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PRAISE FOR DINING AT THE RAVENS

“From one of the most magical places on earth comes the cookbook every guest has been waiting for. Whether or not you’ve stayed at Mendocino’s beloved Stanford Inn, you’ll be immediately transported to the seaside bed-and-breakfast with this collection of coveted recipes. Jeff and Joan Stanford have created a luxurious retreat unlike any other, and the food at The Ravens is on par with the best fine dining restaurants in the country. Now, everyone can enjoy the inn’s spectacular cuisine—from the Citrus Polenta and Ravens Caesar Salad to the Seasonal Wild Mushroom Crepe and my favorite dessert of all time, the Pecan Torte. If heaven exists in the form of a cookbook, this is it.”

—COLLEEN HOLLAND, PUBLISHER OF VEGNEWS MAGAZINE

“Finally, something different in the world of vegan cookbooks! While 30-minute weeknight meals have their place, sometimes you just want to roll up your sleeves and cook the comforting, delicious kind of food you’d get at a bed-and-breakfast. For that, Dining at The Ravens delivers—from homemade breads, to luxurious sauces and mains, to brunches you’ll want to share with friends—it’s all here. And it’s all healthy, whole, and compassionate. This is the kind of cooking I thought I’d never get to do again.”

—MATT FRAZIER, VEGAN ULTRAMARATHONER AND AUTHOR OF NO MEAT ATHLETE

“The recipes in Dining at The Ravens are a perfect mirror to the experience of staying at Stanford Inn: comforting, familiar, magical, and delightfully surprising. The tantalizing array of tastes showcased in this book are diverse enough to seduce the most seasoned gourmand, yet simple and approachable enough to be enjoyed by new fans of plant-based cuisine. If you can’t make the life-changing trip to visit the inn in Mendocino, this book gives you a beautiful glimpse of the culinary genius and natural beauty there!”

—JASON WROBEL, CELEBRITY VEGAN CHEF AND HOST OF HOW TO LIVE TO 100 ON COOKING CHANNEL

“There is no place like the Stanford Inn. Jeff and Joan have built an amazing business rooted in compassion, sustainability, and wellness, and I absolutely love visiting. This book is an extension of their ideals and vegan lifestyle, and the delicious recipes show that living this way is enjoyable and enriching.”

—GENE BAUR, PRESIDENT AND COFOUNDER OF FARM SANCTUARY

“When I stayed at the Stanford Inn by the Sea, everything was breathtaking: estuaries, gardens, forests, and fireplaces. But what made it truly remarkable was the food at The Ravens. I hope that one day you too will be able to visit this extraordinary place. In the meantime, the next best thing is bringing The Ravens to your home. The recipes in this book prove that indulgence and nourishment perfectly commingle.”

—JOSHUA KATCHER, ADJUNCT PROFESSOR AT PARSONS THE NEW SCHOOL, FOUNDER AND CREATIVE DIRECTOR OF BRAVEGENTLEMAN.COM, AND EDITOR OF THEDISCERNINGBRUTE.COM
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PROLOGUE

INNKEEPING AS A STATE OF MIND . . . A NOTE
 FROM JEFF AND JOAN
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Imagine a small resort, with an inn and a restaurant, that celebrates life. One guided by the principle to serve the highest and best purposes of its guests.

The Stanford Inn is such a resort. This cookbook is an expression of a tradition of innkeeping as service that began in the late 1970s when we sought a way to live an integrated life—raising a family, working, being in nature, providing meaningful service, and continuing our education, all at a single site—much like that found on the small family farms that dominated Manitoba and Kansas, where we were raised. A series of opportunities (or lack thereof) suggested innkeeping as a contemporary approach to achieving the goal of an integrated family life and providing meaningful getaways—holidays. Holiday comes from the Old English holy day, or to our secular minds, wholly day—a time to rediscover one’s wholeness.

Purchasing a motel—Big River Lodge, on the edge of Mendocino—as much for its location as for the potential to convert it into a bed-and-breakfast inn, and eventually a resort, we found ourselves experiencing an affinity to the land and a sensitivity to nature in remarkable ways. Loving animals, we could no longer eat them; loving gardening and plants, we eliminated the use of pesticides and herbicides and joined California Certified Organic Farmers. When we eventually expanded the inn and built additional rooms and a restaurant, we sought “green” technologies and materials, although the term green was not yet in vogue and LEED certification did not exist.

We opened The Ravens Restaurant first as a vegetarian restaurant to reflect our lifestyle, and then after we became vegan, our restaurant became vegan, too. Today, The Ravens features cuisine created with whole foods, setting it apart from most other vegan restaurants. Jeff’s experience long ago in anthropology convinced us that we evolved eating “low-hanging fruit” and other accessible plants; that man—who evolved with the soil bacteria that are so important for digestion and the vitality of our immune systems—was and is primarily an herbivore.

Wanting to share our vision in every possible way, we created internship programs to develop professional produce gardeners as well as chefs. At The Ravens, the model for our enterprise is cocreation: there is no single chef. We oversee the kitchen, and everyone is invited to participate in the creation of new dishes and, more important, to creatively evaluate existing menu items with the underlying understanding that many cooks make a better dish.

The recipes in Dining at The Ravens are the result of this process. They were created and tested not only by us and our family, friends, and staff, but also by guests and diners, who have commented and advised us over the years. Our diners are who we cook for and serve and they are the final arbiters. We hope that you enjoy the dishes prepared from these recipes as much as we have enjoyed creating and serving them.

 

 

 

Since Dining at the Ravens was first published, the world has changed.

The last few years have demonstrated the effects of climate change and the tragedies suffered around the world demand immediate action: our choices matter. COVID-19 has been a grim reminder that maintaining a healthy immune system is essential for meeting the challenges of a rapidly changing world.

Dining at the Ravens and other BenBella Books plant-based cookbooks—particularly those emphasizing a predominately whole food cuisine—and the work we do at the Inn—from culinary classes to nutrition education to developing a sustainable mindset—are more relevant than at any other time in the last century.

On a personal level, we welcomed two grandchildren, Eleanor and Ian. They, and all children, deserve to grow up in a world that emphasizes compassion. Here’s to health and the well-being of our bodies, our communities, and our planet. Enjoy!





FOREWORD

COLLEEN PATRICK-GOUDREAU
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Despite the fact that compassion is a guiding principle in all the world’s religions and secular philosophies, and despite the fact that compassion is instilled in us by our parents and other adults in our lives, we’re also taught that compassion is acceptable as long as it is selective—that is, reserved only for certain groups or species. We’re taught to love our household dogs, cats, and rabbits, but we’re also taught that other domesticated animals, such as pigs, cows, chickens, turkeys, and even rabbits, are here for us to eat and use as we please.

By the time we’re young adults, the unconditional compassion we had for animals as children gets put to sleep in favor of the pleasure and convenience of eating burgers, milkshakes, and dismembered legs and wings. We’re taught to compartmentalize animals into those we love and those we eat. Chickadees good. Chickens food. We go along our merry way, eating everything that once walked or swam or flew, until a fateful moment when we become reawakened to that unconditional compassion—when we “become vegan.”

Because we live in a non-vegan world—a world that in many ways supports violence against animals— once we are awakened, we become acutely aware of all the ways in which we hurt animals in our society, and we see and feel this suffering much more keenly than when we were asleep. This can become so difficult to cope with that some people choose to
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