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Amy’s Acre


Caledonia, Wisconsin
amysacre.com

Farming ran in Amy Wallner’s family. Although her parents didn’t manage one themselves, they’d both grown up on dairy farms. Her mother was also an avid gardener and stay-at-home mom who would often cook her way through the Moosewood Cookbook multiple times over a single summer. Having been spoiled by the bounty of fresh food she’d eaten at home, Amy says the transition to the processed cafeteria fare at the University of Wisconsin–Madison during college became a driving force in the direction she took with her education.

While she was a student, she took a job working on the research farm on the west side of Madison. Not only did she find the work inspiring, but she also found mentorship in her boss, who gave her confidence that there was a place for a woman like her in the agricultural sphere.

Her passions led her to intern at Milwaukee’s Growing Power (an organization that led a national charge in urban agriculture and aquaponics for nearly thirty years) before pursuing agriculture work on the West Coast and eventually returning to Wisconsin to manage a garden for the Genesee Lakes School District in Oconomowoc. The garden supplied enough produce to operate a community-supported agriculture program for the teachers, with the goal of producing enough to supplement the fare in the school’s cafeteria.

But she found her niche when she took a job in Milwaukee as a food runner at the former c.1880. Chef Thomas Hauck took an interest in the produce she grew and began purchasing items like Paris Market carrots, Dragon carrots, cucumbers, and tomatoes to use at the restaurant.

In 2014, when a farmer in Caledonia offered her land to start her own farm, she happily accepted. At the same time, she accepted a position as volunteer coordinator and farm hand at the Hunger Task Force Farm; the position assisted her in making ends meet while she built her business, Amy’s Acre. By 2019, she was farming full-time at her current property.
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For the first few years, she sold exclusively to restaurants and to the Braise Restaurant Supported Agriculture program started by Chef Dave Swanson. For three seasons, she partnered with Heather Haneline, selling produce at the farmers market under the moniker Fine Fettle Farm and picking up additional restaurant customers including Chef Gregory Leon of Amilinda. But when Haneline decided to start a family, Wallner bought her share of the business and changed the name back to Amy’s Acre.

Today, Amy farms about one and a half acres of a twenty-acre tract of land in Caledonia, Wisconsin, using regenerative farming methods to steward its fertile soil. Her goal is to work with the land and alongside nature to preserve the ecosystem without synthetic inputs. More recently, she added laying hens as a form of land management; the chickens are rotated on pasture, giving them free range to feed on worms, insects, and vegetation while giving back to the land in the form of fertilizer. Her farm focuses on open-pollinated heirloom vegetable varieties, including Purple Dragon carrots, heirloom tomatoes, and varieties of chicory and culinary herbs.
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She sells her produce at local farmers markets, through a farm stand right on the property, and to select restaurants. Although restaurant sales no longer constitute the majority of her business, they remain a critical component of the business that reminds her of the farm’s origin. Rather than cold-calling on restaurant accounts, Amy focuses on working with chefs she knows, or those who come to her via word of mouth, and she takes the time each season to sit down with them to debrief about the last growing season and plan for the next.

Amy says the joy of working with chefs is that not only do they value the power of fresh local food, but they also have the talents to turn her day-to-day products into dishes she would never have imagined. In addition, they share a similar lifestyle in which work is life and everything around it is intertwined.

Ultimately, farming is her calling. At its heart is the goal of nourishing others and connecting with humans who share her values in terms of the food they eat and the way it’s produced. Farming is also a constant reminder that we are all connected to nature and even the littlest things can have a huge impact.






Beet Pate


Chef Gregory Leon, Amilinda
with beets from Amy’s Acre


When you have lots of beets, why not make beet pate? This deep red pate is not only eye-catching but also sweet, earthy, and flavorful.

At Amilinda, they serve the pate spread on toasted sourdough bread with chopped tarragon, minced pickled shallots, and soft goat cheese. Feel free to substitute golden beets, which will give you a lovely pale yellow pate.




SERVES 10


	2 teaspoons olive oil

	2 pounds beets, roasted, peeled, and cut into 1-inch cubes

	2 large shallots, thinly sliced

	4 large garlic cloves or 2 large garlic scapes, thinly sliced

	pinch of kosher salt and pepper

	1 cup white wine

	1½ cups cream

	6 ounces goat cheese, room temperature

	4 large eggs

	4 large egg yolks

	1 teaspoon salt

	½ teaspoon black pepper



Preheat oven to 375°F.

