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Celebrating the Hawest of the Hamptons and Noth Fork,
Season by Season

Dear Eastiider:

A burgeoning wine cougitiChefs mixing seasonal awjents. And two tginal cheesemakers.
Everywhee you look ae signs the EastdEis in the midst of a culiyarenaissance. Angwant gu to be pdrof it.

Enter Edible Bst Bd, a n&v magazine that celebrates theekaof the ldmptons
and North Fork. By demonstrating just womuch our landscape offers, our "Because theris no other
magazine andelsite pointegaders twads the egion's wine, seafoodoguce, foo East Bd magazine deted to

shops andestaurants. ]
Slled with _ _ 4 enticing photogrigibie Bst B helps defi food, Edible Bst Bd
ed with engaging stories and enticing photog st elps define . . .
Long kland cuisine, pmote the local bountgnd build ties beten fishers, farm prowdes_;au with a unique
and the est of our community oppotunity to reach 30,000

highly desirable customers.

But this isn't just about publishirigdible Est Bdwill provide a gravitational cer
for a whole unirse of food festilg, culingr traditions, and mefood businesses
that will peseve homegwn tastes and siteserdnallywe’\e both enjged these local pleasisince ewere kidsWe still do
today Sephen as ateran of theestaurant biz and feasterand Bian as a food writer and homedgae!)

Because theiis no other Eash& magazine deted to foodEdible Bst Bd provides gu with a unique opptmity to reach
30,000 highly desirable customenst. jdst once, but four times aay

Our circulation cwers the lmptons, the bith Fork and the est of 8ffolk County east of RivheadEdible Est Bd will be
distributed on the Bimpton ilney and will be ailable at farmstands, wineriestaurants, gecers, and tourist centdrs.boost
the exposterof the spring and summer issuesyi distribute a "second printing” with avrever a fev weeks after the initial
releasenlother wods, all adettisers will get two expossifor the price of onedvettisers also get @érlisting in our déctoy
(print and on-line), andewvill sendgu regular “Mtable Hiblé' updates on we products, food mes, and potential maating
oppotunities in the Eastrid food scene.ddettisers alseeceie copies didible Bst Bdto giwe to their customers.

We're convincedour customers will thankty. Not just because eating localesher and tastiesaes farmland, supgsrour
neighbors, and @s us all a ¢am peace of mind.

But becauseefre pat of a surging nation-widestrd.Edible Bst Bdis a member of thedble Communities family oégional
food nevsletters. €& wwvediblecommunities.com for rednformation.he original nesletterEdible Qai, was selected for
"The Saveur 100" in 2004, anfaeuts editors called it "awsletter concepteaswish would op up eerywhee."

We agee, and inviteoy to join our community an@ach oureaders tlmugh adettising on our pages.

Snceely
Sephen Minshin, Rblisher Brian Halweil, Editor

PS - |closed gu will find sample wers ofedible Est Bd, two sample tcles, our 2005 editorial calendaecent editorial
written ty Brian and our ad ratedeBse call or send us an email with any questions.

www .edibleastend.com Info@edibleeastend.com 631 537 4637
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Each issue ofdible East &d will include many of the folling depaments, all of which offer
oppotunities to tell eaders about what's in season, what's for sale, antbviine it.

From the ®God Erth featues farmers, mefarm businesses, and stories abeuEhst Bders a reaping the
landscape's bounfyhink asparagus in spring, tomatoes in sunpoitoes in the fall.

Out to Safeatues fishers and seafood sellerellaasithose people concerned about the state afasimater
bodiesThink people pinhooking porgies in summer or spearing eels in the winter

From theVine portrays the arand science of wine-making, offering insights into the dileygamess, the grape
hawnest, and the minds of vintners.

Cult of Tastepresents tasting notes ofvhyereleased Longland winesdm our ptating panel of local
restaurateurs and wine-makers.

In the Kitchemxploes the world of cooking, tlugh the egs of a local cheéstaurateur or naterthy home
cook. Look foreacipes in this deparent.

