
The Carrboro CiTizen	 Land	&	Table	 Thursday, marCh 13, 2008 5

p
uz

zl
e 

so
lu

ti
o

n
s

cryptoquote answer:

 
The man who knows how, will always have a job.  The man who also knows why, will 
always be his boss. – Ralph Waldo Emerson

what’s at the market?
check out what’s at the carrboro year-round 
Farmers’ Market . . . 

Just to name a few . . . 
Green onions, green garlic, greenhouse strawberries, broc-

coli, collards, turnips, beets, sweet potatoes, chard, kale, spinach, 
lettuce, broccoli raab, arugula, mustard greens, butternut squash, 
acorn squash, red kale, radishes, 
vegetable and flower starters, tulips, 
daffodils, anemones, pussy willows, 
ranunculas, baked goods (includ-
ing vegan and gluten free 
options), breads, jams, 
wines, grass fed beef, 
pastured pork, pastured 
chicken, grass fed lamb, 
buffalo, sausage, chorizo, 
ground bison, raw milk 
cheeses, smoked cheeses, 
goat cheese, jams, jellies, pot-
tery, hats, rugs and more!

recipe of the week
captain John’s Family recipe:

Low country LaMb chiLi
recipe provided by Farmers: robert and henry pope

Robert and Henry Pope raise grass-fed free-range Dorper 
lambs and sell their product at the Carrboro Farmers’ market. This 
is a family recipe that dates back to 1863 when Captain John Pope 
learned how to cook country vittles. This dish has been enjoyed by 
the Pope Family for 140 years! 

1 med. onion, chopped
1 garlic clove, minced
3 tablespoons of olive oil
3 lbs. of ground lamb
4 cans Margaret Holmes corn, tomato, okra mix, undrained
4 cans condensed tomato soup, undiluted
2 cans (about 14 oz. each) diced tomatoes
1 Captain John’s andouille sausage
1 tablespoon Tabasco (more if you like it spicy*)
Salt/pepper to taste
Shredded cheddar cheese
Brown onions, garlic, and ground lamb in oil over medium-high 

heat, stirring to break up the meat. Add corn, tomato, okra mix, 
tomato soup, diced tomatoes, andouille sausage, Tabasco and salt/
pepper. Simmer 2-3 hours. Serve with shredded cheddar cheese, if 
desired.

* Captain John prefers Tabasco over other hot sauces because 
of its low sodium content.

*Available at Market

saturday Market: 8 a.m. - noon

i n season

ILLUSTRATION BY PHIL BLANK

haw workshop
The	Haw	River	Watch	will	

host	a	Macro-Micro	Workshop	
on	 Saturday,	 March	 29	 from	
10	 a.m.	 to	 2	 p.m.	 at	 Bynum	
Beach.	 River	 Watch	 volun-
teers	will	teach	those	interested	
about	collecting	and	inspecting	
water	 samples	 for	 microscopic	
creatures	(with	an	interlude	for	
lunch).	 Examining	 the	 crea-
tures	 can	 provide	 information	
about	 water	 quality.	 RSVP	
and	get	more	information	from	
Cynthia	 Crossen	 at	 967-2500	
or	riverwatch@hawriver.org

agriculture talk
The	3CUPS	coffee	shop	will	

host	 a	 forum	 on	 Wednesday,	
April	9	at	7:30	p.m.	to	discuss	
gaps	in	local	agriculture	infra-
structure.	 Leading	 the	 discus-

sion	 are	 Tim	 Philpott,	 food	
editor	 for	 the	 environmental	
website	 Grist	 and	 founder	 of	
Maverick	 Farms,	 and	 Jenni-
fer	Curtis,	 project	director	 for	
NC	 Choices,	 which	 promotes	
sustainable	 local	 farming.	The	
discussion	 will	 focus	 on	 con-
tinuing	 to	 expand	 local	 agri-
culture.	The	event	is	free.

splendid table
Cookbook	 author	 and	 ra-

dio	 personality	 Lynne	 Ros-
setto	 Kasper	 will	 visit	 the	
Fearrington	Barn	on	Thursday,	
April	 10	 from	 3	 to	 5	 p.m.	 to	
read	from	her	book	The Splen-
did Table’s How To Eat Supper.	

She	 hosts	 the	 radio	 show	
The Splendid Table	 and	 writes	
a	column	called	Ask the Splen-
did Table	 for	newspapers.	Her	
third,	and	latest,	book	features	
simple	 and	 complex	 recipes	
and	cooking	advice.	The	event	
is	 free	 and	open	 to	 the	public	

and	 sponsored	 by	 McIntyre’s	
Fine	Books.	More	information	
at	www.fearrington.com

Market times
Well,	they’ve	gone	and	once	

again	prematurely	sprung	day-
light-saving	time	on	us,	so	let’s	
call	 it	 spring.	 And	 by	 way	 of	
making	 it	 official,	 your	 local	
farmers’	markets	 are	 swinging	
wide	their	doors.

At	 the	 Carrboro	 Farm-
ers’	 Market,	 springtime	 hours	
commence	 this	Saturday	—	7	
a.m.	to	noon.	The	return	of	the	
Carrboro	 Wednesday	 Market	
is	just	around	the	corner:	Mark	
your	calendar	for	April	9.	

The	Orange	County	Farm-
ers’	 Market	 is	 now	 open	 on	
Saturdays	 at	 its	 new	 location	
at	120	East	Margaret	Lane	 in	
Hillsborough	 (just	 behind	 the	
sheriff’s	department).

On	 Tuesday,	 April	 1,	 at	 4	
p.m.,	 the	 Fearrington	 Farm-

ers’	Market	will	 reopen	 for	 its	
13th	 season,	 offering	 locally	
fresh	items	every	Tuesday	up	to	
Thanksgiving.

