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The Saturday after Thanksgiving, chef Chris Fischer 
cooked a sylvan winter’s feast on the island of 

0DUWKD·V� 9LQH\DUG� RͿ� WKH� FRDVW� RI� 0DVVDFKXVHWWV�� IRU�
a bundled, ragtag group of guests. Though turkey was 
decidedly not on the menu, the celebration harkened back 
to what the observance of Thanksgiving was originally all 
about. Craggy and handsome, Fischer is a third generation 
Vineyard farmer whose family has resided there since 
1660. Though most associate the Vineyard with a summer 
KDYHQ�IRU�DXHQW�1HZ�(QJODQGHUV��)LVFKHU�LV�SDVVLRQDWH�
about preserving husbandry as an essential part of 
the island’s identity. “If farming were to disappear on 
Martha’s Vineyard, an integral part of our island would 
vanish forever,” Fischer explained whilst scratching a 
hog’s back with a stick at a friend’s farm. “The seasonal 
economy would become even more pervasive and further 
HURGH�ZKDW�PDNHV�WKH�LVODQG�VSHFLDO�LQ�WKH�ÀUVW�SODFH�µ�

Some of us drove (and then ferried and drove some 
PRUH���ZKLOH�VRPH�ÁHZ�XS�LQ���VHDWHU�SXGGOH�MXPSHUV��D�
PHUH����PLQXWH�ÁLJKW�IURP�1HZ�<RUN��IRU�WKH�GLQQHU�RQ�
the southwestern, sparsely inhabited side of the island, 
ZKHUH� ����\HDU� ROG� VWRQHZDOOV� VWLWFKHG� WKH� ODUJH� SORWV�
together like a quilt. Admittedly, this was a far cry from 
the Vineyard I was privy to in teenage summers: girls in 
SHDUOV�DQG�SDVWHOV��NHJ�SDUWLHV�LQ�KHPPHG�LQ�EDFN\DUGV��
This was the other side of the island, the older side: men 
LQ�&DUKDUWWV� RYHU� ORQJ� MRKQV�� ERXUERQ�DQG� VKXFNHUV� LQ�
glove boxes.

On Friday as dusk fell, we picked rosehips with 
cold hands from the brambles behind the windswept 
Chilmark dunes. We raided a farm stand of all its yams—
ER\V�LQ�EODFN�ZRRO�FDSV�OLW�E\�WUXFN�KHDGOLJKWV��VWXQJ�
their pockets with tubers. An oyster exchange with a 
ÀVKHUPDQ�ZKR·G�MXVW�UHWXUQHG�IURP�KLV�IHWFK��IHOW�LOOLFLW�LQ�
a parking lot under the cape of darkness, and admittedly 

addicts, we couldn’t resist slurping half of our icy score 
as we gathered around the stove for warmth when we 
got in that evening.

2Q� 6DWXUGD\� PRUQLQJ�� )LVFKHU� ZDV� MRLQHG� E\�
comely chef Camille Becerra in leading an unversed 
though no less enthusiastic team of helpers in picking 
herbs, chopping garlic and peeling pears. The chefs 
had simmered veal and pork bones along with a whole 
URRVWHU� LQ� D� ���JDOORQ� VWRFNSRW� RYHUQLJKW� WR� FUHDWH� WKH�
rich bone broth base for the meal to come. The main 
course would be a bollito misto, the traditional Italian 
dish of various boiled meats. Fischer used “practical and 
traditional peasant ideals” to shape his entrée: whatever 
was available from his family’s third generation, 
RUJDQLF�%HHWOHEXQJ�)DUP�LQ� ODWH�1RYHPEHU�� WKH�IUHH]HU�
at Beach Plum Inn, the seasonal restaurant where he’s 
been executive chef since 2013; and that which could be 
coaxed from the wild—in this case native rabbits which 
he snared with his notoriously quick shot. Given that he 
ZDV�FRRNLQJ�IRU�����)LVFKHU�VSXU�RI�WKH�PRPHQW�GHFLGHG�
to cook the animals whole, an original approach for 
bollito misto, so four rabbits, four ducks and one lamb 
ZHUH�VHDVRQHG�DKHDG��PXPPLÀHG�LQ�FKHHVHFORWK�WR�KROG�
their meat together in the cooking liquid, and put in 
three pots of broth respectively to gently braise.