North Forker South Forker featues the latest culiyafinds fom each féraimed at folksdm the other fdx:
These culingrgems a&rnot to be missed.

1,000Wordspresents a beautiful anadyarcatie full-page photo of an EastdEulinay scene.

A Day in the lfe sketches out a potential day of edible Basadivities-irm a walk on the beach tooyg class
to a vineyal crawl to a visit to a seafood shop

Dirt UnderYour Nailsexploes the world of home daning, with a sthg emphasis on edible landscapiaig, fr
trees, herbs, and kitchendgars.

Grandma's Bntry captues the Eastnil's food histgr describing olcecipes, food traditions, and past food
industries (including some thatéawllapsed, like haul-seining, or others that maguging, like dgifarming).

Wild Fooddeatues mustlwom forays, wild herbs, bepicking, or other foraging opforities on the Easné.
Notable Hiblesoffers agund-up of foodie mes based on ggs&leasesdm wineries, farmstands, aastaurants.

Calendar of f#Zentdists dinners, tastings, meetings, fooddkstand other foo@lated eants culled &m pess
releases.

What's in 8ason@escribes theaps and seafoodadlable locally during the issue.

Shall We Dine“rovides aaund-up of chefs' seasonal menu items atéstalirants or food shops.



In the kit

chen

By brian hal

weil

In a 300-gar-old fishing cottage adorned with eel
spears and clam rakes, Al Lestexdhatams, sliced

Generations of clam-digging families, like the Lesters, wh
sought aratie ways to use the abundant shellfiste, papaed

onions, and chunks of peeled potatoes in a stainless these hety, one-dish meals.f@ll the dishes associated with the

steel pot, and insistedt'sIno big seet."

He was talking about his legepdadam pie -
among family and friends, its merention makes mouths water -
and he's not telling the wholeuttr. Frst, thee's the seer
marinade in which he soaks the clammight. And then thels
the seat spot inThree Mle
Harbor that he said yields
sweetest and most tender moll
amound. CGhemwise the ecipe i
amazingly simple.

"l learned this Y watching m
grandmothet Mr. Lester sai
grinning though his ed beat.
His grandmother would me
cinnamon buns dm the extra p
dough. He added a bit obsemar
and sagedm his geenhouse. i
the summerl grow lots of hert
and | think they make the piese
better' In went some téaliar
seasoning and peppeut no sal
"The bioth holds enough," he s:

He ladled the mix into a |
crust, topped it with aveslices «
butter and pinched the pieen
amound the perimeterleaving

Al Lester with one of his bedd pies. i
grandmother would make cinnamon buosfthe
extra pie dough.

East d, including seet corn, &onic By scallops, and Long
Island duck, the sometimes joke inspiring clam pie might tell the
best stor about theeagion's culingrheritage.

The first Longdland clam pie undoubtedly had dd World
predecessor"English mediat cooking aded pies,” said Colin
Sencer a Bitish food historian
and author ofBritish Bod: A
Extraodinary Thousandyears of
Histoy. "Bverything got into pies,
so ceminly clams andysters ere
made into pies."”

Clam is a Scottish wir
whose origin dates back to 1500.
The colonial settlers of eastern
Long kland would hav arried
with their family ecipes frm
British, ScottishyWelsh, andrish
cuisine, and once they had pie in
their culinay toolbx, they could
slip in local ingrdients, including
clams, but also theeN World
potato

Smple enough. B hee's
whee things get mky. Sandra
Oliver, a New England food
historian and author @altwater

large hole in the center

extracting a potatd'lf the potato'
done,” he said, "the pie's dol
He laced the top witheam ("t's

the plea
bo nac cl

sureso f

Foodwaysan point to dans of
seafood pieaviations fom 18th-
centuy New England cookbooks,
including ecipes for yster

ampie

supposed to make itdam moe")
and slid the pie into anven
warmed to 325 deggs &hienheit

Humble mgedients ke a [ecial Dish

lobster or cod pie. & wversions
with the clam seem to be limited
to Long kland. "Aound nothern

The ingedients may |

New England,” Qiver said

humble, but the clam pie holds a special significance in the Eastrecently"there was a bit of embarrassment associated with eatir

End's cooking canon. I®timers speak
fondly of the pie, an@cipesaad like
family historiesThe addition of
tomatoes points back to a
grandfather's plific tomato patch;
Polish ancesgr might explain the
addition of sausage.

clams," which are consided wothy only for hdians, for baiting
cod hooks, or for people who couldn't dfforything else.

