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Wha's on the ferm 7 Just us chichons....
Aidan [for laft] and Jacob Bacrher gather
the day’s yield with their mom, Ladresn,
before heading up to the hayleft in the
family's Berkshires barn [oppasite), whera
their fathar, Dasid [leftl and uncle Dan
watch aver a growing herd of dairy Sows
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IN THE

~“BERKSHIRES,
RESTAURATEURS
DAN AND

“““““DAVID BARBER
RECONNECT
‘WITH THE FAMILY

"~ FARM THEY LOVED
AS CHILDREN,

... CHALLENGING —
THEMSELVES T
TOREMAKE

s STEOR THE NEXT
GENERATION.

_E\.r-ql.nthnny Barzilay Freund

Photographs by
William Abranowicz
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IN FICTION, the storyiellor first sets the scene. [T it (s done
well, hiz charncters will gpring from that vivid landscape seem
ingiy Im"l.'ll:lhh.'. Thiziz 1IH1.lIJ||J"r' the cose in real e, oo whao gl
what we become as adults con be largely determined by the
paths we roamed ae kids, It not difficult, then, to pleture how
Pan and David Barber, small bovs rocing along the rutted dint
roaids of their matermal grandmather’s Blue HI Farm, in Great
Barrington, Maszachusetts, ended up os the proprietors first of
the colebrated Wue il restourant, which opened in New York
City's Greenwich Village in 2000, and later of Blue 0 a1 Stomne
Barns, twenty miles wup the Hodzon River in Pecantica Hills.
am, F-rrt:r. 12 the mastermind in Bloe WETPs Bitchiens, whoro he
prepares such decoptively simple seasonal fare as tornato soup,
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lightly smoked, with local
shiellfigh, curried almaonds and
tlomato “clouds™ of braksed
Vieletta di Firenze' eggplant
with *this morning’s egg” and
cgpplant brodh. In May, o
its annual swards ceremony,
the James Bearnd Foungdation
anointed him the nation’s out-
standing chel for his polate-
thrilling farm-ta-table cuisine:
in the same month he was
numed one of e magazing's
104 most influential l'l['l!FI-Iq_'_
He% frequently been  called
his generation's Alice Waters,
furthéring o culinary revolu-
tion that ploces the highest
value on regional, sustainobly
grown ingreillients

David, three years older
than his brother, runs the
business side of the operation.
He's also Blue Hills gregorious
front man, who can often be
found in the Pestauranls, meet-
ing, preeting ond charming
patrons (among them: Presi-
dont Barack Qhama and Frest
|.;.HJ:.' Michelle Ohama, who fa-
mously stopped by for 0 meal
during a late-spring dote night
in MNew York City). Then
there's Laureen, Dovid’s wife
and the restauronts” design
director, She worsees eVEry
patch-perfect pesthetic move, from the elegant nteriors, which
make the most of natural materials, o the graphics on the
menuz and Blue Hills ambitiows Web sife. The three Barbirs
work in tandem to reinforce the Blue Hill brand, which has come
to represent authenticity at the most pelined level

Their professional closeness |3 sirengthened by the time they
spenid together away from the “office,” ot Blue HEll Form, 138
geres—replete with gracing felds, i pietire-bonk red barn and a
Lidy gray formhbouse trimmed in white and ghoided by contury-
abd maples—that singe across the Berkshire Hills of Massachu-
sefts. I's o sanctuary for the family on moany weelkends
throughout the year, when it seems that every one of the farm-
house's ton beds is filled and the 1o nelecape is dotted with Barbser
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Lunch on the farmihouse porch 4 &
pollective effort, with Dan playing woakend
chal and Lourssn salting out tablowarse
fram ABC Corpat & Hama, In Mankattan.
Sevne accrasories are from the Farm
Stowre at Stona Barms Contwer, i Pocsntico
Hilln, Mew York. Below, from foft
Dansert bafors lunch; the tidy farmhousa
Dppaarta: Tha Haye of Blua Hill, plis ohe
Ifrcm-l-lhl Dan and his Hancée, Aria Slees,
i waith Aidar, David and facob,



