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The Inevitable Finally Happened
The late-March opening of Wyebrook Farm’s new restaurant effectively closed the circle 
at what’s rapidly evolved into the region’s most attractive locavore destination.

Since resuscitating the 18th-century Honey Brook, Chester County, landmark, Dean 
Carlson’s rededicated the picturesque, 350-acre farm to conscientiously raising cows, 
pigs and chickens, all of which are prepared and sold at the on-site butcher and market 
that opened in 2011. And now they’re the staples of the restaurant’s menu, too.

Andrew Wood (pictured, right) mans the kitchen. Tall and topped with a head full of 
thick, free-ranging curls, he’s hard to miss. But even if his face isn’t familiar to you, his 
cooking probably is. He owns the Center City theater district-restaurant Russet with his 
wife, Kristin Wood (pictured with him), the pastry chef there and at the farm. He was also 
behind a number of the coveted chef’s dinners at Wyebrook. The running theme through-
out: thoughtful, reverential, head-to-hind cooking.

“What’s different about working here,” Wood says, “is the unique opportunity to 
showcase rare cuts, to use larger pieces that wouldn’t be practical in the restaurant.”

A sublime smoked beef shoulder starred on the menu earlier this spring. Served atop 
charred carrots, seasonal greens and a silky rutabaga cream, it was one of the best 
dishes I’ve eaten in some time.

“It’s a good example of a cut you can’t get your hands on,” Wood says. “We use a 
hand saw to keep the bone in and save all that flavor when we slow-cook it for 16 hours, 
so on the plate, that intense, beefy flavor is highlighted.”

Pig’s liver, another rarity, was served over scratch-made rigatoni, a Wood specialty, the 
organ’s sweet gaminess drawn out by shallots and preserved oranges.

“We’re going to be cooking larger and larger cuts—front quarters, back quarters—
exploring the possibilities of cooking animals as whole as we can,” Wood says. “The 
bottom line, of course, is to continue to put out ethical, delicious food that we can get 
behind.” —MIKE MADAIO

The restaurant at Wyebrook Farm, 610-942-7481; wyebrookfarm.com.
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