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520 East Ave., Ketchum, 208-726-
4660, www.ketchumgrill.com, 
open nightly at 5 p.m. (reserva-
tions not accepted for the outdoor 
patio). Price: $30 and under

By	MArGOT	VAn	hOrn

Housed in Ketchum’s 
oldest remaining home 
(built in 1885), once 

owned by Ed Williams, I’ve 
enjoyed dining there ever since I 
arrived here to live in this Valley 
in 1980. I remember it when 
it was Freddy’s (and for those 
who remember, indeed, what a 
delightful character he was!). 
In fact, Scott and Anne Mason, 
owners and chefs extraordinaire 
of The Ketchum Grill, recently 
traveled to France and paid a 
visit to Freddy and his wife, 
Germaine. According to Scott, 
Freddie is now 90 and, though 
somewhat physically disabled, 
still full of spunk. Freddy was 
an important part of Scott and 
Anne’s journey here to our Val-
ley because it was in 1988 that 
an ad had been placed in the San 
Francisco Chronicle advertising 
a much-needed chef at Freddy’s 
Ketchum restaurant. That 
caught the Masons’ eye. Scott’s 
brother was living in Ketchum 
at that time and Scott and Anne 
wanted to exit the busy city life, 
so Scott flew up to meet Freddy. 
The rest is history, even though 
when Scott accepted his work 
position at Freddy’s, he thought 
to himself, “Oh no, what have I 
done?”

Now the Masons have TWO 
Ketchum restaurants—“The 
Grill” as of 1991 and Enoteca 
(wine library), the newest one 
established last year but also 
housed in an historic building, 
the Lane Mercantile Building 
(est. 1887). Of course, under-
standably, these Ketchum chefs 
can’t imagine living anywhere 
else on this good earth, though 
they do love their worldly trav-
els. 

Scott and Anne have indeed 
been very focused during their 
culinary-destined lives and have 
trained under all sorts of great 
chefs and in the finest restau-
rants in California as well as, 
for Scott, in France (two of the 
French restaurants the Michelin 
Guide starred). We are very 
fortunate to have such talented 

chefs here. Their passion indeed 
is emphasized in their cooking. 
Dining at “The Grill,” you can 
tell that much love and care goes 
into each and every item on their 
menu and in the preparation of 
their dishes. 

Scott has a great love of forag-
ing anything he can find that is 
delectable and edible in our Val-
ley. Mushrooms are, of course, on 
his list, but so are other delights 
such as onions and watercress. 
You will find them included in 
his dishes. His other big love is 
lamb—which, as we all know 
here in Idaho, is a true specialty 
and also a staple of “The Grill.” 

Setting aside his cooking hat 
and donning his wine hat, Scott, 
along with semi-retired manager 
Patty Anderson, seriously col-
laborate on their fine wine list 
several times a week. Patty has 
been with “The Grill” since its 
inception. 

Anne’s daughter Lyndsey says 
that her mother “was born with 
a whisk in one hand and a ladle 
in the other.” Anne, the “sweet” 
chef, has the love of all things 
good for desserts. She truly is an 
amazing chef of those, so when 
you frequent this fine restau-
rant, make sure to make some 
room for some of Anne’s delights. 
Julia Child, whom Anne and 
Scott did slightly know person-
ally, after tasting a bit of Anne’s 
sweets, said: “I don’t bake nearly 
as well as that, dear.” What a 
compliment!!! 

Pictured is one of Scott’s favor-
ite dishes: roasted spring lamb 
chops filled with Rollingstone 
goat cheese and tomato basil 
pistou. $23. Picture taken by 
Adelaide Mason.

In conclusion, you may wonder 
how Scott can be in two places 
at one time. He can’t, but worry 
not because when he is to be 
found at Enoteca, the extremely 
capable chef-de-cuisine Daniel 
Pastick is filling in for Scott. The 
food as always will be excellent. 

This once-monthly column 
features our wonderful Valley 
restaurants, to which we can 
easily stroll—sometimes with the 
help of a bus or car ride—and 
is therefore called The Walk-
ing Gourmet. I hope that it will 
be a helpful guide for would-be 
diners, as well for all of our fine 
local eateries. 

The KeTchum Grill

walking gourmet
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White house recipe challenge for 8-12 Year Olds
By	kAThryn	GuylAy

Do you know a child 
between the ages of 8 
and 12 years old who 

would enjoy an expense-paid 
trip to Washington, D.C., to 
meet the First Lady and see our 
nation’s Capitol? Would you like 
to inspire in that child a sense 
of self-responsibility for eating 
healthy foods, including fresh 
and colorful fruits and vegeta-
bles, lean protein, whole grains 
and low-fat dairy? How about 
getting kids excited about work-
ing in the kitchen, having fun 
testing out their culinary skills, 
and taking their turn cooking? 
Finally, how about an oppor-

tunity for that child to become 
a community service-oriented 
member of society, empowered 
by the First Lady with the role of 
being an ambassador for health 
as part of an important national 
movement?

