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Hello Virginia!
Welcome to the world of sustainable food!
I want to thank you for taking an interest
in responsibly sourcing your food. After
all, everybody eats, and there are so many
choices to make on how you get your food!
But I am here to tell you that finding and
eating REAL food does not have to be a
chore. On the contrary, it can be a real joy!
It is actually quite simple. The industrial
food world is full of fake food. Boxes and
bags and cans of stuff that looks like food,
tastes like food, and most people consider
it food. But all that stuff is made in a factory, much like the shoes on your feet. Over
processed, clever rearrangements of corn
and soy molecules, sure they taste good but
they aren’t good for you, nor are they good
for the economy or the planet!
So…what do we do about it? Vote! 3 times a
day! Choose Farmers Market Meals!
And the best part…You can still eat meat!
Meat is in season all year long in our great
United States of America! All you have
to do is find a farmer’s market, or a local
market, that tables meat farmers! Now, that
being said, we as a culture have become a
bit too reliant on meat as a main source
of nutrients. While meat protein is very
important for our bodies, there is a whole
other world of nutrients that we need just
as much! Guess where they are. VEGETABLES! Yummy. Now, don’t turn your nose

up at the broccoli and brussels just yet. There
are hundreds of veggies and thousands of
ways to make them delicious, if you don’t like
them fresh from the garden, that is. That is
where this cookbook comes in!
This book is an easy guide to delicious,
healthy, REAL FOOD recipes from ingredients that are fresh, because they are in
season! At the start of each chapter you will
find a list of produce that is in season for
that time of year. The recipes that follow use
mainly those ingredients. Now, as I said,
meat is always in season, but chances are you
eat far too much of it. So, I propose a radical new way of thinking. Meat is a side dish!
Whoa. I know. But, if you want to do your
body and mind a solid, EAT MORE VEG!
Some of these recipes do host meat as the
main attraction, which is fine on occasion. I
know it is delicious. The important thing is
that you choose farm raised and butchered
meats. Not that stuff that is mass produced
and comes out of a factory after numerous
chemical baths.
Plan your meals for the week. Go to the
market; there are MANY (see the list of
Virginia farmer’s markets on page 44). I
promise you, eating real food will improve
the way you live and feel physically, mentally,
and emotionally!

ENJOY!
I’ve Gone Local! · introduction
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Spring Pizza
ingredients:

Spring Produce
• Arugula
• Leeks
• Asparagus
• Lettuce
• Beets
• Morels
• Broccoli
• Mushrooms
• Cabbage
• Nettles
• Carrots
• Onions
• Chard
• Pea Shoots
• Cherries
• Potatoes
• Fennel
• Radishes
• Garlic
• Sorrel
• Garlic Scapes
• Spinach
• Green Onions,
• Strawberries
Scallions
• Summer Squash
• Greens (Collards, etc.) • Sweet Potatoes
• Kale
• Zucchini

Herbs
• Basil
• Cilantro

• Mint
• Oregano

• Parsley
• Sage

• 3 tablespoons extra-virgin olive oil, divided
• 3 cloves garlic, minced
• 1 bunch asparagus (about 1 pound)
• ½ cup snipped fresh chives (from 1 bunch), divided
• ¼ teaspoon salt
• ¼ teaspoon freshly ground pepper
• 1 pound whole-wheat pizza dough
• 1 cup shredded fontina or mozzarella cheese

directions:

1.

Position rack in lower third of oven, place a pizza stone or large pizza
pan on the rack and preheat oven to 450°F for at least 15 minutes.

2.

Meanwhile, combine 2 tablespoons oil and garlic in a small bowl; set aside. Trim
asparagus spears to about 6 inches long; slice any thicker stalks in half lengthwise.
Toss in a bowl with the remaining 1 tablespoon oil, ¼ cup chives, salt and pepper.

3.
4.

Roll out dough on a lightly floured surface to about a 14-inch circle.

Carefully remove the pizza stone or pan from the oven and set on a heatproof
surface, such as your stove-top. Place the dough on the stone or pan and brush
with the reserved garlic-oil mixture. Arrange the asparagus in a circular pattern on
the dough with the tips facing out. Top with cheese and the remaining chives.

5.

Carefully return the stone or pan to the oven and bake the pizza on the lower
rack until crispy and golden and the cheese is melted, about 15 minutes.

I’ve Gone Local! · SPRING
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Ricotta Gnocchi with Spring Vegetables
ingredients:

(directions continued)

Ricotta Gnocchi

purpose flour and turn the dough out onto it. Gently knead the dough
with floured hands; if it seems very wet and sticky, work in more flour, 2
tablespoons at a time, gently folding it over and continuing to dust the
surface underneath until you're able to form it into a 3-by-6-inch log.

• Semolina for dusting
• 1 cup sheep's-milk or other wholemilk ricotta cheese
• ½ cup finely grated Parmesan cheese
plus ½ cup shaved, divided

3.

