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14 ‘Nick and Toni’s Loaves & Fishes

Chet Joe Realmuto Ched Auna Pump
Nick amA Toui's Gavden Loaves amd Fishes Hevh Gavdewn
\NH‘L\ Peconic Loamd Tvust Lobster Potato Salad

Garden Vegetable Agrodolce Baked Seafood Sagaponack

Peconic Bay Scallops with Butter and Lemon over
Garden Arugula

Zucchini-Pepper So'up

Ribollita: Garden Cavalo Nero and Barloti Bean Soup 28

The American Hotel
Che® Jonathom Pavker

East Ham pton Grill * and Owner Ted Conklin
Che® Michae! Rozzi Peconic Clam Chowder
Balsam Fo‘vwlv'v\s - Croque Monsieur

Local Corn andwé_ﬂl__la,m Chowder R _ Baked Apples Bonne Maman

Salad of Local Bégt:@and Apples with Preserved

Cherries and Fennel" 32 AI mOﬂd

Pan-Roasted Montauk Striped Bass Ched Jason Weinev
: Pike Favwms

g o Grilled Quail with a Warm Beet, Frisée, and
Pistachio Salad

e

¢English Pea and Mint Soup with-a Parmesan Flan and
Smoked Bacon
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42

48

70

Foody’s
Chet Bryan Futerman
Hayground School Childven’s Gavden

Pizza with Fresh Local Vegetables
Cherry Wood—Smoked Brisket

Watermelon—Red Pepper Gazpacho

Southfork Kitchen
Chet Joe Isidovi
Mecox Bay Daivy

Korean-Style PEI Mussels with House-Made Kim Chi
and Smoked Bacon

Nonni’s Ricotta Gnocchi with Tomato and Basil

Arctic Char with Miso, Grapefruit, and Yuzu

1770 House

Chef kevin Pewner
Quadl Hll Favm

Local Long Island Oysters with Mignonette Sauce
Local Tomatoes with Mozzarella di Bufala

Local Tuna Crudo

North Fork Table & Inn

Cheds Clandia Fleming amd Gevvy Ho\ya\ew

Oystevponds Favm

Assortment of Roasted Beets, Catapano Goat Cheese,

and RoastedPistachios

Roasted Curried Butternut Squash and Crispin
Apple Soup :

Blueberry Cobbler

B2

58

62

/6

Fresno
Chef Gretchew Mewser
Babinski Favrm Stana

Braised Beef Short Ribs with Creamy Polenta and
Halsey Farm Apple Gremolata

Crudo of Local Fluke

Chilled Babinski Heirloom Tomato Soup with
Spicy Guacamole

The Living Room at the
Maidstone Inn

Chet James Cavpenter
opeved Mimded Ovganics

Rakmacka
Satur Farm Organic Green Salad

Toast Sgaken

Starr Boggs
Chet stavr Boggs
Stawvy Boggs Gavden

Butter Lettuce Salad with Champagne Vinaigrette
Softshell Crabs with Southern Succotash

Basil-Crusted Swordfish with Orzo Paella

Jedediah Hawkins Inn
Chef keith Luce
Jededialhh Hawkins Iun Gavden

Apple Rosemary Fritters
Boulangere Potatoes with Purple Sage
Stout BBQ Sauce .



80 Satur Farms

Che® Everhava Mullev
Satuvr Favms

Spiced Fish and Vegetable Stew with Basil
Monkfish with Stewed Leeks
Tuna Tartar with Three Spring Radishes

86 Cuvée Bistro & Bar,

Greenporter Hotel

Chet Devovalh Pittorinoe
Aevos-Cultured Oystev Company,
Noank Aquacultuve Coopevative

Farmstand Strawberry-Rhubarb Tartelettes
Cuvée Qysters

Arugula Pesto with Pasta

92 ‘The Frisky Oyster

Che® Robby Beaver
kk's “The Farm”

Roasted Baby Beet Salad with Humboldt Fog
Goat Cheese

Grilled Local Striped Bass with Six Spices and KK'’s
Great White Tomatoes

96 Scrimshaw

Ched Rosa Ross
Cvescent Duck Farm

Crescent Farm Duck Breast with Pickled Red Cabbage
and Paté Turnover

Arroz de Choco (Squid Rice)
Vegetable Blender Soup

Vine Street Café

Chefs Tevry amd Lisa Havwood
Sylvester Mawmor Favm

Grilled Montauk Swordfish with Picatta-Style Sauce
and Fresh Baby Spinach

Sticky Toffee Pudding with Toasted Almond Brittle

18 Bay

Chebfs Adam Kopels ana
Elizaveth Rowzetti
Samg Lee Favms

Immaculata’s Stuffed Peppers
Barbeque Striped Bass Fin _
Black Bow-Tie Pasta with Local Squid and Guy Lok

