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There’s a portrait of a wild-
eyed and gaping-mouthed 
Christian Bale, the actor’s face 
splattered with red, on the wall 
next to the kitchen at the new 
North Loop restaurant Dario. 
It’s a famous look from the time 
when Bale starred in “American 
Psycho,” only there’s a twist. A 
mound of spaghetti is being 
forked into his open mouth. 
The red? Not blood, but sauce.

Dinner at Dario isn’t as 
unhinged as that piece of art 
would suggest, but there is a 
kind of manic, pasta-worship-
ing energy in the room. The 
music’s loud, the colors (baby 
blue and blush, mostly) pop, 
and the flavors are assertive. 
The new spot from chef Joe 
Rolle and beverage director 
Stephen Rowe crackles with 
excitement, well into the night, 
over strong cocktails, plates 
of ultra-decadent oysters and 
one-of-a-kind ravioli.

 F I R S T  L O O K

Bold look, 
bold pasta 
on menu 
at Dario 
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Doppio ravioli  contain two 
fillings, one with sunchoke 
purée, the other with cheese.
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A new cocktail bar is com-
ing to northeast Minneapolis 
from the team behind Step-
Chld, and it’s right next door.

WildChld is slated to open 
this spring in the former Hyde 
space at 24 University Av. 
NE. It’s an offshoot of Kamal 
Mohamed’s Ethiopian- and 
globally inspired restaurant, 
and will have light bites from 
the same kitchen. 

The bar program will be led 
by Bridgit Loeffelholz,  the cre-
ative director of St. Louis Park 
German-style distillery Damp-
fwerk. At Dampfwerk, Loef-
felholz is responsible for some 
of the most cutting-edge cock-
tails in the metro, all made with 

C O U N T E R 
I N T E L L I G E N C E

Cocktail bar 
is  StepChld 
offspring

See LOOK on T2 Ø

I
t’s fitting that Clay Coyote pottery 
studio is celebrating its 30th year 
with a cookbook.

“It’s funny because you know 
how they say cooking is an art 
and baking is a science? Pottery is 
both,” said Morgan Baum, owner 

of the studio in Hutchinson, Minn.
In the self-published “Cookin’ With the 

Coyotes: Friends in Your Cupboard,” Baum 
pays tribute to the loyal followers who have 
embraced cooking with clay, while teaching 

the uninitiated about its cookware. But to 
really appreciate the cookbook — and how 
Clay Coyote came to be one of the few stu-
dios in the country to produce flameware 
cookware — a little background is in order.

Clay Coyote started making cookware in 
2008, when the studio was owned by Tom 
Wirt and Betsy Price, Baum’s mother. The 
country was about to embark on a clay cook-
ing movement, thanks in part to the release 
of Paula Wolfert’s seminal “Mediterranean 

This Minnesota-made 
 cookware should be 
in your kitchen.

TA K E  Y O U R  P I C K
 Flameware pottery  was 

on display at Clay Coyote 
in Hutchinson, Minn.  

Art meets functionality 
as Clay Coyote  is one of a 
handful of studios in the 
country making versatile 
flameware cookware.
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Clay Pot Cooking.”
Wolfert was a longtime 

friend of Clay Coyote, having 
commissioned several pieces 
since the 1990s. She issued a 
challenge that would change 
the trajectory of their business: 
to produce flameware, clay 
cookware that could be used 
on direct heat, including grills 
and electric and gas stovetops. 
(Most other clay cookware is 
stoneware, and made for indi-
rect, low-and-slow cooking.)

Wirt and Price went to work, 
seeking counsel from other 
potters and perfecting their 
recipe for a proprietary mix of 
flameware clay and glaze that 
would expand and contract at 
the same rate without cracking. 
It took two years of fine tuning, 
but now, more than a decade 
later, Clay Coyote’s flameware 
line consists of everything 
from saucepans and skillets 
to casseroles and pizza stones. 
They’re they only studio in the 
country making clay grill bas-
kets and stovetop tagines.

Making cooking an art form
There are definitely baked-

in benefits of cooking with 
clay, Baum said.

For starters, clay performs 
differently from other cook-
ware. “It’s an insulator, so 
it holds the heat,” she said. 
“When you’re making things 
like sauces and roux, the prop-
erties of the clay spread out 
that heat so you get a much 
thicker outcome,” making it 
ideal for dishes like stew.

“There’s also an art form 
to cooking with clay that’s so 
authentic,” she said. “It’s one 
of the oldest art forms, and it’s 
incredible to know that we’re 
making something that lasts 
a lifetime. You go all over the 
world and some of the most 
well-known dishes from a 
region are paired with clay.”

Baum also said there’s a 
personal connection because 
each piece is made by hand. 
“An artist formed this piece 
with their hands and now it’s in 
your hands and in your home,” 
she said. “I do think that when 
people are using clay, they feel 
a different connection to the 
piece than if it was just a mass-

produced metal pan.”
“And it’s fun,” she said. “We 

want people to have fun in the 
kitchen.”

