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WITHFARM-TO-T ABLE COMMITMENT

E_xecutive Chelcancl ]ron Chmﬁ competitor, Lee Hi“son of T Cooi(’s restaurant and Koga! Fa!ms Resor‘c
and Spa, takes the term “farm-to-table” far bcgond the status quo.

*

|t started with his Private label Pesto and Mediterranean Salsa reciPes several years ago. Both
have been big sellers with T. Cook’s fans, and Chef regu]arlg uses them in many of his dishes. [His
bread service, which has become a restaurant signature, features the Fes’co with slices of fresh

ciabatta.

Orangc Marmalac‘c isa regular accoutrement on the restaurant’s breakfast tables. thn the citrus
is Pickecl from the trees ac{orning the resort’s grouncls in late January or earlﬂ Februarg) an
estimated 1,000 to 2,000 ﬂumberecljars of signature marmalade are made available. For the balance
of the year, the Rogal Falms Marmalade is made to the chefs recipe using citrus from Avrizona
State University. Various menu items showcase the marmalade 3ear~rouncl. The Marma]acle was

such a hit that Chmﬁ has added house made aPPle cinnamonje”g and strawberry vani”ajam.

Largcjars of CHCF’S Ficklccl chctablcs such as carrots, onions, caulhqowcr, mushrooms, beets and
cucumbers co]or‘Fu”y line a cabinet in the restaurant, and he uses them libera”g in his menus. The list

of Picklec} items, of course, varies seasona”g.

Hancl Maclc Chccscs such as mozzare”a, cheddar and Fromage blanc are the Culinary team’s latest

kitchen venture.

What started as simply making their own pancetta evolved raPic”y into what is now a !arge
charcuterie room filled with rows and rows of cured meats such as link chorizo, boar Prosciut’co, Pork

loinj lardo, Pancet’ca, soppressata, coppa, mor’caclc”aj and lamb Prosciutto to name a few.

Royal Falms 01119 serves Sca{:oocl that has been sustainablﬂ raised and harvested. 5€]ections vary
with the seasonal harvests, but include sl'xrimp, Georgcs Bank sca”ops, 5nug T“larbor mussels, crab,

clams, Maine ]obster, organic ]c{aho~1carmec{ trout, ]rish salmon, halibut and more.

Supporting | ocal Farmers and Producers whenever Possible is a commitment (Chef Hillson Fiercely

adheres to. Jus’c afew examples:

o Seasonal, organic Proc{uces comes from Singh [Tarms in Scottsdale and Duncan’s [Tarms in
Goodgearl Avrizona. Food waste is sent to Singln for comPos’cing

o (Goat cheeseis Purcf‘xased from [Fossil Creek Creamerg in Strawberrg, Avrizona.

o Qilsused througl'mout the resort’s kitchens are boug%t from Qpeen Creek Olive Mill
located in nearbg deen Creek, Arizona

Chef Hillson worked with microbrewcrgj Sonoran Brcwing (o.in Phoenix, to create the Kogal
Falms Olclc Falc Alc which reminds him of his favorite British ales with its Fu”, rich flavor and lots of
hops. Asked about his purpose behind the enormous effort he puts into creating his signature
Products and sourcing his sPecialtg ingredients, he states: Being able to cook and Plag with local
and sustainable Produc’cs is rea”g Cooking with the heart.” And those who know Che]c [Hillson know
his heart is huge‘



