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“Eat Local.” This catch-
all phrase might con-
jure up the image of 
casually browsing a 

farmer’s market, or an “Eat more Kale” 
bumper sticker, or the names of farms 
listed on a fine dining menu. Dig a little 
deeper into the scene, however, and you 
will find that the Northshire has posi-
tioned itself to be on the cutting edge of 
today’s biggest food trend: farm to table. 

If you love food, whether that means 
going out to eat or cooking at home (or 
both), the concept of farm to table is a 
fairly new description of a movement 
that’s been building for a long time. 
Simply translated, farm to table means 
that the food on the table in front of 
you, whether in a restaurant or in your 
home, came from a specific local farm 
or producer. There is a long history of 
sourcing sustainable local ingredients 
in the American food renaissance that 
started in the 1970s. In 1971, Frankie 
Lappé released Diet for a Small Planet. 
Then came Carlo Petrini’s “slow food” 
movement, which galvanized chefs and 
cooks around the globe to preserve re-

gional cuisine and encourage local farm-
ing. In the 80s, chefs like Alice Waters 
at Chez Pannise in Berkeley, California 
made names for themselves using lo-
cally-raised produce and meats on their 
menus. In the 90s, Eric Schlosser’s Fast 
Food Nation inspired a new generation 
of food lovers to turn to ethically raised 
meats and other foodstuffs. And in 
the 2000s, Michael Pollan’s Omnivore’s 
Dilemma brought food politics to the 
masses. Equal parts politics and ethics, 
support for local economies and  
purveyors, and a simple desire to eat 
great tasting food, today farm to table 
defines how the modern well-educated 
“foodie” eats.
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WHOSE FARM, WHAT TABLE?

Amy Chamberlain of The Perfect Wife 
Restaurant with her locally-sourced  
beet salad

Today’s biggest food trend is  
alive and well in the Northshire
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Home Grown
In the years since “slow food” emerged, 
the roots of eating local have grown 
and matured. Today small farms and 
local food producers, including those 
in the Northshire, have honed their ex-
pertise and marketing skills to create a 
solid base for an alternative food econ-
omy. As a result, you can find farm to 
table happening everywhere in our re-
gion. It’s the Boyden Farms burger on 
the tavern menu at the Perfect Wife. 
It’s the West Pawlet pork belly floating 
in a bowl of fresh raimen at The Pink 
Boot Farm Store in Manchester. It’s 
eggs and chicken bought on the honor 
system at Someday Farm’s roadside 
stand in Dorset. It’s the fresh-picked 
vegetables on the plate at The Reluc-
tant Panther and SoLo Farm & Table. 
It’s sprouting in Arlington’s Pickering’s 
Greenhouse. It’s rising in the bread 
oven at Earth Sky Time Community 
Farm out on Route 7A. It’s in the 
stalls at the weekly farmers markets in 
Manchester, Londonderry, Jamaica, 
Dorset and Bennington sprinkled 
throughout the week. 

And the true bounty of the local 
harvest may yet to be fully realized.   

The success of the farm to table food 
culture in the Manchester and Moun-
tains region owes a lot to a couple of 
factors: Farmers, producers and chefs 
willing to put in the time to participate 
in outreach programs to educate con-
sumers; and their determination to ad-
vocate for local products despite the lure 
of cheaper mass-market ingredients. 
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  “Just think about how 
much more energy a 
plant has that has been 
picked just one day ago 
has versus a plant that has 
been in a box on a truck 
for 10 days.”

               –Amy Chamberlain 

Sustainable Outreach
This past March, the Manchester 
Community Library hosted a day-long 
series of seminars on farm to table 
food, titled “From the Ground Up: 
Farm, Food, Table,” featuring guest 
speakers such as Scout Proft, a local 
organic farming pioneer in the North-
shire and one of the founders of Dor-
set’s Someday Farm; Bonnie and Oliver 
Levis of Earth, Sky, Time Farm, Amy 
Chamberlain of The Perfect Wife Res-
taurant; Hadley Stock from Pink Boot 
Farm and a special presentation from 
Amanda Merrow and Katie Baldwin 
of Amber Waves Farm in Amagansett, 
New York. 

