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    Restaurants and chefs often come and go, and menus are ever changing. We recommend you call ahead to obtain current information before visiting any of the establishments in this book.
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  Introduction




  

    New York has closed itself off to the young and the struggling. But there are other cities. Detroit. Poughkeepsie. New York City has been taken away from you. So my advice is: Find a new city.




    —PATTI SMITH


  




  The Hudson River Valley had always been colonized by peoples hunting for a new city. In the seventeenth century, they were the Dutch, who sailed up the Hudson to find a fertile land that supplied what their land-poor nation could not. Then they were the English, who found an easily defended and navigable river that led to vast and untapped resources in its upper reaches. Then they were urban refugees who fled an inhumane city for a more healthful life in the bucolic north.




  But those are only the broad strokes that have defined the Hudson River Valley since the seventeenth century. What really formed the Valley happened before the Europeans were even conscious of a land beyond the sea. Thousands of years before Henry Hudson sailed his Half Moon up to modern day Albany in 1609, the glaciers that once blanketed the Hudson Valley retreated to the Arctic. What the ice left in its wake was a soil so rich that, in global satellite images taken today, the trench of its path still shows up as a jet-black streak. Lured by this soil’s fertility came the family farmers of the Hudson Valley, who, over time, learned to glean the finest products that the land could provide. It was a profitable business. The ports along the river quickly moved Hudson Valley goods into booming eighteenth and nineteenth century cities, fueling the nation’s new metropolises with New York State–raised meat, grain, and milk. Then, in a feat of hyper-modern engineering (for the first quarter of the nineteenth century, anyway), the Erie Canal connected the Hudson River to the Great Lakes and the spreading railroads beyond; this turned the greatest river of the East into an artery that fed the West.
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  While the River was the main conduit of goods within the Hudson River Valley, it was the commuter rail lines that ushered in the bulk of its populace. By the mid-nineteenth century, the Hudson, Harlem and New Haven lines had begun to spread their fingers into Westchester County and beyond. The commuter lines made it possible for the leafy triangle of Westchester—much of which had been carved by millionaires into their rolling country estates—to also become a healthful and pleasant home for a growing middle class that worked by day in Gotham.
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  Finally, when Manhattan was filled to bursting and suburban sprawl had mostly edged the picturesque farms from the southern Hudson Valley, the New York State Thruway and the parkway system paved the way for a new kind of refugee. Some city and suburb dwellers, lured by the promise of bucolic retreats near the farms of the Hudson Valley, bought second homes in the horse country of Columbia and Ulster counties. There were others—most notably, counter-culture heroes like Timothy Leary and Bob Dylan, who looked to the open spaces of the Hudson Valley as sites for bohemian utopias. Ultimately, the presence of these and other counter-culture figures led the Woodstock nation northward—but, of course, ever since the days of Henry Hudson, this land had seduced pioneers.




  As Patti Smith notes, that beacon still shines in the Hudson River Valley today. Every year, it leads more artists, restaurateurs, craftsmen, urban dropouts, distillers, farmers, brewers, chefs, and barmen to retreat northward. They’re looking to create new utopias in a land where such dreams are still possible. This book is about them and the wonderful work that they do.
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  COLUMBIA COUNTY
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  CAFE LE PERCHE





  230 WARREN STREET




  HUDSON, NY 12534




  (518) 822-1850




  CAFELEPERCHE.COM




  OWNER: ALLAN CHAPIN; GENERAL MANAGER: JENNIFER HOULE;




  BAKERS: NICHOLE LASKY AND ROBERT PECORINO




  Even the smallest sparks can trigger great fires. At Cafe le Perche, that spark was bread—in fact, one particular baguette. This baguette was baked in La Perche, a town almost smack in the geographical center of France; it was so delicious, so haunting, and so poetic that it inspired Allan Chapin to try to re-create it. To that end he disassembled an eleven-inch, seventeen-ton wood-fired oven (complete with a manually rotated baking stone) and had it shipped from France to Hudson, New York, where it was mortared into a basement of a former bank on Warren Street. The American bakers that Chapin hired to man this oven didn’t exactly know what they were getting into.




