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THE LAND
OF PLENTY
No matter what
you like to eat
and drink, the
805 is a hotbed
of world-class
provisions.
Here’s what’s
new, unique,
and downright

delicious.

By Jaime Lewis
Photographs by Gary Moss
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Breaking Bread

At Hush-Harbor Artisan
Bakery & Café (clockwise
from top left): Donnie
Monroe kneads a baguette;
he loads four into the oven;
hot loaves cool on racks.

More Nearby
Bakeries
An $85 membership to the
Bread of the Month Club at
Crazy Good Bread Co.

(crazygoodbread.com) in
Carpinteria buys three monthly
deliveries of a 2-pound loaf,
including either the member’s
choice of the standard varieties,
such as Lavender Country,
Rosemary Olive, and Fig
Masala bread or the bakery’s
choice of specialty loaves,
such as whole wheat, bacon,
or chocolate black pepper.
In Los Alamos, Bob’s Well
Bread (bobswellbread.com)
makes breads by hand in
small batches, including its
seasonal pinot noir-spiked
fig and olive loaf.
Washed in saltwater and
perfect for a sandwich or
burger, the pretzel buns from
Abby’s Millstone Baking
Co. (abbysmillstone.com) in

Agoura Hills are made from a
100-year-old starter.
A customer favorite at The
Baker’s Table (thebakerstable.com) in Santa Ynez is the
cherry walnut levain, a mild
sourdough studded with dried
cherries and toasted walnuts.
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An aeronautical engineer,
Donnie Monroe had no
idea that the levain bread
starter he made as a hobby
in 1982 would become the
backbone of his future
business, Hush-Harbor
Artisan Bakery & Café
(hushharborartisanbakery.
com). Monroe launched the
Atascadero bakery in 2004,
confident that the tang of
his baguettes, imparted
by that original levain,
would keep customers
coming back. Today the
bakery sells hundreds of
perfectly baked loaves
each day to guests and
restaurants, such as Luna
Red in San Luis Obispo
and Thomas Hill Organics
in Paso Robles. New from
Hush-Harbor this fall: a
specialty bread with diced
candied ginger, mission
figs, and anise rolled
into a sourdough base.

Cheese Culture

Chef Tip

Change Up
the Cheese
“We love using
mascarpone in
our Pizza alla
Carbonara.”

—Elaine Andersen
Morello, co-owner
Olio Pizzeria
Santa Barbara and
Westlake Village
olioelimone.com

Reggie Jones started making cheese
straight out of college for a factory in
the Central Valley and has remained
on the cheese-making path for
25 years. In 2007 he launched the
Central Coast Creamery (CCC;
centralcoastcreamery.com) in the
Central Valley, moving it to Paso
Robles in 2012. At the time, the
Paso wine scene was fit to burst and
Jones saw an opportunity to come
alongside with goat, sheep, cow,
and mixed-milk cheeses from local
sources such as Cuyama Dairy in
Santa Barbara County. “The types
of cheeses we make and the milks
we make them from vary widely,”
he says of the company’s offerings,
which include creamy Swiss, blue
cheese, goat cheddar, goat gouda, and
a goat and cow’s milk cheddar. The
common thread: “We don’t use milk
from animals treated with hormones.”
There will soon be guest tours of
the CCC facility, but until then, the
company’s cheeses are available in
high-end cheese shops, some Whole
Foods markets, and Vons in San Luis
Obispo and Atascadero.

More Area Cheesemongers
Santa Barbara Public Market’s Culture
Counter (culturecountersb.com)
offers decadent “cheese cones,” which
are paper cones filled to the brim with
slivered cheese samples for just $5.
In Paso Robles, the tasting room at
Vivant Fine Cheese (vivantfinecheese.
com) is open every day and carries 200
cheeses from around the world for visitors to sample. Wine and cheese pairing
flights, beer, cheese plates, panini, and
salads are among the offerings.

#Trend Alert: Cheese Course

The name for
Central Coast
Creamery’s Big Rock
Blue was inspired
by Morro Rock.

