
Harvest’s Garlic Dinner 
by Sarah Janus Ugoretz

 It’s 10:28, the morning of Sunday, July 
13th. I’m standing in an alleyway outside 
the back door of Harvest Restaurant in 
Madison, Wisconsin. Knock, knock, knock. 
Five, ten, fifteen seconds pass. The sun 
is beating down on me and I can feel tiny 
beads of sweat start to accumulate on my 
upper lip. I knock louder. KNOCK, KNOCK, 
KNOCK. Five, ten seconds. The door swings 
open with surprising force. Lindsay, the 
pastry chef greets me. “Hey, come on in.” 
Quickly turning on her heel, she winds 
through the hallway, motioning for me to 
follow her back into the kitchen. She returns 
to her station, resuming her task of washing 
and hulling blackberries. I look to my right 
and see Harvest’s head chef Amado and 
Stephen, one of his sous chefs. They greet 
me warmly but then, like Lindsay, promptly 
refocus on the work in front of them. 
 I’m here undercover. Alright, I’m not 
undercover exactly. It’s more like I’m “on 
assignment.” Sunday marked Harvest’s 
13th annual Garlic Dinner—an event that 
celebrates Harmony Valley Farm’s yearly 
garlic harvest—and I had been sent in to 
collect a behind-the-scenes perspective. So 
often we—as patrons of restaurants—only 
see our food once it’s set in front of us, 
neatly arranged on a plate, ready for us 
to eat. For those who attended Sunday 
evening’s Garlic Dinner, and for others who 
are simply curious as to what exactly goes 
into creating and successfully delivering 
a six-course dinner with wine pairings, 
hopefully this article will provide you with a 
glimpse, brief as it may be.
 With 80 tickets available at $65 a pop 
and a waiting list long enough to provide 
nary a glimmer of hope to those eager 
to gain late admittance, this dinner is 
certainly something special. Unsurprisingly, 
the thought process that precedes and 
eventually conceives an event like this is 
rather lengthy. “Months and months of 
planning go into these dinners,” Stephen 
says as he peels head after head of garlic. 
The arrival of the two-month mark, 
however, really signifies the point where 
Amado and his team start firming up details, 
taking the necessary steps to ensure that 
when the time comes they’ll have all of the 
tools they need. Having the ingredients 
necessary to translate their vision for 
the dinner into reality is only part of the 
equation, however. Amado emphasizes 
the importance of having the right kitchen 
tools for the job, no matter how humble 
they might be. For example, in a field where 
portioning size must often be exact—both 
for preserving the flavor balance of a dish 
as well as for the sake of efficiency—having 
a melon baller that is exactly 3 ¼ teaspoons 
could in some ways be as crucial as having 
the right ingredients. 
 Ultimately, however, for a dinner to run 
smoothly, the importance of having the 
right people by your side simply cannot 
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be overstated. Amado expresses nothing 
but confidence in his team. Hard work is a 
given in this profession. Stephen estimates 
that collectively—not including the logistics 
and countless conversations leading up to 
this point—about 48 hours of hands-on 
food prep had gone into this year’s dinner 
between Tuesday and Sunday morning.  
“Others usually take on additional tasks,” 
Amado offers, “which allows me and 
Stephen to do a lot of the prep leading up 
to the event.”  The premium placed on 
teamwork and cooperation in this kitchen 
seemed almost palpable to me.  
 When you consider how small Amado’s 
kitchen team is, producing a dinner like 
this is all the more impressive. Last minute 
prep and plating involves only five people: 
Amado and Stephen, plus three line 
cooks—Jeramie, Greg and William. Quarters 
are tight, and timing is everything. “The way 
the process works,” Amado starts, “is that 
we set up plates, normally 40 at a time and 
do an entire round of plating. Each chef and 
cook places one component on each plate, 
which is followed by another component 
and another chef or cook. Once the plate 
is complete, we send it out the window.” 
With each course taking 20 minutes or so 
to plate, controlled chaos rules the kitchen 
until the very last course has been sent out. 
By 8:00 on Sunday evening, dessert had 

