
Moab, Utah is home to stunning 
red-rock scenery, river rafting, fat tire 
mountain biking—and the premier fine 
dining experience of the River Grill 
Restaurant at Sorrel River Ranch Resort 
and Spa. Fresh herbs and produce that 
are grown in the onsite garden enhance 
entrees and appetizers, and local fresh 
cheeses and meats emphasize Sorrel 
River Ranch’s farm-to-plate philosophy 
that round out the palate. 

FoodTrends spoke with Executive Chef Richard Potts, who told us 
about Sorrel River Ranch’s locally sourced ingredients, African lions, 
and Gen X dining trends.

FT: Tell us a little about yourself.

I grew up in the restaurant industry. My father was a chef, and my 
first job was at my parent’s restaurant, Pottsy’s, in Daytona Beach, 
Florida working alongside my mom and dad. I’m now the Executive 
Chef for River Grill Restaurant at Sorrel River Ranch in Moab, Utah.
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FT: What was your most memorable food special you did 
that worked well? 

Utah ruby trout, fennel pollen, Utah peach compote, wild 
arugula salad, house-made sherry vinegar, and finishing salt. 
This dish really touched on all the senses: savory, sweet, bitter, 
sour, salty, spicy, and umami. The dish was a practice in simple 
complexity that was both refined and approachable. 

FT: Was there one that didn’t work?

Herb-rubbed wild Sikh venison with Michigan black cherry 
and French black truffle demi-glace. From a perspective of 
fragrance and flavor profiles it seemed like the ingredients 
would work harmoniously together, but in application it was 
disastrous! Between the cherry and truffle something did not 
mesh and after one taste, I knew it was a no-go.

FT: Do you have any favorite seasonal ingredients? 

Currently I love wild dandelions! Since we’ve been getting 
good rains in the Moab desert, I’ve been able to harvest about 
2 pounds of wild dandelions and greens per day from the 160 
acres of ranch. I’ve been combining the dandelion with wild 
arugula and Castle Valley Chevre. My guests are in love with it!

“fresh herbs and produce 
grown onsite ephasize 
Sorrel River Ranch’s 

farm-to-plate philosophy”
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FT: You’ve probably eaten some interesting food. What’s the 
strangest?

African lion at the Mission Inn Resort in Florida. I had an eccentric 
chef who would bring in the most bizarre ingredients and exotic 
meats he could find. We were doing an African wine dinner and 
he decided lion would be fun to put on the menu. Apparently 
they used to allow a legal lion bag limit each year, and my chef 
had his mind set on getting some at close to $100 a pound. It was 
tough, smelly, awful meat. Lion was not a crowd favorite either, 
but it had some serious shock value. 

FT: What makes a product local to you?

Living in the high desert, locality could be anything that comes 
from the state of Utah or roughly 300 miles from the ranch. There 
are some tremendously good farmers, ranchers, and artisan 
cheese makers in Moab, Castle Valley, and Northern Utah.

Utah has become an exceptionally dynamic local food producer 
in the last 10 years. I do have some favorite local vendors I feature 
frequently: Beehive Cheese, Creminelli Meats, Nana’s Love 
Bakery, SlideRidge honey to name a few.

Also, I’m lucky to have 5 acres of sustainable gardens and 160 
acres of property to explore. Not only do I get exceptional 
seasonal produce a few feet from my front door but I love 
to forage the property regularly for edibles like prickly pear, 
dandelion, cactus leaves, salad rocket, wild plantain, salt orach, 
canyon grapes, clover, and wild herbs.

FT: Are you seeing any 
trends in the food/
restaurant industry for the 
next year?

I see three things: 1. 
Enhanced food education 
to non-industry individuals 
has really put locality in the 
spotlight. I see this not only 
being a trend, but people 
gravitating towards a lifestyle 
change. Across the country, 
expect to see more local 
foods being highlighted on 
restaurant menus.

2. Small plates are back 
in vogue, molecular 
gastronomy is out, and portion sizes are shrinking. There is a 
movement toward center of the plate, less deconstruction and 
“fussy” presentations, and a demand for higher-quality food 
across the board.
 
3. Fine dining, as we have known it for the last 20 years, is 
gradually fading away. This process has been speeding up since 
the recession of 2008. As restaurant spending starts to migrate 
from baby boomers to Generation X, expect a very real change. 
Gen X wants the same high-quality food and service but with a 
fraction of the pomp and circumstance. 

FT:  What has been one of your keys to success?

Stay consistent, focused, driven, and passionate. 
Build a deep-rooted food philosophy and live by it. 
No matter the owner, guest, or restaurant, stay true 
to your philosophy and your art. Through criticism 
comes growth. Learn from your mistakes and leave 
your ego at the door. Cheers!