Proft presented first, discussing the 
local food economy and her vision for 
the Northshire becoming truly sus-
tainable. The lights came up, and the 
crowd clapped and rose from their seats 
for a five-minute break. U2’s “Beauti-
ful Day” plays over the PA system and 
people clutching coffee cups started 
congregating around a swath of tables 
in the back of the room filled with bro-
chures and magazines aimed at the sus-
tainable food crowd—NOFA, Vermont 
Organic, Farm & Food Guide. The 
room was filled to capacity, and I had 
to drag my own chair into the room 
to make some space for myself in the 
back, where I found Amy Chamberlain 
waiting for her turn to speak. 

“I like to really make it known that 
I am using local products whenever I 
can,” Amy says to me as we wait for 
the next speaker to present. “Just think 
about how much more energy a plant 
has that has been picked just one day 
ago has versus a plant that has been 
in a box on a truck for 10 days. And 
the love that a local farmer or food 
producer puts into his product… Well, 
that’s just evident when we put the 
food in our mouths.” Amy opened her 
successful restaurant on Route 11&30 
in Manchester in 1996. Since then,  
she has managed to put a recognizable 
face on the local food scene, working 
with local producers to add their prod-
ucts to her menus, and trying to take 
time to educate the public about what’s 
on their plates. A 1990 graduate of 
the New England Culinary Institute in 
Montpelier, Vermont, Amy spent time 
after graduation working in Aspen, 
Colorado before coming home to Man-
chester and opening “The Wife.” She 
was an early partner with the Vermont 
Fresh Network, also founded in 1996 
(www.vermontfresh.net), a non-profit 
body that works to advance relation-
ships among farmers, chefs, and con-
sumers to grow markets and eat more 
locally grown food, and she touts the 
benefits of local produce and products 
whenever she’s given a platform. 

Fresh, locally grown food just looks and tastes better.

Open Wednesday-Saturday
Bar and patio: Light Fare menu from 4 p.m.

Dinner served from 5:30 p.m.
Call 802.297.9200 for reservations
or email scottverde@comcast.net

Village Square, Stratton Mountain, VT
www.verdestratton.com

Autumn views 
in Vermont are 

spectacular.
So is dining at Verdé.

R  E  S  T  A  U  R  A  N  T

GIFT REGISTRY AVAILABLE

1430 Route 30, Dorset, VT • 802.362.4422
Mon-Sat 9-5:30 and Sun 10-5
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The Reluctant Panther 
offers the finest in luxury 

accommodations and the top rated 
dining experience in Vermont.  

The Panther’s 20 rooms and 
suites feature elegantly 

sophisticated design and a 
gracious overnight experience. 

The restaurant’s Contemporary 
American cuisine emphasizes 

locally sourced products coupled 
with an award-winning wine list.  

Enjoy Vermont’s finest.

w w w . R e l u c t a n t P a n t h e R . c o m

VeRmont’s Finest small luxuRy hotel

39 West Road Manchester Village  |   Reservations 802.362.2568

RPI Stratton JULY292015.indd   1 7/29/15   11:59 PMAon otoi o q ouoi onog

Dorset

manchester

Danby

rupert

o o o o o o o o 

1820 House of Antiques
One block off Rte 7 in the Village of Danby. 
2 floors in the house with a barn full out back 
await your viewing pleasure. An experience all in 
itself! Open 10-5, 7 days a week starting May.  
802-293-2820.

Brewster Antique & 
estAte Jewelry Barbara 
Brewster. Corner Bonnet & 
School St. 1 block w. of Rte. 7A 
on Rt. 30. Antique and estate 
jewelry, sterling flatware & hol-
loware, bronze, mirrors, glass, 
paintings, small furniture, and 
lamps. Open year round. Mon.–
Sat. 10-5. Call ahead if possible. 
802-362-1579.

Center Hill PAst &  
Present Antique & CrAft Center
“Looking for something different? You’ll find it here!” 
Country & formal furniture, collectibles, tools, glassware, 
china, folk art & quality crafts. MC/Visa Open daily 10-5 
Apr.-Dec.; Fri.-Sun. Jan.-Mar., Center Hill, Manchester 
Center. Jeff & Kathy Metzger. 802-362-3211.

