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FARMERS' MARKET

locally grown <% nationally known

SATURDAY MARKET: 8 a.m. - Noon

What’s at the market?

Produce/Plants: carrots, collards, turnips, beets, sweet potato, chard,
kale, spinach, hydroponic bibb lettuce, pachoy, arugula, savoy cabbage,
mustard greens, butternut squash, broccoli, acorn squash, red kale,
cauliflower, radishes, rosemary starters, pansy starters and more . ..

Cheese: Raw milk cheese, smoked mozzarella, feta, goat
cheeses, and more . ..

Meat/Poultry products: grass fed beef, whey pork, Araucana eggs
(blue-green color), free range eggs, free range pastured chicken, lamb
sausage, rack of lamb, lamb loin chops, lamb liver shanks, chorizo lamb
sausage, bratwurst, hot and mild lamb breakfast sausage, pastured
pork, pork chops, pork breakfast sausage, pork chorizo, fat back, buf-
falo burgers, ground bison, buffalo roast and more . ..

Baked goods/prepared foods: Wheat-free Buckwheat banana
cakes, cheese bread, ginger snaps, sourdough, whole wheat, and
pumpernickel bread, cornbread, cinnamon rolls, granola bars, wheat-
free and vegan Dhokla, sticky buns, oatmeal fig flaxseed treats, banana
chocolate chip bread, apple turnovers, cheddar chipotle cornmeal
biscuits, jellies, honey, pickled and fermented foods, pesto, gluten-free
brownies, chutney, butters, pound cake, pies, and more . . .

Specialty: Wines: Muscadine, Scuppernong, Blackberry Bramble,
Hunt (semi — sweet), Spice wine, Red, White, organic coffee, specialty
teas, incense, fluid extracts, sassafrass tea, smudge sticks and more . ..

Crafts: pottery (cups, mugs, vases, plates . . .), embroidered
cards, hand crafter cedar, wool scarves and dolls, hand-loomed rugs

And it's all locallll
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Recipe of the week
Treat the root like a potato:

Some people use turnip as a lower carb/calorie substitute for
the potato, but, to be honest, there is no real substitute for the
potato. It is exactly its high calorie content and starchy, carbohy-
drate richness that makes the potato so good. Rather, | think the
turnip should be judged on its own merit. While it often behaves a
lot like a potato in its preparation in the kitchen, it delivers an alto-
gether different experience on the plate. Turnips can be cubed and
roasted alone or along with your other root vegetables. They can
also be boiled and mashed with butter and milk — just like a potato.
They have an earthier and sometimes even slightly spicy flavor (like
a radish), which makes for a distinctive and pleasantly unique flavor.

Preheat oven to 375 degrees.

Remove greens and tip of root and scrub turnips well.

Cube (use slightly larger chunks if roasting with other root
vegetables as turnips cook faster than most).

Toss with olive oil garlic and spices.

Spread evenly across the bottom of your roasting pan.

Roast for about 30 minutes or until they begin to brown around
the edges. Know that turnips won't crisp up like potatoes because
of their high water content.

Ingredients:

* | bunch of turnips

* 6 cloves of garlic (unpeeled with bottoms cut off)

*  olive oll

¥ salt and pepper to taste

% fresh herbs if available

* Don't throw out the greens — They can be a great side dish
and can be cooked down in a skillet just like collards |

*Available at Market

Cliff’s Meat Market

Fresh Cut Meats. Always.

FLORA

FROM PAGE |

We followed the trail down
to the creek past big trunks of
Tulip Poplars, White, Black,
Northern Red and Southern
Red Oaks, each with distinc-
tive identifying bark, Flora
and Jasper picking up different
oak leaves along the way. By
this time, the rain had turned
to sleet. And as we stood
along the creek’s edge, eagerly
anticipating snow flakes, our

until all had a good look before
the hawk took flight again.

The continued silence was
broken only by the crisp sounds
of sleet striking tree limbs and
the forest floor. Among the
woods walkers was my garden-
ing friend Sally, who described
how wonderful it would be if

to snow. Walking out of the
woods, the sleet did become
quieter and quieter as it slowly
turned to snow.

That was definitely a Robert
Frost “Stopping By Woods On
A Snowy Evening” moment:

dered Hawk swooping past us . bﬁ? ¢ only other sounds
and settling not far away on cweep
Of easy wind and
a tree branch at eye level for A ”
owny flake.
easy viewing. The group was
reverently silenced immediately
° ° °
Dining Guide
CARRBORO WEST END
ACME FOOD

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

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

AMANTE

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

ARMADILLO GRILL
120 E Main St., 929-4669

CARRBURRITOS
711 W Rosemary St
933-8226
www.carrburritos.com

ELMO’S DINER
200 N. Greensboro St.
929-2909

GLASSHALFULL
106 S. Greensboro St.
794-4107

ADE PALACE
103 E Main St., 942-0006

www.jadepalacerestaurant.com

MILLTOWN
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OPEN EYE CAFE

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

PADGETT STATION
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PANZANELLA
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PROVENCE

