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from a star chef

new American seaside escapes
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Napa Valley 
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a dinner with the winemaking, leek-growing, cattle-raising visionaries                       behind long meadow ranch   ❧   photographs by coral von zumwalt 89

opposite: Forager Avia 
Hawksworth gathers  
leeks for a dinner at  
Long Meadow Ranch.
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the Bugatti automotive company shipped over a Veyron. 
At a cost of $1.7 million, it rep resented a kind of over-
the-top luxury not unheard of in Napa Valley. That car 
was on my mind when I stopped by a Napa Valley farm 
stand and purchased a gorgeous organic tomato for 
about $2. A luxury item, too, but a lot less ostentatious. 

The Hall family, who grew my tomato along with 16 other 
heirloom varieties at their Long Meadow Ranch, sees Napa 
Valley not as a place to show off fancy cars but as a farming 
community with deep roots in tradition. The Halls also 
grow grapes for wine; farm organic artichokes, cardoons 
and watermelons; raise chickens for eggs; and produce 
grass-fed beef from 350 heads of cattle. They even breed 
horses, which are about the only things Long Meadow pro-
duces that people aren’t allowed to eat. And in January, they 
opened Long Meadow Ranch Winery & Farmstead. If one 
thinks of Long Meadow as a kind of iceberg, then this com-
plex is the 10 percent poking above the water—the water in 
this case being Highway 29, just as it rolls into St. Helena.

Centered around the 19th-century Gothic Revival house 
that contains the wine-tasting room, the property is home 
to a terrific restaurant called Farmstead, a seasonal farm 
stand and a nursery. As owner Ted Hall says, you can try the 
wine in the tasting room and pair it with heirloom tomatoes 
from the garden. Then you can go to the restaurant and 

have a salad made with those tomatoes, or walk over to the 
nursery and buy seeds to grow the tomatoes yourself. 

Everything Long Meadow produces is either sustainable 
or organic. “My mother was an organic-farming pioneer in 
the 1940s,” Hall says. “It’s been a motivating part of what 
we’ve done here at Long Meadow since the beginning. But 
this isn’t philanthropy for foodies. I farm organically 
because it results in higher quality and lower cost.”

Long Meadow’s wines, like the 2005 Napa Valley Cab-
ernet ($42), are made to complement food. “We’re not 
producing gladiator wines for spit-bucket contests,” Hall 
says wryly—a good thing, since overwhelming chef Shea-
mus Feeley’s cooking at Farmstead would be a shame. 
Feeley uses everything Long Meadow has to offer in 
dishes like potato salad with chive blossoms and roasted 
zucchini with pequin-chile flakes (recipes, p. 92). 

The food at Farmstead tastes great, but that’s true of a lot 
of top restaurants. What’s different here is that each ingre-
dient on the fork comes from the same place. Or almost 
every ingredient. Feeley admits: The creamy Bellwether 
Farms ricotta he serves with the zucchini is shipped in, 
from a far-off land called Sonoma. —Ray Isle

Farmstead Restaurant, 738 Main St., St. Helena, CA;  

707-963-9181 or longmeadowranch.com.

last year,  for the na pa va lley w i ne auction, 

Everything in this potato 
salad comes from Long 
Meadow’s gardens, opposite, 
from the string beans to the 
edible flowers (recipe, p. 92).
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the pRoduce  
Whether growing leeks, lavender, 
tomatoes or Bull’s Blood beets, 
Long Meadow farms organically.

the anImals  
The Halls raise 350 Highland 
and Shorthorn cattle in the  
grasslands above their vineyard.

the RestauRant  
At Farmstead, housed in a 
restored barn, most of the  
ingredients come right from 
Long Meadow’s property. 

the olIve oIl  
Long Meadow’s olive orchards, 
originally planted in the 1870s, 
are the oldest in Napa Valley.

the chef  
Farmstead’s chef, Sheamus 
Feeley, grew up on a  
farm himself, in Arkansas.

the wIneRy  
The Halls make their wines 
from grapes grown in the 
Mayacamas mountains.

t h e  h oli s t i c  a p p r oa c h    at  lo n g  m eadow ran c h

Potato Salad with Green 
Beans and Salsa Verde 

active: 30 min; total: 45 min 

6  to  8  s e r v i n g s

A terrific salsa verde makes this velvety 

potato salad extraordinary. Here the salsa 

is made with parsley and chives; try mak-

ing it with other summer herbs, like tar-

ragon or basil, as well.