In a large sauté pan, heat up the olive oil. Add the beets, shallots, and garlic or garlic scapes. Season with a pinch of salt and pepper and toss to combine. Add the wine and cook until the vegetables are soft and all the liquid has evaporated. Transfer to the jar of a blender.

Add the next six ingredients in order to the blender with the vegetable mixture and blend until completely smooth and combined. Pour the mixture into ten 4-ounce ramekins, and place the ramekins in a large baking dish. Fill the dish with hot water, enough to come halfway up the ramekins. Bake for 20 minutes.

Remove the pate from the oven to cool. Refrigerate for at least 45 minutes or until cold before serving.
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Produce with Purpose


Fond du Lac, Wisconsin
producewithpurpose.com

Rick Slager’s father was an avid gardener, so he grew up growing food. He recalls that the highlight of every year revolved around procuring seed catalogs and planning out the gardens for the season. But it wasn’t until later in life, after spending much of his career running a lawn and landscaping business, that he found himself turning to farming as a second career. He describes the decision as “a bit of a midlife crisis.”

He’d taken the opportunity to travel and work in West Africa for a year. While he was there, he dipped his toe into work with nonprofits in the agricultural sector. The experience was inspiring. But it also made him realize that, in order to make a difference, he needed to gain real-life experience in farming to adequately equip himself for the issues faced by farmers in more remote areas. So, in 2010, he founded Produce with Purpose, a farm born of his passion for food, his love for teaching people how to make use of farm-fresh produce, and his desire to make that food accessible to people from all walks of life.

Alongside his wife, Dawn, a veteran teacher who spent her summers working with him in the fields, he established two tillable acres of land, eventually renting additional acreage as needed. Their philosophy was simple: put more into the soil than you take out, and, in doing so, you’ll create strong, healthy plants that can naturally fend off insects and disease. Along the way, he developed an affinity for storage vegetables, including carrots, specialty potatoes, beets, parsnips, and celery root.

For years, the couple farmed as many as twenty-one acres, selling produce to consumers through farmers markets as well as a traditional community-supported agriculture (CSA) program, which he upgraded to a build-your-own-box model in 2015 to stay ahead of the competition. They also built relationships with local chefs, many of whom became loyal, long-term customers. Rick credits his relationships with chefs with providing not only as much as 75 percent of his yearly income but also collegiality and a much-needed social outlet after spending his day “in the field with the crickets.”
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Things changed dramatically in 2020, as chefs were forced to pivot in response to the challenges of the COVID-19 pandemic. Restaurant business dwindled and staffing issues challenged farm operations. So Rick adjusted his business model, reducing his acreage and launching home delivery for customers in the Fox Valley and Green Bay areas. The move not only pulled his business through the pandemic but also gave him a robust new way to reach consumers with farm-fresh produce.
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Rick, who began farming in his fifties and whose wife recently retired from teaching after thirty-four years, notes that his days working in the field are likely limited. However, he says his commitment to providing access to farm-fresh food is just beginning. Currently, he is working toward developing a food hub in the Fox Valley area that aims to streamline distribution for smaller farms located between Green Bay, Wisconsin, and Chicago, Illinois, making it easier for them to deliver their products to consumers, restaurants, and retailers.






Carrot Queso


Chef Mia Le Tendre, Strangetown
with vegetables from Produce with Purpose


This is Chef Mia Le Tendre’s favorite vegan cheese sauce. It’s both nut and soy free, which is rare for a vegan cheese dish. It’s also less rich than the more common cashew cheeses and has a lower fat content. The starches from the russet potatoes work perfectly to mimic the gooey texture of traditional nacho cheese. When she hosts parties and gatherings at her home, she keeps a mini slow cooker of this sauce on her counter top with a bowl of tortilla chips. It’s a crowd pleaser, even among her cheese-loving friends.

When she makes this dish at Strangetown, Mia uses carrots, potatoes, and onions from Produce with Purpose, a farm known for its high-quality root vegetables. For making at home, she recommends using russet potatoes for the best texture and bright orange carrots for the most aesthetically pleasing color.




