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elcome to our second issue of Edible San Luis Obispo. In this issue we
explore culinary traditions and memories of the past—from traveling on
the stagecoach trail to experiencing the food of the native Californians
and more. 

Reaching back into the early days of our area has been especially inspiring for me, as Central
California has been home to my family for eight generations. California has a rich and varied
food history and, as always, we hope to shine a light on some of the ways that our area stands
apart from others—especially those recipes, stories and traditions that have made the beauti-
ful Central Coast unique from the very beginning. 

This issue is also a celebration of the next generation of Californians—those who are at this
moment molding and shaping the fluid culinary landscape of our region. The bond between
the generations is an essential connection that inspires, teaches, launches us in new directions
or reconnects us to the past. 

We live in an era where information of all kinds is literally at our fingertips, so to be able to
slow down, reconnect and root ourselves in our community’s history and stories may be the
key to sprouting new growth for the next generation, growth with solid roots and stories to
tell—hopefully over a great meal. 

Karrie Crane
Editor/Publisher 

W
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notable edibles

Local, organic, sustainable—these are terms that generate excite-
ment these days when it comes to consumers caring about what they
eat and identifying quality food. But while food conglomerates make
an attempt to deliver these elements to meet the growing demand,
truly only the small and regional food and farm businesses can fulfill
these promises. 

Slow Money is a national movement launched by the book Slow
Money, written by Woody Tasch. A local chapter was formed in 2012
to bring the principles and benefits of this movement to San Luis
Obispo County; we call it Slow Money SLO. Very simply, the group
connects those who wish to invest locally in small food and farm en-
terprises with the entrepreneurs who need the funding.

The bigger-picture benefits of such arrangements, as espoused by
Tasch, are about rebuilding the soil, putting back what we take out
and bolstering the food and farm economy in a more sustainable
manner. It is about protecting and restoring the natural systems that
are most critical when it comes to food production, while giving peo-
ple an opportunity to know exactly where their money is invested. It
enables them to touch and consume the products of their investment
and to know the farmer and his property where the fruits of the in-
vestment are realized. It includes helping to build the local supply
chain that connects the farmer with the consumer.

Some of the greatest food now comes from local producers and the
many chapters of Slow Money have had a role in developing some of
these brands. In some cases, entire regions have been restored and re-

vitalized by the recognition that local people benefit more from local
investment and that the food produced is more satisfying from many
perspectives.

The Slow Money SLO chapter has already helped three local food en-
trepreneurs and more are in process. The method is simple: The group
connects those who want to invest locally with those who need it. An
entrepreneur presents to the Slow Money group, explaining the busi-
ness and how it benefits the local food system and consumers. In most
cases these businesses are already operating. Individuals who find the
business of interest and wish to gather more information will arrange to
meet with the entrepreneur outside the Slow Money meetings. 

Eventually, loan or investment arrangements and terms may be dis-
cussed and decided by mutual agreement. The Slow Money SLO
chapter is not an investment club and funds are not pooled, but many
other chapters have evolved into these models over time. Slow Money
participants may also support food and farm businesses by providing
advice, business connections and consulting which may be needed
just as much as funding.

Slow Money SLO meets at the SLO Grange, 2880 Broad St., on the
first Tuesday of each month, starting at 6:30pm, following the weekly
farmers market there. New investors, potential borrowers and anyone
interested in participating are welcome and there is no fee to join.
Visit SlowMoneySLO.org to express your interest and you will be
contacted with more details. 

Slow Money SLO
Rebuilding the Economy from the Ground Up

BY JEFF WADE, CHAPTER LEADER
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arming is a multifaceted effort that requires the precise man-
agement of water, energy and nutrients on the ground while si-
multaneously dealing with the unpredictability of weather,
economics and regulation handed down from above. This web

of factors can understandably prove difficult for farmers to handle. 

Stockman’s Energy sees the farm for the complex system it is and
helps manage on-farm energy and resources so farmers can focus on
other pressing matters. Having grown up in rural communities—
Montana and Wisconsin—principals Kirk Story and Eric Veium,
both Cal Poly graduates, take great pleasure in working with agricul-
ture. After years working at successful careers in commercial energy
efficiency and renewable energy, they set out to use their experience to
make the farmer’s life a little easier. 

Stockman’s Energy currently focuses on irrigation optimization. Initially,
they viewed energy cost savings as the main benefit of their service. “We
quickly discovered that irrigation optimization gives farmers greater visi-
bility and control of their operation and also helps them manage compli-
ance with water regulations,” says Kirk. Among their tools are irrigation
system benchmarking, solar power and variable speed pump controls
that can even allow irrigation operation via smartphone.

Pumping water is one of most energy intensive on-farm energy uses.
Diesel or electric bills can run into the tens of thousands of dollars an-
nually for each pump. Stockman’s Energy recently upgraded one Sali-
nas Valley farmer’s diesel irrigation pumping station. Diesel prices
have been so volatile that the farmer at times feared he couldn’t afford
to pump. The new pump sports a high-efficiency electric motor with
variable speed control that significantly reduces energy use and elimi-
nates regulated emissions, satisfying the farmer and regulators alike.
This $100,000 project at a single well will pay back in about three
years and will keep $30,000 each year after in the farmer’s pocket for
the next 10 to 15 years. 

“By installing on-site solar or investing in energy-efficient equipment,
a farmer is paying off new equipment that he or she owns instead of a
utility bill that will never go away,” emphasizes Eric. 

For more information on how Stockman’s can help your farm,

visit StockmansEnergy.com.

Stockman’s 
Energy Focuses 
on Efficiency
BY GREG ELLIS
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plate of warm, gooey cookies sits on the wooden dining
table before me. The dark, molten, nickel-sized choco-
late chips pool up like oases in the perfectly round, thin
islands of freshly baked dough. A sweet, nutty, magnet-

izing and deeply indulgent scent fills the air. And as I raise one cookie
to my lips, the light, crisp bite gives way to a chewy, warm, moist
consistency and a flavor with hints of roasted almonds and rich,
heady maple syrup that is nothing short of decadent. 

Yet the three yoga teachers turned cookie makers facing me insist
these cookies are vegan, gluten-, soy- and guilt-free. 

Well, in that case… I reach for another as Valerie Mantzoros,
Cindy Toda and Eva Klembarova—owners of Undercover Cook-
ies—whip out a list of the ingredients: almond meal (from local
company Paso Almonds), organic and fair trade dark chocolate
chips (from local company Mama Ganache), 100% pure maple
syrup, olive oil, rice flour, tapioca flour, pure vanilla extract, guar
gum, sea salt, baking soda. 

That’s it. No fatty butter. No devilish processed white sugar or blas-
phemous bleached white flour. The three smile in unison, bright-eyed
and seemingly glowing from their chocolate chakras within. These
cookies are healthy and delicious. These cookies are Undercover
Cookies, gourmet allergy- and diet-sensitive concoctions masquerad-
ing as standard sinful treats.

You might expect a healthy recipe from yogi bakers, but you wouldn’t
expect a result so utterly hedonistic that even non-health-nuts go nuts
for them. This was Undercover Cookies’ aim: “A good cookie that
happens to be edible for the gluten-free group and the vegans,” says
Toda. “We don’t want to leave anyone out. We want everyone to be
able to enjoy it,” adds Mantzoros. 

They explain (over yet more melt-in-your-mouthfuls) that they
seemed to have been destined by some cosmic force to find each other
(through a mutual passion for Bikram Yoga—you know, the hot kind)
in order to share these vegan (V), gluten-free (GF) wonder cookies
with the world.

Sleuthing Out the Sweets
BY JAMIE RELTH

notable edibles
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The kernel of the company took seed when Mantzoros was diag-
nosed with rheumatoid arthritis (an auto-immune deficiency affect-
ing the joints) when she was 20 years old. The condition required
her to cut out flour, sugar and eggs, among many other things,
which she assumed meant a death sentence for her lifelong hobby of
baking cookies. But lackluster store-bought V/GF options led her
into the kitchen once more to develop her own recipe for a dessert
that would do no harm.

As she experimented, she shared each batch with fellow yogis at
Bikram Yoga SLO. And before long, she and partner Toda realized
they were on to something. One student-sampler (who was neither
vegan nor gluten-free), Toda recalls, always wanted more than just
one, and told them he would gladly pay for them. Mantzoros chimes
in, “That seemed crazy at the time—’You’re going to pay me to make
you cookies?’ Ohhhh, I guess people would pay to get cookies!” 

From there, the epiphany dough-balled. 

Fellow yoga teacher and feel-good-by-eating-good believer Klem-
barova, a Cal Poly nutrition graduate, joined the cookie crusade.
Then a rapid influx of word-of-mouth enthusiasm forced them to get
legit almost overnight (an effort aided by the newly passed “Cottage
Bill” legitimizing the sale of certain licensed homemade goods, like
cookies) in order to deliver to clamoring cookie customers locally, na-
tionally and even internationally. 

Having begun with a simple chocolate chip cookie (still a favorite) in
September 2012, their gourmet cookie repertoire now comprises 13
varieties, including Espresso, Chipotle and Caramel Coconut Sea
Salt. In true yogi style, Toda explains that their “cottage” bakery is
still evolving. “We’re keeping ourselves open, and different messages
are taking us different places, and that’s how we’re growing.” So far
those messages are leading them to the SLO Farmers Market (starting
in February) and eventually to opening a V/GF café. For now, hunt
down Undercover Cookies at UndercoverCookies.com, where you
can order various cookie combos for free delivery in SLO and for
USPS Priority delivery by mail order. 

The Gluten-Free Pantry

In creating her Undercover Cookies recipes, co-owner and head
baker Valerie Mantzoros says she followed the motto that “Every-
thing you put in should be something you would want to eat—by
itself,” noting that she feels no need to use egg substitute or other
imitation ingredients that she thinks would result in a sub-par
cookie. Instead, she finds natural solutions to her restrictive baking
challenges, which also include allergies to common V/GF ingredi-
ents like potato starch and soy. 

ALMOND MEAL—Mantzoros says when baking gluten-free, it’s
important to use several flours so your goodies don’t turn out
“super dense” or fall apart too easily. “I like almond meal because
it helps for a moister result, and almonds themselves have a lot of
health benefits,” she says, listing natural protein, fiber and benefits
for the brain and memory. 

GUAR GUM—Mantzoros notes that while it may sound manufac-
tured, guar gum is a natural ingredient made from the guar gum
bean, common in India and available in a powder form at most
health food stores. “You don’t need to use very much, and it helps
to stick things together a little,” she says, noting that gluten and
eggs are typically the “glue” of baking recipes. “It helps create more
of a chewy texture.” 