 ¥ cup extra-virgin olive oil 

 ¥ cup minced chives 

 ¥ cup finely chopped parsley 

 2 tablespoons finely chopped mint 

 1 teaspoon finely grated lemon zest

 2 tablespoons fresh lemon juice

 1 large garlic clove, minced

Salt 

 1¥ pounds Yukon Gold potatoes, 

peeled and cut into 1-inch cubes

 2 tablespoons unsalted butter

 1» pounds green beans, trimmed 

Chive blossoms, for garnish (optional)

1. In a medium bowl, combine the olive oil 

with the chives, parsley, mint, lemon zest, 

lemon juice and garlic and season with salt. 

Let the salsa verde stand at room tem-

perature for 15 minutes to 1 hour. 

2. Meanwhile, in a large saucepan, cover the 

potatoes with cold water, add a large pinch 

of salt and bring to a boil. Cook the potatoes 

over moderately high heat until just tender, 

about 8 minutes; drain and return them to 

the saucepan. Add 1 tablespoon of the but-

ter and toss to coat. Season with salt.

3. Bring a large pot of salted water to a 

boil. Add the beans and cook until crisp-

tender, 4 minutes; drain. Return the beans 

to the pot and stir in the remaining 1 table-

spoon of butter. Season with salt.

4. Add half of the salsa verde to the pota-

toes and half to the beans, stirring to coat. 

Transfer the beans to a serving bowl. Top 

with the potatoes, garnish with the chive 

blossoms and serve right away. 

Roasted Zucchini  
with Ricotta and Mint

active: 15 min; total: 35 min 

6  to  8  s e r v i n g s

Flavored with fennel and cumin seeds, this 

quick side dish (or vegetarian main course) 

has a fun Indian flavor. While chef Sheamus 

Feeley likes to add pequin peppers, any 

chile flakes work well.

 8 medium zucchini (3 pounds),  

cut into »-inch dice 

 2 tablespoons extra-virgin olive oil, 

plus more for drizzling 

Kosher salt and freshly ground  

black pepper 

 1 teaspoon crushed  

red pepper

 » teaspoon cumin seeds 

 » teaspoon fennel seeds 

 2 teaspoons fresh lemon juice

Fresh ricotta, for serving

Mint leaves, for garnish

1. Preheat the oven to 450°. Spread the 

diced zucchini on 2 large rimmed baking 

sheets. Drizzle with the 2 tablespoons of 

olive oil and season with salt and black 

pepper. Roast for about 18 minutes, until 

the zucchini are browned around the 

edges. Sprinkle the zucchini with the 

crushed red pepper, cumin seeds and fen-

nel seeds and roast until fragrant, about 

2 minutes longer. 

2. Transfer the zucchini to a bowl. Toss 

with the lemon juice and season with salt. 

Dollop the ricotta alongside the zucchini 

and drizzle with olive oil. Garnish with the 

mint leaves and serve. 

wine Feeley’s roasted zucchini pairs 

incredibly well with the citrusy, lightly 

grassy 2008 Long Meadow Ranch Sauvig-

non Blanc, a grape variety that tends to 

bring out the character of fresh herbs. 

Another good Sauvignon Blanc to pour is 

the lemony 2008 Franciscan.

