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Clementine Goutal,
an accomplished
equestrian and the
founder of Upper
Echelon Academy,
was shot on location
by Eric Striffler at her
training barn in Water
Mill, New York.
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FALL ROOT VEGETABLE SALAD & CHAMPAGNE HONEY VINAIGRETTE

Ingredients

1 celery root (approximately 1% pounds)

1 golden beet, large

1 carrot, medium

1 cucumber

2 radish

2 ounce créme fraiche, whipped till soft peaks
% ounce sesame seeds, toasted

1 orange, cut into segments

Fresh petit herbs, basil, mint, amaranth, chervil, chive as
needed.

Vinaigrette

2 ounce Champagne vinegar

6 ounce extra-virgin olive oil

1 ounce honey

Preparation

1. Wash and peel all the vegetables.

2. Once clean, carefully slice on the mandolin as thin as
possible.

3. Roll each of the vegetables into a consistent form.
Champagne Honey Vinaigrette:

1. In a bowl whisk together vinegar, honey, and olive oil.
Season with salt and pepper.

Plating

1. Place the whipped créme fraiche in the bottom of a bowl.

2. Place the rolled vegetables in the créme fraiche.
3. Drizzle with the Champagne vinaigrette and then lightly
garnish with the petit herbs.

4. Finish with the citrus segments and toasted sesame seeds.

Twin Farms is an intimate, all-inclusive
i country hideaway set amidst 300 acres
of meadow and in woodlands in an
unspoiled valley, 15 minutes north

i of Woodstock in Barnard, Vermont.

i The Relais & Chateaux property and
only five-star resort in Vermont has

a culinary program incomparable to

i anywhere else in the Northeast. Guests
forgo menus, trusting Executive Chef
Nathan Rich and his team to exceed

i their culinary expectations with specially
curated meals for breakfast, lunch, and
dinner. The cuisine reflects the changing
i seasons, inspired by Vermont's finest

: produce, and Twin Farms' estate-grown
i herbs, fruits, and vegetables.
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Executive Chef Nathan Rich
A New Hampshire native, Chef Rich

i joined the Twin Farms team in 2013

from Lake Placid Lodge. Chef Rich's culi-
nary expertise was recognized when he
was one of only three chefs in the world
to be awarded the Relais & Chateaux
2013 Rising Chef Trophy. Chef Rich
sharpened his culinary skills for several
years at premier establishments including
Mandarin Oriental, Boston, The Vinoy
Renaissance St. Petersburg Resort &
Golf Club, Taj Boston, and The Balsams
Grand Resort Hotel in New Hampshire.
A seasoned chef with extensive luxury
hotel experience, Rich believes in cook-
ing quality foods that have been naturally
grown or raised, which mirrors Twin
Farms’ culinary philosophy.
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