OLIVE OIL—”Most oils used [in vegan/gluten-free baking] are
often soy and canola, and I am allergic to both of these,” says
Mantzoros. She went back to the drawing board, researching the
healthiest, best oils. “For me, the winner was olive oil. I had also
heard that using olive oil in brownies created a richer, more deli-
cious result, so I thought, ‘Why not in cookies, too?’” Her hunch
played out beautifully.

RICE FLOUR—Rice flour can be very drying, Mantzoros says,
which can lead to a dusty, cardboard result in the kitchen. She cuts
the dryness by mixing in other flours and balancing ingredients
like olive oil.

SEA SALT—When it comes to salt, Mantzoros says sea salt simply
tastes better to her; but she also chose it for its natural health quali-
ties: “It is less refined so it has more minerals, and there are no ad-
ditives.” 

TAPIOCA FLOUR—Tapioca is great for vegans and celiacs, Mant-
zoros says. “It is slightly sweet, but mostly pretty bland, so it does-
n’t over power anything. It also helps thicken a little and I think it
helps keep things moist.”  
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Apricots

Artichoke

Arugula

Asian greens

Asparagus

Avocados

Basil

Beans

Beets

Blackberries

Blueberries

Broccoli

Brussels sprouts

Cabbage

Carrots

Cauliflower

Celery

Chard

Cherimoya

Cherries

Chives

Cilantro

Citrus

Collards

Dandelion

Dill

Fennel

Grapefruit

Garlic

Kale

Leeks

Lettuce

Mustard greens

Nectarines

Oregano

Parsley

Peas

Radishes

Raspberries

Spinach

Sprouts

Strawberries

Tomatoes

Turnips

in season



RANCH ENCHILADAS 

Adapted from the Foxen Family recipe 

In our family, these enchiladas were always enjoyed around Christ-
mastime but they are great any time of year. These were created
with fillings that were on hand at the ranchos: onions, eggs, raisins
and olives, a unique and tasty combination. This is one variation of
our family recipe but, according to my grandmother, every genera-
tion has a slightly different variation—so it’s worth experimenting
with different herbs and assembly techniques. 

As for the use of canned sauces, you’ll find a recipe for a from-
scratch enchilada sauce at EdibleSLO.com but the canned Las
Palmas sauces were the way to go for the busy, working ranch
families. Jacqueline Higuera McMahan writes in her book Cali-
fornia Rancho Cooking, “Many of the old-timers who related
their recipes to me repeatedly mentioned Las Palmas red chili in
a can. They relied on it to such a degree that I couldn’t ignore it.
By the time the quick sauce is doctored up, it is quite good.”
For this reason we have decided to keep the Las Palmas sauce
as an element in our recipe as well. —Karrie Crane 

1¼ cups olive oil 

6 large Spanish onions, chopped

5 cloves garlic, chopped

1 large can (28 ounces) Las Palmas red chili sauce

1 small can (15 ounces) Las Palmas enchilada sauce

½ cup seedless raisins 

1 tablespoon salt

1 pinch marjoram (optional)

1 to 2 tablespoons flour 

2 tablespoons Mexican oregano

2 tablespoons onion powder 

1 pinch ground cloves 

12 to 15 flour tortillas 

1 dozen large eggs, hard-boiled and chopped 

1 jar pitted black olives

1½ pounds sharp or medium cheddar cheese 

Sauce: Heat the oil in a large kettle, add onions and garlic, and
cook for 7 to 10 minutes or until translucent. Add sauces, raisins,
salt, oregano, onion powder, ground cloves and marjoram. Let
simmer while getting other things ready. Just before using, thicken
with 1 to 2 tablespoons flour (do this in another small bowl, mak-
ing a paste out of it, and then pouring back into the kettle). 

Assembly: In a large frying pan, heat about a half inch of oil
olive. Dip 1 tortilla in hot oil for just a few seconds, and then dip
into sauce kettle until coated, and then place on a baking pan.
On ½ of the tortilla, sprinkle 1 heaping teaspoon of chopped
egg, 1 or 2 olives, grated cheese and 2 or 3 tablespoons of the
onion sauce mixture. Fold over the other half of the tortilla and
fasten with a toothpick. When pans are filled, pour remaining
sauce over all, put an olive on top of each one, and sprinkle
cheese over all. Bake about ½ hour at 350° degrees. 

Makes 12.
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FRIJOLES DE LA OLLA
(Creamy Rancho Beans) 

From California Rancho Cooking
by Jacqueline Higuera McMahan 

It’s been said that there was always a pot of beans on the stove at
our family’s ranch. Whoever walked through the kitchen was ex-
pected to give the beans a stir. Small pink beans were the beans
of choice and said to have more flavor than the starchier pinto
beans. This recipe can be tripled or quadrupled for a large fiesta. 

1 pound dried pink beans

1 cup chopped onion

2 cloves garlic, minced

1 ham hock or ham bone (optional)

10 cups water

2 teaspoons salt

2 tablespoons lard, preferably homemade, or pure olive oil

½ teaspoon freshly ground black pepper

Place the beans in a strainer and run water through them to
clean. Check for stones or foreign matter. Place the beans,
onion, garlic, ham hock and water in a 4-quart pot. Bring to a
simmer over medium-high heat and cook, partially covered,
over low heat until the beans begin to soften, about 1 hour. Add
the salt. Add hot water to the simmering beans if the liquid re-
duces below the surface of the beans. Continue cooking until
the beans are completely tender, 1 to 1½ hours more. Turn off
heat and let sit for 1 hour. 

Heat the lard or oil in a large cast-iron skillet over medium heat
and sprinkle in the pepper. Pour in 2 cups of the warm beans. As
the beans absorb the fat, mash them with a potato masher. Add
½ cup of bean liquid from the pot. Simmer and add another cup
of beans and another ½ cup of bean liquid. Simmer the thicken-
ing beans in the open skillet, uncovered, over medium-high
heat. Keep mashing to create creaminess. Continue adding
beans and bean liquid to the skillet until you have a thick, unctu-
ous mess of beans that take up at least half the pot. 

Stir the thickened beans back into the pot with the unthickened
beans and cook together over medium heat to blend. 

Serves 8 to 10 as an accompaniment. 

Note: In our kitchen beans were never soaked. It was believed
that soaking sapped flavor. Besides, if you were cooking 20
pounds of beans for a fiesta, you would need a reservoir of
water to soak the beans! 



MA’DULCE ENCHILADAS 
(Strawberry Enchiladas)

From California Rancho Cooking
by Jacqueline Higuera McMahan  

In the old times, strawberries were called ma’dulces, meaning
mas dulces, or sweetness. Combined with sweet milk tortillas,
these make a wonderful treat. 

Assemble no more than 1 hour in advance, so the tortillas don’t
become soggy. 

Cream Cheese Filling 
8 ounces cream cheese

¼ cup sour cream 

1 teaspoon vanilla extract

½ cup powdered sugar

Strawberry Sauce
1 tablespoon butter

¼ cup orange juice, preferably fresh

½ to ¾ cup sugar

¼ teaspoon salt 

¾ cup fresh strawberries, puréed 

1 package (12 ounces) frozen unsweetened raspberries, thawed 

2 cups fresh strawberries, sliced 

Assembly
6 Sweet Milk Tortillas (pg. 13), or other thin flour tortillas 

Powdered sugar, for dusting 

Place the cream cheese, sour cream, vanilla and powdered
sugar in the bowl of a stand mixer and beat until fluffy. Set aside
the filling. 

To prepare the sauce, combine the butter, orange juice, sugar,
salt and puréed strawberries in a 3-quart saucepan. Place the
raspberries in a wire strainer and push them through with a
wooden spoon. Scrape any purée clinging to the bottom of the
strainer. Add the raspberry purée to the mixture in the
saucepan. Simmer over medium heat until the mixture thickens
into a sauce, about 8 minutes. Remove from the heat and stir in
the sliced strawberries. 

To assemble the enchiladas, place about 2 rounded tablespoons
of filling down the center of each tortilla. Fold over the sides.
Place, seam side down, in a buttered 13- by 10-inch baking dish. 

Preheat oven to 350°. Bake the enchiladas for 8 to 10 minutes,
or just until the filling is puffed. Place each enchilada, dust with
powdered sugar and serve.  Serves 6.
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SWEET MILK TORTILLAS 

From California Rancho Cooking
by Jacqueline Higuera McMahan 

When families traveled from rancho to rancho to visit, milk tor-
tillas were wrapped in snowy-white tea towels and stored in bas-
kets for the trip. Milk tortillas had better staying power than
regular flour tortillas and were comforting to the children. Try
them directly from the griddle, smeared with butter and cinna-
mon sugar! 

2½ cups unbleached all-purpose flour

½ teaspoon salt

½ teaspoon baking powder

3 tablespoons sugar

4 tablespoons butter, cut into pieces

2 tablespoons vegetable shortening 

¾ cup regular or low-fat evaporated milk, warm, or more as
needed 

Combine the flour, salt, baking powder and sugar in a large
bowl with a whisk. Work the butter and shortening into the flour
mixture until mealy, as for pastry. Drizzle in the warm milk to
form a soft dough. If the dough seems dry, add 1 to 2 table-
spoons more milk. Knead for 1 minute in the bowl. Turn the
bowl upside down over the dough and let it rest for 30 minutes. 

Form 8 balls of dough and place on an oiled baking sheet.
Cover with plastic wrap. Flatten the balls and let rest for 20 to 30
minutes. 

To form the tortillas, flatten each ball, rolling from the center to
the edges. Keep turning the tortilla and rolling to keep the circle
round. These tortillas will be a little thicker than plain flour tor-
tillas, but they will bubble more on the comal, forming more lay-
ers. Wrap in a clean dishtowel as you cook each one. When
cool, store in a plastic zipper bag. 

Preheat a comal or griddle to medium hot. Cook each tortilla for
about 1 minute, turning over frequently. They are cooked when
they have little golden brown flecks on both sides. 

Makes 10.



Sweet 
Indulgence
         BY JUDITH BERNSTEIN
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y favorite childhood road
trip was to Hershey, Penn-
sylvania, where my family
toured the chocolate factory

and sampled the goodies. Years passed and I
re-experienced those visits at several local con-
fectioners. But with all this touring and tast-
ing, I never asked where the cocoa beans were
raised, how the cocoa farms were run and how
the beans were transformed into chocolate
bars, truffles and other rich delights. 

A visit to Mama Ganache (previously Sweet
Earth) to talk with its president, Tom
Neuhaus, answered many of these questions.
Over a cup of spicy Aztec cocoa, he explained
the intricacies of the chocolate business.

Chocolate grows on understory trees with
trunks as thick as six inches; they can grow as
high as 60 feet. The majority of the world’s
cocoa comes from the Ivory Coast in Africa,
where it is raised on small, family-owned
farms and on large plantations. Some of the
plantations are owned by corporations like
Cargill and Archer Daniels Midland, which
control approximately 40% of the Ivorian
chocolate industry. Chocolate itself is big
business, generating $18 million in annual
U.S. sales alone.