For a \ariety of climatic, cultural, and econonaiaspns, the
oppobrium didn't take hold on eastern Lostarid, wher the
clam has long been an intpat food soure, and wherit yielded
an astonishing range of dishesoime cases, clam pie walsgily
a dish of thriftThe pooest ablebodied man could rake and shuck

In The Kitchengcontinued on next page

spring 2005 ed ibleea stend 7



In The Kitchencontinued from previous page

clams. Like bluefish and pancakes, clam piedkohouseholder
to feed a family with little merthan flour lad, and eadily

awilable seafood@hink of it as the bayman's analog to shdfsher
pie. Compad to a dish of lastsor like "smooched" clams - a
combination of salt plorclams, and onions made in the late winte
when the later wasunning lav - clam pie was utterlggal. 't

recip e

sounds like a mmegional dish," M
Oliver said, like Ipmouth Rock
succotash or Rhodsldnd dhnny
cakes, dishes thabgrup with moe
vewve and digrsity in ceain place
based not just on locakfegences ar
awilable ingrdients, but also on s
perpetuating tradition.

The center of clam pie drgity
seems to be the Bonacker cealtoi
East Hampton, composed of pion
families of Btish heritage like M
Lester's. Although Bonack
undoubtedly made clam pies ea
what is perhaps the earliestodec
recipe comesoim the 1896 edition
the East lmpton LadiesVillage
Improvement 8ciety cookboo
which includes acipe for "Oyster
Clam Re" by a Mrs. Ann &sons.t
calls for "@e cup gsters, one bea
egg, one scant cup milk, a littletby
season with buttepepper and se
bake like any pie with two riclust:
for an hour; drawn butter should
used for a sauce; if clams asec
chop them fine."

Clam pie ecipes appear inesx
edition of the L.M.S. cookbool
some editions include as many as
different entries. Clam pie is note
absent fym Suthampton
Bridgehampton, and a§ Harbol
cookbooks. @e Relter sland che
who doesn't make clam pie s
"That's a good Wbbie dish." Bt,
ewen in its earlyears, the Bonac cl

pie built a eputation that sttchec

well beypnd the 8innecock Canal.

In 1948, Mrs. N.H. @wyton was invited toeéW York to shav
the New Yok Heamld Tribunehow she made " Grandmother
Sratton's Had Shelled Clam ie." In luly 1951, aecipe for East
Hampton clam pie was published inLthdies Eme dumalunder
the caption, "Bst | Ezer Ae." And, in a paicularly infamous case,

wuz waterin'!"™

=

Al Lester’ sCl amPie

Ser ves 8

"My Grandmother atton's Hadshelled Clam
Pie."

1 cup clams chopped fine,
1 egg beatenel,
3/4 cup milk,
1/8 cup clam hath,
1/2 tsp dry mustadl,
1 tsp chopped parsley
butter
dash of pepper

Mix well and bake beégn two arsts for about 1
hour with temperaterat
350 degees. @am sauce may bevsdrwith it, if
desied.

Attributed to Mrs. N.H. ayton. Fom Ladies

Village mprovement Sciety of East &mpton,

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

shellfish.

"a New York dovager summer @sident in East &inpton since
childhood, was oncegsented with a clam pie at hewNork

home.The cook was told to warm the pie in tixeno Later she
repoted, 'l neer had a chance to get it warmedugh. Her teeth

Back at the Lester house, two hours and many fishing storie

later the pie was takerofn the @en,
having bubbled ver as Mr Lester
anticipated it would and filling the
house with the st scent of the bay
The cost was so frail that the filling
spilled onto the platesilédce fell in
the oom. The potatoes and onions
tasted as if they had been sautéed in
clam juiceThe clams ar steamed to
pefection: intact, subtle, and not
rubbey. The cust impated a beady
sweetness to the whole concoction.