With a floured knife, cut the log crosswise into 4 equal pieces. Starting at the
center of the dough and pressing lightly with your fingers, roll each portion
into a ¾-by-15-inch rope, gently pulling and stretching the dough as you
roll. Cut into ½-inch pieces and place on the prepared baking sheet. Place
in the freezer until the gnocchi are frozen, about 30 minutes. (If making
ahead, transfer to a sealable bag once frozen. Do not defrost before boiling.)

• 1½ teaspoons kosher salt, divided
• ¾-1¼ cups all-purpose flour
• 1 large egg
• 1 large egg yolk

4.

To prepare sauce: If using fresh fava beans, bring a medium saucepan of
water to a boil. Add the shelled beans and cook for 30 seconds. Drain well.
Remove the "cap" at the top and slip each bean out of its waxy coating.

Spring Vegetable Sauce
• 1 cup shelled fresh fava beans (about
2 pounds unshelled)

5.

Heat oil in a large skillet over medium-low heat. Add leeks and cook,
stirring occasionally, until very soft, 6 to 8 minutes. Stir in asparagus, peas
and the favas (or lima beans). Add broth, ½ teaspoon salt and pepper.
Bring to a boil over high heat. Cook, stirring often, until the asparagus
is almost tender, about 2 minutes. Remove from heat and set aside.

• 1 tablespoon extra-virgin olive oil

directions:

1.

To prepare gnocchi: Line a large rimmed
baking sheet with parchment paper and
generously dust with semolina flour.

2.

Drain ricotta and pat dry with paper towels.
Combine the ricotta, grated Parmesan and
½ teaspoon salt in a large bowl; add ¾ cup
flour and stir until just combined. Whisk
egg and egg yolk in a small bowl and stir into
the ricotta mixture until loosely combined.
Generously dust a work surface with all-
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• 4 cups halved and thinly sliced leeks
(about 2 small)
• 1½ cups sliced asparagus
• 1 cup peas, fresh or frozen (thawed)

6.

To cook gnocchi: Bring a large pot of water to a boil. Add the
remaining 1 teaspoon salt and drop in the frozen gnocchi. Cook,
stirring gently, for 4 to 5 minutes. As the gnocchi float to the
top, scoop them into a large bowl with a slotted spoon.

• 2 cups low-sodium vegetable or
chicken broth
• ½ teaspoon kosher salt
• ⅛ teaspoon ground pepper
• 4 tablespoons unsalted butter
• 1 tablespoon chopped fresh basil or
tarragon
• 1 tablespoon chopped flat-leaf
parsley

7.

Reheat the sauce, if necessary, and stir in butter, basil (or
tarragon) and parsley. Pour the sauce over the gnocchi; gently
stir to combine. Serve topped with shaved Parmesan.

Spring Vegetable Ragout

Spring Turnip Frittata

ingredients:

ingredients:

• 4 ounces whole-wheat spaghetti

• 8 ounces broccoli rabe (about ½ bunch) or broccolini,
trimmed

• 1 tablespoon extra-virgin olive oil
• 1 small leek, white and pale green parts only, halved, washed
and thinly sliced

• 2 teaspoons minced garlic

• 1 small yellow summer squash, quartered lengthwise, then cut
into ½-inch pieces

• 2 tablespoons extra-virgin olive oil, divided

• 4 ounces sugar snap peas, halved crosswise (1 cup)

• ½ cup chopped onion

• 16 grape or cherry tomatoes, halved

• 8 large eggs

• ½ cup vegetable broth

• 2 large egg whites

• 2 tablespoons minced fresh basil leaves

• ¼ cup low-fat milk

• ¼ teaspoon freshly ground pepper

• ½ cup shredded fontina or Cheddar cheese

• ¾ cup finely grated Parmesan cheese

directions:

1.

Bring a large pot of water to a boil. Add spaghetti and cook until
just tender, about 9 minutes or according to package directions.

2.

Meanwhile, heat oil in a medium saucepan over medium heat. Add
leek and cook, stirring frequently, until softened, about 2 minutes.
Add squash and peas; cook, stirring often, until crisp-tender, about 3
minutes. Add tomatoes and broth and bring to a simmer, stirring often.

3.
4.

Simmer until the tomatoes begin to soften, about 41 minutes.

Add basil and pepper; cook, stirring, until the tomatoes are
juicy, 1 minute more. Remove from heat and stir in cheese.

5.
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Drain the pasta; add it to the ragout and toss well to combine.

• ½ teaspoon salt, divided
• 3½ cups shredded peeled turnips (about 2 medium; see Tip)

directions:

1.
2.

Preheat oven to 425°F.

Bring a large pot of water
to a boil. Add broccoli rabe
(or broccolini) and cook until
very tender, about 5 minutes
for broccoli rabe (or 6 to 7
minutes for broccolini). Drain
well. Transfer to a large bowl
and toss with garlic and ¼
teaspoon salt. Set aside.

3.

Heat 1 tablespoon oil in a large
oven-proof nonstick skillet over
medium heat. Add the turnips,
onion and the remaining ¼
teaspoon salt. Spread and pat
the mixture into an even layer;
cook, without stirring, for 2

minutes. Then stir the mixture and scrape up any
browned bits. Pat the mixture back into an even
layer and continue cooking, without stirring, for 2
minutes. Stir again, spread back into an even layer
and cook until mostly golden brown, 2 to 4 minutes
more. Transfer to a plate. Wash and dry the pan.