The larger corporations employ what Neuhaus
terms “a hierarchical series of middlemen.”
There are people at the local level who buy
from different farmers and make deals with a
pisteur, who in turn sells to a traitant. The trai-
tant sells the beans to buyers from corporate
giants, who ship it to a grinder. The grinder
transform the beans into chocolate liqueur sent
in tanks to companies like Cadbury and Mars.
That’s a lot of middlemen!

Mama Ganache buys only fair-trade, organic
chocolate from small, family-owned farms or
cooperatives in Peru, Ecuador and the Do-
minican Republic. The farms use environ-
mentally sound practices such as not
spraying with pesticides and fungicides. Says
Neuhaus, “Our farmers avoid using conven-
tional petrochemicals and neurotoxins and,
as a result, the cocoa contains less of those.”

The “fair trade” certification means that the
farmers receive fair prices, practice gender
equality, receive training in diversification
and are free of abusive child labor practices.
In contrast to the middlemen hierarchy, the
farmers sell their beans directly to an in-
country “grinder,” who makes it into semi-
finished products such as liquor, cocoa
butter, chips and powder. Then these are
shipped to American ports and purchased by
restaurants and small companies like Mama
Ganache as well as by larger
manufacturers/sellers like Trader Joe’s.

Aside from relatively low environmental im-
pacts, there is another advantage to using or-
ganic chocolate: taste. Neuhaus finds that
most chocolate is based on a bean with little
aroma, but “ours has flavor and aroma that
distinguish it from the majority. It’s like an
orchestra with bassoons and piccolos; hope-
fully it has balance, and that’s what you
strive for.”

Mama Ganache is named for a chocolate
and cream mixture—ganache—that was used
in the original European chocolate truffle.
Unlike large-scale chocolatiers, Mama

Ganache makes its products by hand rather
than with machines. Chips are melted, put
into molds and transformed into bars, barks,
truffles, etc. with such ingredients as cranber-
ries, nuts and caramel. They also import or-
ganic cocoa powder to make five kinds of
cocoa: classic, unsweetened, orange, Aztec
and chai. It takes over an hour to make 60
chocolate bars, which is why small opera-
tions like theirs cannot compete with big
manufacturers on cost or output.

My next stop was the Chocolate Sheep.
Owner Noreen Vance has, metaphorically
speaking, chocolate in her blood. As a
teenager, she worked in her mother’s Cape
Cod store, Gone Chocolate. After moving to
California as an adult, she taught special-
needs children, but three years ago her hours
were cut. That was a wake-up call to return
to her first love: making chocolate. Luckily,
she found a location in Arroyo Grande’s Vil-
lage reminiscent of the small town she grew
up in on the Cape and opened the store
three years ago.

She begins her day with cocoa and espresso
bark, so we sampled a delectable chunk while
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discussing the art of handcrafting chocolates.
Noreen uses Guittard Chocolate; although it
isn’t fair trade, she investigated and found
that the company abides by fair-trade goals,
buying cocoa from farms that do not exploit
child labor. 

The chocolate is shipped in 50-pound
blocks that are broken and then melted in a
tempering machine. Then she adds a variety
of ingredients such as almonds, caramel and
peanut butter and pours them into molds to
harden. In the future, she plans to use more
California ingredients but for now buys
local strawberries that she in turn coats
with, of course, chocolate. And soon she
will have sheep molds so the store will have
a signature product.

The Chocolate Sheep thrives on repeat cus-
tomers and special orders. “People come in
and say, ‘Can I have a new kind of bark for
my baby shower or for a birthday?’ And I
have one repeat customer who buys an en-
tire tray of whatever I’m making, takes it to
a coffeehouse nearby and hands them out
for free!” 

Speaking of repeat customers, I know two
places that will see me again soon. And after
that, there is Gerald’s Olde Tyme Chocolates
in Grover Beach, Joy Cup organic chocolate-
peanut butter sold at farmers markets and
Sweet Confectionary Offerings in Cambria,
and hopefully, more still. 

Judith Bernstein moved to SLO from Ore-
gon where she wrote for Oregon Coast Mag-
azine and reviewed theatres and restaurants
for an Ashland paper. She consults for non-
profits and works on climate change issues.

Gerald’s Olde
Tyme Chocolates

The Chocolate Sheep

The Joy Cup Company
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Clockwise from top left Almond
Butter Toffee, Salted Caramels, Irish

Truffle Cream, Raspberry Truffle 

Left to right: Amazing Almond Bark, Starbucks Espresso Bark, Amazing Almond Bark 

Left to right: Espresso Sea Salt, Raw Honey/Vanilla Bean, Olallieberry/Raspberry 



                www.EdibleSLO.com   |    17

SLO County
Confectioners
The Chocolate Sheep
201 E. Branch St., Arroyo Grande. 
M–Sa 11am–5pm 

Gerald’s Olde Tyme Chocolates
1741-A W. Grande Ave., Grover Beach. 
M–F 11am–6pm, Sa 11am–5pm 

The Joy Cup Company
Available at TheJoyCupCo.com and at
local farmers markets

Mama Ganache
1445 Monterey St., SLO. M-W 10am-
6pm, Th-Sa 10am-9pm, Sun. 11am-5pm 

Truffle Garden
Available at TruffleGarden.com 
or by calling 805.788.4688 

Sweet Confectionery Offerings
4070 Burton Dr., Sweet 2, Cambria. 
Open all week at 10am 

Mama Ganache

Truffle Garden

Clockwise from bottom left: Meyer Lemon, Champagne, Cardamom Ginger, Bananas Foster 

Clockwise from top left: Coconut,
Hazelnut, Double Chocolate,
Lavender, Mexican Chocolate 



eading through the impres-
sive gate, past the longhorn
cattle and down the road
amidst rolling hills of awe-in-

spiring ranch land, you instinctively sense
that this is an integral part of San Luis
Obispo’s intriguing history. 

Family-owned and operated Filipponi Ranch
Cellars began with the vision of the family’s
patriarch and founder, Herb Filipponi.
Herb’s father, Lorenzo, immigrated to Amer-
ica from Switzerland in the early 1900s, set-
tled the family on a 300-acre ranch and
started a dairy. 

Dairy farming was popular in San Luis
Obispo County during its early years. Across
the way from the Filipponi property is SLO’s
historic Octagon Barn complex, originally
operated by the Santa Fe Dairy and later
Home Dairy, still stands today—preserved
by the SLO Land Conservancy as a tribute to
the area’s early farming culture. 

“Milking cows is an everyday event, rain or
shine, even on holidays,” Herb Filipponi ex-
plains. “Cal Poly is the only dairy still in
business locally from those old days.” 

So with sights on the emerging wine indus-
try, Herb took the first steps toward creating
Filipponi Ranch Cellars—a new direction for
his original family land. He teamed up with
winemaker Peter Cron: “It started out with a
barrel of Chardonnay 15 years ago and here
we are.”  

As a new member of the San Luis Obispo
Vintners Association, Filipponi Ranch Cel-
lars will be producing up to 700 cases of
wine in the upcoming year. On an excep-
tionally warm afternoon, the Chardonnay is
especially popular and the Lorenzo is always

a favorite. Named after Herb’s father, this
blend of Syrah, Grenache and Mourvèdre is
smooth, soulful and indicative of the quality
wines represented here at Filipponi.  

“Wine creates itself ... I’m merely driving the
bus,” says winemaker Cron. “The unex-
pected leads to beautiful results. As a self-
proclaimed optimist, I’m one who always
believes that we’ll somehow figure it all out.”  

In the early 1980s Peter started working for
Estrella River Winery in Paso Robles. He
moved back to Los Angeles and worked in
the engineering field for a number of years
until returning to the area soon after his fa-
ther moved to the Central Coast and planted
a small Cabernet vineyard. They opened a
small winery called Laverne Vineyard, spe-
cializing in the production of small lots of
single-vineyard wines. 

Continuing this trend of producing small
lots of high-quality wine, Filipponi Ranch
Cellars’ grapes are harvested by hand from
exceptional San Luis Obispo and Santa Bar-
bara County vineyards. 

The Filipponi legacy goes beyond dairy his-
tory and hand-crafted wine. Most recently,
the Filipponi family was instrumental in
connecting the trail from Johnson Ranch to
Froom Ranch / Irish Hills. Thanks to their
right-to-pass access, visitors are now able to
hike from either end while enjoying the
lovely views of Edna Valley and the sparkling
Pacific. (The Irish Hills trailhead is at the
end of Madonna Road, near Los Osos Valley
Road. The Johnson Ranch trailhead is on the
frontage road near Highway 101 at the
southbound Higuera exit north of San Luis
Bay Drive.)
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slo roots

Herb at the
barbeque 
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History in a Bottle
Once a Dairy, Filipponi Ranch Is Now Doing Fine with Wine

H
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While tasting is currently by appointment
only, once you visit you’ll want to stay awhile.
Come picnic under the shady sycamores,
enjoy a game of bocce and celebrate the Old-
World, homegrown hospitality you’ll receive
every time. The original Filipponi homestead,
viewable from Highway 101, is being reno-
vated and the goal is to have it open later in
2013 as the new tasting room. 

Whether it’s connecting trails for the com-
munity or bringing together friends and fam-
ily for the latest barbecue and wine-tasting
extravaganza, there’s a feeling of camaraderie
that is homegrown and welcoming. 

“I’m over here with my barbecue during
events and Peter is over there comfortably
talking about the wines. We’re each doing

what we love and it’s all working out just
fine,” explains Herb with a smile. 

Writing has always been a passion for Leslie
Jones, offering opportunities to travel to in-
triguing destinations, learn fascinating things
about her own community and promote
wildlife and environmentalism. She’s written
for local, national and international maga-
zines for over 20 years and is currently writ-
ing a book about her family’s history on a
sugar plantation on the Big Island of Hawaii. 

Once you visit you’ll
want to stay awhile.
Come picnic under the
shady sycamores, enjoy
a game of bocce and
celebrate the Old-
World, homegrown
hospitality you’ll
receive every time. 



The Start 
of Something
TEXT AND PHOTOGRAPHS BY MELANIE BRYANT

sk someone to compose a list of
foods synonymous with Cali-
fornia and somewhere on that
list would be sourdough bread. 

The history of sourdough in California goes
the back to the legendary Gold Rush, when
the term sourdough became a common nick-
name for prospectors. Most likely this was be-
cause they wore little pouches around their
necks that held a nugget of fermented dough.
When this dough was added to flour and
water, it underwent a fermentation process
and could be used to make bread, pancakes or
biscuits. A pinch of the dough would then be
reserved for the next use. This method wasn’t
only an insurance policy against starvation,
but the sourdough starter was so prolific that
it could easily feed a crowd—an important at-
tribute since the populations of the mining
camps grew quickly.