MAKES 4 CUPS


	12 cups water

	2 large russet potatoes, peeled and cubed

	2 orange carrots, peels on, cut into 1-inch rounds

	¼ cup plus 2 tablespoons grapeseed oil, or other neutral oil, divided

	¼ cup nutritional yeast

	2 teaspoons distilled white vinegar

	1 teaspoon sea salt

	¾ cup water

	½ cup red onion, fine diced

	½ cup poblano pepper, fine diced

	1 garlic clove, minced

	1 teaspoon cumin

	1 teaspoon smoked paprika



In a medium-size saucepan, bring 12 cups of water to a boil. Add potatoes and carrots. Boil for 8–12 minutes, until both potatoes and carrots are tender. Drain. Blend cooked vegetables, ¼ cup oil, nutritional yeast, vinegar, salt, and water in a high-speed blender, scraping the sides as needed. If you don’t have a high-speed blender, you can use a food processor, but the result will not be nearly as smooth. Set blended mixture aside.

In a heated skillet, sauté onion and poblano in 2 tablespoons of oil until soft. Add garlic, and sauté another 1–2 minutes until fragrant and everything begins to brown. Add cumin and paprika, and cook for another minute. Remove from the heat and add the onion-poblano mixture to the blended carrot-potato mixture. Stir to incorporate. Taste for salt and adjust seasoning as needed. Serve with tortilla chips.
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Centgraf Farms


Mayville, Wisconsin
centgraffarms.com

Resilient is among many words one could use to describe Centgraf Farms, a family-operated produce farm that dates back to 1926. It’s a farm that wouldn’t have survived had it not been for the family’s dedication, hard work, and tenacity.

The farm was founded by Heinrich (Henry) and Katerina Centgraf, who immigrated to Wisconsin from Hungary in the 1890s. Henry, a master carpenter, dreamed of owning his own farm, so he saved money to purchase land by taking on jobs building scaffolding for a variety of prominent buildings cropping up in the burgeoning city of Milwaukee. Those plans didn’t quite work out the way he’d envisioned. Instead, after being hit by a street car while walking downtown, he sued the city of Milwaukee and used the money to buy land in Fussville (now known as Menomonee Falls). There he established a farm where he grew vegetables and raised chickens, a few pigs, cows, and two beloved horses.

When their son Henry and his wife, Elinor, took over the farm, Elinor did most of the farming. Meanwhile, Henry, a talented salesman, handled produce sales. He wooed customers with catchphrases like “Step right up and get a bargain!” and his talents guided the farm through ten dark years during the Great Depression.

When third-generation Henry and his wife, Lynn, took over the farm in the 1970s, Henry took the role seriously. He pursued education in agriculture and streamlined farm operations. He also decided to focus the farm’s production on greens, including collards, kale, and mustard greens. In addition to sales at local farmers markets, including the West Allis and Fondy Markets, he met with success selling to numerous local grocery stores, growing the farm’s business in spades. But in the 1990s, things took a turn. Grocery store consolidation gave way to large chain stores and supercenters, and most grocers looked to national distribution for their produce. Consumer habits changed as well; everyone got busier, and fewer people took the time to cook. Local farms suffered.
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It was a tough time, but things for the Centgraf family quickly got worse when their barn caught fire due to a faulty space heater. The losses were great and the farm never fully recovered. Meanwhile, the area around the farm erupted with suburban development, driving out all of the local farms. In the end, the Centgrafs didn’t get much for their land, but it was enough to give them a fresh start in a new location.

In 2003, they purchased a forty-acre livestock farm in Mayville, Wisconsin, and started over. Henry planted a diverse range of vegetables using minimalist methods, including low-till planting, crop rotation, cover crops, mulching, trellising, hand weeding, and the use of only organic inputs. They raise bees for pollination and extend the growing season with frost blankets, low tunnels, and more recently a high tunnel. At first, Lynn took on a job in real estate to boost the income from the farm. By 2008, their daughter, Nicole, had graduated from college and was looking for a way to earn extra money. She connected with fruit farmers and started selling their fruits at the market. What began as a temporary job turned into a successful contribution to the family farm.

Around the same time, farmers markets had shifted gears, serving an increasing number of boutique shoppers who purchased less but were interested in a more varied selection of produce they couldn’t find at the grocery store. So Centgraf began growing a variety of new crops, including heirloom tomatoes.