  Traditionally, the kitchen-classrooms in culinary schools feature the sort of steely equipment that comes to life when you press a red button. According to Cafe le Perche’s GM, Jennifer Houle, the morning routine at Cafe le Perche is far different. “It’s purely rustic. You have to load the fire and then manually vent it to get it to the right temperature. There are so many factors that not only affect the bread-baking but also affect the oven: the humidity, the wind, the temperature inside, the type of wood that we’re getting delivered. There’s a learning curve to working with this oven.” Faced with a toolbox of rocks, fire, and wood, Cafe le Perche’s bakers found themselves working, essentially, in the Stone Age.
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  Then there was the challenge of re-creating the unique flours of France in the Hudson Valley. To help, Chapin imported Daniel Lambert, who baked the original baguette in Le Perche that inspired Chapin’s Hudson homage. Armed with a sack of flour that he smuggled from France, Lambert consulted with Wild Hive Farm in Clinton Corners, New York. The result is Cafe le Perche’s proprietary blend of locally milled soft white pastry flour and hard red wheat flour.




  Meanwhile, there was Cafe Le Perche’s Warren Street building’s potential to exploit. Built in the 1830s, a time when bank deposits were not insured, the Hudson River Savings Bank relied on impressive architecture to instill faith. According to Houle, “The original concept was just to open a bakery. But when I saw the bones of the building, I thought, ‘This is just stunning, we need to do something more with this.’” The remodeling was peppered with happy discoveries. Says Houle, “We found that grille behind the bar in the carriage house. It was the old teller cage from the time when the building was a bank. We used whatever we could find that was original.”




  Consistent with Chapin’s commitment to locally milled flour, Cafe le Perche’s sourcing is hyper-local. Says Houle, “The original chef and I were at International Culinary Institute together, and the farm-to-table movement was huge. It was just a no-brainer to source our eggs, flour, milk, vegetables, and the proteins in the Hudson Valley.” The kitchen at Cafe le Perche works in conjunction with Blue Spruce Farm in Ghent, New York. According to Houle, “It’s not a commercial farm—they primarily work with us. What we do is send them a list in the spring of what we would like to use for our menu and they plant the seeds. And we go out there and pick whenever we want—it’s been a partnership for the last two years. As the farm is growing, we’re growing with it, and using more of its stuff. We have plans to use more land for things like herbs, berries, apples, and peaches.”
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  CAFE LE PERCHE ROAST PORK SANDWICH





  (SERVES 4)




  

    For the onion jam:




    6 large yellow onions




    4 tablespoons canola oil




    2 teaspoons ground coriander




    2 teaspoons ground cumin




    1 teaspoon cayenne pepper




    1 cup apple cider




    1 cup apple cider vinegar




    1 cup water




    2 tablespoons salt




    4 tablespoons granulated sugar




    For the house-made mustard:




    2 cups yellow mustard seed




    1 teaspoon crushed red pepper flakes




    ½ cup ground mustard




    1 teaspoon ground cumin




    1 teaspoon salt




    ½ teaspoon ground white pepper




    1 tablespoon honey




    1 cup dry white wine (e.g., Pinot Grigio or Sauvignon Blanc)




    ½ cup rice wine vinegar




    For the braised kale:




    2½ pounds kale




    5 teaspoons canola oil




    1½ teaspoons minced garlic




    1 teaspoon crushed red pepper flakes




    ¾ cup dry white wine (e.g., Pinot Grigio or Sauvignon Blanc)




    2 quarts chicken stock




    2 tablespoons salt




    1 tablespoon ground white pepper




    For the pork tenderloin:




    1 (1–1½ pounds) pork tenderloin




    ¾ teaspoon salt




    ½ teaspoon ground black pepper




    ½ cup Dijon mustard




    2¼ teaspoons minced rosemary




    2¼ teaspoons minced garlic




    1 tablespoon olive oil




    For the assembled roast pork sandwiches:




    8 tablespoons unsalted butter




    8 half-inch-thick slices Cafe Le Perche rustic bread




    12 ounces roast pork tenderloin, sliced thick




    16 slices gruyère




    8 ounces braised kale




    4 tablespoons onion jam




    4 tablespoons house-made mustard




    16 slices Roma tomato, thinly sliced


  




  To make the jam: Halve the onions and slice them thin. Heat a large pan over medium heat and pour in the canola oil. Add the sliced onions to the oil and sauté over medium heat until the onions are tinged with gold. Add the coriander, cumin, and cayenne and sauté for 3–5 more minutes, or until the onions are caramelized. Add the cider, cider vinegar, water, salt, and sugar and cook this mixture until the liquid is reduced to a thick syrup and the onions have a jamlike consistency. Remove from heat and reserve.




  To make the mustard: In a mortar and pestle (or using a spice grinder), grind the mustard seed and crushed red pepper together until it is a coarse powder. Pour the mixture into a small bowl and then add the ground mustard, cumin, salt, and white pepper. In a separate small bowl, combine the honey, white wine, and rice wine vinegar. Slowly whisk the wet ingredients into the dry ingredients and continue to whisk until the mixture is fully incorporated. Refrigerate the mustard for at least 24 hours prior to use.
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  To braise the kale: Rinse the kale and trim the thick center stem from each leaf. Heat a large pan over medium heat and pour in the canola oil. Add the garlic and crushed red pepper to the oil and sauté for 2 minutes. Pour in the white wine and continue to cook until the liquid is reduced by half. Add the kale, chicken stock, salt, and pepper. Cover and cook for 10 minutes, or until kale is just tender; do not overcook.




  To roast the pork loin: Preheat oven to 350°F. Place the pork tenderloin on a metal rack and then set the rack on a large, foil-lined sheet tray. Rub the pork with half the salt and half the pepper, then spread Dijon mustard over the entire tenderloin. Sprinkle rosemary evenly over the mustard, then season the pork again with the remaining salt and pepper. Spread the minced garlic along the top of the loin and drizzle with olive oil.




  Place the pork in the oven and roast it until a thermometer inserted into the center reads 140°F (about 12–15 minutes). Remove the loin from the oven and allow it to cool for at least 1 hour.




  To assemble the sandwich: Heat a frying pan over medium-low heat. Butter one side of each bread slice and place the slices, butter side down, in the pan. Fry the slices until they are crisp and golden on one side. Remove. Meanwhile, on an oven-safe pan, place the sliced pork in a single layer topped with eight slices of gruyère. Next to the pork, lay the braised kale. Top with eight slices of gruyère. Broil until the cheese is melted and bubbling.




  On four of the untoasted sides of the bread, generously spread the warm onion jam. Onto the untoasted sides of the other slices, spread the house-made mustard. Layer the sliced tomato over the onion jam, then divide the kale and gruyère onto the tomato. Top this with the roasted pork and gruyère. Close the sandwiches, cut them on a bias, and serve with salad.