4.

Whisk eggs, egg whites and milk in a medium
bowl. Heat the remaining 1 tablespoon oil in
the pan over medium heat. Add the egg mixture
and cook, stirring briefly, until beginning to set,
about 1 minute. Remove from the heat. Spoon
the turnip mixture evenly over the eggs. Top with
cheese, then the broccoli rabe (or broccolini).

5.

Transfer the pan to the oven. Bake the frittata until
set, about 15 minutes. Remove from the oven and
let stand 5 minutes. To release the frittata from the
pan, run a flexible rubber spatula along the edges.
I’ve Gone Local! · SPRING
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Chicken with Sugar Snap Peas & Spring Herbs

Loaded Spinach Salad

ingredients:

ingredients:
Creamy Blue Cheese
Dressing

Salad

• ⅓ cup low-fat mayonnaise

• 6 cups baby spinach

• 2 teaspoons plus 1 tablespoon flour, divided

• ⅓ cup buttermilk or nonfat
milk

• 4 tablespoons Creamy Blue
Cheese Dressing, divided

• 1 pound thin-sliced chicken breast cutlets

• ⅓ cup nonfat plain yogurt

• 1 tablespoon extra-virgin olive oil
• 8 ounces sugar snap peas, cut in half (2 cups)

• 2 tablespoons tarragon
vinegar or white vinegar

• 1 8-ounce can beets, rinsed
and sliced

• 1 14-ounce can quartered artichoke hearts, rinsed

• 1 tablespoon Dijon mustard

• ¼ cup sprouted beans, (see Note), optional

• ½ teaspoon salt

• 3 tablespoons minced fresh herbs, such as chives, tarragon or
dill

• ½ teaspoon freshly ground
pepper

• 2 teaspoons champagne vinegar, or white-wine vinegar

• ¼ cup crumbled blue cheese

• 1 cup reduced-sodium chicken broth
• 1 teaspoon Dijon mustard
• ½ teaspoon salt
• Freshly ground pepper to taste

directions:

1.
2.

Whisk broth, mustard, salt, pepper and 2 teaspoons flour in a small bowl until smooth.

Sprinkle both sides of the chicken with the remaining 1 tablespoon flour. Heat
oil in a large nonstick skillet over medium-high heat. Cook the chicken in two
batches, adjusting heat as necessary to prevent burning, until golden, about 2
minutes per side. Transfer the chicken to a plate; tent with foil to keep warm.

3.

Stir the broth mixture and add to the pan along with snap peas, artichoke hearts and
sprouted beans (if using). Bring to a simmer, stirring constantly. Reduce heat to maintain
a gentle simmer and cook until the snap peas are tender-crisp, 3 to 5 minutes.

4.

Return the chicken to the pan, nestling it into the vegetables, and simmer until
heated through, 1 to 2 minutes. Remove from heat; stir in herbs and vinegar.

• 8 large eggs

• 1 cup shredded carrots
• 2 tablespoons chopped
pecans, toasted (see Tip)

directions:

1.

To prepare dressing: Whisk mayonnaise, buttermilk (or milk), yogurt,
vinegar, mustard, salt and pepper in a medium bowl until smooth. Add
cheese and stir, mashing with a spoon until the cheese is incorporated.

2.

To prepare salad: Place eggs in a single layer in a saucepan; cover with water. Bring to a
simmer over medium-high heat. Reduce heat to low, cover and cook at the lowest simmer for
10 minutes. Pour off the hot water and run cold water over the eggs until they are completely
cooled. Peel the eggs; discard 6 of the yolks. Chop the remaining yolks and whites.

3.

Toss spinach and 2 tablespoons of the dressing in a large bowl. Divide between
2 plates. Top with the chopped eggs, beets, carrots and pecans. Drizzle with 2
more tablespoons dressing. (Refrigerate the extra dressing for up to 1 week.)

note:

note:

* Sprouted beans, not to be confused with bean sprouts, are beans that have just barely sprouted—they look
like a bean with a tiny fiber attached (rather than the more fleshy-looking sprouts commonly used in Asian
cooking). Eat raw in salads or add to cooked dishes; they're an excellent source of fiber and protein. Look
for them in the produce section near other sprouts.

* Make Ahead Tip: The recipe makes 1¼ cups dressing (Step 1); cover and refrigerate extra dressing for up to
1 week. Stir before using.
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* Tip: To toast chopped nuts, cook in a small dry skillet over medium-low heat, stirring constantly, until
fragrant and lightly browned, 2 to 4 minutes.

I’ve Gone Local! · SPRING
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• ¼ cup firmly packed brown sugar

• ½ cup chopped
Vidalia onion

• 3 cups ice cubes
• 4 bone-in, center-cut pork chops, ½- ¾
inch thick (1¾-2 pounds), trimmed

• 2 teaspoons
finely chopped
fresh ginger

• 2 ripe but firm peaches, pitted and
quartered, or 3 cups frozen sliced peaches • 2 tablespoons
honey
• 1 medium tomato, quartered and seeded
• freshly ground
• 2 tablespoons cider vinegar
pepper to taste

directions:

1.

