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ticket is the Green Zebra tomato"-yes, the
staid world of vegetables has its trendlets-"but
I think I'll stick with my Evergreen," says Cahn.
'Mario has to be different." On Batali's TV
Food Network show, Molto Mario, the pony-

tailed chef is known for eccenticities like cook-
ing in his shons. He urges people to be flexible:
"Dont be put off by a recipe calling for five spe-
cific tomatoes," says Batali. "Any five tomatoes
will do. Improvise."

IF..F.---'-

N THE suMMER MoNTHs, diners at the West Village trattoria P6 art often
puzzled when they come across one quixotically named dish on the
manu: 'Susi's Dragon Tongue, Golden Wax, and Haricot vert Salad
With Lernon Thyme and Sorrel." Susi is Susi Cahn, and as the wife
and muse of P6's gregarious chef-owner, Mario Batali, hardly qualifies

as a dragon lady. Theirs is a match that would have made Thoreau tin-
gle with satisfaction, for much of what Cahn grows at her Columbia
County cabin ends up in Batali's Comelis Str€et kitchen.

Cahn is the youngest daughter of Lillian and Miles Cahn, who founded
the Coach Dairy Goat Farm eleven years ago after selling Coach leather-
ware. Working in the bams with the goats, she enjoyed "taking care of the
pregnant does and raising the kids" but slowly got sucked into the Green-
market circuit, Gardening, she says, "became a wonderful excuse to get my
hands dirty again." She now spends half of her time in Manhattan and the
rest 8t her cabin on the 800 8cr€s occupied by the Coach Farm.

Selling cheese in Union Square, Cahn became intrigued by the unusual
vegetables at the other stands; it wasnt long before she had Brandywine
and Sun Gold tomatoes staked out in her own backyard, But thrce yesrs lat-

er, Cahn had more produce than she knew what to do with. ln a pickup

tmck crammed with zucchini blossoms, Yellow Peach tomatoes, and Purple

Quecn beans, she started turning up at friends' restaurants-Alan Harding's
Nosmo King in TriBeCa, and Mark May's May We on the Upper East Side-

encouraging them to break new ground with her exotic produce,

In 1992, Mario Batali had recently arrived in tovn and was handing out

business cards at Nosmo Kingt bar. Bom in Seattle, Batali $ew up in

Msdrid, apprenticed with Marco Piene White in London, and did a
up rn
short

stint at a tiny rcstaurant in Bologna. He had just been hired as the chef at Roc-

co on Thompson Street when he ran across Cahn as she was making a veg-

etable delivery. Cahn took more than a professional interest in Batali from the

outset: "I immediately pricked up my ears and figured cheese and vegptable

sales. But he seemed like so much fun. So I dropped off some cheese, and he
got on my vegetable list, until eventually he took all my vegetables." Thatl a
sweet way of saying they were married two years later

All winter long, Cahn browses the seed catalogues and plans her gatden. In
February, unh€ated seeds are ordered ftom Fedco, a cooperative company in

Maine used by many Gteenmarket farmers. "hst year, I gr€w eight varieties of
tomatoes," says Cahn, "but this year, I'm planning to add thr€e more varieties,
including a black tomato from the Caucasus and a new variety from ltaly, with
fewer seeds so it makes better sundried tomatoes."

last year, Batali got so much mileage out of her Chioggia beets that Cahn
set aside a patch of land this year for golden and white beets. It's easy to get

carried away when you're choosing from hundreds of seeds' Still, Cahn has

her favorites: "Things like cardoons. And Brandywine beefsteak have an rr-

believable flavor," slrc gushes. "I love Evergreen tomatoes, which I discovered
by accident last year when they sent me the wrong seeds. This year, the hot
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