Roasted Peppers with Leeks
total: 45 min

6  to  8  s e r v i n g s

This recipe calls for sweet bell peppers, 

but it’s also terrific with Gypsy peppers,  

a slender variety that comes in a range  

of flavors. “You play the pepper lottery,” 

Feeley says. “Some Gypsies are hot, some 

sweet, and every now and then, one lights 

you up, it’s so fiery.” 

 3 red bell peppers 

 3 yellow bell peppers 

 2 medium leeks, white and tender 

green parts only, sliced crosswise 

¥ inch thick 

 ¥ cup plus 1 tablespoon  

extra-virgin olive oil 

Salt 

1. Roast the peppers over gas flames or 

under a preheated broiler, turning often, 

until charred all over. Transfer the peppers 

to a platter and let cool. 

2. Meanwhile, bring a medium saucepan of 

salted water to a boil. Add the leeks and cook 

until just tender, about 3 minutes. Drain and 

pat dry with paper towels. Return the leeks 

to the saucepan with 1 tablespoon of the 

olive oil and toss to coat. Season with salt. 

3. Discard the pepper skins, stems and 

seeds. Cut the peppers into 2-by-¬-inch 

strips and arrange on a large platter. Drizzle 

with the remaining ¥ cup of oil and season 

with salt. Top with the leeks and serve.

Tomato Salad with Bacon, 
Blue Cheese and Basil

total: 20 min

6  to  8  s e r v i n g s

This salad manages to seem both light and 

rich. Feeley makes it with creamy chunks 

of Point Reyes Blue Cheese and crisp 

house-cured bacon, but the salad has such 

great zing, vegetarians will be equally 

happy with a bacon-free version.

the faRm  
Long Meadow’s forager,  
Avia Hawksworth, with one 
of the farm’s heirloom hens.

the food  
Feeley showcases ingredients  
in dishes like bright roasted  
Gypsy peppers with leeks.
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chicken grilled under a brick, p. 123 
2006 long meadow Ranch sangiovese 

potato salad with green beans, p. 92

tomato salad with bacon, p. 93

roasted zucchini with ricotta, p. 92 
2008 long meadow Ranch sauvignon Blanc

roasted peppers with leeks, p. 93

harvest cake with grapes, p. 96

Fennel and cumin seeds give this 
warm zucchini salad an Indian flavor 

(recipe, p. 92). opposite: Chicken 
grilled under a brick or skillet has 

supercrispy skin (recipe, p. 123).
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 ¥ pound sliced bacon

 2 tablespoons extra-virgin  

olive oil

 1 tablespoon cider vinegar

 1 garlic clove, very finely  

chopped

 1 teaspoon Dijon mustard

 » teaspoon herbes de Provence

Salt and freshly ground pepper

 3 pounds assorted tomatoes, 

quartered or halved 

 2 ounces blue cheese, crumbled  

(» cup)

 » cup torn basil leaves

1. In a medium skillet, cook the bacon 

slices over moderate heat, turning once, 

until crisp. Drain the bacon on paper tow-

els, then crumble into pieces.

2. In a small bowl, combine the olive oil 

with the cider vinegar, garlic, Dijon mus-

tard and herbes de Provence and season 

with salt and pepper. Arrange the toma-

toes on a platter and season lightly with 

salt and pepper. Drizzle the vinaigrette 

over the tomatoes. Sprinkle with the 

crumbled bacon and blue cheese, garnish 

with the basil leaves and serve.

Harvest Cake with Grapes  
and Sangiovese Syrup
active: 20 min; total: 1 hr 40 min 

m a k e s  o n e  9 - i n c h  c a k e

Feeley loves to bake this moist cake at 

harvest time using Long Meadow’s own 

Sangiovese grapes and grape juice, but any 

seedless red table grapes and unsweet-

ened grape juice will work.