Place ¼ cup salt and brown sugar in a
medium heatproof bowl. Pour in boiling water
and stir to dissolve. Add ice cubes and stir to
cool. Add pork chops, cover and refrigerate
for at least 30 minutes or up to 4 hours.

2.

Puree peaches, tomato and vinegar in
a food processor until smooth.

3.

About 30 minutes before you're ready to cook
the pork chops, heat oil in a medium saucepan over
medium-high heat. Add onion and cook, stirring
occasionally, until golden brown, 5 to 7 minutes. Add
ginger and cook, stirring frequently, until fragrant, 1
to 2 minutes. Add the peach puree, the remaining ½
teaspoon salt, honey and pepper to taste. Bring to a
boil over high heat, then reduce the heat to a simmer.
Cook until reduced by about half, 20 to 25 minutes.
Reserve ¼ cup of the sauce for basting the chops; keep
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the remaining sauce warm in the
saucepan until ready to serve.

4.
5.

Preheat grill to medium.

Remove the pork chops from
the brine (discard brine),
rinse well, and thoroughly dry
with paper towels. Season the
chops with ¼ teaspoon pepper
and brush both sides with
some of the reserved sauce.

6.

Grill the pork chops, turning
once, until an instant-read
thermometer inserted into the
center registers 145°F, 2 to 4
minutes per side. Transfer to a
plate, tent with foil and let rest for
5 minutes. Serve with the warm
peach barbecue sauce on the side.

er

• 2 cups boiling water

• 1 tablespoon
canola oil

m

• ¼ cup plus ½ teaspoon kosher salt,
divided

m

ingredients:

Su

Pork Chops with Peach Barbecue Sauce

Grilled Chicken with
Cucumber-Radish Salsa

Summer Produce

• Apples
• Green Beans
• Snaps
• Beans
• Beets
• Blackberries
• Blueberries
• Broccoli
• Cabbage
• Cantaloupe
• Carrots
• Chard
• Cherries
• Chili Pepper
• Corn
• Cucumbers
• Eggplant
• Fennel

• Garlic
• Grapes
• Green Onions
• Scallions
• Greens
• Kale
• Leeks
• Lettuce
• Lima Beans
• Melons
• Mushrooms
• Nectarines
• Okra
• Onions
• Peaches
• Peas
• Snap Peas

• Snow Peas
• Pea Pods
• Bell Peppers
• Sweet Peppers
• Potatoes
• Radishes
• Raspberries
• Shallots
• Sorrel
• Spinach
• Summer
Squash
• Sweet
Potatoes
• Tomatoes
• Watermelon
• Zucchini

• Mint
• Oregano

• 2 tablespoons extra-virgin olive oil,
divided
• ½ teaspoon ground coriander
• ½ teaspoon salt, divided
• ½ teaspoon ground pepper, divided
• 4 "thin-cut" boneless, skinless
chicken breasts or cutlets (4 ounces
each), trimmed
• ½ cup finely diced seeded English
cucumber
• ½ cup finely diced radishes
• ¼ cup finely chopped fresh mint
• 2 teaspoons rice vinegar

directions:

1.
2.

Preheat grill to medium-high.

Combine 1 tablespoon oil, coriander and ¼ teaspoon each salt
and pepper in a small bowl. Brush on both sides of chicken.

3.

Herbs
• Basil
• Cilantro

ingredients:

• Parsley
• Sage

Grill the chicken, turning once, until an instant-read thermometer inserted
in the thickest part registers 165°F, 8 to 10 minutes total. (Alternatively,
cook the chicken in a grill pan over medium to medium-high heat.)

4.

Meanwhile, combine cucumber, radishes, mint and vinegar
in a medium bowl with the remaining 1 tablespoon oil and ¼
teaspoon each salt and pepper. Serve with the chicken.

I’ve Gone Local! · SUMMER
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Snap Pea & Cherry Tomato Stir-Fry

Fennel and Zucchini Salad
with Watercress, Mint & Feta

ingredients:

ingredients:

• 2 tablespoons reduced-sodium
soy sauce

• 1 cup peas, fresh or frozen

• 2 tablespoons rice vinegar

• 3 small zucchini (4-5 inches each)

• 1 tablespoon toasted sesame seeds

• 1 medium fennel bulb
• 4 cups gently packed trimmed
watercress (about 1 large bunch)

• 2 teaspoons chile-garlic sauce
• 2 tablespoons toasted sesame oil

• ⅓ cup torn fresh mint, plus more for
garnish

• 4 cups snap peas (about 12
ounces), trimmed

• 3 tablespoons good-quality extra-virgin
olive oil

• 1 pint cherry or grape tomatoes

• 1 tablespoon lemon zest

• ¼ teaspoon salt

• 3 tablespoons lemon juice
• ¼ teaspoon sea salt
• ¼ teaspoon ground pepper
• ⅔ cup crumbled sheep's-milk feta, plus
more for garnish

directions:

1.

Whisk soy sauce, vinegar, sesame seeds and chilegarlic sauce in a large bowl; place near the stove.

