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BY JULIE H .  CASE

FARM MEETS FORK MEETS FINE WINE AS A SEATTLE 
FOOD CLUB TAKES ON EASTERN WASHINGTON

Blink and you’d miss it, although we don’t. Our car glides off the two-lane road 
outside Granger, between verdant stalks of corn so tall the concrete farm stand 
building disappears behind them. Soon, a friend, a native to the area, is ushering 
me inside, telling me Mrs. Schell’s is the best corn for miles around. So good my 
friend says she will drive 20 minutes in each direction just to get it. 

Inside the farm stand it’s not Mrs. Schell who greets us, but Mr. Schell—
Rich—a beefy, gregarious farmer in obligatory denim overalls who regales us 
with stories of how his melons—Honey Select “SE” melons—taste better than 
any other because they grow in black dirt that was once swampland. Seconds 
later, we’re on to the subject of the corn he grows, and before I know it, I’m 
asking for smut.

I’ve been yearning to try corn smut, a mushroom-like fungus that grows 
on maize, for years, and when Rich and I exchange numbers, I’m giddy with 
the image of him sneaking into his fields after his wife has gone to bed to find 
smut for me. 
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This is so typical of Eastern Washington. 
Stop any local—any produce seller, any 
winemaker, any grape grower—and he’ll 
gladly tell you where to find the best melons, 
the freshest just-now-in-season asparagus 
or the taco truck that draws farm workers 
from miles around.

This kind of uber-local experience is 
what my Seattle food club is after as we 
descend on Washington’s Yakima Valley 
for an epic locavore dinner. Our mission: 
source everything from amuse-bouche 
to zabaglione—along with beverage 
pairings—from within 25-miles of Prosser, 
Wash. Planning was relatively simple: we 
began with a map of the county’s farmers 
market, sought out regional meats with a 
little advice from the locals, then plotted to 
imbibe among the 50-plus wineries that fill 
the region. 

M A R K E T  F R E S H
On the Saturday of our visit, we rumble 
down a dirt road leading from Canyon 
Ranch Vineyard, our weekend homestead, 
through acres of grapes, past hops growing 
in trellised V’s, to Prosser, where we spill out 
in all directions and raid the farmers market. 

Club members huddle in pa irs , 
conspiratorially, and then begin working 
the stands. They run hands over cardinal 
radishes, nod toward violet peppers, inhale 

DISH 

So named because the chefs threw 
everything at this pie and it stuck, 
this white pizza is stacked with 
peppers hand-roasted at the market 
in the morning, fresh goat cheese, a 
dash of chorizo and, for sweetness, 
caramelized onions. 
 

DOUGH PREPARATION 

Collect and prep the following 
ingredients:

1 teaspoon fresh compressed yeast
1 teaspoon salt
2 teaspoon sugar
4 teaspoon olive oil
12 ounces of water
1 pound and 4 ounce of Pendleton Flour 

Mills Mondako flour

In a food processor, mix until combined 
and dough is tacky. Knead out into 
four pieces and transform dough to 
greased bowl, flatten surface of dough 
and cover tightly for 1 ½ to 2 hours so 
that it rises to double its size. Roll out 
dough to desired thickness. Grill over 
charcoal or on a stone in a pizza oven 
for 12-15 minutes. 

HAIL-MARY-BRETT-FAVRE ZA DOUGH
Dough recipe courtesy of Woodinville, Wash.’s The Station Pizzeria
Toppings courtesy of club member Jason Lich 

TOPPINGS PREPARATION

Collect and prep the following 
ingredients:

Olive oil
2 farmers market hand-roasted 

peppers, ring cut and seeded to 
equal ¼ cup

6 ounces chorizo, grilled and sheath 
removed then crumbled

½ caramelized onion, halved and sliced
4 ounce fresh goat cheese, crumbled
Top with olive oil, peppers, chorizo, 
fresh goat cheese and caramelized 
onion. Return to grill for 15 minutes or 
until bubbly. Serves 8. 

