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“ Plus

CHERYL JAMISON'S LIFE IN 5 RECIPES; SANTA FE DINING SOMM KRISTINA
BUSTAMANTE'S THOUGHTS ON FOOD AND'WINE; SPRING'S VIBRANT
CULTURAL CALENDAR; A FAMILY. STAYCATION AT BISHOP'S LODGE;
LOCALLY SOURCED INGREDIENTS TO SPICE UP THE PANTRY; WHERE
CHEFS DINE ON THEIR DAYS OFF; AND LOS POBLANOS CHEF CHRIS
DISPLAY UNTIL MAY 25, 2024 BETHONEY COOKS WITH HERITAGE GRAINS.




Geviche

SEASONAL FISH, CHILES, MINT,
CILANTRO, LIME, HOUSE-MADE

TOSTADAS

Take the freshest fish-here
it's halibut-add a quick blast
of citrus, then finish with an
artful garnish of herbs and
chile. Campo’s ceviche is a
dish where there is no place

to hide and is sublime under
Bthemssured hand of Head

Ghet s Bethoney. The
ostada, perfect for

Visit page 55 for recipes.
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House-Chorizo

Memela

LOCAL BEANS,

CILANTRO, QUICK-PICKLED
CABBAGE, BASIL

Fried masa, beans, cabbage

and herbs. On paper, it

sounds like the simplest

of dishes but at Campo,

it's sheer sophistication.

The beans come from local

growers and are paired with a

vibrant pink-pickled cabbage
% ("] could eat that cabbage on

tons of other dishes,” says
Bethoney), and chorizo made

. T, in-house. "The chorizo that
our butcher Matt makes, I'd
S say, is the best Mexican-style

chorizo I've had,” Bethoney
says. One bite, and we
couldn’t agree more.

New Mexico was once home to hundreds of mills, grinding
grain grown throughout the state. Now that number is
down to a handful. But that’s changing, thanks both to
farmers who are growing heritage grains and to places

like Los Poblanos that are putting everything from Sonora
wheat to blue corn in their bread, tortillas, salads-and even
in desserts. Regional Editor Julia Platt Leonard stops by
Campo-Los Poblanos’ restaurant-to taste for herself.
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ney gf._ew up‘;é :
Middle Eastern

d simply “Le :
is father\is Lebanese). =

gives this salgd punch
g€ the za'atar spice f§lend th
friake in the Campo Mtche
takes Bethoney back. \
what we would eat whelgve
were little kids, licking the ‘\
spices off the bread.”
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Visit page 55 for recipes.

"QUESO BLANCO .
Campo gets its pork from la
“Farmers and uses thelwhole: 2

pig, so there's no waste. That =
. means making their o;\n/'vn ham '-
{3‘_ for breakfast and bru{!hch,
~" house-made sausage) Red Chile
Manteca-a tasty miﬁg of pork fat
and butter-that's sefved with
their Bread Boardifand a range

of house-made g}‘)arcuterie
{think mortadella, and summer

porkAoin with floral notes,

)-i" ks to a genius hibiscus

brine. Using the whole pigisn't

always straightforward but

Bethoney considers it a creative
challenge. "It's something we 5
want to do. LwedltiT say 1163

burden. It's definitely why we're

3. - doing all the things we're doing.”
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BUTTERPECAN /
SEMIFREDDO. /

LOS POBLANOS |
CONCORD GRA

BROWN SUGAR

pecans, map
grapes from
farm. (The gra
made into a sau S5 3N
magically it seeny§f
into a crisp tui[l'e.
creamy softness fA@
semifreddo, crunc
pecans, sweetness i{on
syrup, and a salty-bull N

they source). Basically, it's
what a peanut butter and je
sandwich wants to be when it
grows up.

Visit page 5§'-fo'r recipes. - £



:md to stunning 1 esults. Here,

they stegp the masa with /J

PRl cream, milk, and sugar. No
eggs-the thickening comes

from the masa. The mixture

is blended and then run
through an ice cream machir

scooped, and served with a

[Jl:’t‘od}f‘!n (“That's my sous

chef Kfystal's grandma's
# so it's really near and

f. Jones says.). Dessert is
fon overlooked she says, but
shouldn’t be. “If you have

a tamale for your entrée and
then you go into blue corn
geldto, it's sdch a special way "
= to round out your meal.”w x‘
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