Weston

weston Antiques sHow
57th Annual. Friday, Oct. 2, Saturday, 
Oct. 3, 10 am–5 pm. gala Preview–
thursday, Oct. 1, 5 pm–7:30 pm. “One 
of the best small shows in new England.”
–the new York times. Weston 
Playhouse, Rte. 100, Weston, Vt.
www.WestonAntiquesShow.org
802-824-5307
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“All summer (and year) long I de-
pend on farmers who show up at my 
back door with boxes of tomatoes, 
baskets of foraged mushrooms, and 
bags of potatoes,” Chamberlain says. 
“I am lucky also to have several farm-
ers that send weekly emails about what 
they have available for delivery. Aliza 
Pickering (of Pickering’s Greenhouse) 
and I have even planned together what 
she would plant for me in the spring. 
Hildene has just started a garden and 
they have also asked me what they 
could plant for me. It’s such a blessing 
to have relationships like this.”

As Amy and I chat, I notice a 
woman three seats ahead of us balanc-
ing a quart-size mason jar filled with 
milk—presumably raw milk. Then 
Merrow and Baldwin take the floor 
to discuss the role of community out-
reach using examples from their farm, 
a unique non-profit organization that 
serves as both a community supported 
agriculture program (CSA) selling 
vegetables, but also focuses heavily on 
education. Their farm welcomes hun-
dreds of children from school groups 
and summer camps throughout the 
farming season, and in the winter the 
farmers travel to local classrooms to 
discuss farming, healthy food, nutrition 
and cooking.  

Other local chefs have also been tire-
lessly championing the farm to table ap-
proach to menu planning for many years. 

“To me, farm to table cooking is like 
a community event,” Jon Gatewood, 
Executive Chef of The Dorset Inn and 
Barrows House restaurants, says of his 
farming neighbors. “When the phone 
starts to ring and I know it’s Larry up 
the road, or someone telling me that 
morels are coming in. Or it’s local  
tomatoes. That’s so cool!”

Jon, an Albuquerque, New Mexico 
native, came to Vermont in 1999 from 
Denver, Colorado. Which he says was 
initially a big culture shock. “In Den-
ver back then, everything was flown 
in from somewhere,” he says. “To go 
down the street and pick the corn, or 
go the other way and forage fiddleheads 
was very appealing to me.” 

“I embraced my new surroundings,” 
Gatewood says of the transition to 
Vermont farm to table cooking. “The 
sights, smells, sounds and tastes were 
overwhelming. They helped me  
understand what ‘fresh’ really means. 
Fresh is the egg that was laid this 
morning. Fresh is the tomato harvest-
ed that afternoon under the summer 
sun. Fresh is the fish caught in the 
early evening under a canopy of flick-
ering lightning bugs.”

This sentiment is echoed by Chef 
Peter Belmonte at The Reluctant Pan-
ther in Manchester Village.

“I like working with locally sourced 
items because it connects the restau-
rant to the area and adds to the guest 
experience,” says Belmonte. “Having 
that connection shows that we are 
serious about our craft and don’t take 
the easy route that so many other res-
taurants utilize by using all broad-line 
distributors, where you are never re-
ally exactly sure when the product was 
picked or where it was produced and 
what kind of love it was given along 
the way.”

Beyond the Restaurant
Farm to table isn’t just all about fine 
dining, however. For a lot of people, 
farm to table isn’t a special occasion—
it’s getting locally-produced food on 
the go, and also sourcing ingredients 
to cook at home. “How many of you 
ate something local yesterday?”  
Hadley Stock, Owner of West Pawlet’s 
Pink Boot Farm asks the crowd at 
“From the Ground Up” (about half 
the hands go up.) “You can’t always 
make it to the farmer’s market,” she 
says, “but now you can find simple 
locally-sourced meals to take out. I 
hear from a lot of people who say that 
they love going to farmer’s markets, 
but they get home and don’t know 
what to do with what they bought. 
They want to eat local but they don’t 
know how.” This is the challenge that 
local producers face. At an early sum-
mer visit to Scout Proft’s Someday 
Farm in Dorset, she and Mara Hearst 
(who works on the farm as the small 
fruit and waterfowl manager, and as 

  For a lot of people, farm 
to table isn’t a special 
occasion—it’s getting  
locally-produced food  
on the go, and also  
sourcing ingredients to  
cook at home. 

 

 FOOD SCENE

Hadley Stock, owner of Pink Boot Farm Store in Manchester, personally knows the producers 
of all the food she cooks in her store.

