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HUNT

The brunch that follows the
Ty




outdoors, hunt-savvy hosts and hostesse:
wl bake for the brunch that follows the ride.
“Twenty-five years 350, the brunches were usually catored
Tt hof s started
ind peopie onld b thae oWt specialty—one woman made a
delicious dish of anions, suusages, and apples. As hunts tarted
laterin the day; th RIpE
began taking over
When Mary hosts Trvon Hounds events at the hilltap Red
Horse Inn that she owns with her husband, Roger, inn guests are
also invited to join the gathering. Mary often serves homemade
soups—maybe a creamy Blue Ridge pumpkin soup or = rustic
favorite made of split v ns in a brath
that she scasons with 2 ham bane. “On a w Hove daing
the soups,” she says. “They are so wonderful and hearty.” Also on
the Mary's popular chicken salad, which includes
d crunberries and towsted almonds, At the inn's brunch,
gather by the fireplace and mountain-facing windows
or out on the inn's patio that overlooks a fenced horse pisture,
Regardiess it they participate in the ride, most of the crowd is
decked oul in hunt country mll\mnl\»wlnrd\lwcd]at-mu silk
wat ties, Besides arri
nys t good- natured group
dmuddy fromthemorninghunt M
season whers we el see eack olher dressed up for the formal Hunt
Ball, the most common greeting is ‘You sure clean up goodt™
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CARRIAGE BAY PUMPKIN SOUP
Recipe courtesyof Mary Wi, i

Tankcper, The Red Horso
Yield{10 1a 12 sarly
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Itablespoons butter
llarge onion, minced |
{15-gunce) cans pum)
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1 cupheavy whipping crea
Gurnish: sour cream, ms’m
| pepper ki

ik

e
4.ina large Dutch ouen, ele st ovar
medlum heat. Add onianjand ook uatil
transiucent. Add pumpkin, chicken broth,
nutmeg, and turmeric o curny powder. stir
until well blended. Bring to & Boil.
2. Raduce heat and simmar untl soup (s hodted
through. Justbefore seruing, add cream, and
heat until warm.
3. Ta serve, ladle sbup into bousls, ond top with
a doliop of sour cream. Garnish with thyme,
salt, and pepper.
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