KULVKDQD�&ROOLQV��WKH�ORFDO�ÁRZHU�IDUPHU�RI�7HD�/DQH�
Farm, hosted the casual banquet in her 17th century 

VWRQH�VWXGLR��ZKHUH�KDQG�KHZQ�WUHVWOH�WDEOHV�ZHUH�VWUHZQ�
ZLWK�ZLQWHUEHUU\�EUDQFKHV�DQG�VDͿURQ�KXHG�OHDYHV��7KH�
HFOHFWLF� URVWHU� RI� JXHVWV³IDUPHUV�� FKHIV�� JODVV�EORZHUV��
children, movie directors, photographers, librarians, 
SRHWV³DUULYHG� PLG�DIWHUQRRQ� �ZKLFK� RQ� 0DUWKD·V�
9LQH\DUG�DW�WKH�HQG�RI�1RYHPEHU�PHDQV�GXVN��WR�QLEEOH�
grilled oysters from Tisbury Great Pond, a brackish 

$Q�R\VWHU�H[FKDQJH�ZLWK�D�ßVKHUPDQ�ZKRÖG�MXVW�UHWXUQHG�
IURP�KLV�IHWFK�IHOW�LOOLFLW�LQ�D�SDUNLQJ�ORW�XQGHU�WKH�FDSH�RI�

GDUNQHVV��DQG�DGPLWWHGO\�DGGLFWV��ZH�FRXOGQÖW�UHVLVW�VOXUSLQJ�
KDOI�RI�RXU�LF\�VFRUH�DV�ZH�JDWKHUHG�DURXQG�WKH�VWRYH�

IRU�ZDUPWK�ZKHQ�ZH�JRW�LQ�WKDW�HYHQLQJ�

3UHYLRXV�SDJH� Ducks simmering in a large stock pot at Fischer’s late November bollito misto dinner at Tea Lane Farm, Martha’s Vineyard, 
Massachusetts. 2SSRVLWH�SDJH��Amid smoke and steam, Fischer pulls a rabbit wrapped in cheesecloth from the cauldron to see if it’s done. 
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addicts, we couldn’t resist slurping half of our icy score 
as we gathered around the stove for warmth when we 
got in that evening.

On Saturday morning, Fischer was joined by 
comely chef Camille Becerra in leading an unversed 
though no less enthusiastic team of helpers in picking 
herbs, chopping garlic and peeling pears. The chefs 
had simmered veal and pork bones along with a whole 
rooster in a 20-gallon stockpot overnight to create the 
rich bone broth base for the meal to come. The main 
course would be a bollito misto, the traditional Italian 
dish of various boiled meats. Fischer used “practical and 
traditional peasant ideals” to shape his entrée: whatever 
was available from his family’s third generation, 
organic Beetlebung Farm in late November; the freezer 
at Beach Plum Inn, the seasonal restaurant where he’s 
been executive chef since 2013; and that which could be 
coaxed from the wild—in this case native rabbits which 
he snared with his notoriously quick shot. Given that he 
was cooking for 60, Fischer spur-of-the-moment decided 
to cook the animals whole, an original approach for 
bollito misto, so four rabbits, four ducks and one lamb 
ZHUH�VHDVRQHG�DKHDG��PXPPLÀHG�LQ�FKHHVHFORWK�WR�KROG�
their meat together in the cooking liquid, and put in 
three pots of broth respectively to gently braise.

KULVKDQD�&ROOLQV��WKH�ORFDO�ÁRZHU�IDUPHU�RI�7HD�/DQH�
Farm, hosted the casual banquet in her 17th century 

stone studio, where hand-hewn trestle tables were strewn 
ZLWK�ZLQWHUEHUU\�EUDQFKHV�DQG�VDͿURQ�KXHG�OHDYHV��7KH�
eclectic roster of guests—farmers, chefs, glass-blowers, 
children, movie directors, photographers, librarians, 
poets—arrived mid-afternoon (which on Martha’s 
Vineyard at the end of November means dusk) to nibble 
grilled oysters from Tisbury Great Pond, a brackish 

Previous page: Ducks simmering in a large stock pot at Fischer’s late November bollito misto dinner at Tea Lane Farm, Martha’s Vineyard, 
Massachusetts. Opposite: Amid smoke and steam, Fischer pulls a rabbit wrapped in cheesecloth from the cauldron to see if it’s done. 
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Opposite: Fischer checks the progress of the veggies. Above: Removing the charred Brussels sprouts from their stalks. 
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lagoon that lends varying salinity and earthiness, 

depending on the season, to the indigenous bivalves who 

call it home. Shitake butter made from local mushrooms 

enriched the hot mollusks, bolstering their remarkably 

VRLO�OLNH��DXWXPQ�OHDI�ÁDYRUV�
Wild mussels from the Vineyard’s Menemsha Pond 

(which are rarely harvested due to their low market price) 

ZHUH�VWHDPHG�LQ�EHHU�DQG�VHUYHG�RQ�RSHQ�ÁDPH�FKDUUHG�
rustic toast with aioli, for a rendition of Becerra’s signature 

mussel toast, a bestseller on her menu at Navy in New 

York. Like the oysters, these mussels were distinctly more 

succulent and strapping than their cultivated cousins and 

an exemplar of the island waters’ stunning native fauna.

