Seabury supports the Farm-to-Plate movement in style…

Seabury residents recently showed their support for local farms and sustainable living by taking a trip to Sankow’s Beaver Brook Farm in Old Lyme, CT. The Sankow family has been providing artisan cheeses and organic meats to surrounding communities for over a decade. The farm’s cheeses were mentioned in a feature story in the Hartford Courant Living section on the same day Seabury’s resident visited the farm, and have been touted by famed celebrity chefs Jacques Pepin and Prudence Sloane.

The trip was the brainchild of Seabury Executive Chef Ken Cassella who is a strong advocate of the farm-to-plate movement. Chef Ken, as he is affectionately known, strives to combine healthy eating with local products whenever possible. ‘Without our support, these family farms would cease to exist,” says Chef Ken.

The group was treated to a tour of the working farm that included communing with the sheep and cows, tours of the milking and cheese-making operations, as well the opportunities to purchase items from the wool shop and the market. The wool shop offered everything from raw wool to completely finished sweaters, mittens and blankets. The main attractions in the market were the famed artisan cheeses and the organic veal and lamb, which were offered frozen in several cuts. There were several varieties of sheep and cow’s milk cheeses, as well as yogurts and fresh pesto. The market also boasted a freezer full of homemade entrees such as veal Bolognese, lamb curry, lamb and white bean chili and shepherd’s pie.

At the conclusion of the tour, the group enjoyed an al fresco dining experience in the cool shade of several tents bearing the Connecticut-grown emblem. Chef Ken, supported by Seabury Culinary team members Corrine Robar and Donovan Lipscomb, prepared a farm-to-plate luncheon extravaganza exclusively featuring Connecticut-grown products.  The luncheon was heralded by one guest as ‘the Waldorf-Astoria on the farm.’

The dining experience started with a cheese plate featuring all Sankow farm cheeses and chilled gazpacho topped with lump crab. This was followed by a sumptuous buffet highlighted by grilled Sankow Farm lamb chops and sausages, flank steak, poached salmon, and a multitude of sides made with fresh vegetables and herbs. The meal was topped off in style with a serving of Sankow Farm’s exclusive vanilla bean gelato, complemented by delicately grilled peaches.

Hailed as a rousing success by one and all, the group made Chef Ken promise to do another ‘road trip’ dining experience in the near future. 
