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Dear East Ender:

A burgeoning wine country. Chefs mixing seasonal ingredients. And two artisinal cheesemakers.

Everywhere you look are signs the East End is in the midst of a culinary renaissance. And we want you to be part of it.

Enter Edible East End, a new magazine that celebrates the harvest of the Hamptons
and North Fork. By demonstrating just how much our landscape offers, our
magazine and website point readers towards the region's wine, seafood, produce, food
shops and restaurants. 

Filled with engaging stories and enticing photography, Edible East End helps define a
Long Island cuisine, promote the local bounty, and build ties between fishers, farmers
and the rest of our community. 

But this isn't just about publishing. Edible East Endwill provide a gravitational center
for a whole universe of food festivals, culinary traditions, and new food businesses
that will preserve homegrown tastes and sites. (Personally, we've both enjoyed these local pleasures since we were kids. We still do
today. Stephen as a veteran of the restaurant biz and surfcaster, and Brian as a food writer and home gardener.)

Because there is no other East End magazine devoted to food, Edible East Endprovides you with a unique opportunity to reach
30,000 highly desirable customers. Not just once, but four times a year. 

Our circulation covers the Hamptons, the North Fork and the rest of Suffolk County east of Riverhead. Edible East Endwill be
distributed on the Hampton Jitney, and will be available at farmstands, wineries, restaurants, grocers, and tourist centers. To boost
the exposure of the spring and summer issues, we will distribute a "second printing" with a new cover a few weeks after the initial
release. In other words, all advertisers will get two exposures for the price of one. Advertisers also get a free listing in our directory
(print and on-line), and we will send you regular “Notable Edible” updates on new products, food news, and potential marketing
opportunities in the East End food scene. Advertisers also receive copies of Edible East End to give to their customers. 

We're convinced your customers will thank you. Not just because eating local is fresher and tastier, saves farmland, supports our
neighbors, and gives us all a certain peace of mind.

But because we're part of a surging nation-wide trend. Edible East End is a member of the Edible Communities family of regional
food newsletters. (See www.ediblecommunities.com for more information.) The original newsletter, Edible Ojai, was selected for
"The Saveur 100" in 2004, and Saveur's editors called it "a newsletter concept we wish would crop up everywhere." 

We agree, and invite you to join our community and reach our readers through advertising on our pages. 

Sincerely, 

Stephen Munshin, Publisher Brian Halweil, Editor

PS - Enclosed you will find sample covers of Edible East End, two sample articles, our 2005 editorial calendar, a recent editorial
written by Brian and our ad rates. Please call or send us an email with any questions.

"Because there is no other
East End magazine devoted to
food, Edible East End
provides you with a unique
opportunity to reach 30,000
highly desirable customers."
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Each issue of Edible East End will include many of the following departments, all of which offer
opportunities to tell readers about what's in season, what's for sale, and where to find it. 

From the Good Earth features farmers, new farm businesses, and stories about how East Enders are reaping the
landscape's bounty. Think asparagus in spring, tomatoes in summer, potatoes in the fall.

Out to Seafeatures fishers and seafood sellers, as well as those people concerned about the state of our area's water
bodies. Think people pinhooking porgies in summer or spearing eels in the winter.

From the Vineportrays the art and science of wine-making, offering insights into the vineyard business, the grape
harvest, and the minds of vintners. 

Cult of Tastepresents tasting notes of newly released Long Island wines from our rotating panel of local
restaurateurs and wine-makers.

In the Kitchenexplores the world of cooking, through the eyes of a local chef, restaurateur or noteworthy home
cook. Look for recipes in this department.

North Forker. South Forker. features the latest culinary finds from each fork aimed at folks from the other fork.
These culinary gems are not to be missed. 

1,000 Wordspresents a beautiful and provocative full-page photo of an East End culinary scene.

A Day in the Life sketches out a potential day of edible East End activities-from a walk on the beach to a yoga class
to a vineyard crawl to a visit to a seafood shop.

Dir t Under Your Nailsexplores the world of home gardening, with a strong emphasis on edible landscaping, fruit
trees, herbs, and kitchen gardens.

