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AN ARTIST’S KITCHEN
FOOD, ART & WISDOM OF A BOHEMIAN COWBOY

This elegant book is part memoir and part cookbook. It is centered around 
growing, preparing, and eating locally with family and friends, highlighting the 
author’s western farm and ranch culture in Utah. Lushly illustrated with stunning 

original paintings and artwork, and accompanied by bits of rural wisdom and lore,  
this is a book to be used as well as savored. 

Kenvin Lyman (1942–2011) was a cook, wine maker, organic farmer and gardener, 
author, international illustrator, fine artist, and singer/songwriter. He worked with 

some of the leading creative figures and prominent companies in many fields, 
including John Cage, The Grateful Dead, Carlos Santana, Led Zeppelin,  

Stevie Wonder, Earth Wind and Fire, CBS Records, CBS Television, NBC Television,  
ABC Television, Levis, Coca-Cola, Paramount Studios, and Columbia Pictures. 

FOOD, ART & WISDOM OF A BOHEMIAN COWBOY

$50.00 U.S.
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32 {  S O U P S  &  S T O C K S  }Long Canyon

Simple Tomato Soup

This is a very simple soup and one of the best. It completely depends  
on using excellent tomatoes. It is good with nothing more than a  
drizzle of olive oil. For extra flavor garnish it with a little minced fresh 
sweet marjoram.

Put the tomatoes in a small saucepan, cover and simmer for a few minutes. Gently mash with a 
potato masher, cover and continue to simmer for another minute or two. Push through a medium 
strainer until the remaining pulp is quite dry. Discard pulp. Place tomato liquid back in the pan and 
correct with sugar and salt. Allow a minute for both to dissolve and retaste. Divide into serving 
dishes and drizzle the soup with a little olive oil. Garnish with sweet marjoram.

BeverAGe reCOMMeNDATION

A young fruity Zinfandel or a chilled sparkling wine.

2 or 3 vine-ripened heirloom 
tomatoes such as Brandywine 

or Black Krim, chopped

Sugar to taste

Salt to taste

Extra-virgin olive oil 

Minced sweet marjoram

serves 4

In 1963 for $8—the price of a good meal 
including tip in those days—we purchased an 
unusually fine old kitchen stove, in a thrift store. 
It was in excellent condition and has been 
working quite admirably ever since.