The Ojai Valley Grange (ojaivalley
grange.com) agricultural organization
offers a beginning class in making
ricotta, chèvre, and mozzarella. Check
the website for upcoming seminars
taught by farmer Megan Hooker.
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CREATURE COMFORT
Choosing locally sourced ingredients not only provides the personal satisfaction
of knowing where your food comes from, it also builds community and supports an
integrated agri-system. Fortunately, the days of poking at mystery meat are a distant
memory as companies feed consumers’ hunger for details about what’s on their plates.

Seafood Insight
Laura Johnson and Norah
Eddy bonded over a shared
love of the ocean and quickly
discovered a need for reform
among small-scale fisheries.
After talking with chefs
who bemoaned a lack of
sustainable and traceable
seafood, the two formed Santa
Barbara’s Salty Girl Seafood
(saltygirlseafood.com), a
brand committed to sourcing
responsibly harvested seafood
and connecting it to chefs and
consumers who care about
their ingredients’ origins. The
company also markets its own
brand of seasoned seafood
products. Always marked with
a code that allows consumers
to trace their fish on its
website, Salty Girl Seafood
can be found at New Frontiers
Natural Marketplace in
Solvang and Gladden & Sons
Produce and Isabella Gourmet
Foods in Santa Barbara.

Chef Tip

The Secret to a
Great Fish Dish
“Let the fish speak for
itself. You can batter and
fry just about anything
and make it taste pretty
good, but knowing how
to delicately take care
of raw salmon is much
more impressive to me.”
—Jacob Moss
executive chef director
Lido at Dolphin Bay Resort
& Spa, Pismo Beach
thedolphinbay.com
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#Trend Alert:
Backyard
Chicken Raising
Gather fresh eggs at
home with assistance
from Lompoc’s Dare
2 Dream Farms
(dare2dreamfarms.
com), which provides
customers with
chicks, coops,
information,
and support by
appointment.

Free-Range Philosopy
In the Carpinteria Valley, Nadia and Ed Van
Wingerden transformed a former horse facility into
Sage Hill Farm (sagehillcarpinteria.com), where
50 acres of certified organic avocado trees shade
free-range chickens, rabbits, ducks, geese, guinea
fowl, turkey, and pigs that are raised before they are
humanely processed and sold at the Santa Barbara
Certified Farmers’ Market on Saturdays. Untouched
by pesticides, chemical fertilizers, GMO feed,
antibiotics, or medications, the animals pasture and
feast on fresh plants, produce, and insects. (Order
ahead for a heritage turkey at Thanksgiving to enjoy
a delicious meal with local credentials.)

Know your food (clockwise from above): Roosters and
chickens roam and roost at the 50-acre Sage Hill Farm;
freshly laid eggs at Sage Hill Farm; Norah Eddy (left) and
Laura Johnson of Salty Girls Seafood; catch of the day—
Pacific red snapper (left) and New Zealand Tai snapper.
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Chef Tip

Make Ugly Veggies Sexy

While many vegetables are
naturally alluring, others need
a little help. To bring out the
inner beauty of gnarly celery
root, kohlrabi, or parsnips,
“make a silky puree by adding a
touch of cream and something
exotic, like vanilla bean seeds or
aniseed, which adds a floral note
and sophisticates something
that’s otherwise inelegant.”
—Chef Gwithyen Thomas
Aroha Restaurant
Westlake Village
aroharestaurant.com
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PROGRESSIVE PRODUCE
Kendra Aronson set out
to self-publish The San
Luis Obispo Farmers’
Market Cookbook: Simple
Seasonal Recipes & Short
Stories From the Central
Coast (December 2015;
slofarmersmarketcookbook.
com) in the spirit of creating
what she calls “a community
keepsake that will inspire
folks to shake hands with
their SLOcal farmers.” The
compilation of recipes includes
stories and interviews from
Central Coast farmers,
purveyors, and chefs such as
Chris Kobayashi of Artisan in
Paso Robles and Brian Collins
of Ember in Arroyo Grande.
This easy Brussels sprouts
recipe from the book was
contributed by Jessica Newell
of Pepper Creek Family Farms
in Arroyo Grande and serves
four: Clean, trim, and wash 1
pound of Brussels sprouts. Cut
sprouts in half, and steam in
a large covered sauté pan for
six minutes. Drizzle sprouts
with olive oil and squeeze the
juice from half a Meyer lemon
over the top. Sauté sprouts
over medium heat until they
begin to caramelize, about
10 minutes. When sprouts
are a deep dark brown, add a
couple splashes of white wine
(about ¼ cup) to deglaze the
pan. Add six cloves of chopped
garlic and sauté for two more
minutes. Serve.