Grandma's Pantry captures the East End's food history, describing old recipes, food traditions, and past food
industries (including some that have collapsed, like haul-seining, or others that may be resurging, like dairy farming).

Wild Foodsfeatures mushroom forays, wild herbs, berry picking, or other foraging opportunities on the East End. 

Notable Ediblesoffers a round-up of foodie news based on press releases from wineries, farmstands, and restaurants. 

Calendar of Eventslists dinners, tastings, meetings, food festivals, and other food-related events culled from press
releases.

What's in Season?describes the crops and seafood available locally during the issue.

Shall We Dine?provides a round-up of chefs' seasonal menu items at local restaurants or food shops.



In a 300-year-old fishing cottage adorned with eel
spears and clam rakes, Al Lester mixed clams, sliced
onions, and chunks of peeled potatoes in a stainless
steel pot, and insisted, "It's no big secret."  

He was talking about his legendary clam pie -
among family and friends, its mere mention makes mouths water -
and he's not telling the whole truth. First, there's the secret
marinade in which he soaks the clams overnight. And then there's
the secret spot in Three Mile
Harbor that he said yields the
sweetest and most tender mollusks
around. Otherwise the recipe is
amazingly simple.  

"I learned this by watching my
grandmother," Mr. Lester said,
grinning through his red beard.
His grandmother would make
cinnamon buns from the extra pie
dough.  He added a bit of rosemary
and sage from his greenhouse. "In
the summer, I grow lots of herbs
and I think they make the pie even
better." In went some Italian
seasoning and pepper, but no salt.
"The broth holds enough," he said.

He ladled the mix into a pie
crust, topped it with a few slices of
butter, and pinched the pie cover
around the perimeter, leaving a
large hole in the center for
extracting a potato.  "If the potato's
done," he said, "the pie's done."
He laced the top with cream ("It's
supposed to make it brown more")
and slid the pie into an oven
warmed to 325 degrees Fahrenheit.  

The ingredients may be
humble, but the clam pie holds a special significance in the East

End's cooking canon. Old-timers speak
fondly of the pie, and recipes read like

family histories. The addition of
tomatoes points back to a
grandfather's prolific tomato patch;

Polish ancestry might explain the
addition of sausage. 

Generations of clam-digging families, like the Lesters, who
sought creative ways to use the abundant shellfish, have prepared
these hearty, one-dish meals. Of all the dishes associated with the
East End, including sweet corn, Peconic Bay scallops, and Long
Island duck, the sometimes joke inspiring clam pie might tell the
best story about the region's culinary heritage. 

The first Long Island clam pie undoubtedly had an Old World
predecessor.  "English medieval cooking adored pies," said Colin

Spencer, a British food historian
and author of British Food: An
Extraordinary Thousand Years of
History.  "Everything got into pies,
so certainly clams and oysters were
made into pies." 

Clam is a Scottish word,
whose origin dates back to 1500.
The colonial settlers of eastern
Long Island would have arrived
with their family recipes from
British, Scottish, Welsh, and Irish
cuisine, and once they had pie in
their culinary toolbox, they could
slip in local ingredients, including
clams, but also the New World
potato.  

Simple enough. But here's
where things get murky. Sandra
Oliver, a New England food
historian and author of Saltwater
Foodways, can point to dozens of
seafood pie variations from 18th-
century New England cookbooks,
including recipes for oyster,
lobster, or cod pie. But versions
with the clam seem to be limited
to Long Island.  "Around northern
New England," Oliver said

recently, "there was a bit of embarrassment associated with eating
clams," which were considered worthy only for Indians, for baiting
cod hooks, or for people who couldn't afford anything else.  