Restaurants were also solidly interested in purchasing vegetables, and they, too, wanted unique crops. Nicole had connections with a few restaurants in Milwaukee, including Wolf Peach and Hinterland (both of which have since closed), that became the farm’s first customers. The farm took cues based on chefs’ needs and desires, growing crops like Badger Flame beets, scarlet frills mustard, rapini, heir-loom squash varieties, and shelling beans. Word spread among chefs, and the farm acquired a new revenue stream.
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Working with restaurants changed everything, not because restaurants were buying so much produce from the farm but because consumers were increasingly interested in new things, including heirloom vegetables. The crops the Centgrafs added to accommodate restaurants became a selling point for them at the farmers markets.

Centgraf Farms works with about twenty-five restaurants on a consistent basis, including the Bartolotta Restaurants, Third Coast Provisions, DanDan, and EsterEv, among others. Their success can be attributed to an emphasis on customer service and consistency, as well as the high quality of their varied produce.

During the pandemic, as income from restaurant sales waned, Centgraf launched a website to sell directly to consumers using a subscription-style service. It helped to grow their business during a time when staffing and costs for running the farm ran high.

Today the farm is run by third-generation owners Lynn and Henry Centgraf and their children Nicole, Henry, and Mat, each of whom plays an integral role in everyday operations. Together they take pride in watching their seeds grow, mature, and transform into delicious works of art, and they are encouraged by the support they receive from consumers and chefs who comment frequently on how delicious their vegetables are.






Steak Tartare with Shishito Peppers and Tomato


Chef Daniel Jacobs, EsterEv and DanDan
with vegetables from Centgraf Farms


This party-worthy take on beef tartare is taken up a notch with the addition of umami-rich shishito pepper paste, farm-fresh tomatoes, and nutty pumpkin seeds. Chef Jacobs recommends serving the tartare with tortilla chips.




SERVES 4


For brine:


	4 cups of water

	2½ tablespoons kosher salt






For the beef:


	6 ounces prime New York Strip

	4 cups brine






For shishito paste:


	½ pound shishito peppers

	1 medium onion, cut into large chunks

	8 garlic cloves

	4 ounces shiro dashi or any other exceptional soy sauce

	1 bunch cilantro leaves and stems

	7 tablespoons toasted pumpkin seeds

	3 tablespoons plus 2 teaspoons pumpkin seed oil






To prepare the brine:

A few hours before you want to make the tartare, make a 5 percent brine solution by heating 4 cups of water in a nonreactive pan. Add 2½ tablespoons of kosher salt and stir until dissolved. Cool the brine down thoroughly before using.




To prepare the beef:

Place the beef in the brine for 1 hour at room temperature. Pat dry and freeze for about 30 minutes or until it firms up. This makes the beef easier to cut into a small dice. Take your time and finely mince the steak. Set aside in your refrigerator until you are ready to assemble the dish.




To prepare the shishito paste:

On a grill (or over a gas flame), char the shishitos, onions, and garlic. You want a liberal amount of color on the outside of the vegetables; this develops flavor. After grilling, and while they are still hot, wrap the vegetables in plastic wrap to allow them to steam and finish cooking. Put vegetables, shiro dashi, cilantro stems and leaves, pumpkin seeds, and oil into the jar of a blender and blend well.




To prepare the tomatoes:

Prepare an ice bath. Bring a pot of salted water to a boil. Place tomatoes in the boiling water for 30 seconds, and then place immediately into the ice bath to stop the cooking. When cool, peel the tomatoes, cut them into quarters, and remove the seeds. Mince the tomato flesh and mix with rice wine vinegar, olive oil, and salt and pepper to taste.
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For tomatoes:


	2 ripe tomatoes

	1⅓ tablespoons rice wine vinegar

	1⅓ tablespoons olive oil

	kosher salt

	pepper






For the garnish:


	1 black or watermelon radish cut into matchsticks

	a few cilantro leaves

	fried tortillas, for serving






To assemble the tartare:

Mix minced beef with shishito pepper paste. Season with salt and pepper, to taste. You may want to add more pumpkin seed oil or dashi. Use your best judgment.

Split the meat between four plates using a 3-inch ring mold. Spoon tomatoes on top in an even layer and garnish with matchstick radishes and cilantro leaves.










Au Bon Canard


Caledonia, Minnesota
abcfoiegras.com

Tucked away among the rolling hills of southeastern Minnesota is Au Bon Canard, a sixty-acre duck farm where Christian Gasset and his wife, Liz Gibson-Gasset, raise between fifteen hundred and two thousand ducks per year, producing seasonal supply of their rich duck livers (foie gras), along with other cuts of duck for local consumption.

