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LON’S GARDEN NOURISHES DINERS AND CHEFS

PARADISE VALLEY, Ariz. -- Artful American cuisine requires much bounty from a garden: fragrant herbs to flavor a sauce, citrus to add zest, and freshly-picked vegetables to create delectable salads and side dishes.

At The Hermosa Inn in Paradise Valley, Ariz., Lon's has an organic garden that provides not only fresh food but a natural training ground for the kitchen staff.
The half-acre garden is outside the kitchen of Lon’s at The Hermosa, the boutique hotel’s signature restaurant.

There, the white coats of sous chefs, line cooks and pantry staff can be seen early each morning, watering produce beds and harvesting what bounty is at the peak of perfection that day. 
“Cooking something we have grown ourselves creates a stronger, more passionate connection to our food,” says Mike Gildersleeve, managing director of The Hermosa Inn. “There’s nothing like experiencing nature up close. It’s a great training ground to teach about the seasonality of food. 

“It’s also exciting for them when something pops out of the ground, and even more exciting when a guest later comments on how delicious it was.”
Arugula, basil, coriander, peppermint, chilies, strawberries, English lavender, 
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squash, baby oak leaf, Bloomsdale spinach, mesclun greens, heirloom tomatoes, and tomatillos grow in the five- by 20-foot garden. Lemon, orange and grapefruit trees rim the property. The 10 varieties of tomato grown there include Purple Cherokee, Black Fromtulo, Brandywine, Black Plum and Solar Fire.
The garden was planted with indigenous seeds from such companies as Native Seed Search, a company known for preserving seeds which are not genetically altered. Other companies Lon's orders from are Southern Exposure and Organica Seed Company.
At Lon’s at The Hermosa, age-old cooking methods of smoking, roasting, and wood-grilling are employed along with European techniques. Lon's supplements its kitchen garden’s harvest with local produce and specialty meats, poultry, fish and cheese from sources across the country.
Lon's is constantly locating the freshest, most flavorful beef, pork, lamb, duck, fish, cheese and produce available, often finding them in small, family-run operations. 
“Our guests enjoy Arizona farmed-raised shrimp, Queen Creek olives, lobster from Boston, Blue Hill Bay mussels from Maine, cod from Georges Bank off the New England coast, and Maple Leaf Gold Medal duck from Canada and the Midwest," Gildersleeve said.
"We start by harvesting from Lon’s garden. Our excitement carries over from the garden and the kitchen to the plate a guest is served," he said.
Built in 1935 by cowboy artist Lon Megargee on 6.5 acres of prime Sonoran desert, the handsome landmark was meticulously restored to give guests an authentic sense of Arizona’s history. 
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Ruggedly distinctive interiors which showcase the artwork of Lon Megargee are found in each of the 34 individually decorated guest rooms as well as inside Lon’s, the inn’s award-winning restaurant featuring Artful American cuisine. 

Lushly-landscaped patios, wood-burning fireplaces, and breathtaking views of Camelback Mountain beckon locals and visitors alike to the legendary Hermosa Inn, a boutique hideaway, in Paradise Valley, Ariz.

For more information or reservations, call 800-241-1210 or visit www.lons.com.
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