That combination of traits 
led food writer Sylvie Bigar to 
Clay Coyote.

Bigar went on a yearslong 
journey writing about cas-
soulet, the slow-cooked stew 
from southern France, that cul-
minated in the memoir “Cas-
soulet Confessions,” published 
in 2022. While in the throes of 
research, she pulled out another 
of Wolfert’s books, “The Cook-
ing of Southwest France.” On 
its cover was a bright yellow 
cassole that caught her eye. 
It reminded her of the vessels 
she saw in France — and it was 
made by Clay Coyote.

Bigar reached out to Clay 
Coyote in late 2021. She and 
Baum talked about the nuances 
of cassoulet and cassoles, the 
pot made specifically for the 
stew. Bigar preferred a slightly 
different shape from the one 
Clay Coyote had been making. 
“Morgan said, ‘Let’s try to make 
your ideal cassole, and when 
your book comes out, we’ll have 
a cassole to go with ‘Cassoulet 
Confessions.’ And I thought that 
was a fabulous idea,” Bigar said.

“I didn’t even think that she 
would be interested in creat-
ing something that then would 
become part of their repertoire,” 
she said. But they did, and now 
Clay Coyote has two cassoles, 
one tailored to Bigar’s cassoulet 
recipe, the other to Wolfert’s.

A natural progression
That Baum would one day 

take over Clay Coyote was a 
given.

“Once we established the 
business as a family, I always 
knew I wanted to be a part of 
it,” she said. “I was raised in a 
pottery family, so pottery is in 
my blood.”

Baum, who has a background 
in political science, journal-
ism and fundraising, lived on 
the East Coast for nearly two 
decades, but remained a con-
stant at Clay Coyote. She took 
the reins in 2016, when Wirt 
and Price were ready to retire. 
She introduced a new market-
ing style for today’s audience 
and a renewed emphasis on 

their most popular products. 
(Price is still the studio man-
ager, and jokingly calls herself 
the “old coyote.”)

“We’ve really leaned into 
the story of our cookware over 
the last decade. I really focused 
on showing folks how to use 
the cookware,” she said, focus-
ing on cooking classes, videos, 
public demonstrations and 
media appearances.

It was a no-brainer, Baum 
said, to release the cookbook, 
an update of one published in 
2006. Recipes come from Baum 
and host of others — family, 
friends and fellow Coyotes. 
The book also offers a primer 
of the studio’s history and how 
the pottery goes from clay to 
kitchens. It’s a testament to 
Baum’s hard work, both in the 
kitchen and introducing Clay 
Coyote to the next generation.

“People cook differently, 
they engage differently online, 
people like to watch short 
videos on how to cook. All 
of those external forces were 
happening at the same time I 
took over, so I just leaned into 
it all,” she said. “And then you 
throw a pandemic in the mix 
where everybody all of a sud-
den is cooking at home again.”

The pandemic was a game-
changer for Clay Coyote. Bread 
bakers flew out the door, pack-
aged with hard-to-find packets 
of yeast that Baum and her mom 
bought at a local grocery store. 
They introduced the pizza 
stone, a product that customers 
had been requesting for years.

Adding pieces to the flame-
ware line isn’t done lightly. 
Baum has to calculate the cost 
of materials and labor for each 
handmade piece, and whether 
the final result will be at a price 
point customers will pay. Still, 
new pieces are coming. Next 
up, again by customer demand, 
are teapots, which will be 
available this spring.

“Customers are asking for 
it, but teapots have so many 
components. It’s got a base, it’s 
got a handle, it’s got a spout, it’s 
got a lid — that’s a lot of work. 
And it’s not very big,” she said. 
“But you know? Good things 
come in small packages.”   
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Chicken Tagine with 
Preserved Lemons, 
Olives and Thyme
Serves 4 to 6.

From “Cookin’ With the Coy-
otes,” by Morgan Baum, who 
writes: “On our honeymoon 
we rented a car and drove 
more than 700 miles over 
three weeks across western 
and central Morocco. We 
traveled to the Atlas Moun-
tains and took a tagine 
cooking class in the middle 
of nowhere, and we spent a 
night in Mirleft, where we 
had the single best meal of 
my life. Morocco was a food 
lover’s paradise, the culture 
was captivating, the people 
were kind, and the scenery 
was spectacular. I’ve said, ‘I 
left my heart in Morocco,’ 
but that’s not true. I carry 
the experiences of that trip 
with me every day and I’m a 
better person because of it.”

• 1 clove garlic
• 1 tsp. paprika
• 1/2 tsp. ground ginger
• 1/4 tsp. turmeric
• 1/4 tsp. ground cumin
• 1/4 tsp. kosher salt
•  1/4 tsp. freshly ground 

black pepper
• 2 tbsp. olive oil
•  6 to 8 bone-in, skin-on 

chicken thighs
•  1 preserved lemon (or 

1 tablespoon preserved 
lemon paste)

• 1 c. green olives, with pits
•  1 tbsp. chopped thyme, 

divided
• 1/2 c. chicken broth
• Couscous, for serving

Directions
Make the spice mixture 

by combining together gar-
lic, paprika, ground ginger, 
turmeric, cumin, salt and 
freshly ground black pepper. 
Add olive oil slowly while 
stirring.

