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FARM TO TABLE

The Kindest Cuts
By Patty LaNoue Stearns
Photos by Gary L. Howe

Myles Anton stands in his cramped kitchen over a stainless-steel
cart—people and pizza orders flying past—working at lightning speed
with a five-pound cleaver, razor-sharp boning knife, Flintstone-size
bone saw and sword-like scimitar to finish what he began a few hours
ago: breaking down two local lambs into shanks, loins and what he
calls “grind.”

With a surgeon’s precision, this former pre-med student saws
and slices through bones, muscle, sinew and fat—Frenching ribs,
separating tenderloins, adding each finished piece to an assigned
plastic bin whose contents will become the ingredients for the week’s
luscious Italian fare: rack of lamb, stuffed tortellini, sausage, stock and
more.

Since late last fall, the executive chef and co-owner of Trattoria
Stella has immersed himself in the culinary arts of butchering and
charcuterie, using whole free-range animals—heritage pigs like

Duroc-Yorkshire from Halpin’s Land of Goshen in Kaleva, Angus
steers from the centennial Gallagher Farm in Traverse City, lambs
from S&S Lamb in McBain and JRJ Ranch in Marion—and coming
up with intriguing dishes that employ as much of the animals as
possible.

“That really kind of inspires me,” says the chef, who devises a
new menu for Stella daily. “I can expand my creativity more, and it
decreases the restaurant’s footprint on the earth. It’s the next step of
‘local’ for Stella, because we’re so big.”

Before this change, the 185-seat, brick-walled, subterranean
Italian bistro in Traverse City’s rambling Building 50 in the Village at
Grand Traverse Commons only bought premium cuts of pork, beef
and lamb from a wholesale supplier. “We used to go through 40 or 50
pork tenderloins a night, and that’s something like 25 pigs—25 pigs
had to die for one night. A 500-pound half steer equals about four
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pounds of tenderloin, or about six steaks. When you think about it—
that whole spectrum—it’s a lot.”

Those staggering numbers really got to him. So now, for
instance, rather than hundreds of tenderloins, he might use four to six
whole pigs a month. “It makes me feel good,” says Anton, “because I
know I use every part. I never thought of this as a chef before now.”

The whole-animal trend is resounding at fine-dining spots
around the country, thanks to the sustainability movement and big-
name chefs such as Mario Batali, who put items like beef cheeks on
his menu at Babbo in New York, to the delight of his patrons. Indeed,
Chef Anton, who considers Batali his culinary hero, says the meal he
ate at Babbo was the best one of his life.

Anton says using the whole animal is not only ethically and
sustainably better, it’s also more cost effective—he was paying eight to
10 times more for certain cuts—but still, a lot of work. At the end of
the day, his hands are fatigued. He hopes to get faster.

It helps that the chef can tap nearby farmers whose livestock are
allowed to roam and are treated humanely, rather than en masse.
“The owners care about their animals. I’m not getting a ‘white pig,’ as
they call factory-farmed pigs, I’m getting heritage breeds. Halpin
Farms feed them yogurt and eggs on the finish, which produces better
marbling, pink meat and better flavor.”

Inside Stella’s frigid cooler are examples of his newfound craft: swirls
of rust-hued sausage links, fatback curing in red pepper and garlic,
pancetta from the pork belly, curing in salt and spices. In the freezer
beyond, a variety of frozen ground sausage mixes, spiced with fennel
and other savory herbs, sit in packages, awaiting their turn inside the
handmade pastas that Stella fans drool over.

In the kitchen, tripe and a zesty tomato sauce are simmering in a
Paul Bunyan–size rondeau pot. The aroma is divine.

This has been a huge year for Anton, who puts in 60 to 70 hours
a week, supervises up to 10 kitchen staff at a time in a diminutive
space, yet appears to be a bastion of serenity amid the cacophony.

Consider the 2011 accolades for this Farmington Hills,
Michigan, native, who began his career at age 16 as a dishwasher and
turns 40 on December 30: semifinalist for Best Chef—Great Lakes
Region, James Beard Awards, New York (where he was invited to
present a meal at the James Beard House in May 2010); a colorful
spread and enthusiastic review in Tasting Panel magazine; a flattering
write-up in Quintessential New Trier out of Chicago; and voted Local
Hero along with Stella co-owners Paul and Amanda Danielson in the
chef/restaurant category by readers of this magazine.

Needless to say, his 7-year-old restaurant, which earned its
reputation on hyper-local cuisine and proudly posts its supporting
farms on a multihued chalkboard near the front door, is hopping
most days and nights in high season.