I!.I'II and CORTRERIINY Ul an #
hiking expidition or o mbdda
tracior cide, In the early morn
finges, Lhe voungest among thiem
might slp down the narpow
slaircase and hepd (o the ben
hertides to gather their bhreak
(o=t or show up in the barn 1o
hielp with the & At milk-
ing. Haolldavs are o parti ular
high point: thatz when the
mrsnmillched sofa and chairs in
Lk Farmbowse ving reom are
likely to welcome the family
patrinrch, Fred Lee Barber,
and the hrothers” stepmaoather,
Fhwilis Harber (their mother
died when thisy were voungl,
whin hivase
tha=ur

e n NOATIN;

older =ister, Carolyn
Levine. i Mew York City attor-
ney, and her family; Dan's
flancde, Arin Slnss, o fiethon
writer; nond Dovid aned Lou-
reen's two sons, Jocob, ten,
ol Addan, eight, the voungest
Barbers and the latest to be
cachanted by Bloe Hill

Dan, David and Carolyn
have sharcd ownership of the
prroporty  with

memhbers

——
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athaer

Laurmuly
dieath
of their grandmother Ann

Straus=s, In 1984, More Auntic

Brice

Mame than Grandma Mozes
sirmuEs, o formier redio per-
sonality and television produocer, Hved down the rosd from this
farm and had lone sdmired i1 before she was Goally ohle Lo |'|.',:.'
i, Im the late 1960 Although she wasn'l inferested in apersting
Blave LI s 0 business venture, she invited o local family, U
Mitchells, o graze their Black Angus eatthe in her ficlds and has-
vest the hay at summer's end, “She liked the activity, liked that
the land was being worked and onderstood  instinetively
that |keepdng the farm prodoctive] was the right thing o do
D i sinve. “Astd evien thouwgth she'd vell ot them, "Fix Lhat damn
fence. whenever Lhe cows broke logse pnd got imto her Aower
mirdien, 2he loved the Mitchells”™

As kids, the Barber brothers would spend every Augast and
many weckende helping oul where nesled, stacking endless

bales of |1.'|:.' aF mving the cows from pasiire lo pastur ":‘LI_'.'
timmee with the farmers was infinitely more interesting than Y-
thing else | was up to in the cily or ot summer camp,” pdmits
Dan, wha became accustamed 1o Lthe grueling work. According
to Caralyn, the Mitchells represented something that would
pesonate with her siblings 0 their sdolt lives; *They were a
Family. who loved whut they did—and they did it together”
Whaen the Mitchells gave up fmrming in the carly 1990, the flelds
wienl untended

In 2004, the Barbers opened their second restaurant and a
gale al atone Bams. a not-for-prmfit agricoltoral center in
Pocantico Hills founded by David Rockefeller to sducate the

puiblic about the benefls of community-based farming. > 164
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Organic and Awesome RV

When it comes to the food
that avid and Lawreen
Rarher put on their family's
tabli, they believe the way it's
:'r|l|.||.'|.='d i® JUSE a5 1T TTanE
as the way it tastes, Here are
some of their favorite comes-
tibles, ench made in o manne
they respect.
Mravid’s big weakness:
Mast Brothers Chocolate
{ frantst 87 for @ 2.5 a2 bar
FIE-SRN-2A5 mpasiirofiery
chocolatecaml, =1t s g true
sense of authenticity becnuse
of the thoughtfully =oureed
ingredienis,” he 8ayvs
High pradse goes bo lrding
Fﬂ:h‘a'.l Eﬂ-ﬂ:ﬂl} [ Frarer &) feg
o S48 75 AR ."."l'.'r.l:_:
farrmcomk which is hand
roknated in =mall batchies in
Millerton, in upstabe New
Yourk, and hip-
{ pirms B e bhie
o Bt af choice
bt the Bartsers
luwes LS
roslauranls

ol crnck

Ors are o must

hnve for Dol

and hie swienrs
Poppy-flavened by the lavashies
lavamh crachsn. :

from Hot

Bread Kitchen (54 per buy:
Tt hregeedicifchen.omg for
srares), in Quoens, New Yirk
“This amazing oresnization
turns out artisanal breads
tortillas pnd other grain
Biesed progducts while fraining
hmmigrant women and pre
servimg hoking traditions from
apound the globe,” e says

Lavureen's spack nddiction?
Rancho Gordo Crimeon
Papping Corn (2295 per
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miving it to tha Ther Barkssrs' favorite

Farnire ke
kids, bt it’s ooy

peddly for moe,™ shie sdmits

A U ol Jasmimne-ear | toa
fromm In Pursuit of Tea (820
fiwr 4 oz BAE-THIE-TEA
dmperaned o flec. eom) with o
it the bit of lecal honey is
Laureen's daily habit. “Sehas-
tinn Beckwith, one of the
cofounders of the company
spends o lol ol thme frave Ty
around Uhe world finding
teias that are grown on small
farms and tste smaxing.”