For a variety of climatic, cultural, and economic reasons, the
opprobrium didn't take hold on eastern Long Island, where the
clam has long been an important food source, and where it yielded
an astonishing range of dishes. In some cases, clam pie was probably
a dish of thrift. The poorest ablebodied man could rake and shuck
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By brian hal weil
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Humble Ingredients Make a Special Dish

Al Lester with one of his beloved pies.  His
grandmother would make cinnamon buns from the

extra pie dough.



clams.  Like bluefish and pancakes, clam pie allowed a householder
to feed a family with little more than flour, lard, and readily
available seafood. Think of it as the bayman's analog to shepherd's
pie.  Compared to a dish of last-resort like "smooched" clams - a
combination of salt pork, clams, and onions made in the late winter
when the larder was running low - clam pie was utterly regal.  "It
sounds like a microregional dish," Ms.
Oliver said, like Plymouth Rock
succotash or Rhode Island Johnny
cakes, dishes that crop up with more
verve and diversity in certain places
based not just on local preferences and
available ingredients, but also on self-
perpetuating tradition.  

The center of clam pie diversity
seems to be the Bonacker culture of
East Hampton, composed of pioneer
families of British heritage like Mr.
Lester's.  Although Bonackers
undoubtedly made clam pies earlier,
what is perhaps the earliest recorded
recipe comes from the 1896 edition of
the East Hampton Ladies Village
Improvement Society cookbook,
which includes a recipe for "Oyster or
Clam Pie" by a Mrs. Ann Parsons. It
calls for "One cup oysters, one beaten
egg, one scant cup milk, a little broth;
season with butter, pepper and salt;
bake like any pie with two rich crusts
for an hour; drawn butter should be
used for a sauce; if clams are used,
chop them fine."  

Clam pie recipes appear in every
edition of the L.V.I.S. cookbook;
some editions include as many as four
different entries.  Clam pie is notably
absent from Southampton,
Bridgehampton, and Sag Harbor
cookbooks. One Shelter Island chef
who doesn't make clam pie said,
"That's a good Bubbie dish." But,
even in its early years, the Bonac clam
pie built a reputation that stretched
well beyond the Shinnecock Canal.  

In 1948, Mrs. N.H. Dayton was invited to New York to show
the New York Herald Tribunehow she made "My Grandmother
Stratton's Hard Shelled Clam Pie." In July 1951, a recipe for East
Hampton clam pie was published in the Ladies Home Journalunder
the caption, "Best I Ever Ate."  And, in a particularly infamous case,

"a New York dowager, summer resident in East Hampton since
childhood, was once presented with a clam pie at her New York
home. The cook was told to warm the pie in the oven. Later she
reported, 'I never had a chance to get it warmed through. Her teeth
wuz waterin'!'"  

Back at the Lester house, two hours and many fishing stories
later, the pie was taken from the oven,
having bubbled over as Mr. Lester
anticipated it would and filling the
house with the sweet scent of the bay.
The crust was so frail that the filling
spilled onto the plates. Silence fell in
the room. The potatoes and onions
tasted as if they had been sautéed in
clam juice. The clams were steamed to
perfection: intact, subtle, and not
rubbery. The crust imparted a bready
sweetness to the whole concoction.  
As Southerners do with barbecue, every
clam pie-making family on Long Island
seems to have its own particular,
sometimes secret, blend of ingredients. 
Here's a quick rundown of the most
common permutations based on a
survey of local cookbooks, chefs, and
amateur cooks.  Use only hard clams
(quahogs), or a mix  of hard and
softshell clams (steamers), or just the
hard or soft part of a hard clam.  Chop,
grind, or leave the clam whole.
Combine the clams with potatoes,
onions,  carrots, red or green tomatoes,
celery, parsley, mustard seed, oysters,
bacon, eggs, heavy cream, milk, or any
combination of the above ingredients
and other matter, both vegetable and
animal. Cook the filling and then bake
it in either a single or double pie crust,
or bake raw ingredients. Serve with
butter, Worcestershire sauce, cream,
Parmesan cheese, or ketchup. 
The writer Peter Matthiessen, who, by
his own account, has eaten many clam
pies, said, "There is even a dish, if you

believe it, called rhubarb and clam pie." It was "a poor man's dish,"
said Mr. Matthiessen, who learned about this variation from an
Amagansett fisherman.  Poorer baymen and farmers always had the
prolific perennial in their gardens to complement the abundant
shellfish.  