Local Growers
Buellton’s Tom Shepherd,
a trailblazer in Central Coast
organic farming, sells his signature baby lettuce and arugula
salad mixes at farmers’ markets
in Santa Barbara, Carpinteria,
Montecito, and Goleta.
Carrying on the family tradition,
Tom Shepherd’s daughter
Katherine sells her own
organic produce as well as
some from other local organic
growers from The Farm Cart
(farmcartorganics.com), her
mobile farm stand in Carpinteria.
One Gun Ranch (1gunranch.
com) in Malibu sells Farm
Boxes, redwood crates made of
reclaimed wood planted with
biodynamically grown veggies,
greens, and herbs.

Oxnard-based Deardorff
Family Farms (deardorff
familyfarms.com) offers
pay-as-you-go boxes of
seasonal produce for $25
each through its Fresh Picks
CSA (Community Supported
Agriculture) program.
Tomatoes in November? Not a
problem. Thanks to its coastal
location, Ellwood Canyon
Farms (ellwoodcanyonfarms.
com) in Goleta enjoys an
extended growing season
and sells traditional summer
fruits and vegetables at its
farm stand well into fall.
The nooks and crannies
of Carpinteria’s Pacifica
Graduate Institute (pacifica.
edu) are creatively planted as
organic mini-market gardens with
fruits, vegetables, and flowers
available for online purchase and
local home delivery.

The San Luis Obispo
Farmers' Market Cookbook
by Kendra Aronson is
due out in December.

More Area Roasters
Specialty coffee café and
roaster Spearhead Coffee
(spearheadcoffee.com) in
Paso Robles works hard
to ensure their beans are
ethically sourced.
For a regular fix, sign up
online for a six- or 12-month
subscription of houseroasted beans from Ventura’s
Prospect Coffee Roasters

(prospectcoffee.com).
Refugio Roasting Co.

(refugioroasting.com) of
Santa Ynez turns out roasted
coffee beans and cold brew
concentrates that are sold at
Isabella Gourmet Foods in
Santa Barbara. Try the resulting
cold brew coffee at Bell Street
Farm restaurant and market
in Los Alamos, where the
concentrates are also available.

A growing number of small-batch roasters are
helping to define coffee culture on the Central
Coast. Among them is HoneyCo Coffee Roasters
(honeycocoffee.com) in San Luis Obispo, owned
and operated by Jon Peterson, former marketing
director for Verve Coffee Roasters, and wife Sara
Peterson, former retail operations director at Verve
and 2010’s fourth-place finisher at the U.S. Barista
Championship. The couple also owns Scout Coffee
(scoutcoffeeco.com), where Sara showcases her
pastry and drink recipes.
To make great coffee at home, Sara suggests
starting with a high-quality specialty coffee from a
local roaster, and then using a conical burr grinder as
opposed to a grinder with a blade. “A conical grinder
gives the coffee an even grind,” she explains. “Next,”
she says, “use filtered water. And then, it’s best to
brew coffee at around 200 degrees, right off the boil.”
To measure for a single pour-over cup of coffee, she
recommends buying a kitchen scale. “We measure
20 grams of coffee [about 4 level tablespoons] to 300
grams of water [about 1¼ cups],” she says. “That’s a
good recipe to start with.”
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Chef Tip

Rub It In
Incorporate coffee
into a barbecue rub:
“It plays especially well
with smoky flavors like
paprika, chili powder,
ground cacao nibs,
cumin, and coriander.”
—Chef Julian Martinez
Barbareño, Santa Barbara
barbareno.com
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COFFEE STIR

#Trend Alert: Joe From Down Under
The Aussies and Kiwis excel at the art of coffee
making and use an entirely different vocabulary
for drinks. Their flat white—similar to cappuccino
but with a smoother, thicker microfoam and
greater coffee-to-milk ratio—is making a
splash here in the states. Try one at Recipes
Organic Bakery (recipesbakery.com) in Santa
Barbara, where Australian-style breakfasts,
lunches, and coffee drinks are the specialty.