Three Locations open Year Round!
Rt. 11/30, Manchester, Vt. • 362-3083

Rt. 30, Newfane, Vt. • 365-4168
Rt. 9, W. Brattleboro, VT • 254-0254

www.duttonberryfarm.com

Open Daily 9-7 
Gift Certificates 

 Pumpkins, Apples & More

Apples • Apples • Apples - Over 15 Varieties
McIntosh, Macoun & Cortland • Sweet Cider • 

Honey Crisp, and More

FALL DECORATIONS -Mums • Aster • Pumpkins 
Gourds • Indian Corn • Corn Stalks • Hay-Straw
VERMONT GROWN PRODUCE-Fall Raspberries, 
Sweet Corn, Beans, Eggplant, Green, Red & Hot 

Peppers, Brussel Sprouts, Fresh Cut Flowers,  
50lb Potatoes, Lettuce, Herbs, Winter Squash,  

Cauliflower, Broccoli

Jams • Fresh Baked Goods • Maple Syrup • 
Fudge • Vt Products • Christmas Wreath orders 

Tree Tagging (Manchester Only) 

Great food and spirits in a casual, 
family-friendly atmosphere

Wi-Fi • Hi-Def TV’s • Weekly Specials • Take-Out
 All Major Credit Cards • Reservations Accepted

802.362.3721
  575 Depot Street • Manchester, Vermont

Pruning • Fertilization
removal

Pest & Disease  management

7051 main street, manchester, vt

802-362-2623
or visit bartlett.com

800-396-3644
802-362-3644
69 Elm Street 

Manchester Depot

Open Thurs 8:30-8:00
Tues, Wed & Fri 8:30-6:00

Sat 8:30-4:30
Closed Sun

EXCLUSIVELY AT

BRILLIANT COLOR • DAMAGE FREE  • LET IT SHINE
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the vegetable co-manager) pose the 
question to me: How do they get local 
food from their farm to your table? 
Gallup estimates from a 2012 survey 
that Americans spend an average of 
$150 to $180 a week on food, yet they 
still spend only a small percentage of 
their on-average $150 per week budget 
on local foods.

“Farm to table is kind of scary to 
some people,” says Stock who sells 
her home cooked food at her store in 
Manchester. “People feel like it has to 
be a big fine dining experience, but it 
doesn’t have to. You can make sand-
wiches, salads, freezer meals—come 
pick it up and enjoy it. I know every-
body whose ingredients I use. Support-
ing local agriculture keeps our local 
economy going.”

Fine dining restaurants paved the 
way; the next stage is finding farm to 
table practices in places you might not 
expect. For example, at Stratton Moun-
tain, Jacob Ebel, Resort Executive Chef, 
has taken on the task of incorporating 
local products a part of the entire resort 
food and beverage experience. How do 
you get an entire ski resort accustomed 
to mass-produced french fries and facto-
ry farm hamburgers to embrace Taylor 
Farm cheese? Ebel says it’s just a matter 
of getting better tasting local food to 
the customers and letting the quality 
speak for itself.

“I implemented the concept of farm 
to table when I came here in 2014,” 
Ebel says, “and can tell you that there 
were few sustainability efforts in place 
at that time. The majority of the food 
was purchased from bulk nationwide 
suppliers brought in frozen and from 
out of the state (or the country). What 
I’ve noticed is that people were very 
accustomed to this, as I feel most 
people are in a ski resort setting. Our 
goal was obviously to get away from 
this as quickly as possible by utilizing 
fresh local product when and wherever 
we could.”

Locally-sourced food is also spring-
ing up in other places—such as daycare 
and school menus, musical events, 
weddings and especially storefronts like 
The Vermont Butcher, Pink Boot Farm 
Store, Nature’s Market and New Morn-
ing Natural Foods. The sky is the limit 
as Vermonters, and the people who 
visit our region, increase their demand 
for our food.  

“Once you get into this world, it 
would be really hard to go back to the 
tasteless, synthetic world of supermarket 
food,” says Peter Sharp, co-owner of 
The Vermont Butcher Shop, with loca-
tions in Londonderry and Manchester 
Center. Sharp also owns Morgan Hill 
Farm in Weston, which supplies much 
of the meat in his butcher shops, as well 
as distributing to local restaurants and 
chefs, such as Chef Peter Belmonte at 
The Reluctant Panther. Sharp says that 
Vermonters are sitting in the middle of 
a burgeoning source of truly artisanal 
food and are thus uniquely able to take 
advantage of locally-grown products.