Around here most clam pies come out of home ovens, but a

Al Lester’ s Cl a m P ie
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"My Grandmother Stratton's Hardshelled Clam
Pie." 

1 cup clams chopped fine,
1 egg beaten well,

3/4 cup milk,
1/8 cup clam broth,
1/2 tsp. dry mustard,

1 tsp. chopped parsley,
butter,

dash of pepper.

Mix well and bake between two crusts for about 1
hour with temperature at

350 degrees. Cream sauce may be served with it, if
desired.

Attributed to Mrs. N.H. Dayton. From Ladies
Village Improvement Society of East Hampton,

300th Anniversary Cookbook, 1648-1948
(East Hampton, New York: 1948).



rom the outside, a winery in winter looks as dormant as its
grapevines. The chaos in the vine fields subsides. The
stream of tasting room tourists slows to a trickle. But deep

inside the bowels of the cave, the grape juice is maturing and the
winemaker is buzzing-sampling, blending, brewing, and passing
judgment. He engages in a sort of alchemy. And Eric Fry is such an
alchemist.  

Fry prefers the term "food chemist." Surrounded by stacks of 60-
gallon barrels each holding a quarter ton of grape juice, he wields his
chemistry. Removing the cork from one of the barrels, he inserts a
"thief" into the hole, covers the top of the thief with his thumb, lifts
the full thief, and releases his thumb to deposit a crimson stream
into his wine glass. (A thief is a pipette-like glass tube open at one
end and tapered at the other used to take a wine sample. Think of
the way that kids often capture soda in a plastic straw.)   
Fry grabs a sample from a couple of other barrels, dancing between

rows and climbing barrels labeled with cryptic codes. He keeps no
spreadsheets. The information rests in his head.   

He stirs the contents of the wine glass: roughly two-thirds of
merlot grapes from 26-year-old vines, a bit less than one-third of
merlot from "third leaf" vines (the first crop after planting), and a
dash of a mix called "everything-but-merlot" that includes malbec,
petite verdot, cab franc, and cab sav. "The everything-but is a spice,"
said Fry. "Building wine is like cooking, but much slower."  

We all sniff, sample and spit. The "wine" delivers some upfront
pizzazz and fruit juiciness (the young vines) with a more finessed

berry flavor and viscous
mouthfeel (the old vines)
on the finish. "This is sort
of slapdash, but I'll do
this to get a sense," Fry

explained. After rumin-ating on the mock-up, he would repeat the
process with more precision and refine the ingredients. 

Today, Fry, who has been making wine at Peconic's Lenz Winery
for 16 years, will taste from most of his barrels, a task that takes
hours. It may sound like Bacchanalia, but it is both intellectually
and physically fatiguing. One quickly understands why spitting is
mandatory. (Afterwards, Fry often needs to "decompress" with an
Erkwell and pepperoni pizza at Legends in New Suffolk.
"Winemakers drink beer," he said.) In the process of making the
new year's vintage, Fry repeats the tasting several times during the
winter, gradually mixing his ingredients. In February, for instance,
Fry was working with dozens of different merlots-different aged
vines harvested from different fields, all delivering different flavors.
A month later, he was down to seven merlots, and he will shortly

settle on three from 2003.   
Sniff, sip, spit. We flew through barrel after barrel, and Fry pressed

his guests for reactions, adjectives. "People are very timid of
winespeak," said Fry. But Fry, who talks politics as much as
winemaking and who is the opposite of pretentious, believes that, in
our natural state, we can all describe wine. "We put wine in our
mouth, our taste buds and olfactory nerves send signals to our
brain, and if we say the first thing that pops into our head, we will
be absolutely right," he said.
Some additional guidance doesn't hurt. Citric acid yields lemony,

Fry explained. Tartaric acid yields grapey. Malic acid becomes green
apple or sour cherry. After tasting an unfiltered Gewürztraminer,
one guest shouts back, "Pineapple and sage." Fry smiled, "Exactly."

