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Classic American favorites get a fresh spin in The Founding Farmers 
Cookbook: 100 Recipes for True Food & Drink from the Restaurant 
Owned by American Family Farmers ( Andrews McMeel Publishing, $40.00, 
October 29, 2013) by Founding Farmers with Washington, D.C.-based food 
writer Nevin Martell. 
Owned by more than 42,000 American family farmers, Founding Farmers’ 
traditional homegrown fare—prepared with fresh ingredients from family farms, 
YHUJOLZ��HUK�ÄZOLYPLZ�HJYVZZ�[OL�JV\U[Y`·THRLZ�P[�VUL�VM�[OL�JV\U[Y`»Z�TVZ[�
popular and sustainable restaurants. Farmers Restaurant Group Executive Chef 
1VL�.VL[aL�KL]LSVWLK�[OL�JVVRIVVR�YLJPWLZ�
Now, with The Founding Farmers Cookbook, anyone can indulge in delicious 
dishes, using fresh ingredients grown in the United States and found at farmers’ 
THYRL[Z�HJYVZZ�[OL�JV\U[Y`�MYVT�VUL�VM�[OL�TVZ[�IVVRLK�YLZ[H\YHU[Z�PU�[OL�
nation’s capital, including:
  Fried Green Tomatoes
  Maple-Roasted Brussels Sprouts
� � @HURLL�7V[�9VHZ[
  Seven-Cheese Mac & Cheese
  Dutch Apple-Caramel Pie
0U�HKKP[PVU�[V�TVYL�[OHU�����HJJLZZPISL�MHYT�[V�MVYR�YLJPWLZ��JVVRPUN�[LJOUPX\LZ��HUK�[PWZ�VU�LH[PUN�ZLHZVU-
ally, The Founding Farmers Cookbook�[HRLZ�YLHKLYZ�Z[YHPNO[�[V�[OL�ZV\YJL�VM�[OL�MVVKZ�[OL`�LUQV`�L]LY`�
KH �̀�^P[O�WYVÄSLZ�VM�WHY[ULYZ�HUK�W\Y]L`VYZ�MYVT�HYV\UK�[OL�JV\U[Y �̀�HUK�WOV[VNYHWO`�I`�>HZOPUN[VU��+�*��
based artist Renée Comet. 
Keeping in line with its mission to support local producers, proceeds from The Founding Farmers 
Cookbook�NV�[V�H�JVSSLJ[P]L�VM�MHTPS`�MHYTLYZ��YHUJOLYZ��HUK�ÄZOLYTLU��>P[O�P[Z�MVJ\Z�VU�WLVWSL��MYLZO�MVVK��
HUK�JVUULJ[PVU�[V�YLNPVUHS�PUÅ\LUJLZ�HUK�[OL�ZWPYP[�VM�[OL�OLHY[SHUK��[OPZ�JVVRIVVR�^P[O�H�TPZZPVU�PZ�H�T\Z[�
OH]L�MVY�HU`VUL�^OV�^HU[Z�[V�IYPUN�[Y\L�(TLYPJHU�MVVK�HUK�KYPUR�[V�[OLPY�MHTPS`�[HISL��

ABOUT FOUNDING FARMERS Founding Farmers is one of the country’s leading
YLZ[H\YHU[Z�[V�VMMLY�MHYT�PUZWPYLK�(TLYPJHU�[Y\L�MVVK�HUK�KYPUR�PU�H�TVKLYU��JHZ\HS��HUK�LJV�
MYPLUKS`�ZL[[PUN�PU�[OL�5H[PVU»Z�*HWP[VS��(�JVSSLJ[P]L�VM�TVYL�[OHU��������NLU\PUL��OHYK^VYRPUN��
American family farmers owns the restaurant. Opened in September 2008, the restaurant has 
gained international recognition for its triple-green approach to sustainable agriculture, earth-
MYPLUKS`�VWLYH[PVUZ�HUK�HZ�[OL�ÄYZ[�3,,+�*LY[PÄLK�YLZ[H\YHU[�PU�[OL�5H[PVU»Z�*HWP[VS�HUK�[OL�ÄYZ[�
\WZJHSL�JHZ\HS��M\SS�ZLY]PJL�3,,+�.VSK�YLZ[H\YHU[�PU�[OL�JV\U[Y �̀�;OL�TLU\Z�MLH[\YL�JSHZZPJ�KPZOLZ�
PUZWPYLK�I`�[OL�OLHY[SHUK��^P[O�KLSPJPV\Z��[Y\L�MVVK�HUK�KYPUR�ZV\YJLK�MYVT�Z\Z[HPUHISL�WYVK\JLYZ��
-V\UKPUN�-HYTLYZ�HSZV�MLH[\YLZ�H^HYK�^PUUPUN�OHUKJYHM[LK�JVJR[HPSZ�PUZWPYLK�I`�[OL�WYL�
prohibition era. Visit WeAreFoundingFarmers.com to learn more. 

