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I never used to care where chefs got their ingredients. It
didn’t matter to me if the rack of lamb came from Colorado
or from around the corner as long as it tasted good. On my
first trip to Napa, I noticed that many menus listed the
farmers from whom the chefs sourced their ingredients. “So
pretentious” I thought at the time. Did I really need to know
the name of the farmer who supplied the lettuce I was eating? 

That was 10 years ago. Ask me now and I will tell you
emphatically that, yes, I want to know where the lettuce in
my salad comes from. Recent E. coli outbreaks have made me
even more interested in the origin of the food I eat at
restaurants. I want to know that my food is grown nearby
because then I know I’m eating fresh food. Fresh food both
tastes better and is better for me. 

Valley chefs, concerned about the safety and quality of
the food they serve, have joined the growing group of chefs
nationwide who are working
with local farmers to provide
them with as much locally
grown and produced food as
possible. The problem is that
our Valley is no longer the
farming center it once was
and locating the quantity and
quality of product needed to
run a restaurant kitchen can
often be difficult.

Shopping for local
seasonal ingredients is pretty
easy for the home cook. I can
stock up on all the produce I
need on Wednesday or
Saturday at the farmers’
markets near my house. I’m
only feeding two people
nowadays so finding what I
need in the quantities I need is
usually easy enough.

But finding reliable
sources of local food can
sometimes be a challenge for
restaurant chefs who want to
offer local products on their
menus. Chef Eugenia
Theodosopoulos, chef/owner

of Essence Catering and Essence Bakery Café in Tempe,
credits Edible Phoenix with helping her find purveyors
through its advertisers. She uses Queen Creek Olive Mill
olive oil, which she first tasted at an Edible Phoenix magazine
event. With the help of our own Urban Gardener Greg
Peterson, Chef Theodosopoulos has gone one step further by
planting fruit and nut trees in her own backyard to provide
her business with fresh fruits and nuts. She already grows
many of the herbs she uses in her recipes. Chef
Theodosopoulos urges chefs who want to follow suit to visit
farmers’ markets, meet the farmers and find out what 
is available. 

The laws of supply and demand don’t always work in the
short term when it comes to farming. If it’s too cold or too
hot or too dry, local farmers might not be able to meet the
needs of the chefs for special items. The chefs have to be

understanding as well as
knowledgeable about how
weather affects produce. 

For example, Maya
Dailey of Maya’s Farm cannot
always predict how much or
what size vegetables she will
be able to supply. Freezing
temperatures have wreaked
havoc with her arugula, for
instance. She asks chefs to stay
in constant communication
with her so they can plan their
menus around what is
available. The restaurants
Maya supplies—Atlas Bistro,
Bistro Zinc and Quiessence,
among others—respect the
quality of her produce so they
are willing to be flexible. 

The menu at Quiessence
Restaurant and Wine Bar in
Phoenix is market driven.
Chef Greg LaPrad went to
work at the restaurant 3 years
ago because of its owners’
“garden philosophy.” With
the restaurant situated among
the trees at the Farm at South
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