I decided to try making my own sourdough.
Truthfully, I’ve never been very good at mak-

yeasts are activated. I had everything I
needed, plus a good bit of stubbornness and
determination.

I mixed equal parts of flour and water into a
glass jar, covered it with plastic wrap and took
it to the basement. I set it on the shelf under
the furnace and hoped that the ambient heat
would encourage the wild yeasts to ferment.

The next morning, I looked into the jar in
awe. My starter seemed to grow before my
eyes. I decided to name it Fred. Over the next
several days, I was a loyal caretaker. With regu-
lar feedings and constant attention, Fred
thrived. Then, just when I was ready to laud
my ability in beating what I had termed the
sourdough starter curse, Fred died. 

I was heartbroken, but I quickly learned
what so many had learned before me: Wild
yeast is unpredictable. 

After Fred, I made numerous attempts to get
another starter going. I experimented with
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ing bread. My loaves left me with a reputa-
tion I wanted to shake. Sourdough seemed to
offer a chance for redemption. I figured if
prospectors could turn out loaves of bread
good enough to satisfy the surly miners, then
there was hope for me.

I set off to learn all I could about sourdough
starters. Once I mastered the starter, then I’d
learn to bake bread. I scoured books, blogs
and old magazine articles and even consulted
a few bakers. I read countless stories of fail-
ure. There were volumes chronicling hun-
dreds of disheartening attempts at sourdough
starter. I was warned that a lack of technique
and knowledge, along with inexperience,
would lead to failure. To ensure success, it
was recommended that I purchase a com-
mercial starter.

I paid no attention. A sourdough starter con-
sists of three things: flour, water and time.
There are natural yeasts already present in
the flour and once the liquid is added, the

the preservationist
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various flours. I even tried several new loca-
tions. Jars of flour and water were tucked into
drawers; they were in the kitchen cabinets, the
dining room buffet, even the linen closet. Yet
each attempt only resulted in failure. 

Just as I was about to give up, I made one
last half-hearted attempt. I tossed a few
handfuls of flour into an old jelly jar, poured
in some warm water, covered it with plastic
wrap and shoved it into the microwave oven.
I planned to use the microwave as a proofing
box. I would just have to remember to re-
move the starter before warming my tea.

Within hours, I found the starter in full
bloom. I decided that if we were going to
have a relationship, this starter would have
to be independent.

Thus began my relationship with Millie. I
fed her when I remembered, which was ir-
regularly at best. With Fred, my approach
had been scientific and down to the minute.

beautiful loaves of bread that, once sliced,
proved doughy and leaden. However, thanks
to Millie, this loaf was exquisite. It was airy
with a nice crumb and a chewy, crunchy
crust. The bread was devoured in record
time. One taster likened it to that of a fa-
mous San Francisco bakery. While that com-
parison is open for debate, one thing wasn’t:
I had redeemed myself. I guess you could say
I had risen to the occasion. 

Melanie Bryant is a writer obsessed with
food. When she’s not writing about her lat-
est culinary adventures, she spends her
time working in the garden, collecting
cookbooks and hanging out at the local
farmers market. She holds a master's de-
gree in creative writing from the University
of New Orleans. You can find more of
Melanie’s work on her blog at 
Buttermelup.blogspot.com

But with Millie, things were organic; there
was no schedule to follow. I had decided to
embrace a simple truth in my approach to
her care: I had to think like a prospector. I
reasoned that a day in a mining camp was
probably pretty unpredictable. The prospec-
tors fed their starters when it was convenient
and put them to use when people were hun-
gry. Certainly, I rationalized, there were far
more pressing concerns in a prospector’s
daily life than coddling a sourdough starter.

Millie thrived. She was the ideal wild yeast
starter. When fed, she immediately went to
work digesting her meal and producing a
new and vigorous fermentation. Her color
was the palest ivory and she smelled strongly
of peaches. 

It was time for me to give bread making an-
other try. 

It was with trepidation that I served that first
golden loaf. In the past, I had baked many

I figured if prospectors could turn out loaves of bread 
good enough to satisfy the surly miners, 

then there was hope for me.



HOW TO MAKE 
A SOURDOUGH
STARTER
Developing a sourdough starter can be both
a challenging and a rewarding experience.
To make a sourdough starter requires only
three ingredients: flour, water and time. It’s
also a good idea to have patience and a bit
of determination.

CHOOSING THE FLOUR
I came across many recommendations to use
only whole-grain rye flour as the base of a
starter. Since whole-grain rye flour isn’t
processed like all-purpose flour, there are
more wild yeasts and good bacteria on the
outer bran. Using a whole-grain rye flour is
possibly the best guarantee of getting a
good fermentation.

Bread flour, while processed, has a high per-
centage of protein. It also has a high gluten
content. The high gluten content means that
the flour can absorb more liquid and, since liq-
uid activates the yeast, this means that more of
the natural, or wild, yeasts will be activated.

I used a fairly large glass canister once my
starter got going.

UTENSILS
There are a lot of superstitions and myths
about making a sourdough starter. Many of
my sources warned against stainless steel
and almost all recommended using a
wooden spoon. 

I used a wooden spoon.

THE PROCESS
1.     Work clean so you do not contaminate

your starter. Clean your work surface, con-
tainer, any measuring tools and your
utensil.

2.     Put 1 cup of flour into a glass jar.

3.     Add 1 cup of warm tap water. Make sure
the water isn’t too hot; heat will kill yeast.

4.     Stir the flour and water together until a
smooth paste forms. 

5.     Cover the container with a piece of plas-
tic wrap secured with rubber band. Poke
a hole in the plastic wrap. Don’t use a lid.
Fermentation produces carbon dioxide
and the gases need to be released.
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All-purpose flour has a lower percentage of
protein. I read about a number of successful
starters that used all-purpose flour as a base,
but instead of water pineapple juice was used.

I used whole-grain rye flour for my first
starter, then switched to bread flour.

LIQUID
Water is the liquid of choice. I came across
articles warning against tap water, while oth-
ers touted its benefits. Some people swore
by distilled or purified water. Some people
used a combination of pineapple juice and
water, while others used all pineapple juice.

I used tap water.

CONTAINER
Choose a glass container. A jar works perfectly
fine. Make sure the jar is clean and that it
doesn’t have a lingering scent of what was in
the jar previously. You don’t want your starter
to taste like pickles or spaghetti sauce. 

Be sure to choose a jar with a wide mouth so
that you can easily add flour and water and
stir without making a mess. You don’t want a
messy jar when you’re working with a starter
because it could cause spoilage.
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6.     Put the container where the temperature
is fairly constant (an ideal environment
would be 70º) and where it will not be
disturbed.

7.     Wait. A starter can take anywhere from 12
to 18 hours to get going, but it can also
take up to 36 hours, especially if it’s in an
environment that is cooler than 70º. As a
general rule, if the starter isn’t going after
36 hours, throw it out and start over.

8.     Once the starter is bubbling it needs to
be fed a mixture of flour and water.

9.     For the first feeding, add ½ cup flour and
½ cup warm water to the mixture and stir
until smooth. Replace the plastic wrap
and secure with the rubber band.

10.   Check on it periodically to make sure it is
fermenting.

11.   Begin feeding the starter once a day.

12.   When you feed the starter, remove the
amount that you are feeding. For exam-
ple, if you are feeding the starter ½ cup
flour and ½ cup water, remove 1 cup of
the starter before feeding and discard*.

13.   Continue to feed your starter daily; con-
tinue to discard the excess.

14.   Your starter will develop an aroma as it
begins to ferment. The smell can vary
widely, from a pungent, almost fetid,
smell to one of fermented peaches.

15.   When your starter smells fermented, it’s
time to start using it.

16.   Make sure you feed your starter before
adding it to a recipe, unless the recipe
states otherwise.

Starters can last for years if fed on a regular
basis.

* What to do with the discard? It seems
wasteful, but most people just toss it into the
compost or garbage can. However, you can
use the discard to make pancakes or waffles
or, once the starter is reliable, share it with
friends and family. While the discard is just
flour and water, don’t put it down your drain.

Go to EdibleSLO.com for a classic 
sourdough bread recipe—put your new
starter to use!
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of the vine

Left to right: Valia Esh, Hank the dog, Russell From, Anthony Bozzano, Andrew Jones and Curt Schalchlin 
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Plough Wine Group
A New Model 

for American Winemaking
JAIME LEWIS

PHOTOGRAPHY BY ELIOT CROWLEY
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“We’re all such tiny producers in this indus-
try,” says Jones. “The collective concept was
a way we could each get more visibility.”

The result is Plough Wine Group, which fo-
cuses on California distribution of the
group’s wines to retail and restaurants. Every
wine produced by the group is made by its
members. Explains Jones, “It’s our own labor
and time put into everything. When any
member shares their wines, they can say that
it was made by their own two hands.” That
means plenty of creative control for the
winemakers, and lots of outrageously good,
distinctive wine for consumers.

While creative control may not seem all that
unusual, the truth is large wine companies
today are dominated by corporate opera-
tions, while boutiques tend to be trophy
projects. “It is a tough business for the little
guy, but the collective model has helped us
to be successful and make a career out of it,”
Jones says.

In naming the collective, the concept of a
plough reflected the group’s purpose. “Run-
ning a plough through earth breaks up the
ground and prepares to cultivate it,” says
Jones. “It’s a very simple procedure—nothing
fancy, just a blade pulled behind a tractor or
horse. Like a plough, none of us in the collec-
tive is doing anything fancy, but at the same
time, a bunch of young winemakers working
together and collaborating for the greater
good is groundbreaking and refreshing.”

ooking at San Luis Obispo
County wine country, it’s diffi-
cult to believe there was ever a
time when wine didn’t rule the

landscape—or the economy. But industry
heavyweights like Gary Eberle, Justin Bald-
win and John Niven were once nascent wine-
makers risking all they had on SLO County’s
potential. Whenever we crack open a bottle
from a local producer, we can thank our fore-
bears for taking that chance.

Today, this pioneering legacy lives on in the
members of the Plough Wine Group
(PloughWine.com), a collective of seven
winemakers—all under 40—who come to
the wine industry by way of passion and per-
sistence. Each winemaker operates his or her
own brand almost singlehandedly, having
built it from next to nothing. 

“Once we each had enough capital to create
our own wine, we started with a couple of
barrels ... whatever we could squeak out,” says
collective member Andrew Jones of Field
Recordings Wine. “No big financial backing
or trust funds. No retirement projects.”