Yet, despite the praise Stella receives in heaping helpings all over
Facebook and destination-restaurant lists on the Web, you’d be hard
pressed to detect a hint of conceit in this hard-working chef’s
demeanor. What appears to thrill Anton is learning new techniques—
and transforming palates. In September, at the upcoming Traverse
City Epicurean Classic event, Anton will teach a course featuring the
myriad appetizers and entrées he creates using half a pig [see page 47].

Pumped by last year’s Pigstock TC, an educational event for
professional chefs put on by Cherry Capital Foods in Traverse City
[see page 47], Anton says after watching demonstrations by
charcuterie expert and restaurateur/chef Brian Polcyn of the Forest
Grill in Birmingham, Michigan, along with butchery by Austrians

Sweat onions, garlic and thyme with a little salt, pepper and olive oil. Add all meats
to pan and turn up heat; brown as brown as you can without scorching or burning.
Add veal stock and tomato paste. Turn down to simmer. Cover and simmer for 6
hours, adding a little bit of water if it reduces too far. To serve, toss with garganelli
pasta, chunks of whole butter and a little of the pasta cooking water. Season to taste.
Grate Parmigiano-Reggiano cheese over pasta.

Lamb and Beef Bolognese
Serves 6–8

Another Italian classic, the richness and beauty of the sauce enhance Trattoria Stella’s handmade garganelli pasta—a ridged, rolled tube
with tapered ends. Chef Anton recommends “lots” of Parmigiano-Reggiano cheese.

2 onions, diced
2 cloves garlic, minced

1 tablespoon dried thyme
salt and pepper to taste

olive oil
½ pound ground lamb
½ pound ground beef

½ lamb heart, ground fine
1 lamb kidney, ground fine
1 quart veal stock or water

½ cup tomato paste
2–4 ounces butter, depending on desired richness

Parmigiano-Reggiano cheese, grated fresh
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Christof and Isabel Wiesner and Tony Maiele, he “started messing with parts—the feet,
ears, head.”

Since then, dishes that include pig’s head (testa in Italian) have landed on Stella’s
menu, along with Romanian sausage, Calabrese sausage, country-style sausage and fennel
sausage, all of which utilize parts of the animal that, Anton admits, “we don’t broadcast.”

Certainly, appreciating the finer points of offal and sweetbreads may take a learning
curve for mainstream diners. The poetic-sounding Italian names on Stella’s menu help.
Above all, the cuisine has to taste pretty amazing for a diner to be convinced.
Fortunately, Anton’s cuisine is impeccable.

“It’s not for everyone,” Anton says, “but actually a lot of people are really interested
in this.”

And that’s why Anton keeps cultivating dishes like slow-cooked lamb’s tongue,
served with lamb sausage and a fried egg with panzanella (tomato-bread salad) on the
side, an appetizer that nearly sold out one recent evening and was so tantalizing to one
customer that she ordered it as an appetizer and as an entrée; and, because he “wanted to
start a conversation about ‘whole animal,’” Anton’s campanelli (little bell) pasta stuffed
with pig head, which delighted guests at the Art D’Art event in Harbor Springs this
summer. Mostly.

“All I got were two ‘euuuws,’” Anton laughs, adding: “I actually ran out. It blew my
mind. Most people just said, ‘Oh, really?’”

Patty LaNoue Stearns is a veteran food writer and restaurant critic living in Traverse City.
Visit her website at PattyWrites.com

Notes on basic cuts
and their uses 
at Trattoria Stella

Pig
head meat—head cheese–style
fritter/tortelloni
shoulder—pulled pork/roast/sausage
loin—steaks
tenderloin—steaks
rib—steaks
belly—slow cooked or pancetta
ribs—slow cooked
round—pulled/roast/sausage
tail—slow cooked and pulled
legs—slow cooked shanks
feet—slow cooked, mashed and frittered
bones—stock/soup/sauce
fat—rendered for baking
liver—bolognese/pâté
kidney—seared with rosemary and
onions
brain—tortelloni
heart—bolognese/pasta
neck—roast
ears—slow cooked & deep fried
grind—fennel sausage/blood
sausage/skin sausage/country
sausage/meatloaf-style sausage

Lamb
[gamey fat makes utilizing the entire
animal a lot harder]
cheeks—slow cooked
brain—tortelloni
sweetbreads—quick seared
neck—roast
shoulder—roast
loin—steaks
tenderloin—steaks
rib—chop steaks
ribs—slow cooked
round—roast
shanks—slow cooked
liver, kidney, heart—same as pig
grind—country sausage/meatloaf

Leg of Lamb in Marsala Sauce with Risotto
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Leg of Lamb 
with Roasted Garlic and Tomato

Serves 6–8

Trattoria Stella Executive Chef Myles Anton says preparation for
this dish is fairly simple, straightforward and utilizes the leg
well. “It’s just a gorgeous thing,” he says. Rather than the classic
mint, rosemary is his herb of choice. 

