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Brothers Bill and Tom 
DeJong with dog Patch.
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where the average rainfall can trickle 
below ten inches annually, the 800 
doe-eyed Holsteins on Tom DeJong’s 
13-employee farm produce about 
68,000 pounds of milk a day. Half an 
hour away, his brother Bill DeJong’s 
Langell Valley Dairy is equally pro-
ductive. The two brothers are part 
of the Darigold cooperative, and 
together provide about a third of the 
milk processed at Darigold’s plant 
in Medford, Oregon—not bad for 
two guys who have each spent more 
than half a century in the dairy busi-
ness. “You got to be proud of your 
heritage,” says Bill, who attributes 
their farming success to their Dutch 
ancestry and an inherited knack for 
hard work.

Tom and Bill, now the patriarchs of 
farms whose day-to-day operations 
fall under the purview of the next 
generation, come to farming with a 
strong family history in dairy: Their 
grandfather, a dairyman in Holland 
in the days when milk came in cans 
delivered by horses, instilled a strong 
farming background in each of his 
ten kids. One of them, Tom and Bill’s 
father, Boudewyn DeJong, immi-
grated to the United States in 1952, 
first to Escondido, California, then 
eventually to Klamath Falls, Oregon, 

where much of the extended family 
resides (and still farms) today.

Tom’s son Josh DeJong, now 
the chief operator of Tom DeJong 
Dairy, says his Dutch roots play a 
big role in dairying and in his life 
in general. When his grandfather 
first moved stateside, he brought 
with him the congenial Dutch habit 
of continuously connecting with 
other farmers and other families; 
he thinks his family has been suc-
cessful in such a difficult business 
because strong farming commu-
nities—the kind his grandfather 
engendered with his quintessen-
tially Dutch friendliness—mean 
better business decisions.

Although much has changed in the 
decades since father Tom DeJong 
founded the dairy that son Josh now 
runs, many parts of the DeJongs’ 
businesses still echo practices of 
the past. Josh still gets up at dawn 
to help manage the early milk shift. 
(That part of the dairy business 
never changes.) He still does his best 
to make sure every cow is as healthy 
as possible. And he’s constantly 
working to provide a comfortable 
environment for his cows, which 
keeps their stress levels low and milk 
production at its peak. Instead of 

herding with all-terrain vehicles, for 
example, as some farms now do, the 
DeJongs’ employees often do cattle 
work on horseback, which many say 
keeps the cows calmer. Longtime 
employees Refugio and Anthony 
(Tony) Ibarra, brothers originally 
from Guadalajara, Mexico, have 
carried on the horseback herding 
practice for more than 30 years.

“Dairy is getting much more 
complex,” says Tom, after more than 50 
years in the business. “It’s much more 
competitive. It almost feels like you 
have to be born into it.” Like Tom and 
Bill’s generation, Josh DeJong and his 
cousins were born into the dairy 
business. Unlike the Dutch dairy 
days of yore, however, Josh isn’t 
canning his milk and bringing it 
directly to his customers; he relies 
instead on a cooperative to pass his 
product’s quality along to customers, 
and he likes to keep the supply chain 
as short as possible. In 2009, Tom 
DeJong Dairy and Langell Valley 
Dairy switched to Darigold because it 
meant their milk didn’t have to travel 
as far to be pasteurized and packaged. 
Josh likes the idea of keeping his 
milk in the neighborhood, so to 
speak. And because Darigold’s 
Medford plant processes all of
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Clockwise opposite 
page: Nellie DeJong 
serves up her 
delicious Dutch 
Almond Paste Tarts. 
DeJong youngins Bill 
and Tom. a Baby calf.
This Page: Josh DeJong 
with dog cocoa

the dairy products used 
at Dutch Bros. Coffee 
shops, which are rooted 
nearby, his milk now trav-
els half the distance it used 
to. “We try to make the 
best milk we can for the 
end consumer,” says Josh. 
“It’s nice to know Dari-
gold takes care of it after it 
leaves our farm.”

Most farmers, including 
the DeJongs, agree that the 
biggest challenge of being 
a dairy farmer is look-
ing towards their families’ 
futures. “Being a busi-
ness owner on your own is 
tough in and of itself,” says 
Tom. “You never know 
how milk prices are going 
to change. But working 
with a company like Dari-
gold that distributes profits 
back to its farmer/own-
ers—and is run by farmers 
who know how the system 
works—makes us feel a lit-
tle more comfortable.”

Ultimately, the DeJongs 
and Darigold form their own 
kind of support network—
their own kind of family. 
While Darigold depends 
on both brothers’ farms for 
the reliably high-quality 
milk they pass on to Dutch 
Bros. Coffee, the farm-
ers rely in turn on Darigold 
for consistent supply-chain 
management. Through Dari-
gold, they find the same 
kind of farmers’ community 
those old Dutchmen knew 
a century ago, and further 
the Darigold cooperative’s 
95-year history as one big 
family. And at Darigold, 
family matters.  D
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This page: cupcake 
out on the farm. 
Opposite page: ibarra 
brothers out in the 
field herding cows.
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b i s c u i t s  w i t h 

s au s ag e  g r av y

see recipe on page 36
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               ogether with his busi-
ness partners, he did what anyone 
at the forefront of something new 
must inevitably do: he fought the 
hard battles. He figured out where to 
park. He dueled with the local health 
department, then helped enact legis-
lation that made Seattle’s streets more 
friendly to businesses like his, which 
were restaurants that moved. It seems 
appropriate that a restauranteur now 
known for thinking outside the prover-
bial box made his name by essentially 
moving a box around a city.

It’s not news now that Skillet thrived, 
blossoming into a food-truck empire 
as well suited to sitting on a street cor-
ner as it is to catering large events, 
like weddings and birthday parties. 
Josh helped the business grow not just 
on the street, but into three brick-and-
mortar locations, too. But, never one 
to stagnate, Josh wanted more.

In 2013, Josh launched Huxley Wal-
lace, a restaurant collective named 
for his two boys, now aged 4 and 2. 
Skillet had developed a reputation 
nationwide, and while he enjoyed 
its success, he wanted room to gen-
erate new kinds of food and branch 
out into new restaurant concepts. 
“With Huxley Wallace, I want to 
create restaurants that, as I imagine 
most owners want, focus on amazing 
ingredients, focus on having chefs 
who are passionate and driven to be 
the best, and focus on what we do in 
the design of a place,” says Josh. Giv-
ing up part of his ownership of Skillet 
allowed him to do just that. In 2013, 
Huxley Wallace opened Westward 
in Seattle, and Hollywood Tavern in 
Woodinville, WA, in the wine coun-
try northeast of the city.

When he designed Westward, Josh 
didn’t have to work through the fil-
ter required when a restaurant owner 
has a long list of investors. “It’s one 
thing to commit to excellent food,” he 
says. “But designing a good restaurant 

means going beyond that. You have 
to design well, have a good team that 
works well together, and treat your 
staff well.” At Westward, helmed by 
Executive Chef Zoi Antonitsas, it’s 
clear he’s done all of those things. 
Westward is an excellent example of 
the Huxley-Wallace approach to run-
ning a restaurant. It’s located on the 
north shore of Seattle’s busy and beau-
tiful Lake Union, which means some 
of its clientele come directly off the 
water to eat. (The restaurant even has 
its own dock.) But unlike so many 
waterfront restaurants, Josh doesn’t 
depend on the prime real estate to 
drive business. He doesn’t sell fish and 
chips and a nice Caesar salad, or any-
thing else that falls into the category 
of delicious but uninventive.

That the restaurant’s waiting area 
is a blazing outdoor fire pit made of 
oyster shells doesn’t hurt. But what 
has sealed Westward’s early suc-
cess is its inimitably quirky nautical 
atmosphere—inspired by the Wes 
Anderson movie The Life Aquatic—
and what Josh calls water-inspired 
northwest cuisine. Some call it Medi-
terranean, some call it Greek-inspired. 
Josh says it’s simpler than that. “It’s 
what you want to eat when you’re near 
the water,” he says. “But it’s not fish 
and chips.”