7

120 CoolFish Grille & Wine Bar
Ched Tom Schaudel
Paumamok Vineyavas

114 Mitch & Toni's

American Bistro
Che® Mitchell SuDock
The Rottkawmp Favim

Pistachio-Crusted Halibut with Asparagus, Fava Beans,
Oyster Mushrooms, and Lemon Beurre Blanc

Fried Oyster Bay Oysters with Avocado Relish and
Passion Fruit Fire Qil

Up-Island Lobster Risotto with Summer Corn,
Heirloom Tomato, and Basil

Strawberry-Rhubarb Shortcake with Tahitian
Vanilla Cream

Grilled Octopusl-x}\ii'th. Panzanella Salad

Spiced Roasted Venison Loin with Squash Spaetzle,
Cauliflower-Horseradish Mash, and Huckleberries
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124 Swallow

Chet James Tchinnis
Bee Sting Honey

Roasted Beets, House-Made Ricotta, Baby Carrots,

and Honey

Swallow’s “Mac and Cheese” with Asiago Béchamel

Black Angus Sliders with Tomato Jam

128 Kitchen A Bistro and
Kitchen A Trattoria

Che® Evic Lomando
Kitchen A Bistvo Gavdewn

Halibut with Summer Tomatoes

Polentina with Spring Vegetables

Butternut Squash Saltimbocca with Burrata Cheese

144 The Lake House
Chef Matt Cownovs
The Favm at St. Petev’s

Marinated Natural Lamb Loin with Garden Ratatouille,

Goat Cheese Gnocchi, and Herb Vinaigrette

Cherry Tomato Gazpacho

Warm Berry Cobbler with Lemon Verbena Ice Cream

% 158 AcknowleAgments

132 Restaurant Mirabelle and

Mirabelle Tavern
Chef Guy Reuge
Mivabelle Gavden

Hoisin-Glazed Grass-Fed Beef Filet
Wild Mushroom Cappuccino
Summer Blueberry Tart

Fizzy Strawberry-Basil Lemonade

138 Amarelle Restaurant
Chef Lia Fallon
Andvews Family Favm

Peach and Seasonal Berry Cobbler

Stuffed Squash Blossoms

Ratatouille

he Grey Horse Tavern
Chef Mevedith Machewmer
Gvey Hovse Gavden

Local Peach and Organic Beefsteak Tomato Salad

Linguine with Local Clams, Rainbow Swiss Chard,
and Broccolini

Pan-Seared:Local Scallops with Summer Succotash,
Frisée Salad, and Crispy Fried Beets

157 restauvamt Divectory

158 Abvout the Author ama Photographervs
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A decade or so ago, when my wife and | decided to move to the East
End, it was partly the landscape that drew us. Here, a mere one hun-
dred miles east of New York City, were rich, expansive farm fields being
worked by farmers and their machines, dotted with potato barns and
wineries and clusters of salad-growing greenhouses.

The major roads—Highway 27 on the South Fork and Route 25
on the North Fork—are laid out like arteries of gastronomic exploration,
with farmstands and tasting rooms every hundred yards or so in the
denser stretches. Miraculously, the whole region is closely bordered by
a salty shoreline, our entire climate insulated by the heat-holding bays
and oceans.

It's a landscape that dazzled us partly by what it yields. All manner
of vegetables—potatoes and cauliflower are still big crops—erupt from
ocean-tempered fields that enjoy one of the longest growing seasons
in the region. East End fields regularly hold tomatoes, eggplants, and
other summer hangers-on—even on Thanksgiving. Along the shore are
clams and oysters and schools of fish that come close enough for cast-
ers or seiners. In deeper waters, Long Island fishers scoop up squid
and flounder, porgies and herring.

| was glad to become a new part of the long history of farmers,
fishers, poets, and happy eaters moved by freshly dug steamers, ears
of sweet corn still warm from the field, Long Island duck, and the East
End’s blissful and complete culinary experience.

But what might have felt like a revolution ten years ago now feels
like a full-blown renaissance. There is an established wine country
with product sipped locally, in New York City and beyond, and

deep-rooted vines have become an essential piece of the farmland
preservation puzzle. The chefs who helped build Long Island cuisine
are tweaking that puzzle, perhaps egged on by the eruption of home-
grown Latino cooking.