Fry, a microbiologist by training, previously worked in vineyards
in California, Australia, France and New York's Finger Lakes region.
With a beard and ponytail, he looks like "the Dude" played by Jeff
Bridges in the Big Lebowski. He describes himself as a non-

F
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By PATRI CK M ARLOWE

fr o m the vine
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Winemakers Drink Beer - An Expose!

Eric Fry and his “thief” pilfer a sample of the latest
vintage form one of the barrels at Lenz.

"Building wine is like
cooking, but much
slower." 



interventionist winemaker, an approach legitimized by the wide
praise Lenz wines have garnered. "Get the ripest, most beautiful
grapes possible," he said, "and then don't mess with them." Fry,
who also blends wine for other North Fork vineyards, steers clear
of additives and various forms of filtration and processing used by
some other wineries. "There are whole catalogues of commercial
additives," he said. Enzymes that will extract different
characteristics, synthetic tannins, sugars, colorings, flavorings, and
"all this commercial product crap that anyone anywhere can pour
into a tank."  He added, "To me there is no skill in that." 

Which is one of the reasons Fry appreciates the erratic nature of
Long Island wine country. "It's not like California," he said, where
the weather-and grape production-is relatively consistent from year
to year. "We actually have vintages." For instance, although Fry
says it's still too early to pass judgment, he suspects that 2003-
"Cool growing season. No sun. Lots of rain, and an early frost."-
will yield a difficult vintage. Not necessarily bad, he noted, just
different than what drinkers will expect of the various grape types. 

Particularly in Long Island's fickle and relatively young grape
growing area, Fry believes that winemaking is best a collective
activity. "I've been focused on my own grapes for the last three
months, to the extent that I don't sleep," Fry said. "I can't drink

just my own wine and remain open-minded."
During the winter, he
regularly spends a day with a
neighboring winemaker,
tasting last year's vintage
from both shops and offering
mutual critiques. "No
audience. No holds-barred,"
Fry explained. And, in once-
monthly dinners, local
winemakers critique wines
from everywhere else. "These
meetings are essential for me,
but also to raise the bar for
the region," Fry said. "Over
time, we will define a
regional identity." 

Fry picked up the idea for
the winemaker exchanges while in California, but says that the
Long Island meetings are uniquely informal. "In France, they
don't do it," Fry said. "They're overly secretive and competitive."
True to his populist sentiments, Fry has faith in his fellow
winemakers. "The more we interact, the better the wine is going
to be," he said. "The better the region will be."

Champagne bottles are rotated a small amount each day and
gradually moved to a neck down orientation, a process known
as riddling, so the sediment collects in their necks and can be

removed.
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March 6, 2005
OP-ED CONTRIBUTOR 
Shop in Your Backyard
By BRIAN HALWEIL

This month, Whole Foods, the natural and organic supermarket that was founded more than two decades ago in Austin, Texas, will
open its fifth store in New York in Manhattan's Union Square. Understandably, many folks are concerned that this new store will
signal the beginning of the end for the fabled Greenmarket that now commands the square. 

But their worries are overstated. No supermarket will ever be able to compete with a farmers' market in terms of freshness, aesthetics
and community ties. 

So instead of fretting over something that will never happen, let's use this opportunity to challenge the Whole Foods supermarkets in
the state - the two already open in Manhattan, the one in Manhasset and the one in White Plains - to propel "eating local" into the
mainstream. Why? Because it's good for business and it's good for your health. 

There are more than 3,600 farmers markets in the country. But as popular as farmers markets are, they won't insure the long-term
success of New York's farmers. During the last 50 years or so, New York has lost more than 70 percent of its farms, a decrease to
37,000 in 2002, from 125,000 in 1950. This trend has slowed in recent years, partly because New Yorkers are buying more food grown
in the state. 

What we need is a comprehensive program that focuses on local foods. Local ingredients need to show up in school cafeterias, on
restaurant menus and in supermarket aisles. Imagine schoolchildren in Harlem eating New York apple slices, diners in Brooklyn
ordering Caesar salad made with New York chicken and lettuce, supermarket shoppers in Queens choosing from whole milk, non-fat
milk, chocolate milk and even soy milk, all raised and made in New York.