Ultimately, Josh sees Westward as 
a future Seattle icon, so he looks for 
suppliers that he can stick with for the 
long haul, like Darigold. “When peo-
ple come to Westward, they see all 
the stuff on the walls and behind the 
bar—Hulk Hogan wrestling, the res-
taurant name spelled out in nautical 
flags, the fire pit—and they associ-
ate the amount of effort and detail we 
put into the design with what we do 
with the food,” explains Josh. So when 
he sources his ingredients, he looks 
to farms that he can trust to pour the 
same attention into their own prod-
ucts—local growers for produce, local 

ranchers for meats, and local farms for 
dairy. “I went with Darigold because 
they’re a very solid company that 
has always stood for quality,” says 
Josh, who says restaurant owners are 
always looking for suppliers they can 
trust to sustain a good product for the 
long term. Ultimately, he thinks his 
team has done such a good job that 
Westward will weather the years well, 
and he wants Darigold to come with 
him on that journey.

Like Westward, Hollywood Tavern, 
a rustic burger joint in the center of 
Woodinville wine country, isn’t the 
kind of place whose menu you can 
predict before you walk in. Based 
on the spirit of the 70-year-old tav-
ern it replaced, Hollywood, as it’s 
often called, serves new takes on old 
favorites—think macaroni and cheese 
made with smoked gouda, tater tots 
spiced with ancho chili, and a fried 
chicken sandwich served with spicy 
pickle mayonnaise. Westward and 
Hollywood will be followed soon by 
Quality Athletics, a quirky sports bar 
with wood-fired food opening in the 
fall of 2014 in Seattle’s Pioneer Square 
neighborhood. (Spoiler alert: Unlike 
most sports bars, it won’t blast the 
television when the game’s not on.)

Of course, Josh isn’t done building 
new restaurants. He sees new projects 
on the horizon, too—especially one 
where he might be able to cook again. 
“There’s a lot of opportunity right 
now,” he muses. “There’s so much 
building in Seattle, which means so 
many chances for chefs to start new 
projects. I can’t imagine that happen-
ing in the same way again, so I need to 
take advantage of that soon.”

There’s no doubt he will; Josh is a 
culinary version of the cowboy explor-
ing the wild, wild west. He’ll find new 
boundaries to push. He’ll find new 
twists and turns to take with the ingre-
dients he loves. And when he’s done, 
he’ll give us a new adventure. D

t
recipes:

biscuits with sausage gravy
rice pudding with sour-cherry 
compote and sesame brittle
roasted chicken 
with herbs, butter and 
creamy pan gravy
strawberry cocktail
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" i t ' s  o n e  t h i n g  t o  c o m m i t  t o  e x c e l l e n t  f o o d . 
B u t  d e s i g n i n g  a  g o o d  r e s t a u r a n t
m e a n s  g o i n g  b e y o n d  t h a t .  Y o u  h a v e  t o  d e s i g n  w e l l , 

h a v e  a  g o o d  t e a m  t h a t  w o r k s  w e l l  t o g e t h e r , 

a n d  t r e a t  y o u r  s t a f f  w e l l . ” 

r i c e  p u dd  i n g  w i t h  s o u r- c h e r ry 

c ompo    t e  a n d  s e s a m e  b r i t t l e

see recipe on page 36
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s t r aw b e r ry  c o c k ta i l

see recipe on page 37
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J o s h  c a l l s  IT  

w a t e r - i n s p i r e d  n o r t h w e s t  c u i s i n e . 

S o m e  c a l l  i t  M e d i t e r r a n e a n , 

s o m e  c a l l  i t  G r e e k - i n s p i r e d . 

J o s h  s a y s  i t ’ s  s i m p l e r  t h a n  t h a t . 

“ I t ’ s  w h a t  y o u  w a n t 
t o  e a t  w h e n  y o u ’ r e  n e a r 

t h e  w a t e r ,  B u t  i t ’ s  n o t 

 f i s h  a n d  c h i p s . ”

roa s t e d  c h i c k e n   

w i t h  h e r b s ,  b u t t e r 

a n d  c r e a m y  pa n 

g r av y

see recipe on page 37
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Sesame Brittle

Line a baking sheet with parchment 
paper and spray wi th non-st ick 
cooking spray; set aside. (A si l icone 
l iner may be substituted.) Combine 
1 cup sugar, ¼ cup water and ½ 
cup (1 st ick) Dar igold but ter in a 
heav y,  3-quar t  saucepan. Cook 
over high heat, stirr ing unti l butter 
and sugar are mel ted. Cont inue 
to  cook w i thou t  s t i r r i ng  un t i l 
mixture becomes a light-to-medium 
caramel color (3-5 minutes). Sti r 
i n  ¾ cup toasted wh i te  sesame 
seeds. Remove from heat and pour 
mixture onto prepared baking sheet; 
spread into a thin, even layer (¹⁄8  to 
¼-inch thick) with a wooden spoon. 
Immediately sprinkle coarse sea salt 
evenly over top of mixture and lightly 
press into caramel using the spoon. 
Cool 10 to 15 minutes, or until f irm; 
break into pieces. Store in an air-
tight container.

roasted chicken 
with herbs, butter and 
creamy pan gravy
(westward)

2 tablespoons fresh chopped 

	 sage (or 2 teaspoons dried sage)

2 tablespoons fresh chopped 

	 thyme (or 2 teaspoons dried thyme)

1 teaspoon grated lemon peel

¼ cup (½ stick ) unsalted Darigold 

	 butter, room temperature

1 fresh whole chicken 

	 (about 4 pounds)

2 teaspoons salt

½ teaspoon fresh ground pepper

1 small yellow onion, peeled 

	 and cut into 2- inch pieces

1 small carrot, cut into 

	 2- inch pieces

1 small celery stalk, cut into 

	 2- inch pieces

1-2 tablespoons chopped shallots

¹⁄3  cup dry white wine or vermouth

¹⁄3  cup chicken stock

¹⁄3  cup Darigold heavy cream

Combine sage, thyme and lemon peel 
with the butter and mix well. Cover 
and let stand at room temperature.

Remove fat from around the chicken 
cavity and coarsely chop. In a small 
saucepan, cook the fat over low heat 
until rendered (about 15 minutes). 
Strain through a fine-mesh sieve and 
discard solid pieces. Let the chicken 
and rendered fat stand at room 
temperature for 1 hour.

Preheat oven to 425°F. Place a 
V-shaped roasting rack in a flameproof 
roasting pan and lightly oil the rack. 
Slip your f ingers under the chicken 
skin and loosen over the breast, thighs 
and drumsticks. Slip the herb butter 
under the skin; massage the chicken 
to distribute the butter evenly. Rub the 
rendered fat onto the outside of the 
chicken and season inside and out 
with salt and pepper.

Place the chicken on its side on the 
prepared rack in the roasting pan. 
Roast for 20 minutes. Turn the chicken 
onto its other side and roast for an 
additional 20 minutes. Then turn the 
chicken onto its back and add the 
onion, carrot and celery to the pan. 
Roast about 30 minutes more, or until 
an instant-read thermometer inserted 
into the breast registers 160°F.

Remove from the oven; carefully tilt 
the chicken so that any juices flow 
into the pan. Transfer the chicken to 
a carving board and let rest for 10 
minutes. Discard the vegetables in the 

pan. Tilt the roasting pan so that the 
remaining fat and juices accumulate in 
one corner. Carefully spoon off most 
of the fat and reserve for another use, 
if desired.

Place the roasting pan on the 
stove over medium heat. Scrape the 
defatted juices and as much of the 
glazed bits as you can into a small 
saucepan. Pour a small amount of 
boiling water into the roasting pan and 
scrape to remove the remaining bits. 
Add to the saucepan with the shallots, 
wine, and chicken stock; bring to a 
boil and cook until reduced by one 
quarter. Whisk in cream and simmer 
1 to 2 minutes. Strain if desired and 
adjust seasonings; add more wine 
or stock and boil down to thicken, if 
desired. Makes 4 to 6 servings.

strawberry cocktail
(the hollywood tavern)

2 strawberries, stemmed 

	 and chopped

½ oz. greek honey syrup

2 oz. bison grass vodk a

½ oz. dolin blanc vermouth

1 cup crushed ice

1 tablespoon Darigold 

	 plain yogurt

1 whole strawberry 

	 and a sprig 

	 of fresh mint (for garnish)

Place the chopped strawberries and 
Greek honey syrup in the bottom of 
a cocktail shaker. Muddle well. Add 
the vodka, vermouth, ice and yogurt. 
Shake for 30 seconds and strain 
into a chilled martini, coupe or old-
fashioned glass. Garnish with a fresh 
strawberry and mint.

biscuits with sausage gravy
(the hollywood tavern)

Biscuits

2 cups flour

1 tablespoon baking powder

2 teaspoons sugar

½ teaspoon salt

½ teaspoon cream of tartar

½ cup (1 stick ) unsalted

	D arigold butter

²⁄3  cup Darigold milk

Preheat oven to 425°F. Stir together 
flour, baking powder, sugar, salt and 
cream of tartar in a mixing bowl. Cut 
butter into the dry ingredients with 
a pastry blender until the mixture 
resembles coarse crumbs.