Most members of the group know each other
from student days at Cal Poly. As they indi-
vidually graduated and started day jobs—
some in the vineyard, some in the lab, others
in sales—evenings and weekends were spent
making miniscule amounts of their own
wine. Eventually, those side projects grew
into small yet bona fide brands.

“Like a plough, none of us in the
collective is doing anything fancy, but
at the same time, a bunch of young
winemakers working together and

collaborating for the greater good is
groundbreaking and refreshing.”

The Collective
Lino Bozzano & Anthony Bozzano 
Folkway Wine Company 
(FolkwayWine.com)
Brothers Lino and Anthony are true sons
of the land, growing up farming in North-
ern California, and now making a living
working on Central Coast vineyards.
Using legendary sources, they produce
wines that respect the Old World but
showcase the place they call home.

Valia Esh | Desperada Wine
Valia’s lust for life has taken her around
the world, only to lead her to the Central
Coast. Here, she produces soulful and
eclectic Mediterranean-style blends in-
spired by the wines she has met and
loved along the way.

Russell From | Herman Story Wines 
(HermanStoryWines.com)
Tall tales, Wrangler jeans and bold wines
are what Russell P. From is best known for.
Working with fruit from some of Califor-
nia’s most sought-after vineyards, Her-
man Story has quickly built a cult
following for lovers of larger-than-life
Rhône-style wines. Visit the Herman Story
tasting room at 1227 Paso Robles St.,
Paso Robles.

Andrew Jones | Field Recordings & Fic-
tion Wines (FieldRecordingsWine.com) 
From his day job as a traveling grape vine
salesman, Andrew knows that each vine-
yard has a voice of its own. Andrew honors
his source sites with a minimalist approach
in the cellar, resulting in small batches of
diverse wines that tell more about where
they’re from than who made them.

Curt Schalchlin | Sans Liege & 
Groundwork Wines (SansLiege.com)
From East LA, Curt moved to the Central
Coast and worked as a cellar rat for several
years before releasing his first wine. Now
an established winemaking force, Curt
makes wines that garner scores and grace
magazines. Visit the Sans Liege tasting
room at 870 Price St., Pismo Beach.

L
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Each brand represented in Plough Wine
Group is an entity all its own—one very dif-
ferent from the next. Despite the distinc-
tions between brands, however, a common
thread is the clarity with which each wine re-
flects the personality of its maker. 

So far, that sort of authenticity has served
the collective well. In May 2012, the group
took its wines on the road to pour for whole-
sale and retail clientele in the Bay Area.
Renting a house in San Francisco’s North
Beach neighborhood for one week, the
group made sales calls and hosted tasting
events in the area to overwhelming acclaim.
And although Plough hasn’t yet scheduled
events in Southern California, as a group
their sales volume has increased 40% on av-
erage after just 24 months of working as a
collective.

Perhaps, as Plough Wine Group’s website
states, the collective really is “the new
model for American winemaking.” If so, we
can expect that Plough’s members are put-
ting San Luis Obispo County wine on the
map yet again. Thanks to their ingenuity
and collaboration, the next sip you savor
could be as personal and one-of-a-kind as
your own fingerprint. 

Jaime Lewis writes about food and wine
when she isn’t writing about the ups and
downs of motherhood at 
HigherHighsLowerLows.com. She lives in San
Luis Obispo with her husband and two kids.

SLO County marketplace 



Tasting Along the 
Old Stagecoach Trail
BY JAMIE RELTH

rom the vantage point of Old
Stagecoach Road in San Luis
Obispo, hikers are afforded a
unique view of the paralleling

Cuesta Grade as countless cars and trucks
glide effortlessly over its smooth paved sur-
face out toward the sea. It’s a vivid juxtaposi-
tion, these two overlapping paths divided by
time, considering that a little over 150 years
ago fearless travelers braved this same steep
pass over a roughly hewn dirt trail on the
creaking, rickety back of wooden, horse-
drawn stagecoaches.

Regardless of the changes that have come to
transportation and society since the late 19th
century, one truth remains the same for mod-
ern-day travelers of the old stagecoach trail: A
hot, hearty meal, a cold draught of water or
wine and warm hospitality are welcome sights
at the end of a long winding road. Lucky for
the weary wanderer of the old stagecoach trail
today, many of the region’s finest stops for
room and board lie along the well-trodden
paths of the stage. Whether they have wel-
comed riders for decades, or simply uphold
the history of hospitality, these warm hosts

Grade to San Luis Obispo. The first building
erected during the town’s brief boom in the
late 1880s now houses one of the best restau-
rants in the region, the Western-style
McPhee’s Grill. Amiable host Chef Ian
McPhee serves up juicy, gourmet oak-grilled
steaks, among other savory delights, for hun-
gry travelers cruising the old stage trail today.
Weary wanderers find a peaceful night’s rest at
the Country House Inn, a five-room B&B
down the road, housed in the original home
of Templeton founder C. H. Phillips.

SANTA MARGARITA RANCH
Originally part of the Asistencia, the assistant
mission to San Luis Obispo’s mission, the
storied Rancho Santa Margarita hosted the
old Wells Fargo stage stop in the late 19th
century. Today the impressive Santa Mar-
garita Ranch’s main barn and “Wells Fargo
Building” are home to some of the region’s
finest culinary events, including Savor the
Central Coast. The ranch is also the jump-
ing-off point for Margarita Adventures,
where brave wine connoisseurs can get an en-
tirely fresh perspective on wine and regional
history from one of the property’s riveting
zip lines. Back in town, newer landmarks
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give good reason to revisit a time buried just
beneath the dusty surface. 

PASO ROBLES INN &
STEAKHOUSE 
Paso Robles, a city that today is synonymous
with world-class wine, was once nationally
acclaimed for an entirely different kind of
liquid: natural hot springs. The Hot Springs
Hotel (now Paso Robles Inn), built in 1864,
was a major highlight of the town’s stage
stop, and was also a haunt of the outlaw Jesse
James, whose uncle Drury James owned the
property. Today, visitors may follow the old
stage trail to Paso in search of spirits instead
of sulfur, but they can still enjoy a soak in
the hotel’s naturally fed tubs, while culinary
meccas such as Villa Creek, Bistro Laurent,
Artisan and Thomas Hill Organics wait
around the corner. 

MCPHEE’S GRILL
During its heyday as the terminus of the
Southern Pacific Railroad (before it extended
to Santa Margarita), Templeton was the im-
portant pit stop where train passengers would
board stagecoaches to get down the Cuesta

Ph
o

to
: K

ar
rie

 C
ra

ne

F



                www.EdibleSLO.com   |    29



have kept Santa Margarita on the taster’s
trail, at establishments such as Ancient Peaks
Winery, Dunbar Brewing, Tina’s Place and
The Range.

POZO SALOON
Just 20 minutes from Santa Margarita and
the highway, West Pozo Road takes travelers
a century away to a place whose ghost town-
esque ramshackle barns, “suicide squirrels”
and tumbleweeds recreate the 1800s in no
time. Once a bustling town and key stop on
the Butterfield Overland Mail Line (which
charted the Central Valley), all that remains
of Pozo today is the stalwart Pozo Saloon—
and for anyone in search of a taste of iconic
western history, that’s all that’s needed. Built
in 1858, the Pozo Saloon serves up burgers
and barbecue along with their famous “Pozo
Martini” (beer served with an olive) amid the
dollar-bill-strewn ceilings, imposing buffalo
heads, antique pianos and all manner of
memorabilia. Outside, the vast grounds give
way to a concert venue that puts Pozo on the
modern map, bringing some of the biggest
names in music to this forgotten outpost. 

MEE HENG LOW
Travelers heading to and from San Luis
Obispo would never have made it over the
steep Cuesta grade had it not been for Ah

line, connecting passengers by rail to Avila
where steamships would transport them to
San Francisco*, the town now lures visitors
with one-of-a-kind offerings like Gather
Wine Bar (located in the 1897 F. E. Bennett
building), Doc Bernstein’s Ice Cream Lab,
Gina’s Italian, the Éclair Bakery or the newly
erected Rooster Creek Tavern. 

FOXEN CANYON WINE TRAIL
Once a leg of the stage trail, idyllic Foxen
Canyon Road south of Santa Maria contin-
ues its historic role by providing thirsty trav-
elers today more than 17 premier wineries at
which to rest and wet their whistles. The
most historically interesting is Foxen Winery,
located at Rancho Tinaquaic (a Chumash
word meaning something like “little water,”
named after the nearby creek). Built in 1837
by Benjamin Foxen, the ranch once served as
a hospitable stagecoach stop where drivers
would let their horses circle while Foxen dis-
tributed the incoming mail. More than 150
years later, Foxen descendant Dick Doré now
keeps the name and tradition of hospitality
alive with his successful winery where visitors
can sip a memorable dry-farmed Tinaquaic
Vineyard Cabernet Franc on the generous
sunny porch of what was once a blacksmith
shop for passing stages. 
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Louis, the legendary Chinese American pio-
neer baker and labor contractor who, with
the help of thousands of Chinese workers,
constructed the first stagecoach roads over
the Cuesta Grade, as well as the railroad tun-
nels that later went through it. His opera-
tions were based at his now-historic
store—built in 1874 in the “Chinatown”
district of SLO, catercorner to the Mission
San Luis Obispo de Tolosa and one block
from where the stage road once headed out
of town on Monterey Street. Facing the Ah
Louis building, in the same historic turn-of-
the-century noodle house that once offered
up chop suey to a busy, booming San Luis
Obispo, stands Mee Heng Low, where Chef
Paul Kwong serves delicious bowls of the
town’s pioneering past, best enjoyed from
the restaurant’s intimate upstairs lounge.

CAFÉ ANDREINI
The quaint village of Arroyo Grande, with its
vintage brick façades, painted Art Nouveau–
style signs and elegant Victorians, screams of
history. Sipping a latte on the front patio of
the local favorite Café Andreini (or shopping
at adjoining Verena’s Go Gourmet store) lo-
cated in the stage-era Old Brisco Hotel
building on Branch Street, you can almost
hear the click-clack of horse hooves that once
echoed through the bustling yet bucolic set-
ting. Once an important stop on the stage
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BALLARD 
The town of Ballard, founded in 1880 as the
important halfway point between San Luis
Obispo and Santa Barbara on the stage trail,
was at one time a bustling city much larger
than its neighboring Los Olivos. Now, the
sleepy hamlet would be forgotten, side-
stepped as it is by Highway 154, if it were
not for the Ballard Inn & Restaurant.
Though offering the finest modern ameni-
ties, the Ballard Inn takes guests back to an
authentic turn-of-the-century atmosphere in
one unique way: Its rooms contain no televi-
sions—flat screen or otherwise—and, as its
warm and jovial owner and chef Budi Kazali
says, cell phone coverage is spotty. “We’ve
saved a lot of marriages,” he laughs, explain-
ing to incoming guests the uniquely intimate
and off-the-radar atmosphere of his charm-
ing 15 room inn. Kazali offers a much supe-
rior diversion with his innovative
French-Asian fusion dishes such as Australian
Rack of Lamb with Tempura Cauliflower,
Shiitake & “Singapore Style” Curried Noo-
dles, and an extensive wine list. 