Coat the chicken thighs 
in the spice mix.

Place tagine (or a Dutch 
oven with a tightfitting lid) 
on stove over medium-high 
heat. Transfer the chicken to 
the tagine, skin-side down, 
and sear for 1 to 2 min-
utes. Turn the chicken over 
and add in the preserved 
lemons, olives, thyme, and 
chicken broth.

Cover and turn the heat 
to low and cook for 45 to 
55 minutes. Cook with 
the cover on, mixing once 
along the way to ensure the 
chicken isn’t sticking.

Serve hot over couscous.

Wild Rice Soup
Serves 4 to 6.

There are a lot of great ver-
sions of this quintessential 
Minnesotan soup, but this 
recipe, from Ruth Wirt, the 
mother of co-founder Tom 
Wirt, is the best, said Mor-
gan Baum in “Cookin’ With 
the Coyotes.” “Ruth was a 
total rock star and just a fiery 
human, and her soup is pure 
comfort. She worked at the 
U of M cafeteria for 40 years, 
so everybody who came 
through knew her and her 
food.” You can sub turkey, or 
you can skip the meat and 
use a vegetable broth to make 
it vegetarian. But the rest of 
this recipe is perfect, don’t 
change a thing, Baum says.

• 6 tbsp. butter
• 1 tbsp. minced onion
• 1/2 c. fl our
• 2 1/2 c. chicken broth
• 2 c. cooked wild rice
• 2 c. cubed chicken
• 1/2 c. grated carrots
• 3 tbsp. chopped almonds
• Salt, to taste
•  1 (12-oz.) can fat-free 

evaporated milk
• 2 tbsp. dry sherry
• Minced parsley or chives

Directions
In a large Dutch oven over 

medium-high heat, melt but-
ter. Add onion and sauté until 
translucent. Add flour and 
stir until thickened. Whisk in 
broth, and continue to whisk 
until the mixture comes to a 
boil. Once boiling, continue 
to cook for another minute.

Add wild rice, chicken, 
carrots, almonds and salt; 
simmer for 5 minutes.

Whisk in evaporated 
milk and sherry, and stir 
until heated through. Gar-
nish with parsley or chives 
before serving. 

What you should know about Clay Coyote
The gallery: 22 1st Av. NE., Hutchinson, Minn., 320-
587-2599, claycoyote.com. The building houses both 
the studio and a gallery, which in addition to Clay 
Coyote pieces, sells works from other artists that 
owner Morgan Baum curates. The new cookbook, 
“Cookin’ with the Coyotes: Friends in Your Cupboard,” 
is available on the website for $32.99.

Clay cooking 101: The glaze on the pottery makes it 
naturally nonstick for easy cleanup. Clay Coyote sells 
about 7,000 pieces a year, which include items, like 
cassoles, that aren’t flameware. Prices for flameware 
range from $45 for a small pie dish to $215 for a 3-quart 
Dutch oven; its most versatile piece, the cazuela, is 
$125. The company also sells complete sets of dishes, 
mixing bowls, trays and more.

Most of the flameware doesn’t have lids. The Dutch 
oven and tagine are the only pieces with matching lids. 
“If we were to make a lid for every pot, it would more 
than double the price because it’s a whole separate 
piece,” Baum said. She recommends using a BPA-free 
silicone lid; they fit on all the pieces.

An exercise in frustration: The bestselling grill 
basket came about because founder Tom Wirt was 
gifted a metal grill pan for Christmas, and “it burned 
everything, because metal conducts heat,” Baum said. 
Wirt and Price headed to the studio and punched holes 
in one of their flameware pieces in progress. “It worked, 
and it worked really well,” Baum said.

A Super opportunity: In 2017, Clay Coyote’s grill 
basket was selected by the NFL to be part of the Super 
Bowl LII Business Connect Program. Baum went 
through a “Shark Tank”-esque pitch. “I was standing 
there with my grill basket and said ‘This is good for 
football’ and they bought it.” They made more than 
300 commemorative baskets, replacing the Clay Coyote 
logo with the Super Bowl logo. “It got us on the map for 
the grill basket.”

Art meets functionality at Clay Coyote
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R E A D Y  F O R  T H E  G R I L L :  Morgan Baum, owner 
and CEO of Clay Coyote,  showed off a completed flame-
ware grill basket.

Photos by LEILA NAVIDI • leila.navidi@startribune.com
H A N D M A D E  Q UA L I T Y:  Potter Cara Mach, top, closes Clay Coyote’s electric kiln. Above, pottery is put through its paces, from throwing to fine-tuning and glazing.
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