2.

Place a large carbon-steel wok or large skillet over high heat
until very hot. Swirl in oil and add snap peas and tomatoes.
Sprinkle with salt and stir-fry until the peas are tendercrisp and the tomatoes are softened, 4 to 5 minutes.

3.
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Transfer to the bowl with the soy sauce mixture; toss to combine.

directions:

1.

If using frozen peas, cook in boiling salted water for 45 seconds to
1 minute. Transfer to a bowl of ice water until cold. Drain well.

2.

Trim zucchini and thinly slice on the bias. Slice fennel
paper-thin, using a mandoline if you have one.

3.

Combine the peas, zucchini and fennel in a large bowl with watercress and
mint. Gently toss with oil, lemon zest and juice, salt and pepper. Gently stir
in feta. Serve right away, garnished with more mint and/or feta, if desired.

I’ve Gone Local! · SUMMER
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Grilled Green Beans with
Watermelon-Radish Salsa
ingredients:
Salsa

Green Beans

• 1 cup diced watermelon
(½-inch cubes)

• 1 pound green beans,
trimmed

• ½ cup finely diced
radishes

• 2 tablespoons extra-virgin
olive oil

• 1 jalapeño, seeded and
finely diced

• 1 teaspoon ground cumin

Vidalia Onion & Cucumber Salad
ingredients:
• 1 English cucumber
(about 11 ounces)
• ½ medium sweet onion,
preferably Vidalia
• 2 tablespoons rice
vinegar

• ½ teaspoon ground
• 2 tablespoons finely diced
coriander
shallot
• ¼ teaspoon salt

• 2 tablespoons chopped
fresh dill

• 1½ teaspoons lime zest

• ½ teaspoon ground
pepper

• ½ teaspoon sea salt

• Ground pepper to taste

• 2 tablespoons lime juice
• Salt and pepper to taste

directions:

1.

To prepare salsa: Combine watermelon, radishes, jalapeño,
shallot, lime zest and juice in a medium bowl. Gently toss.
Season with salt and pepper; toss again. Set aside.

2.

To prepare green beans: Place a grill basket on a grill; preheat to
medium-high. (Alternatively, preheat a grill pan over high heat.)

3.

Combine beans, oil, cumin and coriander in a large bowl; toss to coat. Season
with salt and pepper; toss again. Grill the beans in the basket (or grill pan), stirring
once halfway through, until just tender and evenly charred, 5 to 7 minutes.

4.
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Transfer the beans to a serving platter and top with the salsa. Serve immediately.

directions:

1.

Using a vegetable peeler, shave off alternating strips of cucumber to
create a striped effect. Thinly slice the cucumber and place in a bowl.

2.

Cut the onion very thinly crosswise with a knife or mandoline. Add to the
cucumber. Drizzle with vinegar. Add dill, salt and pepper and gently stir to combine.
Let stand for 15 minutes to briefly marinate. Gently stir again before serving.
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Grilled Corn & Carrot Giardiniera
• 2 large ears corn, husked
• 2 cups peeled and diced raw golden beets
• 1 cup thinly sliced spring onion whites or scallion whites
• 2 tablespoons chopped fresh mint
• 8 thin slices jalapeño pepper
• 2 large cloves garlic, thinly sliced
• 1⅓ cups white vinegar
• 1 cup cider vinegar
• ½ cup water
* Equipment: One 6- to 8-cup
heatproof container ( ½-gallon
canning jar) or 3 to 4 pint canning jars

• 6 tablespoons sugar
• 2 tablespoons kosher salt
• 2 tablespoons harissa (see Tips)

directions:

1.
2.
3.

Preheat grill to medium-high.
Grill corn until lightly charred on all sides, 6 to 10 minutes total.

Cut the kernels from the cobs. Combine the corn with carrots, beets, onion
(or scallion), mint, jalapeño and garlic in a 6- to 8-cup heatproof container,
such as a ½-gallon canning jar. (Or divide among 3 to 4 pint canning jars.)

4.

Combine white vinegar, cider vinegar and water in a medium saucepan.
Bring to a boil. Remove from heat and whisk in sugar, salt and harissa until
the sugar is dissolved. Carefully pour the hot liquid over the vegetables.
Let stand until cooled to room temperature, about 30 minutes.

5.

Refrigerate until cold, at least 4 hours and up to 5 days.

note:
* Harissa is a fiery Tunisian chile paste commonly used in North African cooking. Find it at specialty-foods
stores or online. Different brands vary in heat, so start with a little and taste as you go.
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• 4 cups paper-thin carrot slices

Fa

ingredients:

Charred Broccoli with Almonds & Cherries

Autumn Produce
• Apples
• Arugula
• Beans (Green,
Snap) (early
months)
• Beets
• Broccoli
• Broccoli Rabe
• Brussel
Sprouts
• Cabbage
• Carrots
• Cauliflower
• Celery
• Celery Root
• Chard
• Chicorie
• Cucumbers
(early

months)
• Fennel
• Grapes (early
months)
• Green Onions,
Scallions
• Greens
(Collards,
etc.)
• Kale
• Kohlrabi
• Leeks
• Lettuce
• Mint
• Mushrooms
• Onions
• Parsnips
• Peppers
• Potatoes

• Pumpkins
• Radicchio
• Radishes
• Raspberries
(early
months)
• Shallots
• Sorrel
• Spinach
• Summer
Squash (early
months)
• Potatoes
• Tomatoes
(early
months)
• Sweet Potatoes
• Turnips
• Winter Squash

ingredients:
• 10 cups broccoli florets (about 1½ pounds)
• 6 tablespoons extra-virgin olive oil, divided
• ¾ teaspoon kosher salt
• ⅓ cup skin-on sliced almonds
• 2 teaspoons minced garlic
• ⅔ cup whole-milk plain yogurt
• ½ cup dried cherries

directions:

1.
2.