1880 UNION HOTEL
Walking down the creaking wooden hallway
of the 1880 Union Hotel in Los Alamos, you
get a distinct sense that this is the kind of
lodge that would have secret passageways.

And innkeeper Mark Eloisin will be happy to
prove you right, pushing a button that sends
a bookshelf rolling aside to reveal a previ-
ously obscured bedroom. As legend has it,
the original owner of the hotel lived in the
adjoining main suite with his wife, and
housed his mistress in the secret room.
“There used to be all kinds of nefarious ac-
tivities going on here,” he says with a
chuckle. The 14 room inn, once a major stop
for the Wells Fargo Line, is the crown jewel
of little Los Alamos’ distinct Americana vibe
today. With a rustic Western façade and
décor from another era, it welcomes thirsty
travelers to enjoy a special swig of 1880 Ale
brewed by nearby Firestone Walker Brewing
Co., a hearty meal at the saloon or dining
room and a restful night’s sleep in the re-
cently renovated rooms and suites. 

COLD SPRING TAVERN
Just before diving into Santa Barbara on the
Highway 154 (the historic San Marcos Pass,
once called “Slippery Sal” by stage drivers*),
a turn onto Stagecoach Road brings travel-
ers in need of a rest to Cold Spring Tavern,
a gathering of postcard-perfect wood shin-
gle buildings weathered by time into a
mossy green hue. The property was estab-
lished in 1865 as a popular watering hole
for stage travelers (beer as well as “hobo
soda” fresh from the spring were served

here). Today, the popular stop offers deli-
cious food prepared by Chef Moises Bernal.
Beloved by Santa Barbarans as an out-of-
the-way romantic spot to get out of Dodge,
its rustic lamp-lit dining room encircled by
crackling fireplaces is a worth-the-drive es-
cape to simpler times. 

*Stagecoaching on the California Coast: The
Coast Line Stage from Los Angeles to San Juan
by Maury Hoag  (Fithian Press, 2001)

Writer Jamie Relth’s work has taken her to
castles, islands, hot springs and countless
restaurants and wineries. Whatever the
topic, she is constantly inspired by the sto-
ries uncovered in the process of writing.
Aside from work, her adventures include
swimming, yoga, running and hiking the
hills of SLO with her trusty dog by her side. 

To read more about Mee Heng Low in
SLO’s old Chinatown visit EdibleSLO.com
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All in the 
Details

Artist-Chef Crafts 
One-of-a-Kind Knives 

PHOTOGRAPHS AND TEXT BY DANIEL KURAS

his is an age of instant gratification. Everywhere you
look there is the lure of “free overnight delivery” and
fast-food drive-thrus that continuously draw us in, and
more often than not, leave us disappointed. Yet it pays

to be patient, and good things do come to those that wait. 

For Central Coast knife maker Don Andrade, patience is a mantra that
is essential to the traditional hand-forging methods he uses to create
one-of-a-kind heirloom kitchen knives—and it’s worth the wait. 

Located in the town of Los Osos under the banner of California Cus-
tom Knives, Andrade’s studio is nestled behind the still waters of the
Morro Bay. It is here that he shapes metal and wood into beautiful
and functional pieces of art. 

Coming from a background that includes work both as an artist and a
chef, he strives to create a knife that holds both artistic expression as
well as functionality in the kitchen. Andrade specializes in camp and
chef knives, and aims to create a product that not only is functional
but also inspires its owner to put it to great use. 

Aside from knife making, Andrade teaches whole-food cooking
classes with his wife. Together they place a great importance on eating
organic, local, homemade meals. He hopes that the knives he creates
encourage people to feel inspired in the kitchen. 

Focusing on traditional methods, Andrade’s knife-making process in-
volves taking flat stock metals and forging them on an anvil, relying
on his sculpting background and artist’s eye to shape an aesthetically
pleasing and well-balanced knife. The hands-on method is time con-
suming but allows him to focus on all aspects of the knife, from blade
to handle. 

The detail is apparent when viewing these knives, from the minute
differences in the blade to the final touches etched into the hardwood
handle. The final product is a beautiful piece of art that will provide
use for years and years in the kitchen. 

Those who are interested in ordering a custom knife should con-

tact Andrade through CaliforniaCustomKnives.com or by calling

805.550.2324. 

Daniel Kuras is a Central Coast native who lives in rural Nipomo
with his wife, son and two dogs.  He works as a freelance
writer/photographer and is an avid surfer and gardener. 
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Andrade’s knife-making
process involves taking flat
stock metals and forging
them on an anvil, relying on
his sculpting background and
artist’s eye to shape an
aesthetically pleasing and
well-balanced knife. 
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ur marriage began as many
young marriages do—in the
kitchen, with one too many
improperly prepared, over-

cooked, flavor-lacking meals. Luckily for
us, and our appetites, things did improve
over time. 

Soon after we said “I do,” I began a career
that immersed me in the local wine and food
culture. I was the ultimate sponge—soaking
up every piece of information and technique
available and, like every Cal Poly alum,
learning by doing. Before long, I was testing
my new-found culinary skills on my land-
scape contractor husband and several other
guinea-pig family members.

The combination of the inspired yet mildly
talented cooking bride with the inspired and
seriously talented landscaping husband in-
evitably resulted in the planting of our first
edible garden. Thanks to some careful plan-
ning on the husband’s part, throughout the
seasons we were guaranteed the essentials:
herbs, squash and melons, peppers, various

Think like a child. Engender a sense of won-
derment, surprise and appreciation for the
simple things: Dirt is downright fascinating.

Plan, plan, plan. A lull in your crop can re-
sult in a lull in your child’s enthusiasm for
gardening. So space out your vegetables ac-
cordingly with succession planting and en-
sure your little one a steady harvest.

Instant gratification. Parents know that
children do not fully understand the concept
of time and do indeed live in the moment—
a struggle for the gardening aficionado par-
ent looking to impart that same passion in
their kids. So, keep in mind the quick and
nimble. Consider fast-growing crops like bok
choy, radishes, broccoli rabe and spinach.

Start with color. Kids love color—why else
are their toys and clothes always smattered
with bright hues of cherry red, basil green,
summer squash yellow and eggplant purple?
You cannot go wrong with “Bright Lights”
Swiss chard, the rainbow of the spinach fam-
ily, with colors varying from orange to gold to
white to magenta to red. Sowing in late spring

lettuces, tomatoes, strawberries, corn and
carrots. Life was good, simple, delicious.

But oh, how things change when a child en-
ters your life. Upon discovering our family of
two (plus two dogs) would soon grow to a
family of five, I found myself crusading for
the locavore cause, and later the “backyarda-
vore” cause. In fact, it became my new mis-
sion in life—a revolution, if you will, to
provide our child with fresh, healthy, know-
where-it-came-from goods. He entered life
100% pure, and we were determined to keep
him that way.

But how could we foster these same passions
in our child? A passion for food, cultivation
and the environment?

Enter in the kid-friendly edible garden. The
answer to our worries. The ability to work
alongside our boy, provide our family with
home-grown meals and bestow a sense of re-
sponsibility. Kinda like having a puppy, but
instead it’s a Bull’s Blood Beet.

So, where to begin?

Bringing 
Up Baby
The Kid-Friendly 
Edible Garden
BY ALLI ADDISON
PHOTOGRAPHY BY AMBER WIGHTON
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CRUNCHY ASPARAGUS AND CARROT SPEARS 
WITH A BASIL-TOMATO DIPPING SAUCE 

Serves 4

12 asparagus spears, trimmed to 5-inch
lengths

3 large carrots, peeled and cut into 4-inch
sticks, ½ inch thick (like French fries)

1 cup breadcrumbs

¾ cup freshly grated Parmesan cheese

⅛ teaspoon coarse-ground black pepper

½ teaspoon coarse sea salt

Pinch of ground fenugreek (optional)

1 tablespoon finely chopped flat-leaf 
parsley

⅛ teaspoon garlic powder

2 eggs

1 cup all-purpose flour

1 cup olive oil for frying; can substitute
vegetable or canola oil

1 cup tomato ketchup

½  tablespoon dried basil leaves

⅛ teaspoon dried red pepper flakes

Rinse and trim asparagus and carrot
spears—do not dry the spears. Set them
aside still damp, covered by a damp
towel. 

In a medium bowl, mix together the
breadcrumbs, grated Parmesan cheese,
salt, pepper, fenugreek, flat-leaf parsley
and garlic powder. Mix well. Pour onto a
large plate. 
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In a small bowl, whisk the two eggs and
pour onto a second plate. 

Pour the all-purpose flour onto a third
plate. The three plates will be your as-
sembly line: first the flour, then the egg
mixture, then the breadcrumb and
cheese mixture.

In a large sauté pan, heat the oil on
medium. Be sure to get the oil hot; high
heat ensures that the water contained in
your veggies will boil, evaporate and
keep the oil from seeping in. And a word
of caution: Use your back burner with this
dish to keep curious hands from acciden-
tally scorching themselves.

One by one, roll the damp asparagus and
carrot spears in the flour, egg and bread-
crumbs, making sure to coat each spear
evenly. Place each spear in the hot oil.
You can fry 6–8 spears at a time, depend-
ing on the size of your pan. Fry for ap-
proximately 2 minutes on each side, until
golden brown. Place spears on paper
towels to cool. Repeat until all spears are
fried.

In a small bowl, mix together tomato
ketchup, dried basil leaves and dried red
pepper flakes. Serve asparagus and car-
rot spears with a side of this easy and de-
licious Basil-Tomato Dipping Sauce. Yum.

ASPARAGUS AND CARROT BABY PURÉE
Makes 6 (3-ounce) servings 

6 asparagus spears

4 small carrots

4 fingerling potatoes

½ cup milk or milk substitute

Rinse the asparagus spears, carrots and potatoes well. Steam for 15 minutes in a steam
basket or cook in large pot of boiling water. Rinse and place into a food processor. Add
the milk and blend. Let cool, then scoop the purée into a baby food or ice cube tray.
These can be frozen for roughly 4 weeks. When ready to serve, defrost in the microwave
in a microwave-safe container and serve warm. Test the purée with your finger to ensure
it is not too hot. Enjoy, wee ones!