Food entrepreneurs are everywhere—from cupcake makers to
farm-to-table canners. Farmers’ markets have sprouted up in virtually ev-
ery town on the South Fork, while school districts from Riverhead to East
Hampton are erecting greenhouses, upgrading their food, and leading
farmer-focused field trips. Nano-breweries and distilleries are flourishing,
and neighbors are rediscovering kitchen gardens and backyard poultry.
While the East End has historically been the breadbasket of New York
City, it's now reclaiming its role as the breadbasket for itself.

If it was the abundant harvest that first drew me to this area, then
it was the constellation of farmers, fishers, winemakers, chefs, bakers,
cheesemakers, beekeepers, and other people behind that harvest that
caused me to stay. Yes, food fresh from the field is wondrous. But it's
even more satisfying when you know the people and story behind it.
Celebrating that story is the mission of Edible East End. It's a mission all
of us share with this book. No matter what your role in the food chain
is, I hope you consider these pages a call to action to know, savor, and
support the people who feed all of us.

Brian Halweil

Editor, Edible East End
Sag Harbor, New York
April 2011







It's no coincidence—though perhaps it can be considered a culinary mani-
fest destiny—that the East End of Long Island has long been affectionately
known as the Twin Forks. Today, the North and South Forks’ twin tines
can readily dish up the island’s unparalleled farm-to-plate food experience.

Long Island is, in fact, the longest and largest island in the contigu-
ous United States, extending nearly 120 miles from New York Harbor to
Montauk Point, brimming with backwoods, farms, bays, and beaches.
F. Scott Fitzgerald, while living on Long Island’s Gold Coast, captured its
character in the Great Gatsby as “that slender riotous island.”

Home to America’s first successful suburban expansion following
World War 11, it has also long been renowned for its affluence, ranked
among the wealthiest counties in the country. Gilded Age mansions
line the North Shore, Architectural Digest cover shots pay homage to
Hollywood East on the South Fork in the Hamptons, and Wall Street
financiers have long canoodled here with great artists and other famous
residents, such as Jackson Pollack, Walt Whitman, Steven Spielberg,
Martha Stewart, Donna Karan, Billy Joel, and Alec Baldwin. Weekenders
from Manhattan (“the City”) seek solace and rejuvenation at their Long
Island country houses, and the undeniable source of that inspiration has
always been Long Island’s unique natural beauty and bounty.

Long before the island became the wealthy vacation mecca it is
now, the native Shinnecock Indian tribe hunted, fished, and farmed on
Long Island and taught the first European settlers how to do so—growing
beans, foraging for wild plants, and using fish for fertilizer.

Farming became the island’s first industry. Today, potato pastures
may have given way to orchards and vineyards, and dairy and goat
farms may have replaced the heritage duck’s grass fields, but Long Island
is still recognized as the most productive farming area in New York State.

The Island’s tableau and its cultural heritage of homegrown agri-
culture have inspired a cadre of ingredients-minded master chefs who
possess a reverence for their local food source. They have studied and
cooked in renowned four-star restaurants across the island, from the Gold
Coast to Hampton Bays, and all over the world. Regardless of whether
the chefs relocated to discover the charms of the island or left briefly to
pursue the siren song of culinary education elsewhere, or couldn’t ever
bear to leave, all feel the yearning for their terroir: Long Island.

The Hamptons and Long Island Homegrown Cookbook pays tribute
to the remarkable, authentic farms, gardens, vineyards, and waterways
that are Long Island. It also honors those chefs who are bringing Long
Island’s unique homegrown harvest to food-obsessed plates and pal-
ates and, in the process, helping the island’s growers and food artisans
preserve a precious way of life. Through their ardent beliefs, tenacity, and
commitment to their craft and distinctive local cuisine, the chefs featured
here have demonstrated a fidelity to the amazingly good, farm-forward
Long Island cuisine.
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about it, and they’ll rhapsodize about the beaches,
nightlife,

Split at Riverhead from the North Fork, the
South Fork peninsula is surrounded by water
and encompasses the area commohly referred
to as “The Hamptons,” a lifestyle featured in

thle country’s most haute society pages. Ask
homeowners or visitors in the areé what théy like
surfing, fishing, wildlife, art, shopping, celebrity

spotting,
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ick oA Tout's Gavden with Peconic LowmA Trust

Chet Joseph Realmuto
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There is perhaps no better example of the nexus of kitchen, garden,
and fine art than Nick & Toni’s restaurant in East Hampton, Long
Island. Launched more than twenty years ago as the love child of
husband-and-wife team Jeff Salaway and Toni Ross, Nick & Toni’s
has been a phenomenal success from the start. The two Manhattan
restaurateurs were also acclaimed fine artists and avowed envi-
ronmentalists with an unfailing commitment to local foods and the
culinary arts. The dining rooms and terraces at Nick & Toni's are
graced with fine art, and the menu illustrates their commitment to
keeping local food on the plates.

