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Dining at Santé 

By Kindra Gordon 

 

For chef Jeremy Hansen and his wife Kate, their restaurant endeavor focuses on serving the “healthiest food 

possible” – which includes locally-raised staples like Wagyu. 

 

For people in the know, “santé” is French for health. So it is by design that Santé Restaurant & Charcuterie in 

downtown Spokane has paid attention to every detail in the food it sources, prepares and serves. Opened in October 

2008 by husband- wife team Jeremy and Kate Hansen, Santé has earned acclaim for their culinary vision. 

Jeremy graduated from Le Cordon Bleu in Portland, Oregon, with honors. He has traveled extensively and 

worked in several restaurants, including time spent in New York City under Michelin Star Chef Gray Kunz at Café 

Gray. From his experiences, an understanding for localism and sustainability began to influence his cuisine. Kate, 

too, has extensive restaurant experience, and after the couple traveled to Europe, they returned to Spokane inspired 

to open Santé Restaurant & Charcuterie with a farm-to-table philosophy. He is the restaurant‟s executive chef; she is 

the operations manager, responsible for the restaurant design and management, bookkeeping, and event 

coordination. 

The Hansen‟s have established relationships with several local farmers to supply the food served in the 

restaurant – from produce and eggs to beef – including grass-fed Wagyu. Unique to Santé is the “charcuterie,” 

which means cold cooking – or curing – of meat. To that end, Jeremy practices whole animal butchery on a weekly 

basis for all meat served in the restaurant – and he has developed his own recipes to ensure that all parts of the 

carcass are utilized. Here, he shares more about his culinary philosophy: 

Q: Why has the focus on local food and whole animal butchery been important to your 

restaurant endeavor? 

A: Since we‟ve opened we‟ve offered what we feel and believe is real food – raised as if it was raised in the wild. It 

is important to me because I want to serve the healthiest possible food, and I feel an obligation to provide quality, 

real food. I take this very seriously and wouldn‟t feel good taking my guest‟s money without providing anything 

less. 

 

Q: How many local producers do you work with, who provides your Wagyu beef, and how do you foster these 

producer relationships?  

A: There are roughly 16 farmers who we partner with for milk, eggs, mushrooms, produce, chickens, pigs, lamb, 

elk, fish, and beef. 

The longest rancher I‟ve had a relationship with during Santé‟s history is Gary Angell from Rocky Ridge 

Ranch located about 20 miles west of Spokane at Reardan, Washington. I did some research and visited several 

animal sources from local farmers and appreciated his sustainable and organic philosophy for farming. Gary raises 

100% grass fed Angus, Wagyu, and „American Kobe‟ (50/50 breed).  

Thompson River Ranch at Marion, Montana is another ranch that I have been sourcing my beef from for about 

the last two years. They had heard about Sante and our practices and have been a great source of Wagyu or 

American Kobe. 

I maintain these relationships by keeping in constant contact with each farmer/rancher in regards to what they 

have in the works, quantities of their product, providing feedback on the product they supply, how the weather 

/economy factors into their practices, planning for the future, etc. It does take a lot of time to find and cultivate these 

kinds of relationships, but it is essential for the sake of establishing trust and partnership for years to come. 

 

Q: What has response to your “local foods” focus been? What are the challenges with trying to offer “local” 

foods? 

A: The consumer response from what I can tell has been great. Some guests might not value or think about localism 

as much, but for the most part we receive feedback from very thankful diners that we take the extra step to care 

about where our food is sourced from.  

There are challenges in maintaining a year-round supply of local food. We adapt by changing our menu 

constantly with items that are only available for that season. We also utilize preservation techniques such as canning, 

curing, and pickling.  

 

Q: When were you first introduced to Wagyu and what are some of your favorite cuts? 



A: I‟ve known about Waygu and was first introduced to it about 20 years ago in an Asian cafe that I managed. 

Culinary school furthered my knowledge and passion for the way that different cultures raise their animals and 

approach butchery.  

My favorite cut is the hanger steak. I also like the tri-tip, New York strip, tenderloin. Whole animal butchery 

allows me to feature different cuts as a beef du jour option on the Santé menu.  

 

Q: What feedback do you get from customers on the Wagyu beef? Are they familiar with it? 

A: Our guests seem to love Wagyu. Our servers are trained to read each diner and what kind of experience they are 

wanting to take away. If the guest is not familiar with our philosophy and the food that we have available, they will 

describe those details and educate the guest on our practices.  

Due to the popularity of food television shows and interest in other cultures, it seems that most of our guests 

are somewhat familiar with Wagyu, or at least have heard the name. We pride ourselves in providing local product 

and our restaurant team has also formed a friendship with our farmers over the years, which creates another 

dimension when talking about our animal and produce sources. Our servers are able to literally point to a farmer 

who has just delivered some freshly harvested produce while talking to a guest about the food on the menu, and that 

is something that we hope will be replicated more in restaurants.  

 

Q: What trends you are seeing in what consumers want from restaurants/dining out? What requests do you 

have of producers regarding food production in the future? 

A: Trends we are seeing from consumers: to be provided with food that is local and sustainable; to be given a meal 

that they wouldn‟t otherwise be able to make at home; they are also asking for more non-gmo foods . 

A challenge to food in the future will be finding non-GMO fed livestock and other foods that are raised 

naturally and has the marbling and taste that I have been getting with thus far.  

My biggest challenge is being able to go through the USDA processing plants and getting whole carcasses that 

are not sloppily butchered and „hacked‟ up. Being a small business; a beef carcass is a big investment! It is 

challenging to find a processor that cares as much as I and the growers do and getting it delivered to me in the 

proper condition to the standards that I would like to see. This is definitely something that I would like to see change 

for my local community and country.  

 

 

 

 

 