Engender 
a sense of

wonderment,
surprise 

and appreciation
for the simple

things.
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very visual, right? Well then, think like a
school teacher and set up your edible garden,
classroom-style. Consider a large chalkboard
mounted within or near your garden. (Tip:
Mount the chalkboard underneath a struc-
ture to protect it from the elements, though
they are thankfully mild around here com-
pared to other locales.) Here you can draw
out a calendar, complete with timelines of
when the wee ones can expect to harvest
their crop. Better still, it doubles as a creative
platform where they can let their Picas-
soesque juices flow in the form of chalk art.

The communal table. Sharing is caring, and
while some children may not understand the
concept, they will at least be able to show off
their produce. Invite the neighbors and their
kiddies over for a block party/garden-to-table
feast. Let the kids help plan the menu and
prepare the spread.

Goodbye, lemonade stand; hello, farm

stand. As children, my brother and I decided
to give our local farmers markets a real run for
their money by setting up our own mini farm-
ers market in rural Nipomo. From the perspec-
tive of an 11- and 8-year-old sister-and-
brother gardening duo, we were sure it would
be a smashing success. Our grand dream did
not yield grand profits, but we did gain a sense
of accomplishment for our gardening efforts,
and a few dollars in our pockets.

When planning and tending to your kid-
friendly edible garden, remember to keep
things simple, manageable and, above all,
fun. 

Alli Addison is a marketing consultant, de-
signer, food lover, wife and new mother
who lives in Nipomo. Together with her hus-
band, Tyler, they spend their days managing
and operating the family business—Addi-
son Landscape. When not designing and in-
stalling landscapes for San Luis Obispo and
Santa Barbara County residents, Alli can be
found spending her free time in baby ad-
ventures and making baby food. Lots of
baby food.

and again in early summer can assure you a
bountiful crop through the winter. Rich in
fiber and vitamin C, chard can be used in sal-
ads, in pastas or as a filling in ravioli.

The element of surprise. Imagine the look on
a child’s face when they pull the greens of a
Napoli carrot to find the bright-orange-hued
root hidden beneath the soil. Or consider
legumes—another “hidden within” treat that
kids can pluck straight from the vine, peel
apart and delight in the little green edible seeds
inside. Edamame is a great option, high in
protein and perfect for after-school snacking.

Garden time = Play time. “I love a boring
outdoor space devoid of all things fun,” said
no child, ever! Keep the space fun. Setting up
raised beds? Remember to leave at least two
feet of space for a walkway. Then turn that
walkway into a hopscotch area and let them
hop to their hearts’ content.

Kids like weird. The oddly shaped, the
oddly colored—this is where their imagina-
tions can run wild. Consider Brussels sprouts
(yes, you read correctly). I once heard an au-
thor describe Brussels sprouts as the veg-
etable that materialized from the imagination
of Dr. Seuss. This does seem likely. But it
also could have spawned from the minds of
the Brothers Grimm. Giant stalks, spotted
with doll-sized cabbages, conjure the image
of my boy reenacting Jack and the Beanstalk
with a Lego set. How to get the sprouts
table-ready? A little bacon and brown sugar
can do wonders and will certainly turn any
Brussels sprout cynic into a Brussels sprout
advocate.

Go with a theme. This is especially great for
older children who have already proclaimed
their favorite meals and ask for them weekly
(or daily), and a great way to solidify that
garden-kitchen connection. Imagine a Pizza
Garden filled with the basics: tomatoes (you
have nearly a thousand varieties to choose
from), basil and garlic. Or perhaps a Taco
Garden: peppers, onions, tomatoes, cabbage
and cilantro.

School’s in. This garden is grounds for
learning, correct? And children tend to beA
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Cooking by Season:
The Cass House
BY JAMIE RELTH

ll in good time. That is the
mantra I imagine Captain
James Cass, founder of the
town of Cayucos, repeated to

himself in the mid-1800s as he patiently and
lovingly chipped away at building his home
over the course of eight long years. A calcu-
lating visionary and a builder of the town’s
church and pier, he had a plan for the little
scenic seaside city and he was not going to be
rushed in bringing it to fruition. 

The work paid off: His beautiful Victorian
home remains today, now in the hands of
Gary and Nancy Bagnalls, who carry out his
pacing perfectly. 

Keeping the Cass tradition alive, the Bagnalls
invested 14 painstaking years to restore the
historic home to its original glory. In 2007,
gracious hosts Jensen and Grace Lorenzen

ing to the land’s rotating bounty, giving each
season’s vegetables, like each dish, its brief
but unhurried moment on the stage.

“I always wanted to make a restaurant be sus-
tainable on entirely local products and things
that we grow—that’s impossible for most
restaurants to do,” says Cass House Owner
and Chef Jensen Lorenzen, who has worked
in the culinary industry since he was 14. He
lists motives for this method, like fresher
food, reduced carbon footprint and sustain-
ing the local economy—but it really comes
down to having a connection with the food
and the grower. 

For instance, he says, “I’ve always thought
that if you’re going to eat meat, you should
probably know where it comes from.” He
notes that The Cass House doesn’t have a lot
of meat on the menu, but what it does
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fell for the exquisite, intimate backdrop and
eagerly turned it into the luxury inn and
restaurant that it is today. The inn’ contem-
porary touches of luxury (flat screen TVs,
super-plush linens and free wi-fi) put the
modern traveler at ease, while varnished vin-
tage details such as original floors, windows
and molding; antique fireplaces, and cast-
iron soaking tubs invite guests of the five
cozy rooms to relax and escape the harried
pace of today’s world. 

The unrushed Cass clock continues its
leisurely beat in the restaurant and kitchen,
where guests are given the time to savor an
artful four-course tasting menu (which often
takes two or more hours to really enjoy) in
the warm, dimly lit dining room, and where
the content of dishes is dictated by nature’s
rhythms. Their 100% local, homegrown or
locally sourced menu changes daily, accord-

fork in the road
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offer—chicken from Rinconada Dairy, fish
from the local docks, grass-fed beef from
Templeton—is completely locally sourced. “I
know exactly where it came from, I know ex-
actly how it was raised,” says Lorenzen. 

But produce makes up the bulk of the menu
at The Cass House, and all major menu de-
cisions revolve around the whims of the local
crops. Lorenzen says he visits three farmers
markets a week, in San Luis Obispo, Morro
Bay and his favorite, Los Osos, to gather
produce from farmers with whom he is on a

first-name basis, such as James from Mount
Olive Organics and Roberta from LeFort’s
Organic Farm.

The rest he gets from The Cass House’s own
gardens. Walking their peaceful grounds—
just in view of the gentle sway of the ocean’s
tides and replete with culinary as well as or-
namental treasures—puts you in touch with
the slow, steady biological clock that guides
his kitchen. As you wind around through the
raised beds of chard, artichoke and broccoli,
you get a sense of the late winter palette by
which he is currently composing his culinary
masterpieces, and a preview of the meal
you’ll enjoy for dinner. This is intentional.
Lorenzen forced these constraints of using
only local or homegrown products because
he wanted to “give a sense of time and place
with the restaurant,” he says.

The system also, however, puts a whole new
layer of challenges on the chef’s plate, which
Lorenzen enthusiastically takes on. “Right
now we have a lot of broccoli and kale—my
whole garden is heavy greens,” he explains.
“Then the challenge becomes how many dif-
ferent ways can I use this one product?” 

His process of turning a basket full of greens,
freshly plucked from the garden, into a gour-
met meal is fit for a reality cooking show.

The unrushed Cass
clock continues its
leisurely beat in
the restaurant and
kitchen, where
guests are given
the time to savor
an artful four-
course tasting
menu. 
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Capitan James Cass An early photo of the newly built Cass House in Cayucos 

Chef Jensen gathering herbs from the garden 
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“We’ll all be standing around the table look-
ing at this stuff like, ‘OK, what should we do
with it?’” Lorenzen says laughingly of his
staff’s daily challenges. For instance, Loren-
zen points out the thick leaves of Red Russ-
ian kale and says, “I wanted to do a pasta
dish with it, but I was, like, ‘What if instead
of using actual pasta, we just cut [the kale]
like pasta—like a fettuccine—and sauté it
and season it like you would a pasta, but use
the green as the pasta substitute?’ So we
started tinkering with that idea for a while
and now it’s made it onto the menu.”

In the same way, dishes like the Lamb Tartare
with slow-roasted beets, caraway flatbread,
winter radishes, fennel, horseradish, avocado
and Rinconada Dairy cheese find their way to
the Cass House dining room. When the
kitchen runs out of a certain ingredient,
Lorenzen and his sous-chef will run out into
the garden to survey the options. It’s a process
I imagine most chefs (who buy from online
purveyors and select any quantity of any crop
at the click of a mouse) would find bewilder-
ing. And Lorenzen admits that coming up
with ideas for the menu as the plants come up
from the ground took some getting used to.
But, he says, “For the way that we work, it
forces us to be more creative and we end up
with a fresher product.”

For now the challenge is broccoli and kale.
Soon, Lorenzen says looking out into the
garden, these winter crops will give way to
spring’s carrots, baby greens and onions, in-
spiring myriad new interpretations on the
menu. But let’s not get ahead of ourselves.
All in good time. 

Writer Jamie Relth’s work has taken her to
castles, islands, hot springs and countless
restaurants and wineries. Whatever the
topic, she is constantly inspired by the sto-
ries uncovered in the process of writing.
Aside from work, her adventures include
swimming, yoga, running and hiking the
hills of SLO with her trusty dog by her side. 

Home-Garden Hints
Cass House Chef Jensen Lorenzen offers a few insights from his own culinary garden to
help home chefs’ gardens take seed without wasting any time, space or produce.

1. The Hardier the Easier “Start with hardy leafy greens because they’re really resilient,”
Lorenzen says, pointing out tough staples such as beets or kale. “Once you get the hardy
stuff down you can work towards the more delicate.”

2. Start Small “Grow a small amount and learn to use that small amount,” Lorenzen ad-
vises, noting that he’s seen many people get in over their heads by planting a huge veg-
etable garden only to find they’re unable to manage or use all of the produce. 

3. Use the Whole-Plant Method 
“I think you have to learn how to eat the food you grow. That’s a curve in and of itself,”
Lorenzen says. “You may not think right away of making carrot-top pesto, but with most
plants it’s the same idea of ‘nose-to-tail eating’ as with animals: You wouldn’t throw out cer-
tain cuts of a pig. You can consider the vegetable the same way, so that with less space,
you can consume more.” Lorenzen says he’ll pull up an onion and deep-fry the roots and
sauté the greens. “Or, you know all the rainbow chard on the market right now? You can
make this multicolored, rainbow jam out of just the stems. It’s super good.”
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The garden provides a bounty of fresh greens
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Central Coast
Farmers 

Market Soups
By Stephanie Burchiel

Photography by Sam Peck
REVIEW BY K. A. RAINE

always believed that soup making was erroneously limited to
cool-season cooking. But here finally we have our own locally
grown author using locally grown food to show us how wrong
we were! 

