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Executive Chef & Partner
FRANCESCO VELASCO
in the second-story
window of his new
Beverly Hills
restaurant.
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ve been in the cattle
forever,” as
don't even want to know hov
wis a profe 'Ve never
been out of the cattle business.” This is not
normal for a veterinarian, much less for
one with a thriving practice in Simi Valley,
California. Despite the demands of caring
for peoples Dr. Novy maintains a
herd of about 1,000 head of cattle on 7
acres of land in the Shasta "l..lHu'-.' area
of northern California. “Tt
pampered from the time the ;
animals” He
icide-free, fertilizer-free
God intended.
no fan of corn-fed beef
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says, "Grass-fed beef just does not taste
like corn-fed. It has omega-3s instead of
saturated fat.
Being a veterinarian has its
advantages in the ranching game. It allows
Dr. Novy the freedom to use vaccines very
sparingly and to nip any illnesses (which
he can readily identify) in the bud.

[t also aids him in breeding cattle for
selective traits, He understands things
like intra-muscular fat. “Thats where the
taste and the o -3 oils are deposited.
Unless vou have cattle that are excellent in
putting in intra-muscular tat—and thatsa

Once was,

genetic trait
flavor” So he hauls an ultrasound machine
out to the bulls to decide which ones are

you're not going to get the

best suited for breeding choose the
top ten out of forty. Its very demanding.
Keeping close

not allowing

breeding records and
1y strange cattle into the
herd are “It's not an easy
he admits. “It takes that kind of

't special cattle” Despite the
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game,
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challenges, are rewarding for

the 70-something-vear-old. “I feel good

about what we're doing.”

» way beef once was.

It's natural, the way beef

WHEN CHEF VELASCO
his hands
ort ribs, he

on Novy Ranches
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Costolette al Chianti with a
potato and leek purée.

So does chel Francesco Velasco. He

loves the flavor of Novy Ranches Angus
beef. He regularly purchases the ground
beef but specialty cuts like short ribs are in
short supply. Preference for the relatively
small amount of beel the ranch produces
is given to farmers’ market customers but
chefs and restaurants do get a chance at
When

the very tasty, very special beef,

Velasco gets his hands on Novy Ranches
short ribs, he braises them until meltingly
tender in Chianti wine. Then he sen
special Cosfolette al Chianti with a pe
and leek purée




