FOOD PROP STYLING BY ANDREA KUHN
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Six renowned chets gather on an ,
lowa farm; the result is recipes ‘
that are simple and delicious.
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Clockwise from above left: Rows of
arugula at the Cleverley Farm. Chef
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Bruce Sherman, of Chicago, withred
potatoes; the peaches outside Larry
Cleverley's back door. Bill Niman
explains the mixture of grainand
other plants he uses for cattle feed to
chef Andrea Reusing. At Paul Willis's
farm, chefs get afirst-hand look at
livestock raised for Niman Ranch.
Unprocessed grains, suchas corn,
arefedtohogs onthe ranch. Larry
Cleverley beginsthe process of
washing lettuce in his farmyard. Tricia
Cyman with abasket of the peaches
thatinspired Peach Crisp
(recipe, page 204).
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grandparents bought this lowa farmland
during the 1920s.

The main event is up the road, however,
at the 800-acre hog and grain farm of Paul
Willis. Willis and Niman are united by a |
common goal: pork chops with bold meaty
flavors and beef roasts that are tender and |
savory. The producers rely on a
combination of age-old techniques and
modern science. While feed has no
chemical additives and animals receive
lots of hands-on attention, there are
computers everywhere and plenty of
modern labor-saving farm machinery.

I like raising animals and growing
things,” says Willis. “It’s about what
kind of life you want to live, and my goal
is quality, not the quantity.”

Inspired by their visits to the farms,
these chefs created tantalizing recipes with
short ingredient lists and simple tech-
niques—the focus on letting the natural
flavors of basic ingredients shine through.

Amid rows of lettuce (above) at Cleverly
Farms, Larry Cleverley and chefs Jeft
Jackson, Andrea Reusing, and Paul
Canales discuss the menufor adinner
Niman Ranch holds each year for its pork
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producers. Niman buys meat from more
than 500 farmers across the country.
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One of the most
important things
[ do is get people

back in touch with
where their food

comes from.

LARRY CLEVERLEY, FARMER

“When you think about people who invest all this
time and hard work, you treat the meat with the respect
it deserves,” says Canales, who uses an entire Niman
Ranch hog each week at Oliveto, his Italian country
restaurant in Oakland, California.

Canales translates that respect into a recipe for pork
chops (recipe, page 194) that has just seven ingredients,
uses one frying pan, and is done in 30 minutes. A tangy
pan sauce made from Gorgonzola cheese and cream, and
the flavor of the pork seasoned only with salt and
pepper, give this dish the rich flavors of a Tuscan feast.
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RECIPES BEGIN ON PAGE 194

The quality of Niman’s beef brings out each chef’s
instinct to simplify. For her Slow-Roasted Beef
Tenderloin, Cyman, chef at Devil’s Thumb Ranch in the
Colorado Rockies, believes minimal preparation is best.
It takes little time to lay a bed of rosemary, oregano, and
thyme beneath a roasting rack, and as the meat cooks, it
takes on a beguiling herb taste. @

For an additional recipe, CO(Lki:I.g
techniques and more go to bhg.com

www.bhg.com/harvest