Soups can and should be made year-round—and with the great com-
bination of foods grown here in San Luis Obispo County, we can do
just that. 

Stephanie Burchiel, born and raised on the Central Coast, has given us
a treasure of soup recipes neatly divided by season to showcase what’s
fresh and delicious and available in our local farmers markets at any
time of year. The recipes are fresh not only in ingredient choices but in
approach to soups in general. The soup creations are inventive and yet
easily meld ingredients in wonderful, delicious ways. 

The Green Minestrone—minestrone minus the tomatoes (but adding
such great flavors as fennel, gnocchi, fresh garden greens and garbanzo
beans), topped off with a roasted garlic, Meyer lemon, cashew
cream—will wow you, soothe you and detox you all in one go!

Stephanie knows her ingredients: Having grown up on or around
farms all her life, she values the fresh factor and creates using only
what the season has to offer. She also knows soup making: Prior to
writing this fabulous book, her main claim to fame has been creating
and selling soups at the local farmers market. These recipes are proven
and will be fun to make for the novice and the “old hand” alike.

To showcase the land where Stephanie finds her inspiration and the
best produce around, Sam Peck adds to the delight of this book with
his beautiful inspired photographs. Stephanie’s narration of her own
inspirations living on this great coast in combination with these pho-
tos will inspire you to simmer, taste and toast to these two enthusiasts
sometime very soon. 

To find your own copy at locally owned stores go to 

FarmersMarketSoup.com. 

Traveling, eating and sharing good food are the favorite pastimes of
writer K. A. Raine. If the number of cookbooks in her kitchen is any in-
dication, she loves to try new recipes to share with friends and family. 
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The Chumash possessed a calendar system
that may have helped regulate burning with
its future effects in mind. Burning mosaics of
land every three to five years amounted to
crop rotation, allowing regeneration between
fires. Fires are thought to have been lit in the
early summer, after seed from previous re-
growths had been harvested. Fires were also
used to drive rabbits out of dense brush so
they could be captured and eaten. Acorn
crops—a staple of the Chumash diet—may
also have been improved by fire that purged
the ground of insects, fungi and overlying veg-
etation that could damage or hide the nuts.

Recently burned lands were favored by cer-
tain plants, especially chia. Native chia,
Salvia columbariae, is a distinct species from
chia sold in stores, Salvia hispanica, though
very similar. Chia and other seeds were har-
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sked to name signature foods of
San Luis Obispo County, most
people think wine, apples,
grass-fed beef, luscious veggies

or strawberries. Those who know a bit of re-
cent history might add dry-farmed almonds,
grains and garbanzo beans. But only a select
few go further back in time to name the
foods that dominated our area for the major-
ity of 10,000 years: tpiti (acorns), l’ipi (chia),
qayas (elderberry) and ch’okoko (toyon). 

Jan Timbrook, PhD, curator of ethnography
at the Santa Barbara Museum of Natural
History, is one of these few. For decades she
has studied and written about the native
plants and people of our region, culminating
in her recent book Chumash Ethnobotany:
Plant Knowledge Among the Chumash People
of Southern California. 

Look into any thicket of chaparral or over-
grown oak forest in the county. Then, look
again. Pre-colonial Chumash knew better
than anyone the secret uses of these plants.
While botanical knowledge and practices are
maintained by modern descendents of the
Chumash, many of the original practices
have been lost or fallen out of common use.
Thanks to the mutual efforts of Chumash
consultants and anthropologists such as Jan,
some of this ancient lore survives.

The Chumash did not practice agriculture by
modern standards. Instead, they undertook
sophisticated practices to influence local
ecology towards food production. Intention-
ally set fires were at the heart of Chumash
land management. Fires promoted the
growth of seed-bearing grasses and wildflow-
ers such as chia (Salvia columbariae) and edi-
ble bulbs, corms and tubers such as Blue
Dicks (Dichelostemma capitatum). 

Unfortunately, fire bans in Chumash terri-
tory came with Spanish governance in 1793
and precise burning techniques have been all
but forgotten. Details are pieced together
from various historical accounts. The task
was likely undertaken by women, who also
took responsibility for most seed gathering. 

wild Side

Our 
Native
Foods
Nature Offers a
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vested using a seed beater to shake the plants
and a wide, shallow basket to catch seed.
Not all the beaten seed landed in the basket,
and some was scattered on the ground. This
unintentionally aided in the extensive re-
seeding of these desirable plants.

Another Chumash practice involved digging
bulbs, roots and tubers. Already encouraged
by burning, some of these plants such as
Blue Dicks actually benefited from this kind
of harvesting. Competing vegetation was re-
moved, loosening soil and breaking off re-
productive offsets, each one creating a new
plant. Experiments by Kat Anderson, author
of Tending the Wild, showed that plots of
Blue Dicks harvested in such a way prolifer-
ated more than in plots left unharvested—
the more you harvest the more you get!

The Chumash were in touch with their food
sources—harvesting, hunting, preparing and
preserving—and Chumash society venerated
food. Annual fall harvest festivals honored the
Earth. Seeds and tobacco along with money
were offered at shrines for personal rituals.
Seed was thrown on the ground before

plants can be easily confused with poisonous
ones, which can lead to a fatal end. 

Moreover, in her opinion, people who have
plenty of food should not intrude in wild
places, competing with wildlife and threaten-
ing habitat. But with that said, there are still
opportunities to sample truly native cuisine.
Acorns, especially from city parks, cannot
easily be over-harvested. Some edible natives
such as toyon, currants and madrone berries
grow as urban landscaping. Modern foragers
can incorporate, harvest and experience these
edible natives in their own backyards, reviv-
ing the flavors and aromas that defined our
land for 10,000 years. 

Greg Ellis lives in Paso Robles, California
and does a little bit of everything to get by.
A poor boy, he counts his blessings to eat
like a rich man from the abundant, fresh
fare of the Central Coast.

dancers at large ceremonies. Even chiefs were
involved—one of their principal roles was to
collect food offerings at ceremonies and main-
tain supplies in case of local famine.

Jan noted that we may harbor an idealistic il-
lusion of harmony between the Chumash
and nature. In fact, overharvesting probably
did occur—there is a documented decline in
the size of abalone shells found in Chumash
archeological sites. There are also reports of
war between towns over prime seed grounds.
But overall, Chumash philosophy held that
people were responsible for maintaining the
harmony and balance in the universe, a belief
best symbolized by the winter solstice cere-
mony where people would “pull” the sun
back into the world.

Jan emphasized a disclaimer printed in her
book: While she hopes to share the fascinat-
ing world of native foods, she doesn’t en-
courage tramping into the woods in search of
it. Individuals may have previously unknown
allergies or sensitivities to wild plants. Edible

TOYON MEAD
Collect toyon berries in winter and allow to dry. After rinsing, place 1 quart of berries in
pot. Simmer for 15 minutes while mashing berries. Strain off liquid and sweeten with honey.
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Toyon berries

Acorns from coast live oak 
Quercus agrifolia

Harvesting wild plants can be dangerous or deadly if not properly identified—always take precautions and do so at
your own risk.
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edible calendar April • May • June • July

A P R I L  1 9

Earth Day Plant Sale

10am–5pm, Windrose Farm,
Paso Robles • Free

Experience the farm and load
up on herbs and heirloom
tomato plants.

A P R I L  2 0

Earth Day Food and
Wine Festival

1–5pm, Pomar Junction
Vineyard 

Tickets start at $50 

The feature event is at Pomar
Junction, where over 200
growers, vintners and chefs will
be featured. 

EarthDayFoodAndWine.com 

A P R I L  2 1  

Coffee and Rides

9:30–11:30am, Dark Nectar,
Templeton • Free

Offering two bicycle rides
leaving Templeton in the
morning—a beginners 11- to
20-mile ride with instructions,
or an intermediate 25- to 35-
mile social ride. Riders get
half-price coffee all day at Dark
Nectar.
BicycleDiva@gmail.com 

A P R I L  2 6

Farmfest on the Coast

4–7pm, Dinosaur Caves Park,
Pismo Beach 

Tickets start at $40

Experience world-class food
and wine right from our own
backyard and meet the folks
who make it all happen. 

SLOWine.com

M A Y  4 – 5

Three Speckled Hens
Vintage Show

10am–4pm (general
admission), Paso Fair

Grounds • Tickets start at $9 

Find vintage kitchen items,
dinnerware, table linens and
more!

ThreeSpeckledHens.com 

M A Y  5

Garden Permablitz
Workshop

9am–1pm, location TBA 
Free

The SLO Permaculture Guild
will host a community-building,
barn-raising event for the whole
family. Come together as
neighbors to help install a
garden. Learn tips, concepts,
and techniques people can
apply to their garden at home.  

SLOPermaculture.net

M A Y  2 5 – 2 6

Arroyo Grande 
Strawberry Festival

The Village of Arroyo
Grande • Free

A celebration of all things
strawberry! A free weekend-
long event for all to enjoy 

J U N E  2

Morro Bay 
Music Festival

11am–7pm, on the
Embarcadero • Free

Music, dancing, BBQ, beer and
albacore

J U N E  2

Food Forest and 
Compost Workshop 

9am–1pm, location TBA
Free

The SLO Permaculture Guild
will host a fun, educational
workshop on designing resilient
food forests and creating
microbial compost piles. Learn
how to transform your time-
intensive annual garden into a
thriving perennial food garden.

SLOPermaculture.net 

J U N E  2 0 - 2 3

Roll Out the Barrels

Tickets start at $30

Thursday, grand tasting near
the Mission.  Friday, our
wineries team up with area
restaurants to offer a selection
of winemaker’s dinners to fit
every taste. Over the weekend,
enjoy a two-day passport to
more than 20 wineries offering
wine, food, entertainment and
more. 

SLOWine.com

J U N E  2 2 – 2 3

Olallieberry Festival

Noon–6pm, Cambria  • Free

Enjoy live music, shop for crafts
and taste olallieberry pies,
jams and wines. 

J U L Y  6

Fork n’ Corks

4–8pm, Halter Ranch Winery
Tickets start at $70 

People from all over California
will gather to enjoy great
beverages such as whiskey,
gin, wine, port, beer, hard
ciders and more. Paired
alongside will be some great
food from local restaurants and
chefs. Buy tickets early!

PasoForkAndCorksFest.com

J U L Y  1 3

Fifth Annual Lavender
Festival

10am–5pm, Paso Robles City
Park • Free

Enjoy products and culinary
delights that celebrate the
Mediterranean herb that is so
prevalent in our area.

J U L Y  1 7 – 2 8

California 
Mid–State Fair

Paso Robles Event Center
Tickets start at $10

Music, food, dancing, contests,
rides and more!
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last bite