been served, the last wine pairing had been 
drunk, and dinner was winding down. As 
diners trickled out, heading home for the 
evening, work continued in the kitchen. 
There were dishes to be washed, stations 
to be cleaned, food to be put away. The last 
member of the team locked up at 11:00 that 
night. 
 When I ask Amado about his goals in 
putting on this Garlic Dinner, he emphasizes 
an appreciation for the ability to exercise 
some creative license. “Really, it’s a chance 
for me to show creativity and to showcase 
that one specific ingredient.” Based on the 
numerous variations in which garlic was 
featured throughout the dinner’s six courses 
that night—in the form of butter, custard, 
panade and puree, among others—it would 
appear that innovative artistry indeed 
prevailed. I was curious to know whether 
Amado had any hopes in terms of how 
people might receive this dinner he and his 
team had put so much mental and physical 
energy into. “Hmmm, that people will like 
it,” he chuckles, briefly looking up from the 
breadcrumbs he’s been preparing and giving 
me a side glance. “No, I think people really 
like to be wowed. With a set number or 
courses and wine pairings, we’re trying to 
do that for them.”
 In a town like Madison, local producers’ 

This Weeks’ Box
PurPle CiPollini onions: The sweet, little Cipollini onion has the perfect amount of 
“sweet” for caramelizing or roasting. Quarter these small, flat onions and grill wrapped in foil 
with a bit of olive oil, salt and pepper.
FresH PorCelain GarliC:  Fresh garlic has more bright, vibrant and juicy flavor than in its 
dried form. Add to your favorite summertime vegetables. Delicious sauteéd with green beans 
or sugar snap peas.
Green anD YelloW Beans: Make a balsamic vinaigrette with sauteéd red onion and basil. 
Mix with steamed green beans and top with Gorgonzola cheese for a flavorful side.  
ZuCCHini anD sCalloP squasH:  Slice lengthwise and roast zucchini slices. Layer with 
vegetables, tomato sauce and ricotta to use in place of noodles to make an easy gluten-free 
lasagna.
Green anD GolDen CuCumBers: Slice in half lengthwise. Scoop out seeds and fill with 
herbed cream cheese. Sprinkle with slices of radish and carrot and cut into bite size pieces to 
serve as a light and refreshing snack.
Green ToP CarroTs: Roast with new potatoes. Stir in a mixture of crushed garlic, parsley 
and lemon zest for a perfect summer side dish. Use the tops in salads to add a unique taste and 
extra crunch!
BroCColi: Turn a plain baked potato into a tasty meal by topping with steamed broccoli, ham 
or bacon and cheese. Finish with a dollop of sour cream. Don’t forget to use the stems too! 
Peel away a thin layer of the tough outer skin and you’ll find the stem to be sweet and tender.
salaD mix:  For a refreshing dressing, puree an avocado with a bit of olive oil, a clove of 
garlic, a handful of cilantro and half a lime. Add water and olive oil until desired consistency. 
Salt and pepper as needed.
sWeeTHearT CaBBaGe: See this week’s vegetable feature for ideas on cooking and storing 
Sweetheart Cabbage.
reD BeeTs: Drizzle beets with olive oil. Season with cumin, paprika and a pinch of chili powder 
and wrap in foil for a delicious grilled side. Use the tops in salads or wilt them down with 
onions and garlic.
neW PoTaToes: These young potatoes have a smooth and creamy flesh, perfect for roasting 
with minced garlic and rosemary or using in your favorite potato salad recipe. Handle them 
with care as their skins are still very fresh and tender.



Thai Beef salad with spicy Peanut Dressing
This recipe was adapted from The Frog Commissary Cookbook. It is a simple way to turn leftover steak into the next day’s lunch or a quick 

summer dinner. Feel free to substitute or add other vegetables to the mix as they are available, such as sweet peppers, broccoli, kohlrabi, etc.

4 to 6 servings
spicy Peanut Dressing: 
½ cup unseasoned rice wine vinegar 
⅓ cup sunflower oil 
1 tsp salt 
2 tsp maple syrup  
1 tsp minced garlic 
½ tsp crushed red pepper flakes 
1 ¼ tsp soy sauce 
1 ¼ tsp siracha or hot sauce (optional)  
2 tsp minced fresh ginger 
2 Tbsp lime juice 
½ cup chopped salted, roasted peanuts