  CLUB HELSINKI





  405 COLUMBIA STREET




  HUDSON, NY 12534




  (518) 828-4800




  HELSINKIHUDSON.COM




  OWNERS: DEBORAH MCDOWELL, MARC SCHLAFLER, AND CAMERON MELVILLE; EXECUTIVE CHEF: HUGH HORNER




  While Club Helsinki’s 1995 origins are in the Berkshires, it didn’t really get its funk until it settled in a glorious nineteenth-century factory in the center of Hudson. While much of Club Helsinki’s draw comes from the artists that perform there—Shawn Colvin, Matisyahu, Ralph Stanley, Levon Helm, Norah Jones—a lot of the club’s innate charm comes from Hudson itself. According to Chef Hugh Horner, who speaks in the honeyed cadences of his Low Country roots, “If you ask me, any city that has some sad hanging around it is a place where you’ll have a good time. Historically, look at all the towns that rock and roll. I mean, you have New York—obviously—New Orleans, Houston, Charleston, Atlanta. All of those cities have an underbelly and a dark side to ’em, and that’s why they’re intriguing. And there, they’d welcome if you were an artist or were gay or were biracial or were slightly different. That’s why New Orleans, Savannah, and Charleston were wonderful—they didn’t give a shit.” Just like Hudson.
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  It wasn’t easy for Helsinki’s trio of owners (Deborah McDowell, Marc Schlafler, and Cameron Melville) to transform a decrepit, one hundred-plus-year-old factory into what would become a large restaurant, two performance spaces, a recording studio, and an art gallery. Says Horner, “They came over from the Berkshires without a general contractor. It was just Marc [Schlafler] and four other guys, so it’s really a work of art. They didn’t pay some huge thirty-man crew to finish it in six months—they handcrafted it. Also, they used recycled, green products and restored whatever they could that was here. Marc used only local construction workers. Marc’s a cool guy. Actually, Deborah, Marc, and Cameron are all really cool people, and I’m blessed to work for ’em.”




  Horner came to Hudson after a stint at the now closed Williamsburg Cafe in Brooklyn. “Brooklyn was cool. I liked Brooklyn a lot. We were in Williamsburg early on when it was really the wild, wild west. We could do whatever we wanted with food and it was fun.” He laughs, “Talk about industrial and ’hood! I mean, in Williamsburg back then, you stayed in the Bedford area and maybe you touched a little bit on Metropolitan. Now everyone is all over the place. But it was cool. You know, everyone got together; there was a real sense of community among the chefs. Everyone was helping each other out and sending diners to other restaurants.”




  Amazingly, Horner’s transition to the Hudson Valley from New Orleans, Charleston, and the hipster heydays of Williamsburg was effortless. “The people up here are very friendly. A lot of them grew up on farms. I think part of the reason I love it here so much is because, on some of my days off when I was still living in the city, I’d come up here and it was like the first time I’d seen nature in a long time.” He laughs, “I also love the fact that Hudson’s a left-brain town: It’s an artistic town.”




  [image: image]




  [image: image]




  LOW COUNTRY SHRIMP & GRITS





  (SERVES 4)




  

    For the grits:




    6 cups milk




    2 teaspoons salt




    1 teaspoon freshly ground white pepper




    4 tablespoons unsalted butter




    1½ cups yellow Anson Mills grits (not instant or quick cooking)




    Grated white cheddar cheese to taste




    For the shrimp:




    ½ cup butter




    ¼ cup minced red bell peppers




    ¼ cup minced green bell peppers




    ½ cup minced celery




    ½ cup minced Vidalia onions




    1 tablespoon minced garlic




    ½ cup Andouille sausage




    ¼ cup flour




    4 cups shrimp stock




    ½ cup heavy cream




    2 dozen (21–25 count) Gulf shrimp, peeled and deveined




    Salt and black pepper to taste


  




  To make the grits: In a large saucepan placed over medium heat, combine the milk, salt, pepper, and 2 tablespoons of the butter. Bring the liquid to a gentle boil and then stir in the grits. Cook for 1 hour and 15 minutes, stirring occasionally. The grits will stick to the bottom of the pan, so make sure not to scrape the bottom of the pan because they will be scorched and might taste bad—they wash away easily—but will make the presentation flecked and chunky if scraped). If the grits absorb all the liquid, add a little hot water to thin them out. Remove the pan from heat and stir in the remaining 2 tablespoons of butter and cheese. Reserve while you finish the recipe.




