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please, ReCyCle

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 local ! ! !

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, I 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:
K 1 bunch of turnips
K 6 cloves of garlic (unpeeled with bottoms cut off)
K olive oil
K salt and pepper to taste
K 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 J
*Available at Market

SaTuRday MaRkeT: 8 a.m. - Noon
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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	
various	conversations	were	
abruptly	halted	by	a	Red-shoul-
dered	Hawk	swooping	past	us	
and	settling	not	far	away	on	
a	tree	branch	at	eye	level	for	
easy	viewing.	The	group	was	
reverently	silenced	immediately	

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	
we	could	remain	silent	long	
enough	to	hear	the	sleet	change	
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:	

“The only other sound’s 
the sweep
Of easy wind and 
downy flake.”

i n season

ILLUSTRATION BY PHIL BLANK

Burritos, Tacos, Nachos and Margaritas!

Mon thru Sat    11am-10pm   •      Closed Sunday      •      933.8226
711 W Rosemary St .  Carrboro       www.carrburritos.com

Burritos, Tacos, Nachos and Margaritas!

Fresh Cut Meats. Always.

Fresh Fish Thursdays H Wine H Beer H Special Orders

Cliff’s Meat Market

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

All NAturAl 
Ground Chuck

$2.99/lb

fresh Chicken 
Wings
$1.69/lb

OYsters
fresh shucked - (pint)

In shell - 
(by special order)

t-Bones
$5.99/lb

All NAturAl Boneless 
Chicken Breast

$2.69/lb

Pork ribs
$2.69/lb

CeNter Cut 
Pork Chops 

$2.99/lb

All NAturAl 
Chuck roast

$2.99/lb

stew Beef
$2.99/lb 

extrA leAN

Chorizo 
sausage
$2.99/lb

fresh WhOle 
Chickens

$1.29/lb 
cut to order

fresh Country 
sausage
$1.79/lb

Prices good thru 1/30/08

Debit
& EBT

W I N E  B A R • W I N E  S H O P • K I T C H E N

Open Monday-Saturday, Serving 
Lunch, 11 am-5 pm & Dinner, 5-10 pm

106 South Greensboro Street
Carrboro, North Carolina  27510

919.967.9784 • www.glasshalfull.net

DOWNTOWN C ARRBORO’ S
OWN OPTIMISTIC

WINE BAR ,WINE SHOP
& KITCHEN
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Peck and Artisans
green builders
9338485

Artisan:
Jon Noyes
flooring, tennis pro, 
multi-talented
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C aRRboRo  
 aC m e f oo d   
 &  b e v e R ag e Co.  

110 e. main st., 929-2268
www.acmecarrboro.com

 a k a i  H a N a  

206 W main st., 942-6848
www.akaihana.com

 a m a NTe   
 go u R m e T p iz z a  

300 e. main st., 929-3330
www.amantepizza.com

 a R m a d i l lo g R i l l  

120 e main st., 929-4669

 C a R R b u R R iTo s  

711 W Rosemary st
933-8226
www.carrburritos.com

 e l m o’ s  d i N e R  

200 N. greensboro st.
929-2909

 g l a s s H a lf u l l  

106 s. greensboro st.
794-4107

 J a d e pa l aC e  

103 e main st., 942-0006
www.jadepalacerestaurant.com

 m i l lToW N  

307 e. main st., 968-2460

 o p e N e y e  C a f e  

101 s greensboro st.
968-9410
www.openeyecafe.com 

 pa dg e T T s TaT i o N  

401 e main st., 929-0445
www.padgettstation.com

 pa Nz a N e l l a  

200 N. greensboro st., 929-6626

 pRov e N C e  

203 W. Weaver st., 967-5008
monday – saturday 5:30pm

spoTTed dog   
111 e. main st., 933-1117
www.spotteddogrestaurant.com

 T y l e R’ s  

102 e. main st., 929-6881

 W e av e R s TR e e T   
 m a R k e T C a f é  

101 e. Weaver st.
Carr mill mall, 929-0010

WesT eNd
 3C u p s  

431 W franklin st.
The Courtyard, 968-8993
www.3cups.net

 C a Ro l i N a b R e W e Ry  

460 W. franklin st., 942-1800
www.carolinabrewery.com

 C Roo k’ s  Co R N e R  

610 W. franklin st., 929-7643
www.crookscorner.com

 e l a i N e ’ s   
 o N f R a N k l i N  

454 W. franklin st., 960-2770
www.elainesonfranklin.com

 f o u R e l e v e N W e s T  

411 W. franklin st., 967-2782
www.411west.com

 f u s e  

403 W Rosemary st., 942-9242
www.f-use.com

 l a R e s i d e N C e  

202 W. Rosemary st., 967-2506
www.laresidencedining.com

 l a NTe R N R e s Tau R a NT  

423 W. franklin st., 969-8846
www.lanternrestaurant.com

 l i m e &  b a s i l  

200 W franklin st., 967-5055

 m a m a d i p ’ s   
 k iTC H e N ,  i N C .  

408 W. Rosemary st., 942-5837
www.mamadips.com

 m e d iTe R R a N e a N d e l i  

410 W franklin st., 967-2666
www.mediterraneandeli.com

 s a N dW H i C H  

431 W franklin st., 929-2114

 Ta lu l l a’ s  

456 W. franklin st., 933-1177
www.talullas.com

 TR i lu s s a   
  l a TR aT To R i a  

401 W franklin st., 967-0057

 v e s pa R i s To R a NTe  

306-d W franklin st., 969-6600

 W e s T e N d W i N e b a R  

450 W franklin st., 967-7599

 W i N doWs  aT TH e 
 f R a N k l i N H oTe l  

311 W. franklin st., 442-4020 

dining Guide