Make a well in the center; add milk 
all at once. Stir just until dough clings 
together. Do not overmix.

Place dough on a lightly-f loured 
surface. Knead by folding dough in 
half and pressing gently with heel of 
palm; repeat process nine more times. 
Roll or pat dough to ½” thickness. Cut 
with a 2½” biscuit cutter, dipping in flour 
between cuts. Transfer biscuits to a 
baking sheet and bake 10 to 12 minutes, 
or until golden. Makes 12 biscuits.

gravy

1 pound seasoned ground pork 

	 (no links)

½ medium onion, minced

¹⁄3  cup flour (2 oz.) 

	 plus additional if needed

1½-2 cups Darigold milk

5 sprigs of thyme

1 bay leaf

Kosher salt and pepper to taste

Sauté ground pork and onion in a 
medium-size saucepan over medium-

high heat. Cook until browned and the 
onion is translucent.

Sprinkle flour into the mixture. Stir to 
blend, adding more flour to absorb all 
the fat if necessary.

Add 1½  cups mi lk and st i r ;  add 
more milk as needed, stirring to prevent 
lumps. Add the bay leaf and thyme; 
simmer gently for 15 to 20 minutes. 
Remove the bay leaf and thyme; season 
with salt and pepper. Makes 2 to 3 cups.

rice pudding with 
sour-cherry compote 
and sesame brittle
(the hollywood tavern)

4 cups Darigold whole milk

½ cup uncooked medium-grain 

	 white rice

Pinch of sea salt

1 vanilla bean, split, or 

	 1½ teaspoons vanilla extract

2 large egg yolks

¹⁄3  cup sugar

Sour-cherry compote 

	 (Recipe follows)

Sesame brittle (Recipe follows)

Combine the milk, rice, salt and split 
vanilla bean in a large, heavy saucepan. 
(If using vanilla extract, don't add it 
yet.) Bring to a boil over medium-
high heat, stirring constantly. Reduce 
heat to low; cover and simmer gently, 
stirring occasionally for 15 minutes. 
Uncover and continue simmering, 
stirr ing frequently unti l the rice is 
tender and the pudding is reduced 
to about 3½ cups (about 8 minutes). 
Do not allow the mixture to boil; stir 
constantly to prevent scorching on the 
bottom of the pan.

In a medium-size bowl, whisk 

together the egg yolks, sugar, and 
vanil la extract ( i f used instead of 
vanilla bean). Slowly add the cooked 
rice mixture, whisking constantly. Pour 
the mixture back into the saucepan, 
making sure to scrape the bowl. Set 
the pan over medium-low heat and 
cook, stirring and scraping the sides 
and bottom of the pan constantly with 
a wooden spoon, until the mixture 
has thickened and coats the back of 
the spoon (about 1 minute). Remove 
the pan from the heat. If you've used 
a vanilla bean, remove it when the 
pudding has cooled, scrape out the 
seeds, and stir the scrapings into the 
pudding. Discard the vanilla bean, or 
reserve for another use. Transfer the 
pudding to individual serving dishes 
and lay plastic wrap on the pudding 
surfaces to prevent skin from forming. 
Serve warm with sour-cherry compote 
and sesame brittle. Makes 8 servings.

Sour-Cherry Compote

Combine ²⁄3 cup water, 6 tablespoons 
sugar, 1 sprig of thyme, a pinch of salt, 
the peel only from a slice of lemon and 
1 tablespoon fresh lemon juice in a 
heavy, medium-size saucepan. Scrape 
seeds from half a vanilla bean and add 
to the mixture. (Three-fourths teaspoon 
vanilla extract may be substituted.) 
Bring to a boil over high heat, stirring 
constantly until sugar dissolves and 
a thin syrup forms (about 7 minutes). 
Reduce heat to medium, remove 
thyme and lemon peel, and add 2½ 
cups pit ted sour cherr ies; stir for 
1 minute. Stop cooking and allow 
mixture to cool while cherries are still 
firm. Or simmer a little longer, until the 
cherries begin to break down. Cool 
the compote; cover and chil l unti l 
cold. Makes 2 cups.
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Chef Jenn Louis continues to 
shake it up in Portland with 
brave new flavors that are 

rocking our world.

seriously
delicious

( we’re serious.)

b r a n da d e 

(a  p rov e n ç a l  p u r e e )

see recipe on page 46
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My  
job 
is 
pretty 
big

admits spunky, studious chef Jenn 
Louis. “I have a catering business 
and two restaurants, and all of them 
require different things.” “Big” may 
be a bit of an understatement. But 
given her artistic background, her 
tendency toward multitasking, and 
a natural knack for detail, it’s not all 
that surprising that Jenn smiles when 
she talks about her life. She’s a nat-
ural in the kitchen, and even twenty 
years in, still loves what she does. “I 
still cook something every day, and 
still write the menus,” she says. “I 
guess you could say I have to be cre-
ative with my time.”

That’s modesty for you. Between 
making nationwide appearances, 
fending off the press, and developing 
recipes for her forthcoming cook-
book, Jenn’s life has leapt into the 
celebrity-chef realm. Luckily, the 
creativity that profile entails seems to 
flow in her blood. When Jenn started 
cooking, resourcefulness and inven-
tiveness were requirements. Soon 
after graduating from Pitzer Col-
lege, she took a job as the cook for an 
Outward Bound base camp in rural 
North Carolina—a place where tired, 
hungry staff members depended on 
her to cook dependably filling, inter-
esting food day after day on a very 
limited budget. She planned metic-
ulously. She learned to make bread 
from scratch. She learned to cook 
meats properly for the first time. She

4 0   f r e s h   

b a k e d  d u c k  e g g s  wit   h  m o r e l 

m u s h ro o m s  a n d  b ac o n

see recipe on page 46

baked duck eggs with morel 
mushrooms and bacon

brandade (a provençal puree)
butter-braised hakurei turnips 
and french breakfast radishes

cottage cheese gnocchi
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learned to make do by cooking sim-
ply, but she also learned that her food 
tasted best when she saved money for 
the highest-quality ingredients she 
could find. She splurged on toma-
toes from the farm stand at the end of 
the camp’s nine-mile-long dirt road, 
and began focusing on how to source 
things locally whenever possible.

Realizing that she had a passion 
for cooking and a genius for putting 
flavors together in new and differ-
ent ways, Jenn moved to Portland to 
attend the Western Culinary Institute 
and began her tenure as a restaurant 
chef. In 2000, she founded Culinary 
Artistry, a full-fledged catering busi-
ness that forced her to fold accounting, 
hiring, ordering, and working with 
clients into her ever-expanding skill 
set. She thrived, learning every year 
what it took to make her business 
better. Eight years later, fueled by 
the catering company’s success, she 
opened Lincoln Restaurant with her 
husband, David Welch. The review-
ers raved. Jenn was a semifinalist for 
the James Beard Foundation’s pres-
tigious Best Chef Northwest award 
in both 2010 and 2011. And she was 
a Food & Wine magazine Best New 
Chef in 2012, following the opening 
of the pair’s second restaurant, Sun-
shine Tavern.

She attributes her success and rec-
ognition in part to the seriousness 
with which she sources food. “Grow-
ing up in southern California, we 
instinctively knew that the closer 
you are to the food you buy, the bet-
ter it tastes,” she explains. Now, she 
takes a studious approach to stocking 
her kitchens, focusing carefully on 
each purveyor before committing. It 
sounds intense, but she says the tast-
iest food identifies itself. “The best 
strawberries come from a local farm, 
always,” says Jenn simply.

