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cooking

FRESH
The greatest delight the fields and woods minister is the suggestion of an occult relation 
between man and the vegetable. I am not alone and unacknowledged. They nod to me 
and I to them.

~ Ralph Waldo Emerson

Our state continues to bless us with beautiful and delicious surprises from every 
nook, hill, and valley. Place yourself in Hartford and branch out in any direction and 
you’ll find communities, chefs, and farmers eagerly pleased to share their delicious 
micro-regions. 

One such territory that boasts a long and proud heritage of local agricultural his-
tory, beautiful vistas, and well-respected food destinations lies in the northeastern-
most reaches of Connecticut—The Quiet Corner. Woodstock, Pomfret, Putnam, 
and Ashford are a few of the towns that make up the Quinebaug and Shetucket River 
Valley National Heritage Corridor—otherwise known as the Last Green Valley.

Recently chefs, farmers, vintners, and other artisan producers gathered to share a 
very special evening of food and wine on behalf of the Last Green Valley. So as winter 
descends on this quiet corner of our state, some of these chefs were happy to share 
recipes from Tastes of the Valley. 

—John Turenne 

What’s fresh, What’s Local

PRODUCE
Beans—dried

Beets
Cabbage
Carrots

Celeriac (celery root)
Garlic

Greens (hearty types 
such as kale, collards, 

mustard, chard)
Jerusalem artichokes

Kohlrabi
Mushrooms (farmed 

and wild)
Onions
Parsnips

Pears
Potatoes

Pumpkins
Rutabaga

Sweet potatoes
Turnips

Winter squash

MEATS
Beef

Bison
Chicken

Duck
Game (pheasant, 

woodcock, rabbit and 
venison)

Goose
Lamb

Turkey

DAiry, ETC.
Cheese (cow’s, sheep’s 

and goat’s milk)
Eggs

Honey
Maple syrup

Milk

FISH & SHELLFISH
Butterfish

Clams
Codfish

Crab ( Jonah)
Fluke and winter floun-

der
Herring
Lobster

Mackerel
Monkfish

Oysters
Sea bass

Sea scallops
Skate
Squid

Whiting

roast pork with  
cranberry compote

By John Turenne, Sustainable Food Sys-
tems, www.sustainablefoodsysytems.com

3 pounds boneless pork loin
1 tablespoon kosher salt
1 teaspoon ground whole peppercorns

 

Preheat oven to 325 degrees. Season 
pork loin with salt and pepper and 
place, fat side up, on a rack in a roast-
ing pan. Roast uncovered about 1¼-1½ 
hours, or until it has reached an internal 
temperature of 155 degrees. 

Baste with some of the cranberry 
compote (see recipe below) 15 minutes 
before done. Let stand 10 minutes be-
fore slicing. Garnish with remaining 
compote on the side. 

Serves 10

Cranberry Compote
6 ¾ ounces shallots, roughly chopped
2 tablespoons unsalted butter
½ cup honey
½ cup plus 1 tablespoon white wine 
vinegar
1 cup white wine
½ teaspoon kosher salt
13 ounces dried cranberries

Sauté shallots in butter in a medium 
pot over moderate heat, stirring, 7–10 
minutes (or until soft). Add honey and 
stir to incorporate. Let simmer 10–12 
minutes until it is a golden caramel col-
or, stirring only when necessary. Add 
salt and vinegar, then carefully add the 
wine. Add dried cranberries, stir, and 
then simmer 15–20 minutes until most 
of the liquid has evaporated, but is no 
more than 70% gone.

Allow compote to cool completely.
Compote keeps, chilled in an air-

tight container, 5 days. Bring to room 
temperature before serving. 

Makes 3 cups

http://www.sustainablefoodsysytems.com
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House Made Gnocchi with delicata squash

(Meadow Stone Farm’s Goat’s Milk Gruyere Cheese and North Ashford Farm’s Delicata Squash)
By Kara Brooks, Still River Café, Eastford; www.stillrivercafe.com

Delicata squash is an heirloom variety that is at its best in the early fall. For the gnocchi, we use a wonderful goat’s milk Gruyere from 
Meadow Stone Farm that has a nice tangy kick to it and gives the gnocchi real character. If you can’t find Gruyere made from goat’s 
milk, substitute an aged cow’s milk version. 

For the gnocchi:
1 ½ cups water
12 tablespoons (6 ounces) butter
1 tablespoon kosher salt
2 cups all-purpose flour, sifted
2 tablespoons Dijon mustard
2 tablespoons chopped chives
2 tablespoons chopped parsley
1 cup shredded goat’s milk gruyere cheese
5 or 6 large eggs 

For the squash:
3 pounds of Delicata squash (or other winter squash)
⅓ cup olive oil
Salt and pepper to taste
1 tablespoon ground nutmeg
¼ cup fresh sage, finely chopped

To prepare the gnocchi, place water in a heavy, medium-sized 
saucepan. Add butter and salt. Simmer, reduce to medium and 
add flour all at once. Stir rapidly for 5 minutes until dough 
pulls away from side of pan. Continue stirring for 5 minutes 

but do not let dough color.
Transfer dough to a mixer. Add mustard and salt and mix 

briefly with paddle. Add cheese and mix. With mixer running 
on low add 3 eggs. Increase speed and add 1 additional egg. If 
the dough is too stiff beat in an additional egg. 

Heat a large pot of lightly salted water over medium heat. 
Place the dough in a large pastry bag fitted with a ½ inch plain 
tip. Pipe off ½ inch lengths of dough into the water. Poach for 
2 minutes. Remove and drain on paper towels. 

To prepare the squash, preheat oven to 350 degrees as you 
cut the squash into ¾-inch cubes. Place the cubes in a bowl and 
toss with olive oil, nutmeg, salt, and pepper. Spread on a bak-
ing sheet in one layer without crowding. Sprinkle with all but 
2 tablespoons of the fresh sage. Roast squash for 20 minutes. 
Stir and roast another 15 minutes or until very tender

To assemble the dish, heat 1 tablespoon of canola oil over 
medium-high heat. When the pan is hot, add the gnocchi 
and sauté until just brown. Add 2 tablespoons of butter and 
2 remaining tablespoons of chopped sage to the pan and sauté 
for 2 minutes longer. Spoon the gnocchi over the squash and 
serve. 

http://www.stillrivercafe.com



