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carrb o r o
Acme Food & Beverage Co.

307 E. Main St., 968-2460

Open Eye Cafe

By Susan Dickson
Staff Writer

110 E. Main St., 929-2268
www.acmecarrboro.com

Akai Hana

Padgett Station

206 W Main St., 942-6848
www.akaihana.com

401 E Main St., 929-0445
www.padgettstation.com

Amante Gourmet Pizza

Panzanella

300 E. Main St., 929-3330
www.amantepizza.com

200 N. Greensboro St., 929-6626
www.panzanella.coop

Armadillo Grill

Provence

120 E Main St., 929-4669

203 W. Weaver St., 967-5008
Monday – Saturday 5:30pm

711 W Rosemary St
www.carrburritos.com

Elmo’s Diner
200 N. Greensboro St.
929-2909
www.elmosdiner.com

Glasshalfull
106 S. Greensboro St.
794-4107

Jade Palace

The Carrboro Farmers’ Market re-opened
last week, starting the first winter season in style
with the cooperation of the weather and strong
interest from market regulars.
Winter vegetables were on hand, including
purple cauliflower, sweet potatoes and cabbage.
Most kinds of meats were plentiful as were a variety of cheeses from Celebrity Dairy and Chapel Hill Creamery.
More than a dozen vendors showed up and
new market manager Sarah Blacklin said several farmers had stopped by to see what kind of
turnout they might expect should they decide to
set up a booth in the weeks ahead.
Blacklin, who took over as market manager
over the holidays, said the response was so
good that some farmers are considering opening up additional hoop houses to accommodate demand.
Winter hours at the market are 9 a.m. to
noon — rain, snow or shine. The market returns to its normal operating hours of 7 a.m. to
noon on March 15. The Wednesday Carrboro
Farmers’ Market is closed for the season and
re-opens April 9, 3:30 to 6:30 p.m. The Thursday Southern Village Farmers’ Market is closed
for the season and re-opens May 1, 4 to 7 p.m.
— Staff reports

Spotted Dog
111 E. Main St., 933-1117
www.spotteddogrestaurant.com

Tyler’s
102 E. Main St., 929-6881
www.tylerstaproom.com
Sunday Brunch 10am - 3pm

Weaver Street Market Café
101 E. Weaver St.
Carr Mill Mall, 929-0010

103 E Main St., 942-0006
www.jadepalacerestaurant.com
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A group of farmers and artisans announced on Monday
that they have incorporated as
the Farmers of Orange, a new
farmers’ market in Northern
Orange County.
In August, the group appealed to the Board of County
Commissioners for control
of the Hillsborough Farmers’
Market. The group asked to
be recognized as the official
Hillsborough Farmers’ Market
board of directors, which was
opposed by another group, including market founder and comanager Beverly Blythe.
Jeffry Goodrum of Seeing
Stars Farm will serve as president of the Farmers of Orange
board of directors.

“We are creating a market that
supports our farmers and artisans
and the larger community,” Goodrum said. “Our goal is to increase
the economic strength and viability of farmers in Orange County as
well as contribute to the education
and health of county residents.”
Because the Board of County
Commissioners has not yet determined who will use the county’s
new Public Market House in
Hillsborough, which will open in
March, Farmers of Orange has
not set a location for the market.
“We’ve done an extensive
search of potential sites for a new
market and have narrowed our
selection,” said Ben Bergmann,
founding member of Farmers
of Orange. “We will be making
an announcement soon regarding the opening date of the 2008
Farmers of Orange market and
our location.”

Saturday Market:
8 a.m. - Noon
Wednesday Market:
Re-opens April 9, 2008
Southern Village Market:
Re-opens May 1, 2008

What’s at market?
Check out what’s at the Carrboro
Year-Round Farmers’ Market . . .
Broccoli, cabbage, lettuce, sweet potatoes,
spinach, carrots, beets, chard, collards, onions,
turnips, turnip greens, bok choy, eggs, chicken,
buffalo, pork, sausage, lamb, mozzarella, raw
milk cheese, feta cheese, goat cheese, wine,
sweet breads, pastries, pound cakes, pies, jellies,
jams, honey, and more . . .

Artisan:
Lauren Munach
sands steel beam

And it’s all local!!!!

Recipe of the week
Sweet potato and collard soup K Recipe provided by Sarah Blacklin
This soup is great in the winter time especially if you happen to be under the weather.
The red pepper adds the right amount of heat to counter the sweetness of the sweet potato.
If you’ve frozen some poblanos from earlier in the season, these make a great addition
if roasted and added to the stock.
4 tbl. of olive oil
1 med. onion
3 cloves of garlic (pressed or minced)
3 good size sweet potatoes
1 qt. chicken stock/vegetable stock/ or bullion if neither is available
4 tbl. of Apple Cidar Vinegar
A handful of fresh sage, thyme, and oregano if available
1 bunch of collards (can be substituted for spinach, kale, or other available greens.
* Cauliflower can be used but must be added at the end)
K salt and pepper to taste
K 1 tbl. of crushed red pepper
K
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New Carrboro Farmers’ Market manager Sarah Blacklin at the new year-round market last
weekend. Blacklin, who has worked at Montrose Gardens near Hillsborough and for farmer
Ken Dawson, formally took over as manager this month.

‘Farmers of Orange’ organize

Milltown

101 S Greensboro St.
968-9410
www.openeyecafe.com

Carrburritos

Page

Winter Farmers’
Market gets started

i n se a s on

DINING

The Carrboro Citizen

Heat the olive oil on med. heat in a large stock pot
Add onions, sauté until soft
Add garlic and fresh herbs finely chopped to onions
Sauté briefly (don’t burn the garlic)
Add the stock
Bring the heat up to high
Add chopped sweet potatoes (skin adds nutritional value,
but can be removed for a smoother consistency)
Add vinegar and the remainder of the spices
Once the soup reaches a boil, cut the heat down to med-low
Cook potatoes at a low boil until they are soft
Using an electric hand mixer or with a nice stiff
wooden spoon, mash the potato chunks into a
puree (there will be chunks)
Add the greens, washed and chopped
Keep soup at a simmer until greens are tender
Salt and Pepper to taste
* Available at Market

Peck and Artisans
green builders
9338485

According to the group,
Farmers of Orange plans to
work with local restaurants and
organizations to promote locally grown dinners, create educational opportunities for customers, work with the Orange
County Cooperative Extension
to coordinate information sharing and more.
Vice president Charles Holeman said, “Hillsborough is a
progressive and modern community and deserves a progressive and vibrant farmers market. They should have a market
that serves Hillsborough and
Northern Orange County as
effectively as the Durham and
Carrboro markets serve their
communities.”
For more information or
to apply for membership, visit
www.farmersoforange.org.

In Brief
Water talk

The Carrboro Branch Library will hold an event entitled
“Symposium: Water — Our
Most Precious Resource” on
Sunday, January 13 from 2:30 to
4:30 p.m. The event will feature
presentations by OWASA and
other water specialists and was
inspired by an art exhibit featuring depictions of water bearing
the same name. For more information call the library at 9693006 or contact the exhibition
curator Nerys Levy at 932-1533.

Do you have an
event about local food
or the environment?
Tell us! Send an
email to editor@
carrborocitizen.com