1 boned leg of lamb, rolled and tied
salt and pepper
¼ cup olive oil

1 teaspoon dried thyme
1 teaspoon fresh thyme

Season leg generously with salt and pepper. Combine herbs and
oil; rub leg with this mixture.

Preheat oven to 450°. Roast lamb 10–12 minutes, until brown,
and remove. Turn down heat to 300° and return lamb to oven.
Roast 15–20 minutes, until internal temperature reaches 135°. 
Remove from oven; allow to rest 10–15 minutes. Slice and serve
with sauce.

Sauce
2 cloves garlic

olive oil
salt and pepper 

2 large tomatoes, diced
4 sprigs rosemary, chopped into dust (no wood)

¼ cup beef or lamb stock
¼ pound butter in chunks

Rub garlic with oil, salt and pepper. Wrap in aluminum foil and
roast at 350° for 10–15 minutes, until soft.
In a very hot pan add diced tomatoes and fresh rosemary. Season
with salt and pepper. Let cook until just starting to mush out.
Add stock, the smashed roasted garlic and butter. Whip with a
whisk immediately to incorporate the butter and pull off of
heat. 



42 Edible Grande Traverse / fall 2011 www.ediblegrandetraverse.com

FARM TO TABLE

The Kindest Cuts
By Patty LaNoue Stearns
Photos by Gary L. Howe

Myles Anton stands in his cramped kitchen over a stainless-steel
cart—people and pizza orders flying past—working at lightning speed
with a five-pound cleaver, razor-sharp boning knife, Flintstone-size
bone saw and sword-like scimitar to finish what he began a few hours
ago: breaking down two local lambs into shanks, loins and what he
calls “grind.”

With a surgeon’s precision, this former pre-med student saws
and slices through bones, muscle, sinew and fat—Frenching ribs,
separating tenderloins, adding each finished piece to an assigned
plastic bin whose contents will become the ingredients for the week’s
luscious Italian fare: rack of lamb, stuffed tortellini, sausage, stock and
more.

Since late last fall, the executive chef and co-owner of Trattoria
Stella has immersed himself in the culinary arts of butchering and
charcuterie, using whole free-range animals—heritage pigs like

Duroc-Yorkshire from Halpin’s Land of Goshen in Kaleva, Angus
steers from the centennial Gallagher Farm in Traverse City, lambs
from S&S Lamb in McBain and JRJ Ranch in Marion—and coming
up with intriguing dishes that employ as much of the animals as
possible.

“That really kind of inspires me,” says the chef, who devises a
new menu for Stella daily. “I can expand my creativity more, and it
decreases the restaurant’s footprint on the earth. It’s the next step of
‘local’ for Stella, because we’re so big.”

Before this change, the 185-seat, brick-walled, subterranean
Italian bistro in Traverse City’s rambling Building 50 in the Village at
Grand Traverse Commons only bought premium cuts of pork, beef
and lamb from a wholesale supplier. “We used to go through 40 or 50
pork tenderloins a night, and that’s something like 25 pigs—25 pigs
had to die for one night. A 500-pound half steer equals about four

Chef/Restaurant



www.ediblegrandetraverse.com Fall 2011 / Edible Grande Traverse 43
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know I use every part. I never thought of this as a chef before now.”
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Leg of Lamb 
with Roasted Garlic and Tomato

Serves 6–8

Trattoria Stella Executive Chef Myles Anton says preparation for
this dish is fairly simple, straightforward and utilizes the leg
well. “It’s just a gorgeous thing,” he says. Rather than the classic
mint, rosemary is his herb of choice. 

1 boned leg of lamb, rolled and tied
salt and pepper
¼ cup olive oil

1 teaspoon dried thyme
1 teaspoon fresh thyme

Season leg generously with salt and pepper. Combine herbs and
oil; rub leg with this mixture.

Preheat oven to 450°. Roast lamb 10–12 minutes, until brown,
and remove. Turn down heat to 300° and return lamb to oven.
Roast 15–20 minutes, until internal temperature reaches 135°. 
Remove from oven; allow to rest 10–15 minutes. Slice and serve
with sauce.

Sauce
2 cloves garlic

olive oil
salt and pepper 

2 large tomatoes, diced
4 sprigs rosemary, chopped into dust (no wood)

¼ cup beef or lamb stock
¼ pound butter in chunks

Rub garlic with oil, salt and pepper. Wrap in aluminum foil and
roast at 350° for 10–15 minutes, until soft.
In a very hot pan add diced tomatoes and fresh rosemary. Season
with salt and pepper. Let cook until just starting to mush out.
Add stock, the smashed roasted garlic and butter. Whip with a
whisk immediately to incorporate the butter and pull off of
heat. 


