in the greased pans. Set the pans in a warm place and let the dough rise to the top of the pans, about 30 minutes.

Bake for 30 to 45 minutes, until the top is golden and the loaf sounds hollow when tapped. Remove the pans from the oven, let the loaves cool for 2 minutes, and then remove from the pans. Slice the bread into 1-inch-thick slices and serve warm with butter.
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4356 East Lake Road
Canandaigua, NY 14424
(585) 394–4868

Dining Room Hours: Call for hours Boathouse Hours (casual dining): Daily, noon–10:00 p.m. (May through October)

thendarainn.com

Thendara Inn

It was late in the nineteenth century, and next to Governor Teddy Roosevelt, John Raines of Canandaigua was the most powerful politician in New York State. He fought in the Union Army during the Civil War, became a lawyer, served, first in the State Assembly, then in the State Senate. As Republican leader of the Senate and political boss, he drafted legislation that became known as the “Raines Law,” granting the state sole authority to issue saloon licenses.

The Senator loved to hold picnics and clambakes at Lincoln Wood landing, a steamboat stop and loading dock on the lake’s Eastern shore, and he eventually purchased a nine-acre parcel of nearby land called “Thendara,” the Seneca Indian word for “meeting place.” It was on this bluff overlooking Canandaigua Lake that he would build a dignified, fourteen-room Victorian cottage, designed by John Handrahan, landscape architect of Sonnenberg. Thendara, the name he kept for the estate, had a billiard room, two bathrooms, and seven bedrooms, in addition to a large living room, dining room, three fireplaces, a wraparound porch, and a distinctive boathouse.

Senator Raines died in 1909, before Thendara was completed; however, the mansion was used by his children and grandchildren until the 1940s. At one time it served as the home of the Canandaigua Yacht Club, but for most of the last fifty years it has operated as a guesthouse and restaurant.

Today, Thendara Inn offers overnight stays in the stately guest rooms and serves casual lunches and dinners at the Boathouse and more formal meals on the mansion’s enclosed porch to the annual tide of vacationers that washes into the area.

Chef Steve Maynard plies guests with a range of American dishes, including lusty Greens and Beans, escarole and white beans sautéed in a light chicken stock with Asiago, and a Harvest Salad of seasonal greens, tart apples, candied walnuts, blue cheese, and grilled chicken. Cumin-Dusted Grilled Veal Chop is served with black beans, sweet corn ragu, and crème fraiche; Veal Oscar, with lobster medallions and asparagus, is finished with béarnaise sauce.

The finesse that characterizes Steve’s veal preparations is complemented by the Rieslings of Glenora, Heron Hill, and Hermann J. Wiemer.

While dinner in the mansion is glamorous, it has trouble competing with a visit to the Boathouse and the experience of dining on the deck to the music of gently lapping water. The place is full of friendly locals and tourists who come here for clam chowder, onion rings, Cobb salads, and beer-battered fish fries. If you want to splurge, order the Boathouse “Surf and Turf”: a dozen chicken wings, a dozen steamed clams, and a bottle of Dom Perignon for $175. And, if you time it just right, you’ll get to watch an incredible sunset across beautiful Canandaigua Lake while you sip.

Thendara, one of the most spectacular pieces of property in the entire Finger Lakes region, is a noteworthy destination on the culinary map, whether for fancy dining or something casual. Folks who find it get the best of both worlds.
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THIRD LARGEST OF THE FINGER LAKES in size, Keuka is twenty miles long, two miles wide, with a maximum depth of 187 feet, holding 390 billion gallons in volume. Known as the “crooked lake” because of its unique “Y” shape, Keuka truly provides visitors one of the most beautiful destinations in the United States.

The scale of giant Birkett Mills dominates historic Penn Yan, and pleasing aromas from ovens that roast buckwheat into kasha waft through a downtown lined with mom-and-pop stores. Dairy and other types of farming, agriculture, and a lively tourist trade are the backbone of an area where you share the road with horses and buggies of a thriving Mennonite community.

Picturesque Hammondsport, on the south end of the lake, has a long history as a vintner’s enclave. The first cultivated grapes in the Finger Lakes were brought here in 1829 by William Bostwick, minister of St. James Episcopal Church, and commercial wine production began here in 1860. Many of the fine homes along Lake Street were built by winery owners and winemakers during the second half of the nineteenth century.

The enchanting Keuka Lake area offers a panorama of lush fields with row after row of well-manicured fruit of the vine. The eye of the traveler is treated with picture-postcard views, while the palate is treated to small-production artisan wines.
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1 Keuka Spring Vineyards (PENN YAN)

2 Rooster Hill Vineyards (PENN YAN)

3 Barrington Cellars (see Buzzard Crest Vineyards, PENN YAN)

4 McGregor Vineyard Winery (DUNDEE)

5 Keuka Overlook Wine Cellars (DUNDEE)

6 Ravines















WINERIES


Barrington Cellars








Bully Hill Vineyards/Bully Hill Restaurant















Dr. Frank’s Vinifera Wine Cellars/Chateau Frank


















Heron Hill Winery
















Hunt Country Vineyards
















	

	

	

	

	

	

	

	

	

	

	

	
















Keuka Overlook Wine Cellars










Keuka Spring Vineyards













McGregor Vineyard Winery












Ravines Wine Cellars

















Rooster Hill Vineyards













	

	

	

	

	

	

	

	

	

	

	

	

	

	

	











FARMS/FOOD PRODUCERS






Birkett Mills











	

	

	

	

	

	

	

	


















Buzzard Crest Vineyards/Barrington Cellars













	

	

	

	

	














Pa’tridge Run Farms/Fall Bright, The Winemakers Shoppe









RESTAURANTS


Bully Hill Restaurant







Esperanza Mansion













Pleasant Valley Inn












The Village Tavern
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