Position an oven rack in lowest position; preheat broiler to high.

Toss broccoli with 1 tablespoon oil and salt in a large bowl. Spread evenly on
a large rimmed baking sheet. Roast on the lowest rack until tender and charred
in spots, 10 to 20 minutes, depending on the strength of your broiler.

3.

Combine almonds and garlic with the remaining 5 tablespoons oil in a small skillet.
Cook over medium-low heat, stirring frequently, until just starting to brown, 5 to
7 minutes. Scrape the mixture into a serving bowl. Stir in yogurt and cherries.

4.

Add the broccoli and stir to coat with the dressing. Serve room temperature or cold.

Herbs
• Basil
• Cilantro

• Mint
• Oregano

• Parsley
• Sage
I’ve Gone Local! · AUTUMN
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Roasted Fall Vegetables in Cheddar Crust
ingredients:

(directions continued)

4.

Filling

To prepare crust: Coat an 8-by-12-inch
rectangular or 11-inch round removablebottom tart pan with cooking spray.

• 2 leeks, white and light green parts
only, coarsely chopped and rinsed

5.

• 1 pound small broccoli florets, or
Brussels sprouts, trimmed and cut in
half

Place flour, Cheddar and cornmeal in a food
processor; pulse to combine. Add butter one piece at
a time, pulsing once or twice after each addition, until
incorporated. Add oil and water and pulse just until
the dough starts to come together. Turn the dough out
into the prepared pan (it will be crumbly), spread evenly
and press firmly into the bottom and all the way up the
sides to form a crust. Refrigerate until ready to bake.

• 2 small or 1 large fennel bulb, cored
and thinly sliced lengthwise
• ½ cup thinly sliced red onion
• 1 head garlic
• 1 tablespoon chopped fresh rosemary,
or 1 teaspoon dried

6.

When the vegetables are done, reduce oven
temperature to 350 degrees . Bake the crust until
set but not browned, about 15 minutes.

• ½ teaspoon salt
• ¼ teaspoon freshly ground pepper
• 2 tablespoons extra-virgin olive oil

7.

• 1 tablespoon sherry vinegar
• ⅓ cup black olive tapenade, (see
Ingredient Note)
• ½ cup crumbled goat cheese

Crust
• 1¼ cups white whole-wheat flour, (see
Ingredient Note)
• 1 cup shredded reduced-fat Cheddar
cheese
• ½ cup cornmeal
• 4 tablespoons cold unsalted butter, cut
into small pieces
• 3 tablespoons canola or extra-virgin
olive oil
• 3 tablespoons ice water
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directions:

1.
2.

Preheat oven to 400°F.

To prepare filling: Spread leeks, broccoli (or
Brussels sprouts), fennel and onion in a single
layer on a large rimmed baking sheet along with
the unpeeled head of garlic. Season the vegetables
with rosemary, salt and pepper. Drizzle oil over
the vegetables and garlic and toss to coat.

3.

Bake, stirring occasionally, until the vegetables are
tender when pierced with a knife and the garlic is soft,
35 to 45 minutes. Remove from the oven, set aside the
garlic, and toss the vegetables with vinegar. Let cool.

Place the tart pan on a baking sheet. Spread tapenade
over the bottom of the crust. Top with the roasted
vegetables. Cut off the top of the garlic and squeeze out
the cloves onto the vegetables. Sprinkle with goat cheese.

8.

Bake the tart until the edges of the crust are golden
brown, about 25 minutes. Let cool for 10 minutes before
removing the pan sides and cutting into squares.

note:
* Black olive tapenade is a thick paste made from olives, garlic and
other flavorful ingredients. Look for it near jarred olives at the
store. Or to make your own for this recipe, puree ½ cup pitted
Kalamata olives, 1 clove peeled garlic and 1 teaspoon balsamic
vinegar in a food processor until it forms a thick paste.