Featured Vegetable this Week:  sWeeTHearT CaBBaGe
by Andrea Yoder

 This summer cabbage has become one of our favorites over the past several years since we started growing it. Not all cabbages fare well in 
the early part of the season, so we save the bulk of our cabbage plantings for the fall when the weather is more cool and the cabbages thrive. 
Sweetheart cabbage is a little different though. It’s characterized by a pointy head with tightly wrapped leaves. It is known as a salad cabbage and 
has a mild, sweet flavor with tender leaves. It grows well even in the early part of the summer.  
 Since sweetheart cabbage is known as a salad cabbage, it can be used in a variety of raw preparations. I recommend slicing it thinly or shredding it 
for use in vegetable slaws or other raw salads. It can also be used in spring rolls, or use the leaves as a wrap in place of tortillas or bread. Sweetheart 
cabbage is also tasty when lightly cooked. It’s an excellent candidate for a stir-fry alongside a host of other early summer vegetables including snow 
peas, broccoli, carrots, onions, garlic and summer squash. You could also use it in a filling for egg rolls or just simply saute it with butter and fresh 
garlic.
 Store your sweetheart cabbage loosely wrapped in plastic in the refrigerator until you are ready to use it. Lightly rinse the outer leaves before 
using. If you don’t use the entire cabbage for one preparation, wrap the remaining portion of cabbage and store it in the refrigerator until you are 
ready to use it.

Garlic report from Farmer richard:

 Garlic is more affected by “erratic weather” than most other 
vegetable crops because it is in the ground for a 9 month period 
spanning from the fall of one year into summer of the following year. 
Thus, it is affected by weather conditions in both years. It is also 
propagated from garlic bulbs saved from the previous year’s crop, 
thus it is subject to yet another year’s weather impacts. This year’s 
garlic crop has been influenced by three consecutive years of “unsual 
weather.” The garlic looked great going into the fall and we had a great 
survival rate over the winter. However, we had a cold, late spring which 
means the garlic got a late start in spring growth. Garlic is day length 
dependent, thus it completes its growth at the same day length time of 
year, July 15, regardless of when it initiated growth in the spring. Thus, 
this year’s crop had a shorter growing season which is yielding small 
bulbs. We will have abundant garlic this year….the bulbs will just be 
small.

hard work and dedication to their trade is rewarded not only by market-goers, but by a growing number of restaurants as well. In addition 
to our garlic, Amado sourced eggs from New Century Farms in Shullsburg, lamb from Pin-Oak Ridge Farms in Delavan, and oxtail from 
Englewood Grass-fed Beef in Fall River. “We try to utilize locally produced ingredients as much as possible,” Amado says, sincerity in 
his voice. One glance at the list of farmers and suppliers on Harvest’s website will tell you this much is true. As for us, we’re honored to 
continue working with Amado and his tremendously talented team. The pride and gratitude we feel in knowing that a six-course dinner was 
created with the specific intention of featuring something that we have grown is immense. 

(feature article continued)

1.  Prepare the dressing by whisking together all the ingredients (except for the 
peanuts). Refrigerate until ready to use. Stir in the peanuts just before serving.

2.  About 10 minutes before serving, combine all the veggies, except for the salad 
mix, in a large mixing bowl. Season with salt and freshly ground black pepper. 
Toss the vegetables with enough of the dressing so that everything is lightly 
coated. Portion the salad greens onto individual serving plates. Top the greens 
with some of the vegetable mixture, slices of beef, and chopped peanuts. 
Drizzle with more of the dressing.

Csa stories
Do you have any funny CSA stories to tell? Any produce 

“bloopers” that you’d like to share? We are putting  
together a newsletter full of stories about YOU! 

 Maybe you mistook one vegetable for another and • 
ended up with a surprise recipe such as “Swiss Chard 
Apple Crisp” instead of “Rhubarb Apple Crisp”. 
 Maybe you met new friends or found yourself in • 
silly situations. 

We will compile and share your stories in an  
upcoming newsletter. 

Don’t fret, you will remain anonymous,  
so have fun and share away! 

Submit your stories to: 
Sherri at csa@harmonyvalleyfarm.com.

Deadline August 28th.

salad:  
12-16 oz cooked, rare steak (sirloin, flank or other of your choosing), cut into 1 ½” x ¼” strips  
1 large or 2 small cucumbers, cut into bite-sized chunks 
1 cup snow peas, stems removed, cut into bite-sized pieces 
1 cup shredded carrots 
2 cups finely sliced sweetheart cabbage 
¾ cup thinly sliced onion 
4 oz salad mix, lettuce or other salad greens 