As Sutherners do with barbecuengv
clam pie-making family on Lorsjand
seems to havits avn paticulag
sometimes sety blend of ingrdients.
Her's a quickundowvn of the most
common permutations based on a
sunvey of local cookbooks, chefs, and
amateur cooks. sd only har clams
(quahogs), or a mix of Haand
softshell clams (steamers), or just the
had or soft parof a had clam. Chop
grind, or leaw the clam whole.
Combine the clams with potatoes,
onions, caats, ed or geen tomatoes,
celey, parsleymustad seed, ysters,
bacon, eggs, heavgamn, milk, or any
combination of the ake ingedients
and other mattehoth \egetable and
animal. Cook the filling and then bake
it in either a single or double piasty

or bake raw ingdients. &ve with
butter Worcestershér sauce, eam,
Parmesan cheese, or ketchup

The writer Bter Matthiessen, whoyb
his avn account, has eaten many clam
pies, said, "Theris egn a dish, ifqu

beliee it, called rhubarb and clam piewas "a poor man's dish,"
said Mr Matthiessen, who learned about thigation fom an
Amagansett fishermanoorr baymen and farmers always had the
prolific peennial in their gdens to complement the abundant

Around hee most clam pies come out of howens, but a

In The Kitchengontinued on page 32
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fr o m the vine

By PATRICK M ARLOWE

rom the outside, a wingin winter looks as dormant as its

.grapevinesThe chaos in the vine fields subsitbs.
stream of tastingpom tourists sles to a trickle. 8 deep

inside the bwels of the cay the grape juice is maturing and th
winemaker is buzzing-sampling, blendingyibg, and passing
judgment. K& engages in atsof alchemyAnd Eic Ry is such an
alchemist.

Fry prefers the term "food chemistitBunded ly stacks of 60-

gallon barls each holding a gtearton of grape juice, he wields his

chemisty. Remawing the cdc from one of the baeis, he inser a
"thief" into the hole, oeers the top of the thief with his thurtifis
the full thief and eleases his thumb to deposit a crimseanstr
into his wine glass. (A thief is a pipette-like glass tube open al
end and taped at the other used to take a wine saifphk of
the way that kids often camigoda in a plastic stjaw

Fry grabs a samplerr a couple of other bals, dancing beégn
rows and climbing bals labeled withygtic codes. &l keeps no
speadsheet$he information ests in his head.

He stirs the contents of the wine glasgihly two-thids of
merlot grapesdm 26-ear-old vines, a bit less than onettbfr
merlot fom "third leaf vines (the first op after planting), and a
dash of a mix called &sxthing-but-merlot”" that includes malbec,
petite erot, cab franc, and cab.$abhe eelything-but is a spice,"
said Fy. "Building wine is like cooking, but muchago’

We all sniff sample and spithe "wine" deligrs some upfnt
pizzazz anddit juiciness (theopng vines) with a meifinessed

bery flavor and viscous
"Building wine is like mouthfeel (the old vines)
Cooking’ but much on the finish. "This is sor
" of slapdash, but Il do
slower this to get a sense tyF
explained. Afteumin-ating on the mock-ype would épeat the
process with merpecision andefine the ingrdients.
Today Ry, who has been making wine etdnic's Lend/inery
for 16 years, will tastedm most of his baeis, a task that takes

(%)

t one

Eric Fry and histhief’ pilfer a sample of the latest
vintage form one of the balg at Lenz.

Al chem vy inthe
wine cell ar

Winemakers DrinkeBr - A Expose!

settle on thee fom 2003.