 1» cups all-purpose flour 

 1 teaspoon salt 

 ‚ teaspoon baking powder 

 2 large eggs 

 ‹ cup granulated sugar 

 ¬ cup milk 

 ¥ cup extra-virgin olive oil 

 4 tablespoons unsalted butter, 

melted 

Finely grated zest of 1 lemon 

Finely grated zest of 1 small orange

 1 teaspoon pure vanilla extract 

 2 cups seedless red grapes 

 1 quart unsweetened grape juice 

Confectioners’ sugar, for dusting 

1. Preheat the oven to 350°. Butter and 

flour a 9-inch springform pan. In a small 

bowl, whisk the flour with the salt and 

baking powder. In a large bowl, whisk  

the eggs with the granulated sugar until 

pale yellow. Whisk in the milk, olive oil, 

melted butter, lemon zest, orange zest 

and vanilla. Fold in the flour mixture, fol-

lowed by 1» cups of the grapes. Scrape 

the batter into the prepared pan. 

2. Bake the cake for 15 minutes. Dot the 

top of the cake with the remaining » cup 

of grapes and bake for about 40 minutes 

longer, until a cake tester inserted in the 

center comes out clean. Transfer the cake 

to a rack, carefully remove the ring and 

let cool to room temperature.

3. Meanwhile, in a large saucepan, boil the 

grape juice over high heat until reduced 

to 1 cup, about 25 minutes. Let the grape 

syrup cool to room temperature. 

4. Remove the cake from the base and 

transfer to a serving platter. Dust the top 

with confectioners’ sugar. Cut the cake 

into wedges and serve, passing the grape 

syrup at the table. 

make ahead  The grape syrup can be 

refrigerated for up to 2 days. Serve the 

syrup chilled or at room temperature. 

A defining winery dessert: 
Harvest Cake with grapes  
and grape syrup. opposite: 
Laddie Hall and her son  
Chris at a family dinner.

c o n t i n u e d  o n  p .  1 2 3



napa valley dream from p.  96

123

Chicken Grilled Under a Brick
total: 2 hr plus 8 hr marinating

6  to  8  s e r v i n g s

Marinating chickens overnight seasons 

them all the way through; grilling them 

under a brick makes the skin crisp.

c h i c k e n

 1 tablespoon fresh lemon juice 

 1 tablespoon kosher salt 

 1 teaspoon sweet smoked paprika 

 1 teaspoon dried oregano 

 1 teaspoon granulated garlic 

 » teaspoon crushed red pepper 

 ¥ cup extra-virgin olive oil 

Two 3-pound chickens,  

backbones cut out

c h i m i c h u r r i

 » cup extra-virgin olive oil 

 » cup chopped parsley 

 2 tablespoons chopped cilantro 

 2 tablespoons fresh lemon juice 

 2 large garlic cloves, minced 

 1 teaspoon crushed red pepper 

 1 teaspoon red wine vinegar 

 » teaspoon sweet smoked paprika 

 » teaspoon dried oregano 

 ¥ teaspoon kosher salt 

1. marinate the chicken:  In a bowl, 

mix all of the ingredients except the chick-

ens. Set the chickens breast sides up on 

a rimmed baking sheet. Flatten the birds, 

fold the wing tips under and arrange the 

thighs next to the breasts. Make 2 slashes 

in the breasts and 1 slash in the legs and 

thighs. Rub with the marinade, cover and 

refrigerate for 8 hours or overnight. Bring 

to room temperature before grilling.

2. make the chimichurri:  In a bowl, 

combine all of the ingredients.

3. Light a grill. Cover 2 bricks with foil. Grill 

the chickens breast sides down, pressed 

with the bricks, over moderate heat until 

browned, 15 minutes. Flip and grill over 

low heat until the juices run clear when a 

thigh is pierced, about 25 minutes longer. 

Transfer the chickens to a carving board 

to rest for 10 minutes. Carve and serve, 

passing the chimichurri at the table. 

wine This spiced chicken goes well with 

a medium-bodied red like Sangiovese.  

Try the 2006 Long Meadow Ranch or the 

2007 Luna Vineyards. •
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