If the vision I have painted 
sparks an interest, I encourage 
you to visit www.Epicurious.com 
and, together with your child, 
enter the Healthy Lunchtime 
Challenge & Kids’ “State Din-
ner”. It is a national recipe con-
test designed to inspire kids to 
create fun, healthy and delicious 
recipes that meet the nutritional 
guidelines for MyPlate (see www.
ChooseMyPlate.gov). 

COurTeSy	phOTO:	elena	and	kathryn	
Guylay	with	Mrs.	Obama	at	last	year’s	
kids’	State	Dinner.	(elena	won	by	sub-
mitting	 her	 ‘Fiesta	 Casserole’	 recipe	
for	the	state	of	idaho).tws
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Spring Celebration 
at the Garden

The	Sawtooth	Botanical	Garden	will	
celebrate	our	foodshed,	the	seasonali-
ty	of	our	food	supply,	the	preciousness	
of	our	fertile	soil,	our	gratitude	for	the	
local	foods	that	have	taken	us	through	
the	winter,	and	the	start	of	a	new	gar-
dening/farming	bountiful	year!	

Join	 them	 for	 Spring	 Celebration	
2013	beginning	at	1	p.m.,	on	Sunday,	
April	28	on	the	lawn	of	the	Sawtooth	
Botanical	Garden.	

The	celebration	will	include	rhythm	
(drumming	 or	 clapping	 or	 other	 per-
cussion,	 and	 singing),	 raising	 prayer	
flags,	 a	 compost	 bio-diversification	
exchange,	and	sharing	food.

each	participant	is	invited	to	bring	
a	drum,	percussive	 instrument,	musi-
cal	 instruments,	 singing	 bowls,	 or	 be	
ready	to	sing	and	clap.

There	will	 also	 be	 a	 compost	 bio-
diversification	 exchange.	 This	 idea	
comes	 from	 bio-dynamic	 gardening.	
Bring	in	a	handful	of	your	compost,	or	
some	humus	from	a	stream.	Our	bio-
dynamic	master,	 farmer	Miles	Teitge,	
will	mix	it	all	together,	and	then	every-
one	can	walk	away	with	a	handful	of	
compost	 with	 a	more	 diversified	mi-
cro-organism	content.

Update Parenting 
Skills on Tuesday
The	Blaine	County	School	District,	

with	 support	 from	 the	 idaho	 Social	
learning	 Center,	 The	 Advocates,	
and	 St.	 luke’s	 Center	 for	 Community	
health,	presents	a	round	-able	discus-
sion	for	parents	and	educators	based	
in	 part	 on	 the	 works	 of	 William	 G.	
nicoll,	ph.D.,	and	the	resilience	Coun-
seling	and	Training	Center.

understanding	 behaviors,	 expec-
tations	 and	 needs	 can	 help	 parents	
gain	patience,	create	a	healthier	home	
environment,	 and	 become	 better	
equipped	 to	 communicate,	 support,	
set	boundaries	and	set	a	child—and	a	
family—up	for	success.	

The	 discussion	 is	 from	 6:30	 to	 8	
p.m.	on	Tuesday,	April	30,	at	the	Min-
nie	Moore	 rooms,	 Community	 Cam-
pus,	hailey.

The	 event	 is	 free	 and	 no	 reserva-
tion	is	required;	however,	reservations	
are	 required	 for	 childcare	 and	 must	
be	made	by	5	p.m.	Monday,	April	29.	
please	 call	 727-8733	 for	 more	 infor-
mation	or	childcare	reservations.	

Wellness Fest News
The	 Sun	 Valley	 Wellness	 Festival,	

presented	 by	 the	 non-profit	 Sun	Val-
ley	Wellness	institute,	will	offer	an	un-
precedented	second	keynote	address	
on	Saturday,	May	25,	with	global	ener-
gy	leaders	Amory	lovins	and	r.	James	
Woolsey.	in	their	address,	‘What’s	en-
ergy	Got	 to	Do	With	 it?	 everything!’,	
lovins	 and	 Woolsey	 will	 discuss	 the	
nation’s	energy	present	and	future.	

The	 talk	will	 be	 facilitated	 by	 Sun	
Valley’s	resident	global	energy	expert	
Aimée	 Christensen,	 CeO	 of	 Chris-
tensen	 Global	 Strategies.	 “We	 are	
extremely	 fortunate	 to	 have	 these	
renowned	 energy	 experts	 come	 and	
speak	 this	 year,”	 remarked	 Sun	 Val-
ley	Wellness	 institute	Board	member	
John	 Sofro,	who	 led	 the	effort	 to	 se-
cure	them	as	speakers	at	the	Festival.	
“energy	 is	 a	 key	 to	 sustainability	and	
a	very	important	part	of	the	wellness	
conversation.”

Get	 detailed	 Festival	 information,	
schedule	 at	 www.sunvalleywellness.
org.