  To prepare the shrimp: In a large skillet melt butter over medium-high heat. Add the peppers, celery, onion, garlic, and the diced Andouille. Sauté for 3–5 minutes, stirring occasionally. Sprinkle in flour, stirring constantly for 3–5 minutes, or until slightly golden. Slowly add shrimp stock, 1 cup at a time, stirring until a saucelike consistency is achieved. Additional stock may be added if necessary. Blend in cream, bring to a low boil, and then add shrimp. Cook for 3–5 minutes, or until shrimp curl and turn pink. Season with salt and pepper. Serve with grits on the side.
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  THE CRIMSON SPARROW





  746 WARREN STREET




  HUDSON, NY 12534




  (518) 671-6565




  THECRIMSONSPARROW.COM




  CO-CHEF/OWNERS: JOHN MCCARTHY AND BENJAMIN FREEMOLE




  It takes commitment for two talented young chefs to leave Manhattan and set up shop together in Hudson, New York. In this case that commitment is not just toward a new project but also to each other. Says Chef John McCarthy of Crimson Sparrow, which he opened with co-chef/owner Benjamin Freemole, “Frankly, there’s not a large culinary community around here. It’s not like you can go to a bar and see, like, fifteen other cooks from the neighborhood. You grow to rely on your partner and that person relies on you. You are, for lack of a better term, on your own.”
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  McCarthy met Freemole in the most cosmopolitan of circumstances. They were both working under Chef Wylie Dufresne at the molecular gastronomy landmark, WD-50. Although, as McCarthy says, they don’t “put it in your face” at Crimson Sparrow, the futuristic precepts that McCarthy and Freemole learned under Dufresne come into play in their Hudson kitchen. Having been asked a hundred times about molecular gastronomy, McCarthy is bored by the notion that modern techniques are separate from the traditional repertoire. “Almost every single kitchen in the United States uses xanthan gum, uses gelling gum, uses emulsifiers and modified starches to create textures. And that’s the true legacy of the Wylie Dufresnes of the world: They’ve made these advances in the culinary word that everyone takes for granted.”




  As at WD-50, Crimson Sparrow is devoted to the narrative arc of tasting menus. “We opened with a menu that had close to twenty-two different things on it. We were really just stretching our legs and doing dishes that we wanted to do. On the one-year anniversary of the restaurant, we decided to do a tasting menu of dishes that we thought would be really good in the context of five or six courses. At the time, we were giving folks the option of the tasting menu versus the a la carte menu. That first week, I’m not exaggerating, we had only two diners who came in and didn’t order the tasting menu. Naturally, we just moved to a tasting menu format, and we change that every week.”




  While McCarthy already had a house in Claverack before he and Freemole joined forces, the city of Hudson has an energy that is alluring to both chefs. “It’s an incredibly historical looking and feeling town. By the same token it’s got artistic vibes to it. You only need to know what’s going on in Hudson to know that it’s a magnet of culture—and that’s not only for the people in it, but for the people who come to visit. As cooks, we press ourselves to be creative, and I think the Hudson environment is conducive to the artistic energy that we all try to tap into. Hudson is a special place; I mean, artist Marina Abramović will be building a fifteen million dollar performance space and cultural center here within a year or so. Obviously, we weren’t thinking of Marina Abramović when we opened, but we saw something in Hudson that other people are seeing as well.”
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  But don’t worry. Success won’t spoil Hudson, whose grittiness gives this town what McCarthy calls “an edge.” The notion of turning Warren Street into a status label shopping mall actively disgusts this chef. “I’ll be honest with you. I’m with 99 percent of the people here who, when they hear that Hudson is the ‘Hamptons of the Hudson Valley,’ get kinda [moaning] ‘Oh, no!’ It’s a sickening thought.”