Finally, the Barbors can’
vwerlook their own Blue Hill
Farm Preserves (28 for § oz
o= St SRS, wlikch e
e b pastry chaf Aley
Carniaer] il 2oid ab the Uiy
al Btone Narns, “We loved aur
Jams jat the restuuranisl so
much that we wanted toshare
them, Lanneen snyvs. “Sinoe
Lhay"re very low (n Sugar, s
gat a real taate of strowbereles
i winter o apgles in
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Suraits picturesque . - \
but farming isalsa. T :"
refontisesly hard iR . T 2 -
wark. On weekends, R =
Jscob pnd Laursan - ; .
aftan halp with tha i 1
chickens. Hers they'e ¥, 3 -
off to o distant L
pasture to gather - iy
oggs. Opposite, from i
b Caredyn Lovine a
{right] amd her kide, "
Stephanis and Jamas. i*
Prains; & Pinot Noir 4
blended for Blua Hill
at Stane Barns.
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The Barbers of Blue Hill

contiried from puge 157

Dan's cooking took
on i whole new vi-
tality, so  inspired
was he by his prox-
imity o a rich vari-
ety of produce and
Ivestock outside his

kilchen door. In-
deed. he hns the p .
privilege, rure for Hnd h‘E‘ 5

mast chefs, of hav-
Ings some say in what
and low things are
raised. which wlti-
mtely reflects how
thiey taste an the plate. And just xs Rock-
cleller transformed a dormant family
property—a Norman-style barn comples
built by his father in the 1E50s 10 tribute
tor ks late wife, Pepgy, an early profector
af America’s agearian traditions, the Fee-
bers became quistly determined to resur-
rect their grandmothers home as a viable
form |:||'|-pr.|l|nn_ To hr|p1.l1.-|:'m realize 1heir
vigion, they hired Sean Stanton, adynamic
young dalry farmoer,

Now a few dozen Jersey and Kormandy
cows hove nken up residence on the hill,
producing milk, eream and rieotta that
are ised a1 the restaurants. Plans are un-
der way to make o hard cheess for the re-
tail market, nnd the Barbers® cousin, Chris
Blair, o local architect, has designed an
extension to the barn that will house the
checsemuoking operntion smd a coave for
aging the rounds, Chickens, pigs and gonts
huve aleo moved in; aleng with the cows,
their presence has helped bring back the
fertile pastures the brothers remembser
from their yvouth. “Sean is looking ot what
the land provides and thinking mboast
what we should be growing on §it." Dan
snys. “Too many farmers are [ooking st
what people want now as o way o maxi-
mize profit in the short term, Ours is o
long-view strategy.”

And that is a pood thing, since the
family hopes bo Eeep Blue Hill going for
many venrs, il nol gencrations, Lo oome.
“Thaviel 1= the h:|]1|li.1.-u| e sl Frelased
when he's at the farm,” says Laureen,
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“David is the
happiest and most
relaxed when

he's at the farm,”
savs his wife,
Laureen Barber,

certainly passed
on that feeling
to our two boys.”

“and hes certainly
paissied on that feel-
Ing to our two bove”
It not oll thaet's
heing pasged on, In
the Berkshires, David
and his brother were
exposed o "a very
bulaneod zet of val-
wes,” Laureen notes,
between their time
in the fields with the
hardworking Mitch-
ell= and their time at
home with their so-
phisticated grandmother. =1t was the
hest of both worlds, and it's how we're
irying to raise Jacob and Aldon today™
The Thanksgiving ritual is the Barber
family’s annual highlight, “1ts more im-
prartant than Christmas, and there aren’l
even any gifts involved,” Laureen ox-
plains. “Uan cooks the meal—Jacob and
Aldan call It a fenst—bout we all partici-
piate: cousing, grandparents, aunts and
wincles, We sel up a lang table that snakes
arvamd the living room, and everyone
whotn the biove losae 12 b that one room.
It's Bl Hill Farm at its best” K

A Taste of Blue Hill

At their restourants, Dan and David
Harber are offering an incrensing
fumbier of diches that take ndvan.
tage of the bounty from their Berk-
shires Gurm: milk, free-ringe egis,
ricotta chedse, vegetables and
grass-fod meats, to name o fow, &
visit b eithier their Manhattan or
thieir Westchester establishmont is
n treat indeed. For reservations,
directions and more information on
the menus nnd the Barbors” culinory
philosophy, visit Bluehillfarm.com,
Blua Hill, 75 Washington Place,
MY 2iz-5580-1 770,

Blua Hill at Stone Barns and Café
at Stone Barns, 630 B fiwrd R,
Focartieo Hills, XY 91-266- 06000