PAIRING

The 2011 Fidelitas Semillon from 
Columbia Valley offers ripe golden 
fruits, slight nectarine and yellow 
apple, pear, honeysuckle on the nose. 
The wine has a weightier mouthfeel, 
and a palate of lemon curd, yellow 
apple, pear and little Granny Smith 
on the palate. The bright fruit and 
acid make for a great pairing for this 
caramelized-onion, white sauce pizza.
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DISH

This fiery, red gazpacho is thick and 
pulpy, full of homegrown tomatoes—
half of which were smoked—
cucumbers, purple and white bell 
peppers and Walla Walla sweet onion, 
topped with lime and cool, green 
strips of avocado.

PREPARATION

Collect and prep the following 
ingredients:

5 medium farmers market tomatoes, 
chopped

5 medium farmers market tomatoes, 
halved and smoked, then chopped

2 ½ cups cucumbers, chopped
2 purple peppers, chopped
2 white bell peppers, chopped
1 cup Walla Walla sweet onion, 

chopped
¼ cup olive oil
3 small garlic cloves
2 tablespoons parsley
1 tablespoon oregano 
1 tablespoon savory
2 tablespoons fresh basil
½ cup cilantro
2 ¹⁄₃ tablespoons white and red wine 

vinegar
Salt and pepper to taste

the rich scents of sweet onions and indulge in a 
fortune of bright, corpulent tomatoes. A few of 
our foodies are standing over a pick-up heaped 
with corn and parsing pale green ears, while 
others are rotating a metal kiln over a loud 
flame, hand-roasting poblano peppers.

My team picks a purple bunch of basil, 
fresh rainbow peppers and papery cloves of 
garlic, then we depart the market for the tiny 
Carniceria Los Toreros—a meat market tucked 
inside a small Prosser strip mall—for fresh, 
homemade chorizo, which hangs in garlands 
behind the meat case. We dip into Fiesta Foods, 
in the nearby Sunnyside, Wash., where the 
butcher is holding a leg of lamb for us, raised by 
a 4H kid just a few miles down the road.

Once the edible staples have been acquired 
and stored at the ranch, we are off on a tasting 
excursion. Chefs are to find the perfect wine to 
pair with their market-fresh dish. 

P A I R I N G  P E R F E C T I O N
Washington’s still-emerging viticulture scene 
basically ensures that any winery will gladly 
help you create a dream pairing, on the fly. So, 
we head to Red Mountain appellation passing, 
most notably, a goat in the back of a truck 
along the way. First, we stop at Cooper Wine 
Company and taste our way through an array 
of reds. Then, we head down the road to the 

BITCHIN’ SMOKED- 
AND GRILLED-
CHINOOK PEACHES 
Recipe courtesy of club members Kim 
Jones and Jason Lich

DISH 

Handpicked from Chinook Cellars’ Kay 
Simon’s tree, then smoked, the sweet 
taste of these peaches also has hints of 
beef jerky.

PREPARATION

Lightly rub 8 halved peaches in olive oil. 
Grill in pizza oven or on outdoor grill.  
Serve hot and with crème fraiche or ice 
cream. Serves 8.

PROSSER GAZPACHO
Recipe courtesy of club members Jim Van Damme and Therese Pense

Working in two batches, puree 
tomatoes, 1 ¼ cups chopped 
cucumber, ½ cup chopped onion, 
extra-virgin olive oil, herbs, red wine 
vinegar and garlic in blender until 
smooth. Transfer to bowl. Season 
to taste with salt and pepper. Cover 
and refrigerate at least 2 hours 
and up to 1 day. Stir remaining 1 
cup chopped cucumber and ½ cup 
chopped red onion into gazpacho. 
Refrigerate 2 hours. Serve topped 
with lime and avocado wedges. 
Serves 8. 

PAIRING

The Willow Crest Estate Grown 
2011 Pinot Gris follows the soup 
with lemon zest and fresh mown 
grass, jalapeño and serrano chiles 
on the nose. While there’s a slight 
effervescence at first, it is softer 
on the palate, though full of lemon 
zest and pineapple dragged through 
lime. Because the gazpacho features 
smoked tomatoes, and offers 
something a little different with 
every bite, the two pair well.

going
locavore
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Weekly Wine Tasting
Tuesdays 6:00 - 8:00 p.m. 

Featuring acclaimed Washington winemakers and live music

Happy Hour beverage pricing 4:00 - 8:00 p.m.