The same goes for dairy, which the 
chef says is trickier than most prod-
ucts she orders because she can’t rely 
on visual inspection, can’t just see, to 
determine when dairy’s fresh. “Where 
I grew up, the local dairy was consid-
ered the freshest,” Jenn remembers. 
“There was a drive-through dairy 
stand, right there in suburban Cal-
ifornia, where we could buy cottage 

cheese and milk and buttermilk.” 
Today, she tends to focus on buying the 
freshest dairy she can find, which typ-
ically means locally sourced products 
from Darigold. Raised in an Eastern 
European family, in which dairy was 
a crucial cornerstone of any kitchen, 
Jenn grew up knowing that food sus-
tains people, and trusts that dairy is a 
nutritious, important part of any diet.

In the kitchen, it’s dairy that often 
turns her dishes from delicious to 
sublime. She braises turnips and rad-
ishes (with their greens) in butter, 
which highlights their sweetness and 
softens their bitterness. She bathes 
sautéed collard greens, morels, and 
bacon in cream, nestles in an egg, 
and bakes the whole shebang into 
a novel take on breakfast (or lunch, 
for that matter). She simmers salt 
cod and potatoes in rich whole milk, 
then purées them into a traditional 
brandade, served on bruschetta with 
olives and oregano. In every case, 
she’s playing with the more intel-
lectual kitchen concepts that have 
elevated her food to a higher level—
the way heat affects a dish, the way 
seasonality plays a role, and the way 
sweet and savory flavors, often found 
together in dairy products, play off of 
the other ingredients she uses.

At Fresh, we were most inspired by 
Jenn’s ingenious cottage cheese gnoc-
chi—a recipe she created for us after 
spending months researching various 
traditional Italian dumplings for her 
first cookbook, due out from Chroni-
cle Books in 2015. (Although Chinese 
cuisine gets all the attention, many of 
Italy’s most classic dishes also qualify 
as dumplings! Who knew?) Cuddled 
up like miniature pillows in a bowl 
under their blanket of melted butter, 
the gnocchi are a perfect marriage 
between earnest traditional Italian 
cooking and the more daring pluck 
of Pacific Northwest fare—a combi-
nation of mastery and moxie that Jenn 
herself embodies.

That’s the part of her job that Jenn 
will never tell you about—that her 
food tastes seriously delicious because 
she’s brave enough to mix tradition 
with novelty, and talented enough to 
do it in just the right way. It’s a merger 
we’ll lap up every time. D

the 
closer 

you 
are 

to 
the 

food 
you 
buy, 
the 

better 
it 

tastes.

b u t t e r - b r a i s e d  h a k u r e i 

t u r n i p s  a n d  f r e n c h 

b r e a k fa s t  r a d i s h e s

see recipe on page 46
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a combination of
mastery & moxie

c o tt ag e  c h e e s e  g n o cc  h i

see recipe on page 46
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baked duck eggs with morel 
mushrooms and bacon

1½ pounds collard greens, 

	 rinsed and drained

3 tablespoons olive oil

½ pound bacon, cut crosswise 

	 into ¼” pieces

¼ pound small morel or 

	 chanterelle mushrooms, 

	 cut into bite-sized pieces

2 small garlic cloves, 

	 thinly sliced

1½ cups Darigold heavy cream

6 duck eggs

Kosher salt and freshly ground 

	 black pepper, to taste

In a pot of seasoned, s immer ing 
water, b lanch col lard greens unti l 
tender (3-5 minutes).  Dra in and 
plunge into ice water. When cool, 
remove and wr ing out in a c lean 
k itchen towel. Cut into 1-inch r ib-
bons; set aside.

Preheat the oven to 400°F. Pour 
the ol ive oi l into a 10-inch cast-iron 
pan warmed over medium heat. Add 
the bacon and sauté unti l just star t-
ing to brown. Add the mushrooms to 
the pan and lower the heat. Add the 
garl ic and collard greens; cook unti l 
greens are tender. Season with salt 
and pepper, add the cream, and stir 
unti l combined. Crack the eggs over 
the mix ture, spacing them evenly 
around the collard greens. Season 
the eggs l ightly with salt and pep-
per and transfer pan to the oven. 
Bake unti l  egg whites are set but 
yolks are sti l l  runny (3-5 minutes); 
cream should th icken. Serve with 
crusty bread and fresh fruit. Makes 
6 servings.

brandade (a provençal puree)

2 lbs. salt cod

1 quart Darigold whole milk 

	 (to cover fish and potatoes)

¼ cup extra-virgin olive oil , 

	 plus more for finishing 

	 (about 1¼ cups)

2 bay leaves

6 cloves garlic, germ removed 

	 and thinly sliced

2 tablespoons fresh thyme leaves

½ teaspoon chile flakes

1 pound russet potatoes, peeled, 

	 quartered and thinly sliced

Grated peel of 2 lemons

Salt and pepper to taste

Rinse cod of all excess salt. In a large 
plastic or glass container, soak cod 
by submerging in cold water for two 
days, changing water 3 - 4 times each 
day. After 2 days, remove cod from 
water and pat dry with a clean towel. 
Cut into 2-inch cubes, discarding any 
pieces with bones and skin.

In a smal l  pan, warm mi lk and 
set as ide. In a large, heavy-bot-
tomed pan, heat ¼ cup o l ive o i l 
over medium-high heat. Add salt-
cod cubes, bay leaves, garlic, thyme 
and ch i les. Cook, st i r r ing gent ly 
unti l moisture from f ish is released 
and has evaporated. Add potatoes; 
cover f ish and potatoes with warm 
milk. Bring to a gentle simmer for 10 
minutes, then turn of f heat and allow 
to sit for 30 minutes.

With a s lot ted spoon, place f ish 
and a l l  other ingredients into the 
bowl of a food processor, discard-
ing bay leaves and milk. Add grated 
lemon peel. Process f ish, adding ½ 
cup ol ive oi l. Continue adding ol ive 
oi l, tablespoon by tablespoon (up 
to an additional ½ cup) unti l a thick 
and creamy, spreadable tex ture is 
achieved. Season to taste with salt 
and pepper. Makes 1½ pints.

TIP: Serve on toasted ciabatta driz-
zled with olive oil and garnished with 
oi l-cured ol ives. 

butter-braised hakurei 
turnips and french 
breakfast radishes

4 cups water

2 cups hakurei turnips, halved*

2 cups French breakfast 

	 radishes, halved**

¾ cup (1½ sticks) Darigold butter

Sea salt to taste

Clean turnips and radishes, remov-
ing roots and stems. Reserve some 
of the greens.

Br ing water to a s immer in a 
medium-s ize pan. Season l ight ly 
with salt and add turnips and rad-
ishes. Cook unt i l  vegetables are 

cr isp tender (10-15 minutes); drain, 
reserv ing one cup of the cooking 
water. Add butter to reserved l iquid 
and reduce unti l a del icate sauce is 
achieved.  Add some of the reserved 
greens;  s t i r  unt i l  w i l ted.  Return 
cooked vegetables to the pan, sea-
son with additional sea salt to taste, 
and toss to coat. Makes 4 servings.

*  sma l l ,  wh i te tu rn ips genera l l y 
found in local farmers markets
** elongated red radishes with white 
tips, general ly found in local farm-
ers markets

cottage cheese gnocchi

1 carton (16 oz.) Darigold 

	 cottage cheese

¼ cup finely grated 

	P armigiano-Reggiano cheese

2 egg yolks

1 teaspoon salt

¼ teaspoon freshly grated 

	 nutmeg (or ¹⁄8  teaspoon 

	 ground nutmeg)

Grated peel of 1 lemon

1 cup flour, plus more for 

	 work surface and tray

½ cup (1 stick ) Darigold butter,

	 melted

Combine f i rst 6 ingredients in a 
medium-size mixing bowl. Add 1 cup 
f lour and mix just unti l blended. Do 
not over mix. The dough should be 
s l ightly st icky and wet. Spread ½ 
cup f lour on work sur face; scoop al l 
of batter onto f loured sur face. Gen-
tly f l ip so dough is l ightly covered 
with f lour on both sides.

Cut dough into small chunks (about 
¼ cup each); gently roll each portion 
on f loured sur face to form a rope 
about ¼-inch in diameter. Cut into 
½-inch chunks and lay on f lour-l ined 
tray. Refr igerate unti l ready to cook.

Br ing a pot of water to a s im-
mer and season wi th sa l t.  Drop 
half of the dough pieces into water 
and cook unti l they begin to f loat. 
Remove from water immediately and 
set aside; repeat to cook remaining 
dough. Place gnocchi in saucepan 
with melted butter and toss gently to 
coat. Warm, divide among 4 plates 
and serve. Makes 4 servings.

half and half.

