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An American Farm Dinner 

October 30, 2012 
 

Tonight’s Menu 
…!

Frog Hollow Warren Pear Bruschetta  
Martian Ranch & Vineyard, Grenache Rose, Los Alamos, CA 

… 
Ojai Organic Butternut Squash Soup with Roasted Pepitas  

... 
Frog Hollow Asian Pear, Roasted Walnut, Gorgonzola  

 
Frisee & Wild Arugula Salad 

... 
American Farm Cassoulet with 

Rancho Gordo Cannellini Bean, Ojai Squash and Gloria’s 
Kale  

... 
Fall Market Succotash 

... 
Frog Hollow Bosc Pears and Dried Plum Citrus Quinoa  

… 
Evan Kleiman’s Pie Creations with Frog Hollow’s 

“Legendary” Fall Fruits 
 

Martian Ranch & Vineyard’s 
Grenache Blanc and Grenache Noir 

Los Alamos, CA 
 

On The Table 
San Marcos Farms Honey: Avocado Blossom & Sage Blossom 

Fat Uncle Farm’s Blistered Almonds 
Olivos Del Mar Extra Virgin Olive Oil  

Frog Hollow Peach Chutney  and Asian Pear Chutney 
Pickling Sisters’ Fall Pickles 

Pagnol Bread  
!
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!!ORGANIC ROSEMARY CORNBREAD 
 

Makes two 5-inch loaves 

Cornbread with rosemary and olive oil is just barely sweet; match 
it up with cheese, olives, and white wine. Look for poplar-wood 
molds (such as Panibois) at baking-supply stores (they come with 
paper liners). You can also make one loaf using a nine-by-five-by-
two-and-a-half-inch loaf pan, brushed with melted butter. 
 
Ingredients: 
 
1 cup yellow cornmeal 
1 cup all-purpose flour 
1 teaspoon baking powder 
½ teaspoon baking soda 
½ teaspoon salt 
1 tablespoon finely chopped fresh rosemary, plus 6 sprigs for 
garnish (optional) 
2 large eggs, lightly beaten 
5 tablespoons sugar 
2/3 cup low-fat buttermilk 
2/3 cup extra-virgin olive oil 
 
Directions: 

Preheat oven to 425°. Put cornmeal in a large bowl. Sift flour, 
baking powder, baking soda, and salt together into cornmeal. Stir 
in chopped rosemary. 

Put eggs, sugar, buttermilk, and oil in the bowl of an electric 
mixer fitted with the paddle attachment. Mix on medium speed 
until combined. Reduce speed to low. Add flour mixture in two 
batches; mix until just combined. 

Divide batter between two 5 1/8-by-3 3/4-by-2-inch wooden molds; 
top each with 3 rosemary sprigs, if desired (remove before 
cutting). Bake until a cake tester inserted in centers comes out 
clean, 20 to 25 minutes. Let cool completely in molds on a wire 
rack. Store at room temperature, wrapped in plastic wrap, up to 2 
days. 

Note: To keep the loaf from getting too heavy or dense, avoid 
over-mixing the batter when you incorporate the dry ingredients. 
Use the lowest speed on your mixer, and add the dry ingredients 
gradually, mixing them just until they’re wet. 

-THANK YOU- 
 
 
 
 
 

Peter Fetterman and his team 
 
 

Al and Becky Courchesne of Frog Hollow Farm 
 
 

Martian Ranch and Vineyard 
 
 

McGrath Family farm 
 
 

Pagnol Bread 
 
 

The Your Local Hive team 
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ASIAN PEAR, WALNUT & GORGONZOLA 
SALAD 

 
Serves 4 
 
Ingredients: 
 
2 tablespoons Champagne vinegar 
2 teaspoon finely minced shallot 
2 tablespoons lemon juice 
1/3 cup extra virgin olive oil (or to taste, if you prefer a more 
acidic dressing) 
salt to taste 
2 medium Shinko Asian Pears cut into 1/4-inch thick slices 
1/2 cup pecans, lightly toasted and broken into large pieces 
4 ounces Pt. Reyes Farmstead Blue or other good-quality blue 
cheese, crumbled 
6 cups frisee  
freshly ground black pepper 
 
 
Directions: 
 
Place the shallot and Champagne vinegar, lemon juice and salt 
together in a small bowl and let sit for five to 10 minutes to 
mellow the flavor of the shallot.  Add the olive oil, whisking to 
combine do not emulsify or it will clump on the greens.  Set 
aside. 
 
When ready to serve, toss the greens with the vinaigrette, 
reserving just enough to drizzle over the finished salad. 
 