  BEEF WITH AVOCADO, CAULIFLOWER, RADISH & POTATO





  (SERVES 8)




  

    For the shallot confit:




    8–10 shallots, peeled and minced




    Grapeseed oil to cover




    Salt and pepper to taste




    For the avocados:




    4 ripe avocados




    ¼ cup Greek yogurt, strained




    1 tablespoon strained shallot confit




    Salt to taste




    For the beef tendon:




    2 pounds beef tendons




    1 head garlic, halved




    Sake to cover




    For the cauliflower and radish:




    1 head cauliflower, cut into small florets




    2 bunches English breakfast radishes, tops removed (reserve these), cut into pieces the size of cauliflower florets




    2 tablespoons strained shallot confit




    1 tablespoon whole unsalted butter




    2 tablespoons lemon vinegar




    Water, as needed




    Salt to taste




    1 tablespoon julienned beef tendon




    For the radishes:




    1 bunch English breakfast radishes, sliced as thin as possible lengthwise, placed in ice water




    ¼ cup reserved radish tops, cleaned, sliced on a bias, placed in ice water




    ¼ cup red-veined sorrel, sliced on a bias




    ¼ cup minced chives




    ¼ cup micro radish greens or your favorite petite greens from the farmers’ market




    2 teaspoons lemon vinegar




    2 teaspoons shallot confit oil




    Salt to taste




    For the potatoes:




    6 Yukon Gold potatoes, peeled and cleaned, cut into uniform pieces




    2 heads garlic, cut in half




    1 bunch thyme




    2 bay leaves




    Salt to taste




    Oil for frying, as needed




    For the beef:




    4 pounds beef (flap, tri-tip, hanger, skirt, or flank steak will all work)




    4 shallots, peeled and sliced thin




    8 sprigs thyme




    2 tablespoons extra-virgin olive oil




    Salt and cracked pepper to taste




    2 tablespoons whole unsalted butter, cubed
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  To confit the shallots: In a small, heavy-bottomed pot over low heat, place the shallots. Add enough grapeseed oil to the shallots to barely cover them. Cook the shallots until tender. Make sure to keep the heat very low so that they don’t burn. When the shallots are very tender, remove from heat. Once cool, season the confit to taste. Store them in the oil and refrigerate until use.




  To prepare the avocados: In a blender place avocados, yogurt, and shallot confit and puree the mixture until smooth. Season to taste with salt and reserve.




  To cook the beef tendons: In a pressure cooker place beef tendons. Add one head of garlic, halved. Cover with sake and cook for 1 hour. Remove from heat and allow pressure to subside. Remove the tendons from the cooking liquid and allow them to rest for 10 minutes. Place the tendons between two cookie sheets or trays and press with about 15 pounds of weight on top. (Sacks of flour and sugar work nicely here.) Press the tendons in the refrigerator until cooled. Reserve.




  To prepare the cauliflower and radish: Into a large sauté pan, place cauliflower, radishes, shallot confit, butter, and vinegar. Add just enough water to cover the bottom of the pan. Place over high heat and cook until water is almost evaporated. Season very lightly with salt and deglaze with more water. Continue this process until the vegetables are tender but still maintain a little crunch. Add beef tendon and stir to coat.




  To prepare the radishes: Just before service, combine all ingredients in a bowl and toss gently.




  To cook the potatoes: Several hours before you intend to serve the dish, place potatoes in a medium-size pot, cover with water, and add garlic, thyme, bay leaves, and salt. Simmer until very tender. Make sure not to boil the potatoes or they will break. Carefully remove the potatoes from the water, place them on a parchment paper–lined sheet tray, and freeze. When they are frozen, heat the oil in a pot large enough to fry the potatoes. When the oil reaches 275°F, remove the potatoes from the freezer and fry for 5–7 minutes, or until a crust forms. Remove the potatoes from the oil and place them back in the freezer for 1-2 hours Turn off the heat under the oil. Once the potatoes are fully frozen, turn the heat back on under the oil and raise it to 375°F. Remove the potatoes from the freezer. Place in the fryer and fry until golden and warmed through. Season with salt.