Equally 
amazing.

it should be called best and 

best. darigold Half & half 

is half amazing and half 

even more amazing. It takes 

the plain and ordinary 

and makes it deliciously 

extraordinary. It’s creamy 

and creamy, mixed with 

dreamy and dreamy.
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Mas
ter

Build
er

i f  yo u  f i r e  i t  u p, 

        t h e y  w i l l  c o m e .
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C h e f  Ja s o n  i n 

h i s  h o t  n e w 

r e s tau r a n t



                                   at CRUSH, Jason Wilson’s first Seattle restaurant, is like par-
ticipating in a campy trust exercise. You might close your eyes, pick “Tarragon” as 
your menu experience, and open them to tender braised octopus served Spanish-
style on a plancha with chorizo, chickpeas, and tarragon chimichurri. You dive 
in half-blind, only to be lifted back up with an incredibly satisfying taste adven-
ture. The feeling of exploration and newness is what garnered Jason and his team 
a cascade of national awards. But when the chef and his wife, Nicole, decided to 
open a second restaurant, they wanted to move away from the dreamy softness 
of CRUSH’s interior, with its pervasive milky whiteness, away from that sense of 
culinary thrill, and toward a more comfortable, everyday dining experience. “We 
wanted a place where people could come in and feel a level of acceptance without 
having to figure out where they fit in,” says Jason. “At CRUSH, the chef dictates 
how you’re going to feel. It’s a very refined atmosphere. We wanted to build a place 
that felt more familiar.” So in 2013, a decade after opening CRUSH, they opened

 miller’s guild.

dining

recipes:

kale salad with 
buttermilk parmesan 
dressing, pancetta, 
currants and hazelnuts

gruyere cheese 
mashed potatoes

peppercorn rib-eye 
steak with horseradish 
parsley cream

lemon chess pie
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Built around a nine-foot-long, custom-
built wood-fired grill, a good whiskey 
list, and a sophisticated barrel-aging 
cocktail program, Miller’s Guild is part 
steakhouse and part modern cocktail 
mecca. But its culinary roots are embed-
ded in its careful physical design.

From the stark, soaring concrete 
walls to the butcher’s-board menu pil-
lar to the stacks of applewood that 
fuel the fire, Miller’s Guild reflects 
what Jason calls cuisine’s rock ‘n’ 
roll side. That’s exactly what Jason 
wanted. “My wife was adamant that 
it not be a completely testosterone-
driven place, though,” adds Jason. “So 
she brought in the elegance. Notice 
how the banquettes, and the chairs, 
and the light fixtures make it more 
refined.” He points out details: The 
white stools soldiering up to the bar 
in front of the grill look like unfurled 
paper airplanes. The lines that sus-
pend the oversized pendant lights 
don’t go straight up through the ceil-
ing, but across the ceiling and down 
the walls, where they’re anchored by 
marine-style cleats. For a man cave 
with a menu of rather neolithic-look-
ing steaks, most sold by the ounce, 
Miller’s Guild is awfully pretty.

The food at Miller’s Guild is, in 
almost every way, the antithesis of the 
food served at CRUSH. Moored by 
the beef, lamb and pork Jason sources 
from local farms, the menu at Mill-

er’s Guild is licked by flame from all 
angles. The grilled radicchio salad is 
rich with wood flavor. The cauliflower 
is kissed by coals. Even the aioli served 
with the burger and fries, normally a 
well-defined blend of egg yolks, garlic 
and olive oil, is made from the grill’s 
golden drippings (and called moto-
raioli, naturally). While much of the 
menu at CRUSH depends on whimsy 
and metaphor, at Miller’s Guild, what 
you see is what you get, says the chef. 
There’s no guesswork, which brings 
comfort to guests.

But you know what they say: The 
more things change, the more they 
stay the same. “A lot of Miller’s Guild 
has been driven by the fact that I’m 
known for a certain kind of food at 
CRUSH. I wanted to do food that’s 
the polar opposite, but do it in a way 
that still embraces the same level of 
ingredients,” says Jason. That means 
he insisted Miller’s Guild be a scratch 
kitchen. Everything, from bread to 
soft cheeses to ice cream, is made in-
house, like at his first spot. Every piece 
of meat is butchered from a whole ani-
mal. And like CRUSH, Miller’s Guild 
sources many of its ingredients from 
what he calls microfarmers, or produc-
ers that generate only enough to sell 
to a small handful of restaurants. His 
grass-fed lamb, for example, comes 
from a farm that sells a full half of its 
herd to Miller’s Guild. “It’s a very big 

win,” says Jason. “Our growing busi-
ness is allowing his business to grow, 
too.”

Like at CRUSH, Jason sticks to 
Darigold for all his dairy at Miller’s 
Guild. Because the restaurant is big-
ger, however, he uses much more of it. 
“Darigold is a building block for our 
success,” he says. “We use it to make 
cheese, ice cream, and crème fraîche. 
All those flavors depend on it.” He 
uses Darigold butter in his mashed 
potatoes—a staple in any steakhouse, 
of course—and Darigold buttermilk in 
his kale salad. Ditto for the butter and 
buttermilk in his famous lemon chess 
pie. He likes the flavor, and he likes 
that Darigold’s profits go back to its 
farmer/owners.    

Although his second restaurant looks 
different from the ground up, and the 
food tends toward the opposite end 
of the culinary spectrum, Jason says 
there are some things that simply 
won’t change, no matter what restau-
rant he’s in. “I want food with the same 
origins. I want to use the same farm-
ers,” he says. “I also want people to 
be able to build their own experience, 
whether it means choosing a domi-
nant flavor (like the ‘Tarragon’ dish 
at CRUSH) or picking a particular 
steak on the butcher’s board at Mill-
er’s Guild.”

We think it sounds like Jason has 
what it takes to keep building.  D

Housed on the ground 
floor of Seattle’s 
swanky Hotel Max, which 
was originally built to 
house lumberjacks and 
millworkers coming to 
work in Washington’s 
forestry industry in the 
early twentieth century, 
Miller’s Guild is a rustic, 
masculine homage to 
wood and fire. 

l e m o n  c h e s s  p i e

see recipe on page 58
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the 
menu at 

Miller’s 
Guild is 

licked 
by flame 
from all 

angles.

p e p p e r c o r n  r i b - e y e 

s t e a k  w i t h  h o r s e r a d i s h 

pa r s l e y  c r e a m

see recipe on page 58
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k a l e  s a l a d  w i t h  b u t t e r m i l k 

pa r m e s a n  d r e s s i n g ,  pa n c e t ta , 

c u r r a n t s  a n d  h a z e l n u t s

see recipe on page 58

g ru y e r e  c h e e s e  m a s h e d 

p o tat o e s

see recipe on page 58
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kale salad with buttermilk 
parmesan dressing, 
pancetta, currants 
and hazelnuts

1 cup sliced pancetta

1 cup roasted hazelnuts, 

	 coarsely chopped

½ cup dried currants

¼ cup orange juice

2 tablespoons balsamic vinegar

1 cup Darigold buttermilk

¾ cup grated or shaved fresh 

	 parmesan cheese, divided

3 tablespoons extra-virgin olive oil

10 large mint leaves

1 tablespoon lemon juice

1 tablespoon kosher salt

4 cups chopped fresh dinosaur 

	 (lacinato) k ale

Preheat oven to 350°F. Place the 
pancet ta on a bak ing sheet and 
bake for 15 minutes, or unti l brown 
and crisp but not burned. Crumble 
and set aside.

Place the hazelnuts on a separate 
sheet pan and bake at the same 
time for 10 minutes, or unti l golden 
brown. Remove from oven and rol l 
nuts in a c lean towel to remove 
skins. Place nuts on a cutting board 
and smash them with the f lat side 
of a chef’s knife; set aside.

Simmer the currants, orange juice 
and balsamic vinegar together in a 
small sauce pan to plump the cur-
rants (5-10 minutes).  Dra in and 
reserve for later use.

Place the buttermilk, ½ cup par-
mesan cheese, olive oil, mint leaves, 
lemon juice and salt into a blender 
and blend at high speed for 1 minute. 
Toss the dressing with the kale in a 
large serving bowl and garnish with 
pancetta, hazelnuts, currants and 
remaining cheese. Makes 4 servings.

gruyere cheese 
mashed potatoes

2 pounds Yukon Gold potatoes, 

	 peeled and quartered

2 cups Darigold heavy cream, 

	 divided

1 cup grated Gruyere cheese 

	 (about 4 oz.)