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

I

POTTED DOG

I'1'l E.Main St.,933-1117

www.spotteddogrestaurant.com
TYLER’S

102 E. Main St., 929-6881
WEAVER STREET
MARKET CAFE

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

43| W Franklin St.
The Courtyard, 968-8993
www.3cups.net
CAROLINA BREWERY
460 W. Franklin St., 942-1800
www.carolinabrewery.com
CROOK’S CORNER
610 W. Franklin St., 929-7643
www.crookscorner.com
ELAINE’S
ON FRANKLIN
454 W. Franklin St., 960-2770
www.elainesonfranklin.com
FOUR ELEVEN WEST
411 W.Franklin St.,967-2782
www.4 | | west.com
FUSE
403 W Rosemary St., 942-9242
www.f-use.com
LA RESIDENCE
202 W. Rosemary St., 967-2506
www.laresidencedining.com
LANTERN RESTAURANT
423 W. Franklin St., 969-8846
www.lanternrestaurant.com
LIME & BASIL
200 W Franklin St., 967-5055
MAMA DIP’S
KITCHEN, INC.
408 W. Rosemary St., 942-5837
www.mamadips.com
MEDITERRANEAN DELI
410 W Franklin St., 967-2666
www.mediterraneandeli.com
SANDWHICH
431 W Franklin St.,929-21 14

TALULLA’S
456 W. Franklin St., 933-1177
www.talullas.com
TRILUSSA
LA TRATTORIA
401 W Franklin St.,967-0057

VESPA RISTORANTE
306-D W Franklin St., 969-6600

WEST END WINE BAR
450 W Franklin St.,967-7599
WINDOWS AT THE
FRANKLIN HOTEL
311 W.Franklin St.,442-4020

Pork Ribs

Chicken Breast | = .

*2.89/1b

ALL NATURAL rrest Chicken OYSTERS 1B
Ground Chuck Wings Fresh shucked - (pint) -pones
e iy
+2.99/1b *1.69/1b (by special order)
ALL NATURAL Boneless CENTER CUT ALL NATURAL

Pork Chops
*2.99/1b

Chuck Roast
2.99/1b

Chorizo

FRESH WHOLE

IN SEASON

Lcr e

AREN'T YoUu COLD?

ILLUSTRATION BY PHIL BLANK

3\431 WEST FRANKLIN ¢ CHAPEL HILL ¢ 7AM TO 7PM MON-SAT ¢ WWW.3CUPS.NE%
| |

Peck and Artisans :
green builders |
9338485

GLASSHALF< LL

DOWNTOWN CARRBORO'S
OWN OPTIMISTIC
WINE BAR WINE SHOP
& KITCHEN

Open Monday-Saturday, Serving
Lunch, ITam-5 pm & Dinner, 5-10 pm
106 South Greenshoro Street
(arrboro, North Carolina 27510
919.967.978L « www.glasshalfull.net

WINE BAR - WINE SHOP - KITCHEN

933.8226

Stew Beef day
¢2.99/1b

EXTRA LEAN

g Fregh Country
ausage 1.29/1h ausage

[}
#1299/ lb cut fo order 179/ Ib
Fresh Fish Thursdays x Wine + Beer x Special Orders

100 WEST MAIN ST., CARRBORO
919-942-2196 * MON-SAT Sam-6pm B~

Chickens

www.carrburritos.com

IT'S FOOD BROUGHT FROM THE FIRST
STOMACH OF A RUMINATING ANIMAL BACK
INTO TS MOUTH AND CHEWED AGAIN!

T11 W Rosemary St. Carrboro

COMPARTMENTS IN THEIR STOMACH AND
CHEW THEIR CUD... WHAT I$ cup?

add 42

HOOVED ANIMALS HAVING A FOUR-
COMPARTMENT STOMACH FOR STORING
UNCHEWED VEGETATION ARE KNOWN

AS RUMINANTS

g U T eI =T TWEST
WITH ENEMIES EVER-PRESENT, THESE WARY
CREATURES EAT RAPIDLY, SWALLOWING
7 THEIR FOOD WHOLE...

THEN, IN THE SAFETY OF A SECLUDED SPOT,
THEY BRING UP “CUDS” TO BE THOROUGHLY
CHEWED AND SWALLOWED FOR KEEPS
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THE METHODICAL CUD-CHEWING OF THE
SLEEPY-EYED COW SEEMS TO STEM FROM
LAZINESS, YET SOME OF ITS WILD CUp~
CHEWING RELATIVES ARE BY NO MEANS
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S0 THE " MARKET
BASKET “ STOMACH IS
A SAFETY DEVICE...
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| PERMITTING THE CUD-CHEWER TO FLEE
"2.| DANGER AND STILL NOT MISS A MEAL
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