Four years after they launched the restaurant, the owners invited
gardening instructor Scott Chaskey from Quail Hill Farm, a steward-
ship project of the Peconic Land Trust, and his team of farmers and
horticulturalists to lend their expertise to the restaurant’s on-site
kitchen garden. It took four more years to carve out the garden,
Chaskey recalls. Today, he and his team use cover crops and
religiously add four tons of compost every year.

Delineating the edge of the garden are sculptures by Salaway,
who died in a car accident in 2001. His artistic works serve as the per-
fect transition between the garden’s picturesque fruits and vegetables
and the culinary art Chef Joe Realmuto creates in the kitchen. Having
worked at Nick & Toni’s for nearly twenty years, Joe has grown up
steeped in the owners’ farm-to-table credo and follows it in his menus.

Recognizing the ongoing influence he can exert on the local-food
movement, Joe invests his time and talents in a number of education-
based outreach efforts, including one-on-one conversations with
customers, staff training, in-school gardening and cooking programs
for students and their teachers, and sponsorship of community events.

Joe works closely with Chaskey and his team to plan the season’s
succession of plantings in the restaurant’s garden. Introducing new
and different varieties of foods adds interest to the growing season.

“We usually repeat a lot of things from one year to the next, but
part of the joy of the garden is discovering these new things and figur-
ing out what to do with them,” Joe says.

He describes with relish the year he and his chefs were picking
vegetables in the garden and spotted some knobby-looking items.

“They looked like orange zebra-striped heirloom tomatoes,” Joe
says. The chefs had no idea what they were. Turns out they were
Turkish heirloom eggplants. “Freaky but delicious!” he says.

Chaskey echoes the chef’s sentiment about finding new foods:
“Farming is a lot of tractoring and hoeing. Part of our joy is discovering
and growing new and exciting plant varieties.”

The intensive staff training at Nick & Toni’s ensures that the front
line servers are well informed about the in-season, fresh foods on the
menu. Daily staff meetings include sampling the day’s menu addi-
tions. At the end of the session, everyone—from the busboy to the

waiters—is expected not only to recite the menu but also be able to
explain where the foods originated.

Joe came to cooking by way of his cultural heritage. Part of a
happy ltalian family that celebrated food, Joe and his siblings worked
at the Villa Russo, a local Italian catering hall in Queens, where they
grew up. His first job there was running food from the kitchen to the
buffet table. Later, at age sixteen, he nabbed an opportunity to work
in the kitchen. He worked every night after school, prepping for the
weekend events; on Saturday and Sunday he worked doubles prep-
ping for the catering-hall parties. He hung out with the chefs, who
tempered his outlook about food and his career.

After graduating from the prestigious Culinary Institute of America
(CIA) in 1993, he worked briefly at the River Café in New York City.
Called “the Harvard Business School of the culinary world” and “the
restaurant that launched a thousand chefs,” the River Café was an
ideal place to begin a career. It is also widely acknowledged as the first
restaurant to seek out regional growers and artisanal food producers
and build relationships with them (as opposed to “dialing and buying” in
bulk from wholesale suppliers). In this environment, Joe was introduced
to a nascent and emerging approach to fresher food resources.

When Joe started at Nick & Toni’s in 1993, the prospects for
local farmers were bleak. But with the new millennium came the new
farm-to-table and Slow Food movements, and farms started to make
a comeback, albeit in a different footprint.

The products from these local sources fit right in with Joe's
“simple is better; simple is more” approach to cooking. He says, “I've
always appreciated the product more than the technique. The biggest
thing for me is freshness. It is the undeniable essence of flavor.”

As Joe and his “family of farmers” think of the future, they look for
ways to keep the farm-to-table movement going. The most important
task now is helping local farmers fight the temptation to sell their
farmland, which is worth so much more for development than it is
for agriculture. Fortunately, local homeowners and the tourist industry
recognize the importance of keeping Long Island farms alive.

And if Joe Realmuto has anything to do with it, they will succeed.
Together, chefs like Joe and local farms in Long Island are connecting
food and people in a meaningful and enduring way.