3 tablespoons Darigold butter

1-2 teaspoons kosher salt

Place potatoes in a large pot and 
cover with cold water. Br ing to a 
boil and cook for 15 to 20 minutes, 
or unti l fork tender. Drain and grind 
the potatoes through a food mil l or 
r icer into a large saucepan. Add 1 
cup cream, cheese, butter and salt; 
st i r  to incorporate, adding more 
cream unt i l  des i red cons istency 
is achieved. Heat on low tempera-
ture unti l mixture is heated through; 
serve warm. Makes 4 servings.

peppercorn rib-eye 
steak with horseradish 
parsley cream

½ cup Darigold sour cream

½ cup Darigold whipping cream

¼ cup grated fresh horseradish

¼ cup chopped Italian parsley leaves

4 tablespoons cracked black 

	 peppercorns, divided

1½ tablespoons plus 1 teaspoon 

	 kosher salt

1 teaspoon fresh lemon juice

1 tablespoon cracked green 

	 peppercorns

½ tablespoon pink peppercorns

½ tablespoon coriander seed

4 (16-18 oz. each) bone-in, 

	 prime-cut rib-eye steaks

Combine sour c ream, wh ipp ing 
c ream, horse rad ish,  pa rs ley,  1 
tablespoon cracked black pepper-
corns, 1 teaspoon salt and lemon 
ju ice in a smal l  mix ing bowl. Sti r 
unt i l  we l l  b lended. Set as ide to 
serve with the steak.

Combine remain ing b lack pep-
percorns, green peppercorns, pink 
peppercorns and cor iander seeds 
in a sma l l  m ix ing bowl and set 
aside. Place the steaks on a cutting 
board or baking sheet. Season with 
salt on al l  s ides; press the pepper-
corn-and-seed mix ture evenly into 
both s ides of each steak.

Gr i l l  s teaks on h igh heat,  turn-

i ng  occas iona l l y  un t i l  de s i red 
doneness is achieved. Remove to 
ser v ing p lat te r and a l low steaks 
to rest for 4 minutes. Ser ve wi th 
horseradish parsley cream. Makes 
4 serv ings.

lemon chess pie

Brown-sugar shortbread crust 

	 (Recipe follows)

4 eggs

1½ cups sugar

1 cup Darigold buttermilk

½ cup flour

6 tablespoons fresh lemon juice

¼ cup (½ stick ) Darigold butter, 

	 melted

3 tablespoons cornmeal

2¼ tablespoons vanilla 

½ teaspoon salt

½ teaspoon grated lemon peel

Press prepared brown-sugar shor t-
bread crust into a 9-inch pie pan 
and set as ide. Whisk eggs in a 
large mixing bowl, adding one at a 
time and whisking brief ly af ter each 
addi t ion. Add remain ing ingredi-
ents, one at a time, and whisk unti l 
each is incorporated before adding 
the next. Mix well.

Pour f i l l ing into prepared crust 
and bake at 350°F for 40 to 45 min-
utes, or until a knife inserted into the 
center comes out clean. Al low pie 
to cool at least 30 minutes before 
serving. Makes one 9-inch pie.

Brown-Sugar Shortbread Crust:

Add ½ cup (1 stick) Dar igold but-
te r,  ¼ cup brown sugar and ¼ 
teaspoon kosher sa l t to the bowl 
of a stand mixer. Us ing the pad-
dle at tachment, beat 3 minutes on 
medium speed unt i l  we l l  b lended 
and mixture is creamy. Add one egg 
yolk and beat again for one min-
ute. Gradual ly add 1¼ cups f lour 
and mix unt i l  we l l  b lended. Wrap 
dough in plastic wrap and refr iger-
ate unti l  ready to use. A l low dough 
to warm s l ight ly before press ing 
into a l ight ly greased 9- inch p ie 
pan. Makes one 9-inch crust.

We make the tastiest, richest, 

creamiest sour cream. Need 

proof? Scoot some into a 

tablespoon and turn it upside 

down. Then read this:

amazing, right? The sour cream 

that’s so thickety thick, it passes 

the upside down spoon test.

Creams 
do

come true.
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pa n n a  c o t ta  w i t h 

b l ac k b e r r i e s  a n d  f r a m b o i s e

see recipe on page 70

va n i l l a  b e a n s



s t e a m e d  m u s s e l s  m a r i n i È r e s

see recipe on page 70 

b ag n a  c au da

see recipe on page 68

recipes:

bagna cauda

pan-seared chicken with 
tarragon-dijon cream sauce 

buttery corn and leek sauté

steamed mussels mariniÈres

deer valley mexican 
wedding cookies

mocha chocolate truffles

panna cotta with 
blackberries and framboise
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s e d u c t i v ed i d  yo u  e v e r  wa n t  t o  e at  i t  a l l ?  Yo u  c a n ,  yo u  k n ow.



s u l t r yT h i s  c o u l d  b e  t h e  b e g i n n i n g  o f  a  b e au t i f u l  f r i e n d s h i p.

pa n - s e a r e d  c h i c k e n  w i t h 

ta r r ag o n - d i j o n  c r e a m  s au c e 

b u t t e ry  c o r n  a n d  l e e k  s au t é

see recipes on page 68
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da r k m y s t e r i o u sd o n ' t  b e  a f r a i d  o f  i t. i s  i t  a  c o o k i e  o r  a  c a k e ?

d e e r  va l l e y  m e x i c a n  w e d d i n g  c o o k i e s

see recipe on page 70

m o c h a  c h o c o l at e  t ru f f l e s

see recipe on page 70
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bagna cauda

½ cup plus 2 tablespoons 

	 extra-virgin olive oil

4 large cloves garlic, 

	 peeled and very thinly sliced

10 anchovies, drained and chopped

Pinch of celery seed

¹⁄3  cup unsalted Darigold butter,

	 cut into 1-inch chunks

Salt and black pepper to taste

Raw vegetables, such as fennel, 

	B elgian endive, radishes, 

	 cauliflower and celery hearts,

	 washed and cut into pieces

Pour o l i ve o i l  into a sauté pan. 
Add garl ic and cook over low heat. 
When the garlic star ts to sof ten, add 
anchovies and celery seed. Continue 
cooking over low heat and mash 
anchov ies wi th a wooden spoon 
unti l  they have dis integrated. Add 
butter to pan and remove from heat; 
whisk unti l  the but ter melts com-
pletely and the mixture is smooth. 
Season with salt and pepper.

Pour Bagna Cauda into a smal l 
chaf ing-type dish and place over a 
warming candle. Serve immediately 
with raw vegetables for scooping 
and dipping. Makes 6 to 8 servings.

pan-seared chicken with 
tarragon-dijon cream sauce

4 boneless, skinless 

	 chicken breasts

Salt and cracked black pepper

1 tablespoon olive oil

¼ cup dry vermouth

2 tablespoons minced sweet onion

1 clove garlic, thinly sliced

1 cup Darigold heavy cream

3 tablespoons chopped French 

	 tarragon, divided

½ cup crème fraîche 

	 (available at most supermarkets,

	 or home-made)

1 tablespoon Dijon mustard

Pinch of salt and ground 

	 black pepper

Season each  s ide  o f  ch i cken 
b reas ts  w i th  sa l t  and peppe r. 
Heat oi l  in a heavy sauté pan over 
medium-high heat; sear both s ides 
of  b reas ts  unt i l  go lden b rown. 
Remove breasts f rom pan to a sep-
arate plate and set aside. Deglaze 
the same pan with vermouth; add 
onion and gar l ic. Reduce heat to 
low; gent ly s immer to a l low f la-
vor of on ion and gar l ic to impar t 
into sauce. Add cream and a l low 
to s immer s l ightly. Return chicken 
to pan; cover and f in ish cook ing 
over low heat for 6 to 7 minutes, or 
unti l chicken reaches 160°F when a 
meat thermometer is inser ted into 
the thickest par t (or chicken is no 
longer p ink and ju ices run c lear 
when cut w i th a kn i fe).  Remove 
ch icken breasts f rom the sauce; 
stra in sauce. Add hal f the chopped 
tar ragon to the sauce; set as ide. 
Combine crème fraîche, Di jon mus-
tard, sa l t  and pepper in a smal l 
bowl;  fo ld in remain ing chopped 
ta r ragon.  Spoon the hot  ta r ra-
gon cream sauce over the chicken 

breasts and top wi th a dol lop of 
the tar ragon Di jon crème f ra îche. 
Makes 4 serv ings.

buttery corn and leek sauté

1 medium-size fresh leek  

3 tablespoons Darigold butter

3-4 cups roasted sweet corn 

	 kernels* (recipe follows) 

1 tablespoon chopped 

	 fresh thyme leaves 

	 (or 1 teaspoon dried thyme)

Salt and pepper to taste 

Remove roots and green top of 
leek and discard. Sl ice leek into 
thin rounds; r inse wel l in water to 
remove a l l  debr is. Dra in and set 
aside. Melt butter in a large sauté 
pan over medium heat. Add leek 
and cook 3 to 4 minutes, or unti l 
softened. Add roasted corn and fresh 
thyme and continue to cook 3 more 
minutes, or unti l  heated through. 
Season with sa l t and pepper to 
taste.  Makes 6 servings.