With the Petersons (at
left, with their kids) at the
helm, making java is an
art form at Scout Coffee
(clockwise from top, right):
grinding freshly roasted
beans produces the best
flavor results; 200-degree
water creates the brew; the
end result—art in a cup.

SWEET SENSATIONS
Vanilla Legacy
Founded by Angus Lochhead
nearly 100 years ago, Cook
Flavoring Company
(cooksvanilla.com) in
Paso Robles is a thirdgeneration family business
manufacturing pure vanilla
extract and natural and
artificial extracts, flavorings,
and powders. Lochhead’s
great-grandchildren,
including cousins Margaret
Schmidt, a Cal Poly San Luis
Obispo chemistry graduate
who works in the Cook’s lab,
and Susannah Luthi, who
helps source Cook’s beans
across the world and blogs
about her seductive “vanilla
voyages,” are moving the
brand forward. Available
online, the company’s
vanilla varieties include
organic, alcohol-free, and
Pure Cookie Vanilla Extract,
a blend of Tahitian and
Tongan vanillas prized for its
potency in baking. 

#Trend Alerts:
Cereal-Spiked Sweets
At Julienne (restaurantjulienne.com) in Santa Barbara ice
cream is made with milk steeped in Cap’n Crunch, Lucky
Charms, or Trix breakfast cereals.
Sweet XO (sweetxo.com) in Agoura Hills makes Frosted
Flakes‑flavored ice cream and offers a host of cereal toppings
for any of their flavors.
In Pismo Beach, Surfside Donuts’ (surfsidedonuts.com) most
popular cereal-topped menu item is the Fruity Pebbles, which
goes great with (what else?) cold milk. Six other cereal flavors
are also available. (For cereal in dessert at home, try the Ojai
Valley Inn & Spa recipe for Ultimate Dark Chocolate Mousse
With Salted Caramel Sauce in “Salty Sweets,” page 102.)

Crossing the Savory-Sweet Line
With habanero chilies in truffles, sea salt on caramels,
chickpeas in cookies, and bacon in chocolate, what’s next? Beer
in ice cream. Case in point: Davy Brown Ale & Butter Brittle ice
cream, a collaboration between Figueroa Mountain Brewing
Company (figmtnbrew.com) and McConnell’s Fine Ice Creams
(mcconnells.com) with chunks of salty butter brittle folded in.
Get it at McConnell’s locations in Santa Barbara and Ventura.
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Surfside Donuts
sweetens the
deal with favorite
childhood cereals.

Ten years ago, Ed Jefferson
was looking for ways to
increase pollination on his
Somis avocado ranch. After
enlisting the services of a
beekeeper for a while, the
avocado grower decided it
would be more cost effective
to raise his own bees. By
2008, the ranch had 500
honeybee colonies, Ed’s son
David joined the business as
a commercial beekeeper, and
Bloom Honey (bloomhoney.
com) of Westlake Village was
born. Today, David oversees
the management of 1,200
hives, and praises honey for
its myriad health benefits,
including antioxidant and
antibacterial properties. The
company specializes in raw
(unpasteurized), unfiltered
honey, and varietals like white
clover, raspberry, orange,
and avocado are available
online and in retail outlets
and farmers’ markets across
Southern California.

Chef Tip

Hit Sweet With Heat
“Traditionally, sweets need
balance. Sweet needs heat
to make a great treat!”
—Chef Greg Holt
creator of the ancho-chili
caramel sauce-topped Mexican
Dark Chocolate Tostada
Big Sky Cafe, San Luis Obispo
bigskycafe.com