RECIPES FROM THE SOURCE OF AMERICA’S TRUE FOOD & DRINK



LONG-ROASTED PORK PRIME RIB CHOP
The secret to succulence here is the day-long brining process. Don’t be intimidated by 
IYPUPUN�Q\Z[�ILJH\ZL�P[�[HRLZ����OV\YZ��-VY�H�TPUPT\T�HTV\U[�VM�HJ[\HS�OHUKZ�VU�LMMVY[��
`V\»SS�IL�TH_PUN�V\[�[OL�Q\PJPULZZ�VM�[OLZL�WVYR�WYPTL�YPI�JOVWZ�

Brine
��[HISLZWVVUZ�Q\UPWLY�ILYYPLZ
6 cups cold water
ñ�J\W�WHJRLK�SPNO[�IYV^U�Z\NHY
3 tablespoons honey
��[HISLZWVVUZ�RVZOLY�ZHS[
1 tablespoon caraway seeds
1 tablespoon whole coriander seeds
1 head garlic, cloves peeled
�����IVUL��-YLUJOLK�YHJR�VM�WVYR����[V���WV\UKZ�

Black Peppercorn Sauce
1 tablespoon olive oil
½ cup minced shallots
1 clove garlic, minced
��[HISLZWVVU�WS\Z�ë�[LHZWVVU�NYV\UK�ISHJR�WLWWLY
½ cup plus 1 teaspoon brandy
½ cup heavy cream
2 cups beef broth
1½ teaspoons chopped fresh thyme
1 bay leaf
��[LHZWVVU�RVZOLY�ZHS[

4HRL�[OL�IYPUL����OV\YZ�ILMVYL�`V\�WSHU�[V�JVVR�[OL�TLH[��:THZO�[OL�Q\UPWLY�ILYYPLZ�HUK�[YHUZMLY�[OLT�[V�H�
��X\HY[�JVU[HPULY��(KK�[OL�^H[LY��IYV^U�Z\NHY��OVUL �̀�ZHS[��JHYH^H`�ZLLKZ��HUK�JVYPHUKLY�ZLLKZ�HUK�^OPZR�
\U[PS�[OL�Z\NHY�KPZZVS]LZ��(KK�[OL�NHYSPJ�JSV]LZ�HUK�[OL�WVYR��*V]LY�HUK�YLMYPNLYH[L�MVY����OV\YZ�

Heat the olive oil in a medium saucepan over medium heat. Sauté the shallots and garlic with the 1 
[HISLZWVVU�NYV\UK�ISHJR�WLWWLY�\U[PS�[OL�ZOHSSV[Z�HYL�SPNO[S`�JHYHTLSPaLK��+LNSHaL�[OL�WHU�^P[O�[OL�ñ�J\W�
brandy and let simmer until the brandy reduces by one third. Add the heavy cream, beef broth, thyme, and 
IH`�SLHM�HUK�JVU[PU\L�[V�ZPTTLY�\U[PS�[OL�SPX\PK�YLK\JLZ�I`�OHSM��:[YHPU�[OL�ZH\JL�[OYV\NO�H�ÄUL�TLZO�Z[YHPULY�
PU[V�H�IV^S��:[PY�PU�[OL���[LHZWVVU�IYHUK`�HUK�[OL�ë�[LHZWVVU�WLWWLY��HSVUN�^P[O�[OL�ZHS[��HUK�RLLW�^HYT�
\U[PS�[OL�WVYR�JOVWZ�HYL�YLHK`�[V�ZLY]L�

7YLOLH[�[OL�V]LU�[V�����-��9LTV]L�[OL�WVYR�MYVT�[OL�IYPUL��9\I�[OL�-HYTLYZ�:[LHR�:LHZVUPUN�HUK�[OL�
WHYZSL`�HUK�[O`TL�PU[V�[OL�WVYR�HUK�WSHJL�VU�H�IHRPUN�ZOLL[�SPULK�^P[O�H�^PYL�YHJR��9VHZ[�\U[PS�[OL�PU[LYUHS�
[LTWLYH[\YL�YLHJOLZ�����-�VU�H�TLH[�[OLYTVTL[LY��HIV\[��ñ�OV\YZ��3L[�YLZ[�MVY����TPU\[LZ��*\[�[OL�JOVWZ�
MYVT�[OL�YHJR��WSHJL�LHJO�VU�H�WSH[L��HUK�ZWVVU�[OL�)SHJR�7LWWLYJVYU�:H\JL�V]LY�[OL�[VW�

-See reverse for a farm-to-fork dessert recipe. From The Founding Farmers Cookbook: 100 Recipes for True Food 
& Drink from the Restaurant Owned by American Family Farmers
Andrews McMeel Publishing, LLC

serves 6 to 8

Rub
ñ�J\W�-HYTLYZ�:[LHR�:LHZVUPUN��WHNL����
¼ cup chopped fresh parsley
¼ cup chopped fresh thyme



PEACH-BLUEBERRY CRISP
Perhaps the most important component of the crisp is the crowning crumble. We spent a lot of time 
KLZPNUPUN�V\Y�IYV^U�Z\NHYLK�[VWWPUN��^OPJO�PZ�SVHKLK�^P[O�JPUUHTVU�HUK�HSSZWPJL�MVY�ÅH]VY��^HSU\[Z�
for crunch, oatmeal to add a little heft, and a dash of salt to help accentuate the fruit’s sweetness. We 
SPRL�[V�THRL�[OPZ�PU�[OL�SH[L�Z\TTLY��^OLU�WLHJOLZ�HUK�IS\LILYYPLZ�HYL�H[�[OLPY�WLHR�MYLZOULZZ��
/V^L]LY��`V\�JHU�THRL�[OPZ�JVIISLY�H[�HU`�[PTL�VM�`LHY�\ZPUN�[^V�MY\P[Z�[OH[�HYL�PU�ZLHZVU��;OL`�Q\Z[�
need to adhere to the sweet-tart rule: One should be sweet and the other tart, which creates balance.

Preheat the oven to 300°F. Butter a 10-inch cast-iron pan.

7YLWHYL�[OL�[VWWPUN!�>OPZR�[VNL[OLY�[OL�ÅV\Y��Z\NHYZ��
cinnamon, salt, and oats in a large bowl. Drizzle in the 
melted butter and stir until pea-sized clumps form. 
:WYLHK�[OL�[VWWPUN�V\[�L]LUS`�VU�H�IHRPUN�ZOLL[�HUK�
IHRL��Z[PYYPUN�L]LY`���TPU\[LZ��MVY�HIV\[����TPU\[LZ��VY�
until golden brown. Remove from the oven and set aside.

0UJYLHZL�[OL�V]LU�[LTWLYH[\YL�[V�����-��-VY�[OL�
ÄSSPUN��^OPZR�[VNL[OLY�[OL�Z\NHYZ��JVYUZ[HYJO��^H[LY��HUK�
SLTVU�Q\PJL�PU�H�SHYNL�IV^S��;VZZ�[OL�WLHJOLZ�PU�[OL�
mixture. Melt the butter in a large sauté pan and sauté 
[OL�WLHJOLZ�MVY����TPU\[LZ�V]LY�TLKP\T�SV^�OLH[�[V�
ZVM[LU��(KK�[OL�IS\LILYYPLZ�HUK�JVU[PU\L�[V�JVVR�\U[PS�
[OL�SPX\PK�OHZ�[OPJRLULK�HUK�[OL�WLHJOLZ�HYL�JVVRLK�
through. Transfer to the buttered cast-iron pan. Top 
L]LUS`�^P[O�[OL�[VWWPUN�HUK�ZWYPURSL�L]LUS`�^P[O�[OL���
teaspoon granulated sugar.

:L[�[OL�JHZ[�PYVU�WHU�VU�H�IHRPUN�ZOLL[�HUK�IHRL�MVY����
to 12 minutes, until warm and bubbly. Serve warm.

Topping
�ñ�J\WZ�HSS�W\YWVZL�ÅV\Y
½ cup granulated sugar
�ñ�J\WZ�WHJRLK�SPNO[�IYV^U�Z\NHY
1½ tablespoons ground cinnamon
��[LHZWVVU�RVZOLY�ZHS[
2 cups old-fashioned oats
1 cup unsalted butter, melted
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Filling
3 tablespoons granulated sugar
��[HISLZWVVUZ�WHJRLK�SPNO[�IYV^U�
   sugar
1 teaspoon cornstarch
2 tablespoons water
��[LHZWVVU�MYLZO�SLTVU�Q\PJL
1½ pounds peaches, peeled, pitted, 
���HUK�ZSPJLK�ñ�PUJO�[OPJR
2 tablespoons unsalted butter
½ cup fresh blueberries
1 teaspoon granulated sugar

serves 4 to 6