While most of the foie gras in the United States is produced by two duck farms in upstate New York (which produce as many as ten thousand ducks per week), the Gassets take a more hand-crafted approach, raising their pastured ducks in keeping with the French tradition without antibiotics, dietary supplements, appetite stimulants, or growth-promoting hormones.

A native of southwestern France, Christian was working as a logger in Africa when he met Liz. After he attended foie gras school in Perigord, France, the two decided to move to Minnesota and establish Au Bon Canard in 2001.
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The ducks at Au Bon Canard spend most of their lives outside with plenty of sunshine and bugs to nibble. Moulard ducklings (a cross between Muscovy and Peking) are delivered to the farm when they are just a day old and nurtured in a heated, straw-lined room until their feathers have grown in and they can begin to spend time out of doors. From there, they move outside permanently, where they spend their days waddling around the farm, rotating through pastures amid horses and sheep to preserve the integrity of the land. As they grow, their feeding schedules are adjusted to prepare them for the gavage process, which begins when the ducks are about four months old. The process takes seconds, and Christian feeds the ducks one by one two times a day, increasing the amount of food daily for a duration of two weeks before they are prepared for slaughter and butchering.

Christian says three things are vital to Au Bon Canard’s operation: respect for the birds, respect for the land, and respect for his customers. He believes in forming a connection to his ducks and maintaining a process that is as humane and as kind as possible. He also believes in maintaining transparency about his operation. Chefs and curious food lovers alike can make an appointment to tour the farm, walking through every step of a duck’s life at Au Bon Canard.

Christian has a personal relationship with nearly all of his customers. Most are in Minnesota, but a few are restaurants that operate in Wisconsin and Illinois. Despite demand from chefs on the coasts, he wants to keep his business local and enjoys the opportunity to really get to know his customers. He has no desire to expand his business to meet demand; he prefers to maintain his current lifestyle, taking care of his ducks and caring for his land.






Foie Gras Mousse


Dan Bonanno, A Pig in a Fur Coat
with foie gras from Au Bon Canard


Foie gras is an indulgence to be savored on special occasions. Often served in restaurants as a terrine or torchon, this simple mousse from Chef Dan Bonanno allows the luxurious fattiness of farmer Christian Gasset’s duck liver to shine. Serve the mousse with your choice of jam, fruit, or honey and slices of toasted brioche. To take things up another notch for your next dinner party, tuck the mousse inside mini choux pastry buns with a dab of jam.
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SERVES 6


	17½ ounces Grade A foie gras

	½ cup Armagnac

	2¼ teaspoons kosher salt

	1¼ teaspoons sugar

	½ cup heavy cream



Cut the raw foie gras into cubes and toss with Armagnac, salt, and sugar. Set aside and allow the liver to sit at room temperature for 10 minutes.

Place the foie gras in a food processor and blend, adding the heavy cream to create a smooth paste. Once blended, pass the mixture through a fine mesh sieve.

Transfer the mousse onto a large sheet of plastic wrap and roll it to form a 10–12-inch log. Roll the log as tightly as possible to eliminate any air bubbles. Rotate the log and place it onto another sheet of cling film. Roll it again, increasing the tightness of the roll. Secure each end of the roll with kitchen twine tied tightly into knots.

Place the log into the refrigerator overnight or until set.








Uplands Cheese


Dodgeville, Wisconsin
uplandscheese.com

Ask a cheesemaker how to create cheese with terroir and they will tell you: make cheese from the milk of one herd of cows, and make it only when they’re consuming feed grown on that farm. Then age it with a natural rind that captures the flavors of that place.

It’s a model that has worked well for Uplands Cheese, a farmstead creamery dedicated to the production of two raw milk cheeses: Pleasant Ridge Reserve, the most-awarded cheese in American history, and Rush Creek Reserve, an autumnal cheese available for just a few short months each year.
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Owned and operated by Andy and Caitlin Hatch and Scott and Liana Mericka, Uplands Cheese is a family-run dairy farm and creamery sitting on three hundred acres in Dodgeville, Wisconsin. Its rolling hills are a natural habitat for grasslands, making it an ideal location for an operation dedicated to responsible animal husbandry and land preservation.
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Cows have been milked on the farm’s rolling moors since the 1880s, but the farm’s cheesemaking history began in the early 1990s when dairy farmers Dan Patenaude and Mike Gingrich purchased the farm and combined their respective herds. The two farmers were ahead of their time; they’d committed to rotational grazing in the 1980s because they saw the benefits, not only for their animals but also for the environment. Over time, they saw the fruits of their labor, and as they realized how flavorful their pasture-grazed milk was, they were inspired to use it for a higher purpose: making cheese.