Roasted sweet corn: Spread corn 
kerne ls evenly over bot tom of a 
small cookie sheet. Dr izzle ¼ cup 
melted Dar igold but ter over corn; 
season with salt and ground black 
pepper. Roast at 400°F 10 to 12 
minutes, or unti l kernels are l ightly 
browned. Makes about 4 cups. 

* This recipe takes 4 to 5 ears of 
fresh corn. One bag (16 oz.) frozen 
sweet corn may be substituted. 

o b s e s s e di t  wa s  t h e  b o t t o m  o f  t h e  b a r r e l ,  a n d  I  wa s  s c r a p i n g  i t.

b ag n a  c au da
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steamed mussels 
marinières

4 pounds fresh mussels

3 tablespoons Darigold butter

½ cup dry white wine (Muscadet, 

	 if available)

3 tablespoons chopped shallots

1 teaspoon chopped garlic

Bouquet garni

	 ( instructions follow)*

¼ teaspoon ground 

	 black pepper

½ cup Darigold whipping cream

Beard and scrub the mussels. In a 
large Dutch oven, combine the but-
ter, wine, shal lots, gar l ic, bouquet 
garni and pepper; cover and sim-
mer for 5 minutes. Add the mussels 
and cream, cover the pot tightly and 
cook over h igh heat, shak ing the 
pot once or twice unti l the mussels 
open (about 5 minutes). Do not salt 
the mussels; they are naturally salty.

D iscard any unopened mussels 
and the bouquet garni. Div ide the 
mussels and broth into warm serv-
ing bowls and serve with a basket 
of crusty French baguette. Makes 
4 servings.

* To prepare bouquet garni, tie two 
sprigs each of thyme, parsley and 
tarragon, along with 2 bay leaves, 
with twine. Or, wrap in cheesecloth.

deer valley mexican 
wedding cookies

1 cup (2 sticks) unsalted Darigold

	 butter, softened

2 cups powdered sugar, divided

1 teaspoon vanilla extract

1 teaspoon almond extract

1²⁄3  cups flour

½ cup pecans

¹⁄8  teaspoon salt

Using an electr ic mixer, beat but-
ter and ½ cup powdered sugar in 
a large bowl unti l l ight and creamy; 
add vanil la and almond extract and 
mix well. In the bowl of a food pro-
cesser, pulse f lour, pecans and salt 
unti l nuts are f inely chopped (about 
one minute). Add f lour mix ture to 
butter mixture; stir to blend. Refr ig-
erate dough unti l  f i rm (at least 2 
hours, or overnight). Preheat oven 
to 325°F. Prepare bak ing sheets 
by l ight ly greasing with but ter or 
spray ing wi th non-st ick vegeta-
ble spray. Drop cook ie dough in 
rounded teaspoons, one inch apart, 
onto prepared pans. Bake unti l l ight 
golden brown (15-20 minutes). Cool 
completely. Place remaining pow-
dered sugar in a shal low pan or 
plate; rol l each cookie in powdered 
sugar unti l coated. Makes about 36 
small cookies.

mocha chocolate truffles

1 cup Darigold whipping cream

3 cups (1 pound) semi-sweet 

	 chocolate chips

1 tablespoon instant espresso 

	 powder (optional)

½ cup chocolate-mocha-flavored

	 cocoa powder (like Ghiradelli®)

1 cup finely chopped nuts 

	 (optional)

Heat cream just to a boil in a heavy 
saucepan. Place chocolate chips 
and espresso powder in a medium-
size mix ing bowl. Pour hot cream 
over chocolate mixture and stir unti l 
chocolate has melted and is wel l 
blended with the cream; beat unti l 
thick. Place in refr igerator at least 
2 hours, or overnight. Form smal l 
ba l ls f rom bat ter, us ing a melon 
ba l le r or 2 teaspoons, and drop 
onto parchment or waxed paper. 

Place in refr igerator to f irm (at least 
20 minutes). Roll each ball in cocoa 
powder and then in chopped nuts, 
i f desired. Refr igerate unti l ready to 
serve. Makes about 1½ pounds.

panna cotta with 
blackberries and framboise

2½ cups Darigold heavy cream

½ cup sugar

Pinch of salt

1 vanilla bean

¼ cup warm water

3 teaspoons powdered gelatin

¾ cup Darigold buttermilk

1 pint blackberries, washed 

	 and allowed to dry

6 tablespoons framboise, 

	 or other raspberry liqueur

Combine cream, sugar and salt in 
a saucepan over medium heat. Stir 
to dissolve sugar. Sl it vani l la bean 
lengthwise. Using the tip of a knife, 
scrap the seeds loose. Add pod and 
seeds to the saucepan. Continue to 
heat cream mix ture unti l  bubbles 
begin to form at the edge of the pan. 
Remove from heat, cover and steep 
15 minutes.

Meanwhile, pour water into a small 
bowl and spr inkle gelatin over the 
sur face. Set aside for 5 minutes, or 
unti l the gelatin has been absorbed.

Return cream mix ture to stove 
and reheat just unti l warm. Add gel-
atin and sti r to combine. Remove 
vani l la pod and strain mixture into 
a bowl. Stir in buttermilk. Ladle into 
six 5-ounce molds and refr igerate 3 
hours, or unti l set.

Unmold Panna Cotta onto individ-
ual plates. (Dipping mold brief ly in 
warm water helps loosen the gela-
tin.) Garnish with blackberr ies and 
drizzle each plate with a tablespoon 
of Framboise. Makes 6 servings.

There is one fact in this world 

that is true for everyone. 

Everything tastes better with 

whip cream. Everything. Oh, 

you have some pancakes there, 

BOOM. whip cream makes them 

better. That is a nice cup of hot 

chocolate I see and, BOOM, whip 

cream makes it better. Oh, what 

a lonely piece of pie, and BOOM, 

whip cream saves the day. You plus 

whip cream equals perfection.

whip it. 
whip it 

good.
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b r e a d ,
   m e e t
b u t t e r .

b u t t e r ,
m e e t

b r e a d .  

t h e  h u m bl e  l oa f  g e t s  f i x e d  u p.
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P e ac h ,  N a s t u r t i u m  a n d 

M a r m a l a d e  B u t t e r

see recipe on page 86
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i t ' s  o n l y  l u n c h , 
b u t  c o u l d  l e a d 

t o  d i n n e r .

Pa r m e s a n  H e r b  B u t t e r

see recipe on page 86

n o - k n e a d  c r a n b e r ry 

p e c a n  b r e a d

see recipe on page 80

N O - K N EAD   

SU  N - DRIED     

TOMATO      BREAD   

see recipe on page 86

recipes:

no-knead cranberry 
pecan bread 

blueberry buttermilk 
bread with fresh jam

maple butter

fruit and nut butter

peach, nasturtium and 
marmalade butter

parmesan herb butter

bacon butter

no-knead sun-dried 
tomato bread

oatmeal raisin loaf



s t r i n g s  a t t a c h e d .

M a p l e  B u t t e r

see recipe on page 86

b ac o n  b u t t e r

see recipe on page 86

P e ac h ,  N a s t u r t i u m  a n d 

M a r m a l a d e  B u t t e r

see recipe on page 86

F ru i t  a n d  N u t  B u t t e r

see recipe on page 86

Pa r m e s a n  H e r b  B u t t e r

see recipe on page 86
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m u c h  m o r e 
c o m p l e x  t h a n 

a  b l u e b e r r y 
m u f f i n . 