Spaghetti Squash Lasagna with Broccolini

Chickpea, Spinach & Squash Gnocchi

ingredients:

ingredients:

• 1 2½- to 3-pound spaghetti squash, halved lengthwise and
seeded

• 1 pound frozen or shelfstable gnocchi

• 1 tablespoon extra-virgin olive oil

• 1 tablespoon plus 1 teaspoon
extra-virgin olive oil

• 1 bunch broccolini, chopped
• 4 cloves garlic, minced

• 2 cups thinly sliced peeled
butternut squash or
unpeeled delicata squash
(1- to 2-inch-long slices)

• ¼ teaspoon crushed red pepper (optional)
• 2 tablespoons water
• 1 cup shredded part-skim mozzarella cheese, divided

• 8 cups fresh spinach,
coarsely chopped

• ¾ teaspoon Italian seasoning
• ½ teaspoon salt

• 2 cloves garlic, minced

• ¼ teaspoon ground pepper

• 1 14-ounce can vegetable
broth

• ¼ cup balsamic vinegar
reduction or 2 tablespoons
balsamic vinegar (see Note)

Position racks in upper and lower thirds of oven; preheat to 450°F.

Place squash cut-side down in a microwave-safe dish; add 2 tablespoons water.
Microwave, uncovered, on High until the flesh is tender, about 10 minutes.
(Alternatively, place squash halves cut-side down on a rimmed baking sheet.
Bake in a 400°F oven until the squash is tender, 40 to 50 minutes.)

3.

Meanwhile, heat oil in a large skillet over medium heat. Add broccolini, garlic and
red pepper (if using); cook, stirring frequently, for 2 minutes. Add water and cook,
stirring, until the broccolini is tender, 3 to 5 minutes more. Transfer to a large bowl.

4.

Use a fork to scrape the squash from the shells into the bowl. Place the shells in a
broiler-safe baking pan or on a baking sheet. Stir ¾ cup mozzarella, 2 tablespoons
Parmesan, Italian seasoning, salt and pepper into the squash mixture. Divide it between
the shells; top with the remaining ¼ cup mozzarella and 2 tablespoons Parmesan.
Bake on the lower rack for 10 minutes. Move to the upper rack, turn the broiler to
high and broil, watching carefully, until the cheese starts to brown, about 2 minutes.
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• ¼ teaspoon freshly ground
pepper

• 1 15-ounce can chickpeas,
rinsed

directions:

5.

• 1 tablespoon chopped fresh
sage or 1 teaspoon dried
rubbed

• ½ cup sliced shallots (1-2
medium)

• ¼ cup shredded Parmesan cheese, divided

1.
2.

• 2 tablespoons currants

directions:

1.

If using frozen gnocchi, cook in a large pot of boiling water according to package
directions. Drain, rinse and pat dry. (If using shelf-stable gnocchi, skip this step.)

2.

Heat 1 tablespoon oil in a large nonstick skillet over medium heat. Add gnocchi and
cook, stirring often, until starting to brown, 5 to 7 minutes. Transfer to a bowl.

3.

Add the remaining 1 teaspoon oil, squash, shallots and garlic to the pan and cook, stirring,
for 2 minutes. Stir in broth, currants, sage and pepper. Bring to a boil. Reduce heat to
maintain a simmer and cook, stirring, until the squash is almost cooked through, 6 to 8
minutes. Add spinach, chickpeas and the gnocchi and cook, gently stirring, until the spinach
is wilted, about 2 minutes more. Serve drizzled with balsamic reduction (or balsamic vinegar).

note:
* Balsamic vinegar reduction, simply balsamic vinegar that is cooked down until thick and syrupy, is
sometimes called balsamic glaze or balsamic drizzle. Look for it with other vinegars in well-stocked
supermarkets. Or make it yourself: Bring 1 cup balsamic vinegar to a boil in a small saucepan over mediumhigh heat. Cook until syrupy and reduced to about ¼ cup, 10 to 14 minutes. (Watch the syrup carefully in
the last few minutes of reducing to prevent burning.)
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Vegetarian Shepherd's Pies
ingredients:
• 1 pound Yukon Gold or
white potatoes, peeled and
cut into 1-inch chunks
• ½ cup buttermilk
• 1 tablespoon butter
• ¾ teaspoon salt, divided
• ½ teaspoon freshly ground
pepper, divided
• 1 tablespoon extra-virgin
olive oil
• 1 large onion, finely diced

ingredients:

• ½ cup finely diced carrot

• 5 teaspoons extra-virgin olive oil, divided

• 1 tablespoon water

• 1 pound chicken tenders, cut into bite-size pieces

• ¾ cup frozen corn kernels,
thawed

• 1 large onion, chopped

• 1 teaspoon chopped fresh
thyme or ½ teaspoon dried

• 4 medium parsnips, peeled and chopped

• 3 tablespoons all-purpose
flour

• 2 teaspoons chopped fresh rosemary or ½ teaspoon dried

• 1 14-ounce can vegetable
broth

• ¼ teaspoon freshly ground pepper

• 1½ cups cooked or canned
(rinsed) lentils

• 2 Granny Smith apples, peeled and chopped

directions:

1.

Autumn Chicken Stew

Place potatoes in a large saucepan and cover with 2 inches of water. Bring to a simmer
over medium-high heat. Reduce heat to medium, partially cover and cook until tender,
10 to 15 minutes. Drain and return the potatoes to the pot. Add buttermilk, butter and
¼ teaspoon each salt and pepper. Mash with a potato masher until mostly smooth.

• 2 medium carrots, peeled and chopped
• ½ teaspoon salt
• 4 cups reduced-sodium chicken broth
• 2 teaspoons cider vinegar

directions:

1.