@PanPacificSea #sipsofsummer @SIPnorthwest

2125 Terry Ave. | 206 264 8111 | panpacific.com/seattle

Sips of Summer Series

To go local, choose a region and a 

theme. Olympic Peninsula and coastal 

dinners are perfect for seafood as well 

as cranberries to the south, lavender 

to the north and mushrooms. The 

Northwest is for berries: nearly 95 

percent of the nation’s red raspberries 

come from the state. While apples and 

pears reign supreme from the Okanogan 

area to Leavenworth, the Palouse ranks 

about 25th in the nation for lentil and 

pea production.

RESOURCES

The Washington State Department of 

Agriculture has maps and stats about all 

the state’s bounty. || agr.wa.gov/aginwa 

Savor Washington provides itineraries 

by region. || agr.wa.gov/marketing/

smallfarm/savorwa.aspx

Eat Wild provides state-by-state sources 

for local meat, including grass-fed beef.  

|| eatwild.com

Both Local Harvest and The Washington 

Farmers Market Association provide maps 

of local markets. || localharvest.org || 

wafarmersmarkets.com

Rubbed in garlic, black pepper, 
olive oil, a little rosemary and 
copious lavender from just off the 
front porch, this lamb appears 
in two forms: grilled and topped 
with a mint-and-purple-basil 
sauce, and smoked. 

PREPARATION

Collect and prep the following 
ingredients:

1 Leg of lamb
5 sprigs fresh cut lavender, 

chopped
3 cloves garlic, diced
Crushed black pepper
1-2 tablespoon olive oil
Salt to taste

Combine dry ingredients in a 
mortar, crush with pestle to 
release aromatics. Add olive oil 
and further crush to a dense, 
chunky paste. Cut small slits in 
leg to be grilled and rub with 

Tuscan-themed property of Hedges Family Estate, where we 
look for a white pairing for what is shaping up to be a salad of 
Mrs. Schell’s corn. 

At Fidelitas, it is as if Bacchus—or owner and winemaker 
Charlie Hoppes—knows we’re having lamb. The winery is in 
the midst of an impressive Malbec vertical tasting so we taste 
through dense, peppery reds, and lush wines with that mystical 
hint of Red Mountain, finding the perfect Malbec for the lamb 
in the early 2000s vintages.

Light, and time, wane as we head for Prosser proper where 
we link up with winemaker Kay Simon of Chinook Wines to taste 
wine and gather stone fruit.

“It doesn’t get any more local than picking peaches with the 
winemaker,” says a friend as she stuffs peaches into the rolled 
up edge of her shirt.

Finally, we squeeze into the Willow Crest tasting room just 
before they lock the door, then finish the tour with a trip to 
Apex, where a band is playing on the grass out front. 

Back at the ranch, we have received the delivery of “Bitchin’,” 
a 7,000-pound barbecue, gas grill and smoker on wheels that’s 
already hot and bothered. We descend on the kitchen. Knives 
come out. Elbows are thrown. We chisel through the leg-of-
lamb bone and a larger piece of lamb is sent to sizzle on the 
grill, a smaller piece to the smoker. 

It’s nearing dusk when the first pizzas, crispy and charred 
on the bottom from the outdoor oven, land on the table, and 
an epic feast commences. Corn smut never materializes, but 
it hardly matters. Night has moved into blue darkness by the 
time we retire from the farm kitchen table. We linger outside 
as the breeze rustles the grapes and tall grasses nearby. We sip 
the last of the Washington Hills Late Harvest Moscato with full 
bellies and watch for shooting stars. ●

DIY 
LOCAVORE 

DINNER

YAKIMA VALLEY 4H LAMB
Recipe courtesy of club member Julie H. Case

paste, stuffing paste into slits. 
Rub remaining paste over meat 
to be smoked. Grill or smoke 
accordingly. Serves 8. 

SAUCE PREPARATION

Fresh mint sprigs, to taste
Fresh basil sprigs, to taste
Demi-glace
Chop and combine mint and basil. 
Add demi-glace. Place in pan and 
cook lightly until reduced. Pour 
over grilled meat. 

PAIRING

The smoked meat is quivering 
tender and especially succulent 
alongside a 2004 Fidelitas 
Malbec that is brimming with 
black cherry and blackberry, 
cassis and even a bit of dried 
cherry as well as some tarragon, 
a slight meatiness and tons of 
cigar box.