“I think we are, food-wise, where 
Napa Valley was in 1978 in the wine 
world,” says Sharp. “Vermont is a great 
brand already. It resonates nationally, 
and certainly regionally. There is no 
question in my mind with the way the 
food world is progressing that this is 
ready to explode. We haven’t even begun 
to scratch the surface yet. Just look at 
the explosive growth of Whole Foods.”

So, name check: Do you know 
where your food comes from? And 
how DO you get more local food onto 
your table? The collection of regional 
producers grows by the day. Get to 
the farmer’s market, join a CSA (com-
munity supported agriculture), support 
legislation that allows our producers to 
get their products into more markets, 
spend your dollars locally so that they 
can grow their businesses and supply a 
steady and stable source of products. 

“Honestly, it’s not terribly or imme-
diately cost effective to use lots of local 
products,” says Amy Chamberlain. “All 
things local cost a bit more than those 
that are trucked in from across the 
country. Go figure. But in the grand 
scheme of things, buying from a local 
farmer will benefit all of us here in 
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  The sky is the limit as 
Vermonters, and the people 
who visit our region, increase 
their demand for our food.  

www.merckforest.org

3270 Route 315, Rupert,  Vermont 802.394.7836

Visit  during
Fall  Foliage

Workshops and activities 
for kids and adults 

through the fall

Pasture-raised lamb & pork
You-pick berries
30 mi. of trails

Rent a backcountry cabin

For more information visit our website at www.burrburton.org or call 

Kirk Knutson, Director of Admissions at 802.549.8125.

Burr and Burton Academy is a private high 
school bringing together the best of academic 
and personal aspirations with open enrollment 
to all residents from our sending towns.

Offering Every Student a World of Opportunities
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If you can dream it, we can build it…

18 Depot Street, Charlestown, NH
603.826.4262 • www.blancbailey.com

Call or contact us for a free estimate

TheMarbleWestInn.com

1847 Dorset West Road
Dorset, VT  05251
802-867-0400

West Inn
arble

W

Food • Wine 
deli

winhallmarket.com
46 Route 30

Bondville, VT
802-297-1933

Gourmet Deli • Catering • Fresh-Cut 
Meats • Fresh Produce • Organics • 

Specialty Foods • Largest Selection of 
Gluten Free Products in the Area • Wine 
& Beer • Vermont Artisanal Cheeses & 

Breads • Gifts & Vermont Products
• Open 7 Days •

winhallmarket.com
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Southern Vermont. A stronger economy 
means that more people can go out to 
eat and drink and shop. If we are proud 
of what we are serving, we can get the 
customers to feel really good about what 
they are eating and help them to under-
stand that they are making a difference 
in the lives of their farmer, server, cook 
or cheesemaker. And, the local food that 
they are eating is actually better  
for them.”

“Health, sustainability and cost ef-
fectiveness are just a few of the mutual 
benefits for farmers and chefs. I don’t 
look at it as a trend and I hope it isn’t,” 
says Belmonte. “I believe it’s more of a 
revolution toward doing it right again! 
I remember huge gardens in people’s 
yards when I was a kid. That had all but 
vanished due to the ease of going to the 
grocery store. I believe the farm to table 
movements throughout the country are 
definitely starting to take hold. I do see 
a lot more personal gardens and special-
ty farmers popping up everywhere.

“I think the trend is definitely going 
to carry on,” says Gatewood. “It takes 
more work for the producer and the 
restaurant and the shop owner to work 
this way—it is more work to get fresh 
local food to the populace. But I think 
that for the people doing the work and 
people doing the buying it’s definitely 
not a flash in the pan.  The farm to 
table movement has serious legs and is 
not going to disappear.”◊