Arrange mound of greens on each of four chilled salad plates, 
and top with pears, walnuts and blue cheese. Drizzle with 
remaining vinaigrette and season with a twist of freshly 
ground black pepper. Serve immediately. 
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-NOTES- 
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FROG HOLLOW WARREN PEARS BRUSCHETTA 
 

 
Ingredients: 
 
4 slices Acme lavain or pugliese or sour batard 
2 small ripe Warren pears 
4 ounces gorgonzola cheese or “bleu castello” 
Extra virgin olive oil 
 
 
 
Directions: 
 
With a pastry brush, brush both sides of the bread with the olive 
oil. Grill the bread on each side over medium hot coals until 
there are visible grill marks and bread is light brown. If 
toasting in the oven, brush each side of bread with olive oil, lay 
on a sheet pan and bake in convection oven at 325° for 5-10 
minutes or golden color. Remove pan from oven turn each slice 
of bread over, and repeat. 
 
Remove from the grill or oven spread the cheese evenly over 
each slice of bread. Slice pear down the middle vertically. 
Remove center, stem and blossom end. Lay each cut side down 
and slice into ¼ inch slices. Fan out each half pear on each slice 
of bread and serve immediately. 

!
 

-NOTES- 
 

 
 
 
 
!

!
!



  
 

 
!

!

PEAR SHALLOT VINAIGRETTE  
 

Ingredients: 
 
2 tablespoons Champagne vinegar 
2 teaspoons finely minced shallot 
2 tablespoons lemon juice 
½ teaspoon salt 
¼ cup Warren or Taylor’s Gold pear puree 
1/2 cup Frog Hollow Farm extra virgin olive oil 
salt to taste 
 
 
Directions: 
 
Put shallots, vinegar, lemon juice and salt in a bowl and let sit 
15 minutes. Add the pear puree and whisk in olive oil. Careful 
not to emulsify the dressing or it will clump on the lettuce and 
not coat the lettuce properly. Let sit and adjust salt and 
acidity by adding more olive oil or lemon juice or vinegar. 
!

PICKLED CHIPOTLE FENNEL CARROTS 
 

Yields about 4 pint jars 
 
Ingredients: 
 
2 ¾ pounds peeled carrots (about 3 ½ pounds as purchased) 
5 ½ cups white distilled vinegar (5% acidity) or white apple cider 
vinegar 
1 cup water 
1 ½ cups sugar 
2 teaspoons non-iodized salt 
8 teaspoons whole mustard seed 
4 teaspoons whole celery seed 
4 teaspoons whole coriander seed 
4 teaspoons whole fennel seed 
4 whole, dried chipotle peppers 
4 whole fresh garlic cloves 
24 whole black peppercorns 
 
Directions: 
 
Wash, drain, and peel carrots.  Slice carrots crosswise or length-wise 
to size in order to fit in jar.  
 
Make the pickling solution: Combine the vinegar, salt, sugar, and 
water in a large pot (8-quart or larger) 
 
Heat the pickling solution: Bring the solution to a boil.  Then keep it 
boiling gently for 3 minutes. 
 
Prepare the jars: While the carrots are cooking, put 2 teaspoons 
mustard seed, 1 teaspoon celery seed, 1 teaspoon coriander seed, 1 
teaspoon fennel seed, 1 whole chipotle pepper, 6 black peppercorns 
and 1 garlic clove in the bottom of each clean, hot pint jar.  
 
Packing the carrots in the canning jars: Fill the jars with the carrots 
fairly tightly leaving 1-inch headspace, which is needed for 
expansion during heating in the water bath.  This is called hot 
packing.  
 
Filling the jars: Use a ladle or Pyrex measuring cup to carefully fill 
each packed jar with the hot vinegar solution (pickling liquid), again 
allowing ½ to 1-inch headspace.  The carrots should be covered and 
there should still be 1 inch of airspace left in the top of each jar.  
 
Remove air bubbles by sliding a dull knife inside the jars and/or 
gently jostling, then process in a hot water bath for 15 minutes.   



! FROG HOLLOW BOSC PEAR AND DRIED 
PLUM QUINOA  

 
A healthy Thanksgiving dish your vegan and vegetarian guests 
will love. 
 
Ingredients: 
 
2 bay leaves (1 if California bay) 
2 cups quinoa 
1/4 cup olive oil 
2 small Bosc pear cut into ½ inch cubes 
1 butternut squash, peeled and diced 
2 bunches green onions, chopped 
1 cup dried peaches, diced 
1 cup dried cherries 
1 cup fresh parsley, chopped 
1 cup fresh mint, chopped 
1 lemon 
1 orange 
 
 
Directions: 
 
In 4 cups water, add quinoa, season with bay leaves and bring to a 
boil. Reduce heat, cover and simmer about 20 minutes, until 
quinoa absorbs all the water. Remove from heat; remove bay leaves 
set aside.  
 
In a sauté pan, heat the olive oil, all but 1 tablespoon. Sauté pears 
and squash until slightly caramelized and season with salt and 
pepper. Combine with quinoa. Drizzle on remaining olive oil. Stir 
in onions, peaches, cherries, parsley, and mint. Grate in lemon and 
orange peel and squeeze on lemon juice to taste. Season with salt 
and pepper. 

  

  

  

  

-NOTES- 
!