Fischer grilled Brussels sprouts on their stalks, 

PRYLQJ�WKHP�RYHU�WKH�HPEHUV�DQG�RSHQ�ÁDPHV�OLNH�D�FKHVV�
champion to balance their roast and char. The same bone 

broth was used to cook the vegetables—a slew of hardy 

onions, potatoes, rutabaga, carrots, collard greens and 

cabbage from the island’s North Tabor and Whipporwill 

farms. At mealtime, Vineyard devotee Italian chef Marco 

Canora of Hearth Restaurant and broth-to-go pioneer 

Brodo, in New York, joined Fischer and Becerra in carving 

and pulling the tender meat from the bones. Guests 

garnished the bollito misto with Becerra’s pungent pear 

mostarda and leek salsa verde, spooned ravenously out 

of jam jars onto the simmered bounty, and sopped it up 

with fresh country loaf, baked by islander Olivia Pattison.

“I 
grow as much food as I can,” says Fischer. “I see it 

as a measure of frugality and also because working 

outside and with my hands means I am one step closer 

to the natural world.” Indeed, the meal was a love letter 

to the island—its soil; its seasons; its cold waters and 

WKH�IDUPHUV�DQG�ÀVKHUPHQ�ZLWK�FUHDVHG�IDFHV�DQG�URXJK�
hands who till them.  

While guests helped themselves to seconds, a few of 

us helpers snuck out to the driveway to whip cream. We 

shook the dairy in quart containers, bodies jiggling like 

tribal dancers, causing childish laughter in the team of 

DOO�DJHV�ZKR�YLEUDWHG�ZLWK�GHOLJKW� LQ� WKH�ÀUHOLJKW��2XU�
UHZDUG³WZR�KHOSLQJV�RI�VZHHW�SRWDWR�FKLͿRQ�FDNH�ZLWK�
extra beaten cream and wet maple chestnuts—tasted 

all the sweeter, with the knowledge that everything we’d 

devoured came from the land and sea just beneath our feet.

Above, left: 6TXDVK�URDVWLQJ�RQ�RSHQ�àDPHV�IRU�WKH�EXWWHUQXW�WRDVW��Above, right:�$�FROG�KDQG�RQ�D�+RW�7RGG\�RI�ERXUERQ�DQG�FLWUXV��
Opposite page, above: &KHIV�&DPLOOH�%HFHUUD�DQG�0DUFR�&DQRUD�WDNLQJ�VWRFN��Opposite page, below:�'HFRU�DZDLWLQJ�WKH�IHDVWHUV��
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and pulling the tender meat from the bones. Guests 

garnished the bollito misto with Becerra’s pungent pear 

mostarda and leek salsa verde, spooned ravenously out 

of jam jars onto the simmered bounty, and sopped it up 
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 Bollito Misto

BONE BROTH

SERVES: 6 - 8

4 lbs beef or pork bones

1 chicken carcass

2 gallons water

1 – Preheat oven to 375 °F. Place bones and carcass on a sheet tray and roast for 30 minutes. Flip the bones and 
carcass and roast for 30 minutes more.

2 – Remove browned bones from the oven and place into a large pot, making sure to scrape and include any jus and 
crisps on tray. Bring to a boil over high heat then simmer for 6 - 8 hours. Remove from heat and allow to cool to 

room temperature.

��Ó�5HPRYLQJ�WKH�VROLGV�E\�VWUDLQLQJ�WKH�ERQH�EURWK�WKURXJK�D�ßQH�FRODQGHU�LQWR�DQRWKHU�SRW��'R�QRW�VHDVRQ�WKH�
broth until you determine its use, as they are varied. Keep refrigerated or freeze for later use.

STEW

SERVES: 6 - 8

6 lbs meat 

6 lbs vegetables

bone broth or water

sea salt & fresh pepper

1 – Select about 6 lbs of meat – a single type or combination of poultry of any kind, sausage, rabbit, beef brisket, 
lamb shank or goat shoulder. Season the meat well the night before and boil gently in plenty of broth or water until 

very tender, but remove meat from cooking liquid before it falls apart. Remember that the broth will intensify as 
it reduces, so season often but conservatively. Reserve some meat in its cooking liquid, leaving plenty behind for 
the vegetables. (For smaller cuts, simmer for at least 90 minutes. For a whole rabbit or poultry, simmer for 2 - 2.5 

hours. For a whole lamb, simmer for 4 hours.)

2 – For this meal Fischer used onions, potatoes, rutabaga, carrots, collard greens and cabbage added in that order 
based on cooking time and size. Braise until the vegetables are cooked through, 

but still slightly al dente.

3 – Serve as you would any simple soup or stew alongside sea salt and your choice of condiments 
like a mostarda or salsa verde to brighten.

Opposite page: The dish of boiled meats amid winterberries, autumn leaves and lilies. Find more recipes on grey-magazine.com
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Opposite page: The dish of boiled meats amid winterberries, autumn leaves and lilies. 

14_FOOD_END palatino.indd   169 16/03/15   18:45


