Paller 1o Palate
By Jaime Lewis

The check-in iable for Pallet o Palasc’s
“Farm Frob™ Cooking [Demomtranion
i festoaned with & bulging sy of
fresh eggplants, arichokes, recchind and

ire = deservedly — the rock sir of aur
alteriieian,

Rebert moves on 1o a pork seir frv with

coborfid wegics. When siked the vormece
way to chop vegetables, be retorta, “This
fan' Thomas Kelier's kirchen, follo - jus

mmn:EJ.lll.I:i-:rq ufﬁ.ml!}' [armeer in iBe
(.7

"W can't take the o of food our of
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Frank” hot dogs in San Francisco, “The
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fresh, organic, local srawherry wedged
berween my teeth,

We sit down o 3 tavshour; three-gours
rmeal demonstrared by Chef Roben
Root of The Manse on Manh, Any chef
who beaver the Fave-track 1o serve fresh,
Joscal fiood 1o elders in asclated living &
sleight by me, bur Chef Roben is young,
baight, and passionste 1o booe. He
searted Paller to Palaee o fow years ago

o strenyehen the connection benaron
chety and bocal Firmers, hosting annual
public events that inipire, oducare, and
sathate. By all accounts, PIP has bovome
& everwhelming wocess; and Um about po
wrdersrand why

We savor & tender cold mebon soup

froem Rocky Canmyes Farmi froic as Chef
Robers shows how iy made. A botde

of 2006 Sibvet Stone Sauvignan Blanc
makes meode than 3 few laps sround oar
wabibe, ite beillinne, dean acidicy the perfect
match for the soap ai wiell as our next
dish: a fricd green vomaro and goat cheese
nald with roasted walnuis snd balsamic
vinaigrotte. Robert gives a moand of dhout-
outs to the farmen wha sand up booking
a litthe overwhelmed by our enthusincc

applinse and whoops of delight. Ther

bursting with juicy, concenirated flavor. A
botile of 200% Sibver Swne "Keeper” red
Rlvonti bl appears, providing subszansial
welght co manch chat of the mest. And juse
wilsen | elilnk the bevt dish b behind us, we
are presented with a planer of perfecaly-
roastod summser squash sheotded in Chef
Robert's “house berb meie” [e's when the
plison waire with ceévne frlikche artive char
1 sop uaking pitey becsuse, honesely, my
artcnison simply want be comproasiscd
before this Aaky, aromatic little dise of
perlecehon. All | remomber b “oob™ and
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When | rovwrn the nex day for the Lets
Be Frank symposium. 'mi still high from
mecting ather kool foodies and srappiog
favorite furmen like baschall cusds. Thus
am | perfecly positioned ket o pancl
discussdon with three cxpero: sustainable
frimil Larry Babn, small-
farming ploneer fudith Bedmond and
renemwned American chef, Bradley Ogden.

If vesterday was designed for the
pragmatit, today [ for the invellectual.
Dhur panelisg are well-versed, policy-
hounding advocites of saatilnahilivy,
disciring Americans contittional right
toy osdd oo in one brearh and governmient
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The Lass day of PIP s fior the conschous
prurmict. Ir's the S1Ovavore Party, oiering
moee delecrable poodies from famers,
chiefs, and sineres dhan | know whai o
do with. There is 3 Livered Labyelnith Plnos
Note, weet [rallan ssissages frodn Charter
Dk Mearn, tarts in cardurmom o

from Twa Cooks Cas shephends piz
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favorle = g roasted beet sl cake from
Catering Unlimited. Ox i it the ginger
snap loe cream andwich from Full of Life
Flabeead®

Afeer rwor by, artendess ane shuffing
wide-eved from booth fo booth ko a local-
food-induced stupor. Snagping someone
berween bines of Fruly tare, 1 sk her
impeession of this year’s F2E e the best
yei she grins, displaying a paschwork of
santainably-farmed srawberry in her secth,
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