
ediblegreenmountains.com       fall  2007       27

by Deborah S. Schapiro

back of the house

the inn at weathersfield
Eat Real. Eat Local. Eat Fresh

he rhubarb is from a brother and sister down the road,”
Chef Jason Tostrup replied when asked about some of his
local suppliers. The fact that Sam and Olivia Clement are
14 and 11 years old, respectively, and the plants they tend

are in their backyard, does not surprise anyone who knows Jason
Tostrup. He’s an equal opportunity purveyor dedicated to the six-word
mission that is succinctly stated on all of his menus: Eat Real. Eat
Local. Eat Fresh.

Cooking out of a modestly sized, well-equipped kitchen at the Inn
at Weathersfield, Chef Tostrup presents meals that range from an elab-
orate chef ’s side-by-side tasting menu … in the moment and from the
source … to one of the juiciest and most memorable burgers in the
state. When diners are giving him the credit for the sensations on their
plate, he directs their eyes to the chalkboard that prominently lists his
local producers and says, “Once I made the connection, I couldn’t do
it any other way.”

Once Jane and Dave Sandelman, owners of the Inn at Weathersfield,
connected with Chef Tostrup, they couldn’t do it any other way either.

When they purchased the property in spring 2002, it was with the in-
tention of creating a business and an environment that would thrive
on shared values among themselves, their staff and their suppliers. Set
on 21 acres off Route 106, the Inn attracts skiers from nearby Okemo,
tourists exploring Southern Vermont and locals who are seeking a re-
laxing getaway.

As with any visionary venture, the Inn’s transformation from a tired,
worn building to a respectfully and elegantly updated establishment
has been an evolutionary process. In 2004, about the same time they
were ready to integrate the “become a destination restaurant that serves
the finest local foods paired with an award-winning wine list” element
of the strategic plan, they were contacted by Chef Tostrup and the rap-
port was immediate.

Growing up in Minnesota, Chef Tostrup was surrounded by Scan-
dinavian relatives and friends, and their love and talent for baking.
Among his earliest influences was Beatrice Ojakangas, a member of
his church and a highly respected cookbook author. Her approach to
food and her manner in the kitchen made an enormous impression
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