  To prepare the beef: Place the beef in a zip bag with the shallots, thyme, olive oil, cracked pepper, and salt. Allow to sit at room temperature for at least 30 minutes and up to 4 hours before cooking. Remove the beef from the bag and discard excess marinade. Re-season lightly with salt and cracked pepper. In a pan over medium-high heat, sear the steak to desired doneness. Remove from heat, top with butter, and allow meat to rest for 5–10 minutes before slicing.




  To plate: Onto eight plates, arrange cauliflower and radish salad, radishes, potatoes, and sliced steak. Using a pastry bag, pipe avocado puree onto plates. Serve.




  FISH & GAME





  13 SOUTH 3RD STREET




  HUDSON, NY 12534




  (518) 822-1500




  FISHANDGAMEHUDSON.COM




  OWNING PARTNERS: ZAK PELACCIO, JORI JAYNE EMDE, AND PATRICK MILLING SMITH; CO-CHEFS: ZAK PELACCIO AND KEVIN POMPLUN




  On the face of it, Fish & Game in Hudson could not be further from Zak Pelaccio’s introduction to the spotlight (in 2003) at Chickenbone Cafe in South Williamsburg, Brooklyn. At Chickenbone, where Pelaccio landed after stints at the French Laundry and Restaurant Daniel, the young chef was required to cook without using actual fire. Zoned as an “assembly kitchen,” Chickenbone Cafe’s kitchen was—in essence—a few plug-in crockpots and panini presses. Pelaccio’s remarkable artistry shone through, and within a decade Pelaccio was steering an international brand with his landmark restaurants, Fatty Crab and Fatty ’Cue. At Fish & Game, Pelaccio’s current batterie de cuisine reflects his stature. His kitchen bears a nearly pornographic wealth of wood-fetishizing grills, smokers, and rotisseries.
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  Still, Fish & Game shares key characteristics with Pelaccio’s launching pad. First, there’s its size. At only thirty-six seats Fish & Game is more minuscule than even Chickenbone, which had forty. But more striking, both restaurants were opened on bohemian frontiers. In 2003, when Chickenbone opened, Williamsburg was as yet undominated by youthful trust fund recipients; it was a gritty, ethnic nowhere on the wrong side of the river. As in Hudson, artists and musicians could actually afford to live and work in Williamsburg. Says Pelaccio, “What is interesting to a lot of people coming up from the city is that they feel the same way about Hudson as they did about Brooklyn or parts of Brooklyn at the time I was opening Chickenbone Cafe. There was still potential. You could still do things in Brooklyn because the cost of getting in was not that high. People felt that they could try things out and take a risk. It wasn’t such a huge investment—and if they failed, so what?”




  Though some found Pelaccio’s defection from New York City and the Fatty juggernaut shocking, the transition for Pelaccio and his life and business partner, Jori Emde, could not have been more natural. “Jori and I have been coming out here since 2005. We have a place in Old Chatham, and we fell in love with the place—we got hooked. We’d been gardening for a couple of years, and we’d built relationships with the people and the farmers. We were thinking the same way about committing to the area and having the products be a focus of a new restaurant.”




  Located two hours north of Manhattan, Hudson is a tricky proposition. It is a town with many past lives, and not all of them have been glamorous. Settled in the nineteenth century by Nantucket whalers—when a sandbar made access to Nantucket harbor difficult for increasingly large whaling ships—Hudson offered a deep harbor and access, via river and rail, to the lucrative markets of the west.




  But unlike Nantucket, whose post-whaling lull was eventually followed by a prosperous tourism boom, Hudson has struggled through multiple booms and busts. Warren Street’s historic eighteenth- and nineteenth-century architecture might rival that on Nantucket’s Main Street, but you won’t find Warren colonized by Murrays Toggery or a Ralph Lauren store. Instead, Hudson (along with Brooklyn) is home to an outpost of Etsy, the cultish hipster shopping website. When musician Melissa Auf der Maur and filmmaker Tony Stone debuted The Basilica, Hudson’s art/event/performance space housed in a former factory, proto-punk poet Patti Smith herself gave her blessing. Just try to catch Smith on Nantucket.
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