Coordinated by the:
NH Farm to Restaurant Connection

Upcoming 2005
NH Growers’ Dinner
Restaurant Events

Growers Dinners are special din-

ner events at New Hampshire res-
taurants where the majority of the
dinner courses are made of New
Hampshire produced foods. Up-
coming New Hampshire Growers’

NEW HAMPSHIRE

GROWERS
HARVEST DINNER

August 3, 2005
5:30 p.m.

Dinner events are:

Aug. 23 Cotton, Manchester

Sept. 21 Bedford Village Inn

www.nhfarmtorestaurant.com Sept. 22  UNH Harvest Dinner, Durham

Sept. 24  Jacks of New London

Oct. 14 Southern New Hampshire
University, Manchester

Oct. 18 Atlantic Culinary Academy,
Dover

New Hampshire

Department of Agriculture,
Markets & Food

288 Shaker Road
Canterbury NH 03224

Division of Agricultural Development _
PO Box 2042 25 Capitol Street Tel-_ (603) 783-4238
Concord NH 03302-2042 Fax: (603)783-9152

(603) 271-3788 Fax:  (603)271-1109 CANTERBURY www.shakers.org

Email: - gmewiliam@agr.state.nh.us NH Farm to Restaurant Connection Shaker Villace
Web:  www.agriculture.nh.gov

NH Farm to Restaurant Connection




PARTICIPATING FARMS....ccoiii i iincvnn e eeas

Bonnie Brae Farm Weather Hill Farm

Henry Ahern Charlie Burke .
601 Daniel Webster Highway PO Box 68 OOU ")

Plymouth NH 03264 Sanbornton NH 03269 “Ne

(603) 536-3880 (603) 286-4282 din) G

Fax: (603) 536-2649 Fax: (603) 286-4797 S—

Email:  admin@bonniebraefarms.com Email:  CRJoBurke@earthlink.net Canterbury Shaker Village Gardens
www.bonniebraefarms.com Certified organic greens, herbs, berries & vegetables Organic baby greens, flowers, herbs

Farm raised venison
White Mountain Mushrooms

Fox Country Smokehouse Scarboro Road

164 Brier Bush Road Freedom NH 03836
Canterbury NH 03224 (603) 539-6291
(603) 783-4405 Mushrooms

Smoked bacons, hams
Heart Song Farm \//@ Come Taste New Hampshire’s Harvest August 3, 2005

Valerie Davies \C

PO Box 237

Gilmanton IW NH 03837 The Shaker Table Presents: Peppered Carpaccio of New Hampshire Red Deer

(603). 364_GOAT with Jezebel drizzle and local cat tails plucked from our ponds

Email:  Valerie@heart-song-farm.com Alittle grilled cheese of Heart Song Farm’s fresh goat cheese Served with Marechal Foch, 2004

Web: www.heart-song-farm.com with a dob of sundried tomatoes

Fresh and ripened goat's milk cheeses Crushed garden grown medicinal herbs Local apple wood smoked parts of Mr. Pastenak’s summer
. 150 million year old American sea salt lamb that we smoked in the Old Creamery smoker with pea

HY'Qn'A'H“l Trout Farm Oak aged black vinegar reduction mash, gardener Dan’s pea tendrils

Mark Fisk Served with Seyval Blanc, 2004 and roasted garden pepper puree

31 Reed'’s Mill Road, PO Box 308 Served with Alden, 2004

Plainfield NH 03781-0308 Pan Fried New Hampshire Brook Trout wrapped in local smoke-

Email:  troutfarm@valley.net house pork belly with a saucy A wedge of the Doctor's deep dark artisan chocolate

Web:  www.hyonahilltrout.com Harlequin of White Mountain foraged wild mushrooms with more miscellaneous local berries

(603) 675-6267 Served with Landot Noir, 2004 New Hampshire malted milk punch and gold

Fax: (603) 675-9131 Served with NH Port, 2004

Brook trout . . A toss of Charlie’s Organic Sassy Adolescent greens

Jewell Towne Vineyards & Winery with switchel, Canterbury bee pollen

Colin Fox Valerie’s ash ripened valencay & ramdom wild berries

65 Jewell Street gathering from the surrounding area

South Hampton NH 03827 Served with Canadice, 2004

(603) 394-0600

Fax: (603) 394-7914

Email: JewellTowneVineyards@hotmail.com
www.JewellTowneVineyards.com

Wines from local grapes, reds, whites, rose & icawine

This menu is comprised of 100% New Hampshire made products that we procured from the local farmer, herdsman,
beekeeper, winemaker, cheese maker and our own certified organic garden.