Betsy Parks is a freelance writer and a “foodie” 
herself who graduated from the Culinary 
Institute of America.
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I
f you wanted to eat an apple when I 
was growing up, your choices were 
a thick-skinned McIntosh, a bland 
Red Delicious, or an equally bland 

although slightly juicier Golden Deli-
cious. I checked out a local supermarket 
recently and counted a dozen varieties 
on display, many with complex flavors 
that were unknown when I was a kid. 
Of course, we’re lucky in Southern Ver-
mont to live near apple orchards where 
the choices are even greater. If you are 
an apple lover—and who among us 
isn’t?—you’ll enjoy Rowan Jacobsen’s 
delightful book, Apples of Uncommon 
Character: 123 Heirlooms, Modern Clas-
sics, & Little-Known Wonders, a very per-
sonal and enthusiastic journey through 
apple pomology (the study of fruit), 
witty, well-researched and beautifully 
illustrated, with 20 appealing recipes. 
Jacobsen lives with his family and some 

apple trees in Calais, Vermont. A num-
ber of the apples that he describes are 
either very rare or not readily available 
in the Northeast, but most can be found 
here, although some only from apple 
growers. However, if you are looking for 
root stock to plant, apples for cidermak-
ing, or fruit to eat, searching them out 
may be worth the trip.

“Apples do not come true from seed,” 
Jacobsen explains. If you plant an apple 
seed, the fruit that the tree produces 
will be a wild card, with half the genes 
of one “parent” and half from the other. 
Occasionally this will produce a new 
and remarkable apple, but the only way 
to grow more of them is to graft a shoot 
of that tree to another tree, producing a 
clone of the desirable apple. “The cradle 
of all domestic apples is the Tian Shan, 
or Celestial Mountains—jagged, twenty-
thousand-foot peaks that divide Kazakh-

stan and Kyrgystan from the deserts of 
western China,” where they appeared 
10,000 years ago, Jacobsen notes. The 
first truly American apple is considered 
the Roxbury Russet, first grown in Rox-
bury, Massachusetts, in the early 1600s 
and still available. 

Jacobsen divides his apple “portraits” 
into six sections: Summer Apples, 
Dessert Apples, Bakers and Saucers, 
Keepers, Cider Fruit and Oddballs. He 
describes each apple with the place and 
date of its origin, flavor, appearance, 
texture, season, use and region. He is 
quick to explain that the categories are 
arbitrary and overlap; for instance, many 
dessert apples can also be stored success-
fully; you can make good pies with some 
of the summer apples. His descriptions 
of the flavors of the apples are priceless, 
like those of a wine connoisseur. He 
likes the ancient Roxbury Russet, which 
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Apples of Uncommon Character

BOOKENDS

Related Links
Amber Waves Farm:  
amberwavesfarm.com
The Perfect Wife:  
perfectwife.com
Someday Farm:  
somedayfarmvt.com
Stratton Mountain Dining: 
stratton.com/events-and-activities/on-
mountain-dining/on-mountain-dining-
landing.aspx
Vermont Butcher Shop:  
vermontbutchershop.com
Vermont Farm to Plate:  
vtfarmtoplate.com
Vermont Fresh Network:  
vermontfresh.net

Because ski boots are NOT supposed to hurt...

www.thebootguys.com • 802 875-1122

 Two Convenient Locations
 Bromley Mountain Base Lodge and at the bottom of the Stratton Mountain Access Rd.

• Stratton’s Original Boot Lab • New Ski Boot Sales
• Voted One of the Top 15 Boot Fitters by Ski/Skiing magazines
• Custom Boot Fitting and Footbeds for all New & Used Boots

• MasterFit Certifi ed Master Boot Fitters on staff

(802) 362-2905 
EAST DORSET, VERmOnT • www.HARDPACKVT.COm

HARDPACK 
PREmium FuRniTuRE 
mOVERS
• CLimATE COnTROLLED STORAGE

• wHiTE GLOVE DESiGnER SERViCES

• SHiPPinG AnD TRuCKinG

CASELLA OFFERS COMPLETE 
WASTE & RECYCLING SOLUTIONS
FOR YOUR HOME, BUSINESS, SCHOOL, OR TOWN 
• Zero-Sort® Recycling

• Convenient Curbside Pickup

• Easy Dumpster Rentals

• Residential & Commercial Service

• Trash & Recycling Compactors

• Free Business Waste Analysis

802-362-4082 
casella.com •  fb.com/ZeroSort

CURBSIDE  
TRASH & RECYCLING

COMMERCIAL 
TRASH & RECYCLING

EASY & CONVENIENT 
DUMPSTER RENTALS

Proudly Serving our Local Communities since 1975