Using that beautiful milk, Mike created the first wheels of Pleasant Ridge Reserve in 2000. Modeled after Alpine cheeses like Gruyere and Comte, which have been made with pasture-raised milk for hundreds of years, the washed-rind cheese is made during the summer months when the milk reflects the grassy flavors of the pastureland on the farm. It’s a cheese that, aged for just four or five months, isn’t very interesting, but when the fats and proteins are given time to break down, the flavor becomes more complex and reflects the quality of the milk itself.

In 2007, Andy Hatch joined Gingrich to assist in making Pleasant Ridge, a cheese that had already won accolades, including Best of Show at the American Cheese Society’s annual competition in 2001 and 2005 and honors as the winner of the U.S. Cheese Championships in 2003. Moving forward, the cheese would win Best of Show again in 2010, becoming the first cheese to win Best of Show three times and the only cheese to take home the prize in both major national cheese competitions.
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A graduate of the dairy science program at the University of Wisconsin–Madison, Andy had also spent time working on local farms, as well as with cheesemakers in Europe, experiences that gave him valuable perspective on the relationships between the land, the animals, and the cheesemaking process.

In 2010, Scott moved across the country from California to assist with farming at Uplands. Despite his upbringing in a traditional farming family in North Carolina, he’d studied agronomy and grass-based dairy farming and quickly embraced the ideals inherent to the operations at Uplands.

In autumn of that same year, Andy—who had taken on more responsibility in Uplands cheesemaking—made the first batch of Rush Creek Reserve. Modeled after Vacherin Mont d’Or, a decadent seasonal cheese he’d had the honor of making while working in the Jura region of France, the cheese was a labor of love.

Rush Creek Reserve is made with the last milk of the season as the cows’ diets transition from grass to hay. The milk is less flavorful and complex than its grassy summer counterpart. But what it lacks in flavor, it gains in weight and texture. Unlike Pleasant Ridge Reserve, which simply needs aging to bring out its flavor, Rush Creek Reserve benefits immensely from both ripening in spruce bark and the addition of yeasts and molds that create its flavor-giving rind. Although it varies from year to year, Rush Creek can always be counted on for its rich, creamy texture and a flavor that often carries hints of smoke, distinctive funk, and sometimes a whiff of rich, cured meats.
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By 2014, as Dan and Mike welcomed the opportunity to step away from the farmstead, the Hatch and Mericka families purchased the farm, ensuring that it would continue for another generation.

Their combined efforts have ensured the continuity of two small-production (but highly decorated) cheeses, the reputations of which have created demand across the United States. Rush Creek Reserve, Pleasant Ridge Reserve, and Extra Aged Pleasant Ridge Reserve (aged at least fifteen months) are available on a limited basis for public








Pleasant Ridge Reserve with Shallot Jam and Roasted Grapes


Chef Justin Aprahamian, Sanford Restaurant
with Pleasant Ridge Reserve from Uplands Cheese







SERVES 4


	6 ounces Pleasant Ridge Reserve, divided into four pieces and brought to room temperature




For the shallot jam:


	4 ounces shallots, thinly sliced

	2 tablespoons olive oil

	4 sprigs thyme

	1 bay leaf

	2½ tablespoons honey

	2 tablespoons cider vinegar

	½ teaspoon kosher salt

	¼–½ teaspoon pepper






For the roasted grapes:


	1 pound red seedless grapes

	2 tablespoons extra virgin olive oil

	salt and pepper, to taste






To prepare the shallot jam:





To prepare the grapes:






To prepare the grape reduction:



[image: SANFORD RESTAURANT]






For the grape reduction:


	half of the roasted grapes

	reserved liquid from roasting pan

	2 tablespoons sugar

	2 tablespoons water

	¼ cup balsamic vinegar

	salt and pepper, to taste

	few drops of lemon juice






To serve:











Daria Jean’s Popovers with Pleasant Ridge Reserve Cheese


Chef Adam Siegel, Lupi & Iris
with Pleasant Ridge Reserve from Uplands Cheese







MAKES 6 LARGE OR 12 SMALL POPOVERS


	1½ tablespoons unsalted butter, softened

	½ ounce melted butter, unsalted

	1½ cups all-purpose flour

	¾ teaspoon kosher salt

	3 extra large eggs

	1½ cups whole milk

	4 ounces Pleasant Ridge Reserve cheese
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Kaleidoscope Gardens


Milwaukee, Wisconsin
kaleidoscopegardens.com
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Chive Blossom Biscuits


Chef Nathan Heck and Laura Maigatter, Hot Dish Pantry with herbs from Kaleidoscope Gardens







MAKES 8 BISCUITS


For the butter:


	1½ sticks butter (chilled)

	2¼ cups all-purpose flour, plus more for dusting

	3 tablespoons melted butter for brushing






For the biscuits:


	½ teaspoons baking soda

	1¾ teaspoons baking powder

	1¾ teaspoons sugar

	2¼ teaspoons kosher salt

	½ teaspoons black pepper

	½ teaspoons mustard powder

	½ teaspoons garlic powder

	8 chive blossom tops (remove purple blossoms from the stem and flower base)

	1¼ cups sour cream






To prepare the butter and the pan:
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To prepare the biscuits:







To layer the biscuits:
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To bake biscuits from frozen:











PepperRich Farm


Milwaukee, Wisconsin
pepperrichfarm.com
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Tomato Huacatay Jam


Chef Nathan Heck and Laura Maigatter, Hot Dish Pantry
with huacatay from PepperRich Farm
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MAKES 1 PINT


	1 cup granulated sugar

	1 tablespoon huacatay (or tarragon and/or mint, basil, or other herbs)

	½ teaspoon kosher salt

	½ teaspoon black pepper

	½ teaspoon chili flakes

	¼ teaspoon dried ginger powder

	⅛ teaspoon nutmeg

	1½ pounds of fresh tomatoes, cored, small to medium diced

	1 lemon, juiced (small to medium)
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Charapita Hot Honey


Chef Nathan Heck and Laura Maigatter, Hot Dish Pantry
with peppers from PepperRich Farm







YIELDS 1 CUP


	1 cup local wildflower honey

	2 teaspoons charapita hot sauce

	¼ teaspoon lemon zest

	¼ teaspoon orange zest

	2 star anise pods

	½ teaspoon chili flakes

	¼ teaspoon whole fennel seeds

	⅛ teaspoon salt

	⅛ teaspoon black pepper
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Wickman House Garden


Ellison Bay, Wisconsin
wickmanhouse.com
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Gluten-Free Tempura Spring Onions


The chef team at Trixie’s
with fresh vegetables from the Wickman House Garden






SERVES 4–6


For the horseradish aioli:


	½ cup aioli (see recipe on page 40)

	1 tablespoon ketchup

	2 tablespoons horseradish

	¼ teaspoon paprika

	¼ teaspoon kosher salt

	¼ teaspoon garlic powder

	⅛ teaspoon oregano






For the tempura batter and onions:


	grapeseed or another neutral oil, for frying

	½ cup rice flour

	⅓ cup potato starch

	¼ cup tapioca flour

	½ teaspoon baking powder

	¾ cup ice water

	1 bunch green onions, cleaned and stems trimmed down (onions should have small to medium bulbs, ensuring that they cook through)






To prepare the horseradish aioli:





To prepare the tempura spring onions:





[image: XOME STUDIO]








Easy Aioli



MAKES 1 CUP


	1 whole egg

	4 cloves garlic, minced

	2 teaspoons freshly squeezed lemon juice

	½ cup neutral oil like grapeseed

	½ cup high-quality extra virgin olive oil

	kosher salt













Yuppie Hill Poultry


Burlington, Wisconsin
yuppiehillpoultry.com
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Spanish Tortilla


Chef Dave Swanson, Braise Restaurant
with eggs from Yuppie Hill Poultry







SERVES 3 AS A MAIN COURSE;
SERVES 6 AS AN APPETIZER


	3 Yukon Gold potatoes, peeled and sliced

	2 tablespoons extra virgin olive oil

	kosher salt and pepper, to taste

	12 Yuppie Hill Poultry eggs

	½ cup half and half cream

	3 garlic cloves, minced

	1 cup fresh goat cheese












Alsum Sweet Corn


Randolf, Wisconsin
alsumsweetcorn.com








[image: ALSUM SWEET CORN]












