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foodstuff

By annelise Kelly

Oregon reigns secure on the 
culinary map, thanks to the 
prodigious synergy of tal-
ented chefs with access to 

incredible ingredients. From seaside 
to pasture, field to vineyard, dedi-
cated and passionate producers coax 
world-class products from Oregon’s 
varied landscapes, inspiring kitchens, 
large and small. 

Chef Karista Bennett, endlessly in-
spired by Oregon’s edible abundance, 
soon will release her new book, “The 
Oregon Farm Table Cookbook: 101 
Homegrown Recipes from the Pacific 
Wonderland” (Countryman Press, 
September 2020). 

Raised in Arkansas on a small 
family hobby farm, Bennett’s parents 
nourished her appreciation for farm-
fresh produce, homey food and the 
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value of local farmers to both com-
munity and the table. After 11 years in 
Seattle, she migrated south with her 
family to the central Willamette Valley 
in 2013. In Oregon, she has since dived 
into local food culture, appearing as 
the regular on-air recipe expert for 
KATU’s “AM Northwest.”

Recognizing how behind every cel-
ebrated chef exist dozens of commit-
ted, hard-working producers, Bennett 
traversed the state interviewing those 
representing Oregon’s bounty. From 
major enterprises like Bob’s Red Mill, 
SakéOne and Rogue Ales, to family 
operations such as Double J Jerseys 
and Kirsch Family Farms, she met 
the people, learned their stories and 
welcomed their products into her 
kitchen and recipes. Each producer is 
featured on a page in the book, sharing 
their narratives alongside Bennett’s 
spectacular photography. 

cElEBrating WinE 
“That’s the wonderful thing about 
Oregon: We have actually tried so many 
wineries it’s hard to even name them,” 
Bennett quipped. Some of her favorites 
include Abbey Creek Vineyard, Willa-
mette Valley Vineyards, Cowhorn Vine-
yard & Garden, among others. “Cória 
Estates is in my backyard. I love them, 
and they’re lovely people,” she added. 

For Bennett, incorporating wine 
into recipes remains second nature. 
“The culinary school I went to is 
French-inspired, so we used a lot of 
wines in our cooking. I’ve carried that 
over for the last 20 years,” she said. 

One-Pan Fish Veronique is such a 
wine-inspired dish. “It’s a very simple 
recipe prepared with a white wine 
cream sauce and grapes. You can either 
grill or pan sauté your fish, and then 
just whip up the sauce, throw in those 
fresh grapes and fresh tarragon. It feels 
fancy, but it’s so simple,” Bennett said. 
She recommends a Chardonnay or 
Pinot Gris as a pairing. Other recipes 
featuring wine include Braised Lamb 
Shanks with Five Spice and Pinot Noir; 
Mushroom Bolognese; and Roasted Pork 
Tenderloin with Spice Dried Plum Sauce. 

aBoVE: Karista 
Bennett’s new 
book, “the Or-
egon farm table 
Cookbook” will 
be released in 
september. top 
right: Karista 
Bennett. 
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