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One doesn’t need to be a vegetarian to thoroughly enjoy vegetarian meals. Eating a 
few meatless meals per week would go a long way to lower our carbon footprint and 
our cholesterol. But carnivores’ acceptance of vegetarian dishes as the main course, and 
eating meat less frequently, has been a slow revolution. Chef Shawn Weed, owner of The 
Acre restaurant in Albuquerque, aims to encourage meat-eaters to enjoy a plant-based 
diet more often……and with more enjoyment. 

“My whole life vegetarian dining was inaccessible [to meat eaters],” says Weed, 
describing the disconnect between what carnivores think vegetarian food is (boring 
veggies, lacking meat) and just how satisfying it can really be. He saw an opportunity to 
bridge that gap. Why couldn’t vegetarian food appeal to and satisfy everyone? It just 
needed to be more inviting, especially for folks not seeking a solely plant-based diet. The 
answer? Good old-fashioned, belly-warming comfort food.

Thus, The Acre was born; a restaurant with an entirely plant-based menu, much of 
it vegan, that strives to entice and gratify all types of eaters, discriminating foodies 
included. “It’s ‘feel good’ kind of food,” says Weed.

The Acre’s menu consists largely of locally sourced ingredients, from greens to green 
chile. Almost everything is made from scratch, right down to the pickles and salad 
dressings. There are core menu items, like the ever-popular pancakes, and seasonal 
offerings, like the toppings for those tasty pancakes.  

Comfort Food 
a chef makes vegetarian food everyone enjoys

by Jessa Cast

Diners enjoy an array of vegetarian 
and vegan comfort food.
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Chef Shawn Weed built the 
restaurant tables himself.



1 lb of your favorite pasta
2 cups heavy cream (substitute 3 cups oatmilk to make it vegan)
! cup chardonnay (or vegetable broth if you prefer it alcohol-free)
1 lb cubed butternut squash, roasted
2 oz crumbled blue cheese 
2 oz shredded parmesan cheese
3 tsp olive oil
3 cloves of garlic, minced
" tsp white pepper
" tsp ground ginger
! tsp Chimayo red chile powder
Salt to taste
2 oz Piñon nuts

Butternut Squash, Pinon,  
and Garlic Cream
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The Acre Winter Pasta 
Method
Heat a large pot of water to boil the pasta.  Follow the directions on 
the pasta package for timing. While the water is heating for the pasta, 
heat a large saucepan to medium-high heat. Add the oil and let heat for 
about 1 minute. Add the roasted butternut squash to the oil and stir so 
that it does not stick. Add the dry spices to the butternut squash.  Stir 
and cook over medium high, until the squash is heated through. Add 
the piñon and garlic and sauté for 1 minute, stirring frequently, reducing 
heat if it starts to brown. Transfer the squash and garlic from the pan 
to a bowl. In the same pan used to cook the squash, add the wine to 
the pan. Be careful as it will splatter. With a wooden spoon, roughly stir 
the pan, getting all of the spicy bits up off the pan and into the wine. 
After the wine has come to a boil and reduced by half, add the cream. 
Heat to boil, then reduce to medium-low. Add the blue cheese and 
parmesan a little at a time, and whisk as it slowly melts into the cream 
sauce.  If making this dish vegan, add a teaspoon of nutritional yeast 
instead of the cheeses and keep reducing your sauce until it thickens. 
When the sauce is nice and thick, reduce the temperature to low, stirring 
occasionally. Drain the pasta when it finishes, then toss the sauce into it, 
stirring it thoroughly. Top with the butternut squash and piñon mixture 
and serve hot. Enjoy with some great vegetables and crusty bread.
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Of course, New Mexican cuisine has a place here, with the 
Breakfast Burrito, blue corn Enchiladas, and the Papa Quesadilla 
with house-made salsa. Riffs on meat include the Comfort Dog made 
with marinated braised carrots, the beet, black bean and quinoa 
Acre Burger, and the crowd-pleasing Cauliflower Wings, complete 
with traditional wing sauces. Mac and Cheese, perhaps the ultimate 
comfort food, is one of their best sellers. “Mac and cheese makes 
everyone’s inner eight-year-old happy,” says Weed, smiling broadly. 

Since opening in 2017, The Acre has surveyed diners on 
satisfaction, feedback, and yes, dietary group. Early on, most 
patrons were strict herbivores, but that’s evolved. As proof that his 
mission is working, Weed confirms that at last count, 55-60% of his 
guests were not vegetarians. But they definitely are repeat diners. 
He has so many regulars, in fact, that he’s fostered a community of 
guests that greets by name. That sense of community extends to his 
suppliers, from farmers to bakers to wine distributors. “I got into this 
business to be part of a community,” he says. 

That community has shown its love, loud and strong. In 2018 
he won in several categories for The Alibi’s Best of Burque and 
is continuously covered in numerous publications. Most recently, 
Weed’s extensive, affordable, and totally vegan wine list won the 
2020 Wine Spectator Award of Excellence. He offers takeout Family 
Meals for dinners at home, and, never idle, periodically hosts 
themed, multi-course dining experiences, with or without a wine 
flight, great for date night.

At the heart of his enterprise is what’s best for our health. “I want 
normal people to eat better,” says Weed. “We should all eat a little 
greener, a little healthier.” 
theacrerestaurant.com
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