Elote Flatbread


Chef Joe Heppe, I.d. at the Delafield Hotel
with corn from Alsum Sweet Corn








SERVES 4 AS AN APPETIZER


For the corn sauce:


	½ cup olive oil

	1 medium Vidalia onion, diced

	3 garlic cloves, smashed

	1 teaspoon smoked paprika

	¼ teaspoon turmeric

	pinch of crushed red pepper flakes

	2 cups shucked corn kernels

	2 cups vegetable stock

	kosher salt, to taste






For the huitlacoche puree:


	½ cup olive oil

	1 medium Vidalia onion, diced

	½ cup shiitake mushroom, thinly sliced

	8 cloves black garlic

	1 cup huitlacoche, frozen

	½ teaspoon dried epazote

	1 tablespoon sherry vinegar

	1 quart vegetable or mushroom stock

	kosher salt, to taste






To prepare the corn sauce:





To prepare the huitlacoche puree:
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For the chipotle aioli:


	1 cup aioli or mayo

	1½ tablespoon chipotle in adobo sauce puree

	1 tablespoon lime juice






Cheeses:


	1 cup Carr Valley Mellage cheese, coarsely grated

	1 cup cotija cheese, finely grated






Finishing ingredients:


	¼ cup pickled corn (use your favorite recipe)

	¼ cup pickled red onion

	reserved cotija cheese

	1 caramelized lime (see recipe for preparation)

	micro cilantro or freshly chopped cilantro leaves







To prepare the chipotle aioli:





To caramelize your limes:





To prepare previously baked flatbreads:











Flatbread Dough


MAKES 12 FLATBREADS


	3 cups finely ground whole-wheat flour (preferably Indian atta or King Arthur whole-wheat)

	1 teaspoon kosher salt

	½ cup olive oil, divided

	1½ cups water





















GRATITUDE

This book is a love letter.


It’s an homage to the farmers whose fingers coax life from warm soil. It’s dedicated to the chefs whose imaginations run wild in the kitchen and the cooks who are inspired by their creativity.


It’s a snapshot of a moment in time in the food world.


But this book was also a collaboration. I owe much to the farmers who broke away from their chores—even during the peak of the season—and made time for conversations with me about the work they do.


I am grateful to the chefs who—despite the stress and challenges of the COVID-19 pandemic—were willing to share their knowledge and take time to write down their recipes amid staff shortages and emotional and mental exhaustion. For those of you who helped me fill in the gaps at the eleventh hour (you know who you are), I’ll be forever grateful. I’m also indebted to Jan Kelly, who generously heeded my request to write about her experiences as a chef and shared an intimate portrait of her life and career in Wisconsin.


I’m appreciative of the photographers who shared their talents to ensure this book would be filled with eye-catching images. And I’d be remiss in not acknowledging the tourism bureaus and public relations professionals who assisted me in rounding out my list of restaurant contacts and pointing me toward new restaurants that hadn’t yet made it onto my radar.


Last, but not least, I want to offer many thanks to the people in my life who contributed to yet another one of my crazy writing endeavors.


To Kristine Hansen for helping me land the contract for my book and offering support as only a fellow writer can.


To Stephanie Traska for plying me with wine, spicy gherkins, and muffins and patiently assisting me in standardizing the formatting for recipes. To my husband, Paul, for leaving me the very last cracker and piece of Gouda as I struggled to finish my manuscript in the final hours before my deadline. You are my Carrot Snack Cake.


To you for supporting my work (and reading this far).






ABOUT THE AUTHOR

Lori Fredrich is the senior food writer and dining editor for OnMilwaukee. She is also the author of Milwaukee Food: A History of Cream City Cuisine and co-host of FoodCrush, a podcast “for people who eat.”


Lori is an avid cook whose accrual of condiments and spices is rivaled only by her cookbook collection. Her passion for the culinary industry was birthed while balancing A&W root beer mugs as a teenage carhop, fed by insatiable curiosity, and further fueled by the people whose stories entwine with each and every dish.


Over the years, her recipes and writing have been featured in a variety of publications, including Cheese Connoisseur, Cooking Light, Edible Milwaukee, Milwaukee Magazine, and the Milwaukee Journal Sentinel.
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