Some large food companies are already embracing an allegiance to place, as the hunger for homegrown fare pushes beyond the
culinary fringe. Leading national food-service firms, like Bon Appétit Management Company and Sodexho, have started offering
regionally grown foods to their university and corporate clients. At the University of Portland and at Intel's corporate campuses across
Oregon, Bon Appétit offers Oregon Country Beef, Oregon-grown mesclun and Oregon apples.

In 2001, New York State altered purchasing protocols to allow government cafeterias, correctional facilities and public medical centers
to favor "cost competitive" New York food products. Last summer, the Department of Correctional Services shifted to buying New
York State apple juice concentrate for its food processing plant in Rome. And last fall, the New York City school district began to
"reprocess" its most popular cafeteria recipes to include more fresh ingredients grown in the Northeast. 

The Wegmans supermarket chain, with stores in Delaware, Maryland, New Jersey, New York, Pennsylvania and Virginia, has a Home
Grown program that encourages and rewards produce managers who seek out local farmers. And King Kullen has committed to
buying Long Island seasonal fruits and vegetables for its 50 stores in Staten Island and Nassau and Suffolk Counties. 

Whole Foods is not your standard supermarket. In the last decade, it has helped make customers aware of hormone-free meats, organic
produce and snacks made without hydrogenated oils, which has led to increased demand for these products. The company is working
with New Jersey tomato growers to revive the state's sumptuous heirloom varieties. And this fall, Whole Foods employees visited
Hudson Valley and Long Island farms to plant, weed, water and build fences - all in an effort to understand the rigors of raising food. 

But Whole Foods can do even more. Although Whole Foods stores in California buy about 40 percent of their produce from local and
regional suppliers, most of the products for the company's East Coast stores are from national and international suppliers. An
impromptu survey of the bountiful produce section at the Columbus Circle Whole Foods this past October found that West Coast
tomatoes, cauliflower, cabbage and potatoes dominated the shelves even as New York farms were heavy with these crops. Of course,
compared with California, buying local is more difficult in New York because of a shorter growing season and higher prices for many
items. 



Whole Foods must make a measurable commitment to local purchasing, like Wegmans and King Kullen have done. Otherwise, the farm trips
and occasional collaborations with local growers will be dismissed as lip service - the equivalent of draping photo essays of small farmers
around Whole Foods stores when most of the store's produce doesn't come from small farmers.

The volume of produce required to keep shelves stocked year-round can hamper efforts to buy local. But an innovative company like Whole
Foods should be able to figure out how to feature Asian greens from Sang Lee Farms in Peconic, or organic mesclun mix from Sky Farm in
Millerton. They might sell apples, pears and ciders from Breezy Hill Orchard in Staatsburg, or grass-fed beef from Valley Farmers
cooperative in Dutchess County, or produce from any of the hundreds of farmers, fishermen, cheesemakers, and beekeepers who still make a
living in the metropolitan area. 

Why not have seminars with local growers or invite them to hand out samples during high-traffic shopping times? Whole Foods could feature
New York produce in its prepared foods and offer "all New York" catering options built exclusively around ingredients from the Empire State.
Price will sometimes be a barrier, but there's a good chance that New Yorkers would be willing to pay a bit more for a McIntosh from the
Hudson Valley than the alternative flown in from New Zealand. 

And business aside, there's the added health benefit from eating locally. Because local produce doesn't have to be harvested unripe, fumigated
or shrink-wrapped to endure the rigors of long-distance hauling, it has more nutrients and much more flavor. 

Farmers' markets will never be able to offer the seven-day-a-week, one-stop shopping of supermarkets. And supermarkets can't compete on
freshness or intimacy. But by opening its doors to local farmers and suppliers, Whole Foods might evolve into a sort of hybrid that allows its
shoppers to favor food grown in New York. And more important, it's the neighborly thing to do.

Brian Halweil, a senior researcher with the Worldwatch Institute, is the author of "Eat Here: Reclaiming Homegrown
Pleasures in a Global Supermarket."
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