And	 the	 Southern	 Village	
Market	will	reopen	May	1.

No	excuses	now.	Eat	right.

spring garden tour
The	 Chapel	 Hill	 Garden	

club	 will	 hold	 its	 biennial	
Spring	Garden	Tour	Saturday,	
April	 12	 from	 10	 a.m.	 to	 4	
p.m.	and	Sunday	April	13	from	
noon	to	4	p.m.	The	tour	is	self-
guided	and	includes	10	private	
gardens.	 Refreshments,	 exhib-
its,	a	raffle,	live	music,	demon-
strations	and	plant	sales	will	be	
held	 at	 the	Botanical	Garden.	
Tickets	 are	 $15	 in	 advance,	
$20	 day	 of.	 Children’s	 tickets	
are	$5,	day	of	only.	For	 infor-
mation	and	tickets,	contact	the	
Botanical	Garden	at	962-0522	
or	visit	www.chapelhillgarden-
tour.net

L&t briefs

Go Heels! Good luck in the ACC tournament!

Fresh Fish Thursdays  Wine  Beer  Special Orders

Cliff’s Meat Market

100 West MAin st., CArrboro
919-942-2196 Mon-sAt 9am-6pm

All NAturAl 
Ground Chuck 

$2.99/lb

Fresh pre-cut 
party Wings

$1.99/lb

ribeyes! 
$6.49/lb

lamb Shoulder 
$5.99/lb

Nitrate and 
Nitrates Free 

thick Slice Bacon 
$4.69/lb

Center Cut 
pork loin roast 
Bone In - or - Boneless 

$2.99/lb

All NAturAl 
Chuck roast 

$2.99/lb

Yummy! 
Hoop Cheese 

$3.99/lb

2 lbs Shrimp!
Frozen 41-50 count 

$9.99/lb

Baby Back 
ribs 

$3.99/lb

Chorizo 
Sausage
$2.99/lb

OYStErS
Fresh shucked - (pint)

In shell - 
(by special order)

Prices good thru 3/20/08

Debit
& EBT

Jon Wilson
Trimming  • mulching  • lawn mainTenance

919-614-5530
JONWILSON81@HOTMAIL.COM

Fish
For Pond stocking

Delivery will be
Tuesday, March 18

Southern States Coop
300 N. Greensboro St.

Carrboro, NC 27510

11:15 –12:15 pm
919-942-6353

To place an order call 
the store above, or call

1-800-247-2615
www.farleysf ishfarm.com

Farleys Arkansas Pondstockers Inc
CASH Arkansas 72421

4805 NC Hwy. 54 West • Chapel Hill, NC 27516
(919)932-PETS • www.piedmontfeed.com

Store Hours: Mon - Fri 8 am – 7 pm
Sat 8 am – 5 pm / Sun 1 pm – 5 pm

Just 7 miles west
of Carrboro!
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from page 1

out	 feeling	 sick	 she	 found	com-
fort	in	television	shows	like	Dog 
Whisperer with Cesar Millan.

“I	watched	his	show	to	be	en-
tertained	and	uplifted,”	she	said	
warmly.	Then	one	day,	he	did	a	
show	 on	 assistance	 dogs,	 which	
led	her	to	New	Life	Mobility	As-
sistance	Dogs	in	Moravian	Falls	
(www.nlmad.org),	where	she	was	
matched	 with	 4-year-old	 Jour-
ney.	New	Life	only	uses	“shelter”	
dogs	that	are	screened,	and	those	
passing	the	criteria	are	trained.	

“Getting	 Journey	 was	 life-
changing,”	 Principe	 said	 as	 he	
dozed	at	her	feet.	He	gets	her	up	
and	out	every	morning	and	eve-
ning,	which	has	given	her	a	hard-
er	workout	than	physical	therapy	
ever	 required.	 And	 because	 she	
has	 him	 to	 hold	 onto,	 she	 can	
now	 run	 her	 own	 errands	 and	
get	herself	 to	 and	 from	doctor’s	
appointments	through	the	use	of	
E-Z	Rider.	

“I’ve	 found	 a	 whole	 lot	 of	
quality	of	life.	E-Z	Rider	service	
is	unsurpassed,”	she	said.	

Her	life	will	change	even	more	
in	two	weeks	when	she	and	Jour-
ney	hop	on	a	 few	airplanes	and	
fly	to	the	French	Riviera	for	three	
months,	where	they	will	live	with	
her	son,	Shepherd	Dobson,	as	his	
first	child	is	born,	making	Prin-
cipe,	56,	a	grandmother.	

A	recent	trial	run	for	the	trip	
proved	successful.	

“We	 spent	 three	 hours	 at	
RDU	 and	 flew	 to	 Philly,”	 she	
said.	“He	loved	every	minute	of	
it.	He	 loved	 the	baggage	carou-
sel	 the	 most.”	 Journey	 has	 his	
European	 Union	 passport	 and	
a	 microchip.	 For	 both,	 it	 will	
be	a	first	trip	to	Europe,	though	
Principe,	a	California	native	who	
lived	in	12	states	before	moving	
to	Chapel	Hill	in	1989,	has	been	
to	India	twice.	

“This	whole	trip	to	France	 is	
an	incredible	gift,”	she	said.	

But	not	as	great	a	gift	as	Jour-
ney.

“He’s	such	an	angel,”	she	said.	
“There’s	nothing	about	him	that	
I	would	change.	He’s	perfect	 in	
every	way.”

Contact Valarie Schwartz at 
923-3746 or valriekays@mac.com.