Shiff, sip spit.We flev through barl after bael, and Fy pressed
his guests foreactions, adjectis. "Rople & \ety timid of
winespeak," saidryF But Ry, who talks politics as much as
winemaking and who is the opposite efigmtious, belieg that, in
our natural state,encan all describe wine.&\put wine in our
mouth, our taste buds and olfagtoierves send signals to our

hours. 1 may sound like &chanalia, but it is both intellectually brain, and if w say the first thing that pops into our headyil
and physically fatiguing.n® quickly understands why spitting is  be absolutely right," he said.

mandatoy. (Aftewvads, Fy often needs to "decoraps” with an
Erkwell and peppeni pizza at Legends ineM Siffolk.
"Winemakers drink bg®he said.)rl the pocess of making the
new year's vintageryrepeats the tasting sel times during the
winter, gradually mixing his ireglients.n Febwuary, for instance,
Fry was wding with doens of diffemt merlots-diffent aged
vines harsted fsm diffeent fields, all dekving diffeent flawrs.
A month laterhe was den to seen merlots, and he will stipr

Some additional guidance doesn'tth@itric acid yields lemaony
Fry explainedlataric acid yields grap®jalic acid becomesegn
apple or sour chgrrAfter tasting an unfilled Gawdrztraminer
one guest shouts backndapple and sageryBmiled, "Eactly'

Fry, a micobiologist i training, peviously wded in vineyals
in California, Aistralia, Fance and Blv York's Rnger Lakesegion.
With a beat and ponytail, he looks like "thed2" plagd ly kff
Bridges in the i Lebavski. He describes himself as a non-

From the Vine, continued on next page
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From the Vine, continued from previous page

interventionist winemakean appvach legitimzd by the wide
praise Lenz wines bayarnexd. "Get the ripest, most beautiful
grapes possible," he said, "and then don't mess with them." F
who also blends wine for othearfi Fork vineyads, steers clear
of addities and arious forms of filtration andqmessing useg b
some other wineries. "Thaae whole catalogues of conuiakr
additives," he said.niZymes that will extract ditfat
characteristics, synthetic tannins, sugars, colorirg&davand
"all this commeial poduct crap that aoype anywhercan pour
into a tank." H added, "@ me thee is no skill in that."

Champagne bottlessaotated a small amount each day and

gradually meed to a neck an orientation, a prcess knven

as riddling, so the sediment collects in their necks and can
remaoved.

Which is one of theeasonsrly appeciates the erratic naof
Long kland wine countr”It's not like California," he said, wéer
the weather-and grapeggiuction-is elatively consistentdm year
to year "We actually hawintages."df instance, althoughyF
says it's still too early to pass judgment, he suspects that 2003
"Cool giowing season.d\sun. Lots of rain, and an earbgtr'-
will yield a difficult vintage.dt necessarily bad, he noted, just
different than what drinkers will expect of theous grape types.
Patticularly in Longdland's fickle anelatiely young grape
growing aea, Fy beliees that winemaking is best a colkectiv
activity "I've been focused on myrograpes for the lastdbr
months, to the extent that | don't sl@épy said. "l can't drink

just my evn wine andemain open-minded."
During the winterhe
regularly spends a day wit
neighboring winemaker
tasting lastear's vintage
from both shops and offeri
mutual critiques. "N
audience. N holds-baad,"
Fry explained. And, in onc
monthly dinners, local
winemakers critique wines
from eerywhee else. "The:
meetings aressential for ir
but also to raise the bar fo
the egion," Fy said. "Oer
time, vwe will define a
regional identity
Fry picked up the idea for
the winemaker elkanges while in California, but says that the
Long kland meetingseauniquely informal. fil Fance, they
don't do it," Ry said. "They& overly se@tive and competitae"
True to his populist sentimentsy Ras faith in his fello
winemakers. "The mome interact, the better the wine is going
to be," he said. "The better tlegion will be."
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The New Jork Times

March 6, 2005

OP-ED CONTRIBUDR
Shop inYour Backyard
By BRIAN HALWEIL

This monthWhole Foods, the natural andyanic supermarket that was founded more than two decades Aagstim Texas, will
open its fifth store in Nework in Manhattan's Union Square. Understandabbny 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, aestheti
and community ties.