L i k e s  j a m 
a n d  m o o n l i t 

wa l k s  o n 
t h e  b e a c h .

  f r e s h    7 9   7 8   f r e s h   

b l u e b e r ry  b u t t e r m i l k 

b r e a d  w i t h  f r e s h  ja m

see recipe on page 86



  f r e s h    8 1   8 0   f r e s h   

n o - k n e a d  c r a n b e r ry 

p e c a n  b r e a d

no-knead cranberry 
pecan bread

2½ cups flour

½ cup whole-wheat flour

2 teaspoons (1 packet ) 

	 rapid-rise dry yeast

5 tablespoons sugar

1 teaspoon salt

1¼ cups Darigold buttermilk 

2 tablespoons Darigold butter, 

	 melted

½ cup chopped pecans

½ cup dried cranberries

½ cup Darigold sour cream

1 cup confectioner’s sugar

1 teaspoon vanilla extract

Whisk together f lours, yeast, sugar and 
salt in a large mixing bowl. Combine 
the buttermilk and butter in a measur-
ing cup. Pour into the f lour mix ture, 
along with the pecans and cranberries, 
and mix until well combined. Batter wil l 
be extremely sticky.

Pour batter into a greased and f loured 
9 x 5 x 3-inch loaf pan. Set aside and 
al low to r ise unti l doubled (which may 

take several hours). Bake at 375°F 35 
to 40 minutes, or unti l evenly browned 
and loaf sounds hollow when thumped 
on the bottom. Cool completely and 
inver t onto a wire rack.

Whisk together the sour cream, con-
fectioner’s sugar and vanil la, adding 1 
to 2 teaspoons water i f too thick. Driz-
zle over cooled bread. Makes 1 loaf.

Tip: Batter may be refr igerated over-
night in the pan before baking. Let it 
come to room temperature and r ise 
unti l doubled; bake as directed.
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a t t r a c t i v e ,
i n t e r e s t i n g ,

f u n ,  f u n n y,
s w e e t,  s i m p l e .

  f r e s h    8 3   8 2   f r e s h   



s o u l  m a t e s . f o r  s h e l f  l i f e .
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b l u e b e r r y  b u t t e r m i l k 

b r e a d  w i t h  f r e s h  ja m

see recipe on page 86

oat m e a l  r a i s i n  l oa f

see recipe on page 86

n o - k n e a d  s u n - d r i e d

t o m at o  b r e a d

see recipe on page 86
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darigold butter is 

better butter. The butter 

that just tastes better, 

bastes better and bakes 

better than ordinary 

butter because of our 

European-style vacuum 

churn.  Is it really better?

You bet your butter.

our butter 
is 

better. 

blueberry buttermilk 
bread with fresh jam

2 cups fresh or frozen 

	 ( thawed) blueberries

2 tablespoons granulated sugar

1 tablespoon instant Ball Pectin 

	 or 2 teaspoons Pomona 

	U niversal Pectin

3 cups flour

½ cup brown sugar

2 teaspoons baking soda

2 teaspoons baking powder

1 teaspoon ground cinnamon

1 teaspoon ground nutmeg

1 teaspoon salt

1½ cups Darigold buttermilk

½ cup (1 stick ) Darigold butter, 

	 melted

2 eggs

1-2 tablespoons raw or 

	D emerara sugar

Combine the berries, sugar and pec-
tin in a food processor and pulse until 
coarsely pureed. Divide jam in half and 
let stand while you make the bread.

Whisk together f lour, brown sugar, 
baking soda, baking powder, cin-
namon, nutmeg and salt in a large 
mix ing bowl. In a separate bowl, 
whisk together buttermilk, butter and 
eggs. Stir the buttermilk mixture into 
the dry ingredients just to moisten.

Trans fe r  ha l f  the  ba t te r  to  a 
greased and f loured 9 x 5 x 3- inch 
loaf pan and add a quar ter of the 
jam. Swi r l  f i l l i ng in to bat te r  w i th 
a  bu t te r  kn i fe .  Repeat  w i th  the 
remaining bat ter and another quar-
te r  of  the jam. Spr ink le w i th raw 
sugar and bake at 375°F  35 to 45 
minutes,  or  unt i l  even ly browned 
and a wooden p ick inser ted into 
the cente r  of  the loaf  comes out 
c lean. Remove f rom oven and let 
cool for 10 minutes. Inver t onto a 
wire rack to cool complete ly. Serve 
w i th the remain ing jam. Makes 1 
loaf and ½  cup jam.

flavored butters

Combine all ingredients for each fla-
vored-butter recipe in a medium-size 
mixing bowl; stir to mix well. Cover 
and refr igerate unti l ready to use. 
Each recipe makes about 1½ cups.

MAPLE BUTTER

1 cup (2 sticks) unsalted 

	D arigold butter, softened

¹⁄3  cup maple syrup

¼ teaspoon salt

Fruit and Nut Butter

1 cup (2 sticks) Darigold butter, 

	 softened

2 tablespoons chopped dried 

	 apricots

2 tablespoons chopped dried 

	 cranberries

2 tablespoons fresh or frozen 

	 ( thawed) blueberries

1 tablespoon chopped toasted 

	 pecans

Peach, Nasturtium and 

Marmalade Butter

1 cup (2 sticks) Darigold butter, 

	 softened

¹⁄3  cup peach jam or orange 

	 marmalade

¹⁄3  cup nasturtium blossoms 

	 and leaves, lightly torn

Parmesan Herb Butter

1 cup (2 sticks) Darigold butter, 

	 softened

½ cup grated Parmesan cheese

2 tablespoons thinly sliced 

	 green onions

1 teaspoon fresh thyme leaves

¼ teaspoon freshly ground 

	 black pepper

Bacon Butter

1 cup (2 sticks) Darigold butter, 

	 softened

6 slices bacon, cooked until 

	 crisp and crumbled

1½ teaspoons Dijon mustard

¼ teaspoon freshly ground 

	 black pepper

no-knead sun-dried 
tomato bread

2½ cups flour

½ cup whole-wheat flour

2 teaspoons (1 packet ) 

	 rapid-rise dry yeast

1 teaspoon salt

¾ teaspoon crushed dried oregano

½ teaspoon ground black pepper

1¼ cups Darigold buttermilk

2 tablespoons Darigold butter, melted

2 tablespoons chopped fresh basil

2 tablespoons chopped sun-dried 

	 tomatoes (packed in oil & drained)

Whisk together f lours, yeast, salt, 
oregano and black pepper in a large 
mix ing bowl. Combine the but ter-
milk and butter in a measuring cup. 
Pour into the f lour mix ture, a long 
with the basi l  and tomatoes, and 
mix unti l well combined. Batter wil l 
be extremely sticky. Pour batter into 
a greased and f loured 9 x 5 x 3-inch 
loaf pan. Set aside and allow to rise 
until doubled (which may take several 
hours). Bake at 375°F 35 to 40 min-
utes, or until evenly browned and loaf 
sounds hollow when thumped on the 
bottom. Cool completely and invert 
onto a wire rack. Makes 1 loaf.

Tip: Batter may be refr igerated over-
night in the pan before baking. Let it 
come to room temperature and r ise 
unti l doubled; bake as directed.

oatmeal raisin loaf

1 cup flour

½ cup whole wheat flour

1 cup rolled oats, plus more 

	 for sprinkling

½ cup firmly packed brown sugar

½ teaspoon baking powder

½ teaspoon baking soda

½ teaspoon cinnamon

¼ teaspoon salt

¾ cup Darigold buttermilk

¼ cup (½ stick ) Darigold butter, 

	 melted

¼ cup applesauce

1 egg

½ cup raisins

Whisk together f lours, rol led oats, 
brown sugar, baking powder, baking 
soda, cinnamon and salt in a large 
mixing bowl. Stir in buttermilk, butter, 
applesauce and egg; mix well. Fold in 
raisins. Heat oven to 375°F. Pour bat-
ter into a greased and floured 9 x 5 x 
3-inch loaf pan and sprinkle reserved 
oats over top. Bake 35 to 40 min-
utes, or until a wooden pick inserted 
into the center of the loaf comes out 
clean. Remove from oven and let cool 
for 10 minutes. Invert onto a wire rack 
to cool completely. Makes 1 loaf.
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