So instead of fretting over something that will never happen, let's use this opportunity to chall&dbeléhEoods supermarkets in
the state - the two already open in Manhattan, the one in Manhasset and thé/bite Rlains - to propel "eating local" into the
mainstreamWhy? Because it's good for business and it's good for your health.

There are more than 3,600 farmers markets in the colhityas popular as farmers markets are, they won't insure the long-term
success of Nework's farmers. During the last 50 years or so, Nevk has lost more than 70 percent of its farms, a decrease to
37,000 in 2002, from 125,000 in 1950his trend has slowed in recent years, partly becauseviawers 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 eativigriNapple slices, diners in Brooklyn

ordering Caesar salad made with Néark 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 Wak.

Some lage 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 Bgpétit Management Company and Sodexho, have stafedhgf
regionally grown foods to their university and corporate cligkttshe University of Portland and at Intel's corporate campuses across
Oregon, BorAppétit offers Oregon Country Beef, Oregon-grown mesclun and Oregon apples.

In 2001, NewYork Sate altered purchasing protocols to allow government cafeterias, correctional facilities and public medical center
to favor "cost competitive” Nework food products. Last summéne Department of Correctional Services shifted to buying New

York Sate apple juice concentrate for its food processing plant in Riamaelast fall, the Newrork City school district began to
"reprocess" its most popular cafeteria recipes to include more fresh ingredients grown in the Northeast.

TheWegmans supermarket chain, with stores in Delaware, Maryland, New, Jéeseyork, Pennsylvania andirginia, has a Home
Grown program that encourages and rewards produce managers who seek out locaadnkeng) Kullen has committed to
buying Long Island seasonal fruits and vegetables for its 50 storémtém &land and Nassau andfBlkf Counties.

Whole Foods is not your standard supermarket. In the last decade, it has helped make customers aware of hormone-fyaaimeats, or
produce and snacks made without hydrogenated oils, which has led to increased demand for thesd peoclutigany is working

with New Jersey tomato growers to revive the state's sumptuous heirloom vakiadi¢isis fall, Whole Foods employees visited
HudsonValley and Long Island farms to plant, weed, water and build fences - all ifoant@funderstand the rigors of raising food.

But Whole Foods can do even mafdthoughWhole 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 internationahsuppliers.
impromptu survey of the bountiful produce section at the Columbus @ifictde Foods this past October found st Coast
tomatoes, caulifloweicabbage and potatoes dominated the shelves even agdrefarms were heavy with these crops. Of course,
compared with California, buying local is morefidifilt in New York because of a shorter growing season and higher prices for many
items.



Whole Foods must make a measurable commitment to local purchasingelikeans 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 farn
aroundwhole Foods stores when most of the store's produce doesn't come from small farmers.

The volume of produce required to keep shelves stockeergaiad can hamper fefts to buy local. But an innovative company [\&éole
Foods should be able to figure out how to feafgian greens from Sang Lee Farms in Peconic,gargc mesclun mix from Sky Farm in
Millerton. They might sell apples, pears and ciders from Breezy Hill Orcharth&isBug, or grass-fed beef frowvalley Farmers

cooperative in Dutchess County produce from any of the hundreds of farmers, fishermen, cheesemakers, and beekeepers who still m
living in the metropolitan area.

Why not have seminars with local growers or invite them to hand out samples during Higlstigiping times¥hole Foods could feature
New York produce in its prepared foods antepfall NewYork" catering options built exclusively around ingredients from the Empate.S
Price will sometimes be a barridrut there's a good chance that Néwkers would be willing to pay a bit more for a McIntosh from the
HudsonValley than the alternative flown in from New Zealand.

And business aside, there's the added health benefit from eating. IBealiyise local produce doesn't have to be harvested unripe, fumiga
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 téeothe seven-day-a-week, one-stop shopping of supermakketsupermarkets can't compete on
freshness or intimacyut by opening its doors to local farmers and suppl#isle Foods might evolve into a sort of hybrid that allows its
shoppers to favor food grown in Né¥erk. And more important, it's the neighborly thing to do.

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