Heat 2 teaspoons oil in a Dutch oven over medium heat.
Add chicken and cook, stirring occasionally, until just
cooked through, 3 to 5 minutes. Transfer to a plate.

2.

2.

3.

3.

While the potatoes are cooking, position rack in upper third of oven; preheat broiler.
Coat four 10- to 12-ounce broiler-safe ramekins (or an 8-inch-square broiler-safe
baking dish) with cooking spray. Place ramekins on a broiler-safe baking sheet.

Heat oil in a large skillet over medium-high heat. Add onion, carrot and water. Cover
and cook, stirring occasionally, until softened, 3 to 5 minutes. Stir in corn, thyme and
the remaining ½ teaspoon salt and ¼ teaspoon pepper; cook, stirring occasionally, for
2 minutes. Sprinkle with flour and stir to coat. Stir in broth. Bring to a simmer; cook,
stirring, for 1 minute. Stir in lentils and cook, stirring constantly, for 2 minutes.

Add the remaining 3 teaspoons oil to the pot. Add onion, parsnips, carrots,
rosemary, salt and pepper and cook, stirring often, until the vegetables begin to
soften, 3 to 5 minutes. Add broth and apples; bring to a simmer over high heat.

Reduce heat to maintain a simmer and cook, stirring often, until the vegetables
are tender, 8 to 10 minutes. Return the chicken to the pot and stir in vinegar.

4.

Divide the hot lentil mixture among the prepared ramekins (or spread
in the baking dish). Top with the mashed potatoes. Broil, rotating halfway
through, until the potato is lightly browned in spots, 6 to 10 minutes.
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• 1 large boneless, skinless
chicken breast (about 8
ounces), cut into quarters
• 1 large clove garlic, minced
• 5 cups reduced-sodium
chicken broth
• 1½ teaspoons dried
marjoram

• 1 15-ounce can cannellini
beans or great northern
beans, rinsed
• ¼ cup grated Parmesan
cheese
• ⅓ cup lightly packed fresh
basil leaves
• Freshly ground pepper to
taste
• ¾ cup plain or herbed
multigrain croutons for
garnish (optional)

directions:

1.

Heat 2 teaspoons oil in a large saucepan or Dutch oven over medium-high heat. Add
carrot (or bell pepper) and chicken; cook, turning the chicken and stirring frequently,
until the chicken begins to brown, 3 to 4 minutes. Add garlic and cook, stirring, for 1
minute more. Stir in broth and marjoram; bring to a boil over high heat. Reduce the heat
and simmer, stirring occasionally, until the chicken is cooked through, about 5 minutes.

2.

With a slotted spoon, transfer the chicken pieces to a clean cutting
board to cool. Add spinach and beans to the pot and bring to a
gentle boil. Cook for 5 minutes to blend the flavors.

3.

Combine the remaining 1 tablespoon oil, Parmesan and basil in a food
processor (a mini processor works well). Process until a coarse paste forms,
adding a little water and scraping down the sides as necessary.

4.

Cut the chicken into bite-size pieces. Stir the chicken and pesto into the pot.
Season with pepper. Heat until hot. Garnish with croutons, if desired.
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• ½ cup carrot or diced red
bell pepper

• 6 ounces baby spinach,
coarsely chopped

te

• 2 teaspoons plus 1
tablespoon extra-virgin
olive oil, divided

in

ingredients:

W

Chicken & Spinach Soup with Fresh Pesto

Roast Chicken & Sweet Potatoes
ingredients:
• 2 tablespoons whole-grain or Dijon mustard

Winter Produce
• Apples
• Beets
• Carrots
• Celery
• Celery Root
• Fennel
• Kohlrabi
• Leeks
• Lettuce

• Mushrooms
• Onions
• Potatoes
• Sorrel
• Spinach
• Sweet Potatoes
• Turnips
• Winter Squash

• 2 tablespoons extra-virgin olive oil, divided
• ½ teaspoon salt, divided
• ½ teaspoon freshly ground pepper, divided
• 1½-2 pounds bone-in chicken thighs, skin removed
• 2 medium sweet potatoes, peeled and cut into 1-inch pieces
• 1 large red onion, cut into 1-inch wedges

directions:

1.

Herbs
• Basil
• Cilantro

• 2 tablespoons chopped fresh thyme or 2 teaspoons dried

• Mint
• Oregano

• Parsley
• Sage

Position rack in lower third of oven; preheat to 450°F. Place
a large rimmed baking sheet in the oven to preheat.

2.

Combine mustard, thyme, 1 tablespoon oil and ¼ teaspoon each salt
and pepper in a small bowl; spread the mixture evenly on chicken.

3.

Toss sweet potatoes and onion in a bowl with the remaining 1 tablespoon oil and
¼ teaspoon each salt and pepper. Carefully remove the baking sheet from the oven
and spread the vegetables on it. Place the chicken on top of the vegetables.

4.

Return the pan to the oven and roast, stirring the vegetables once halfway
through, until the vegetables are tender and beginning to brown and an instant-read
thermometer inserted into a chicken thigh registers 165°F, 30 to 35 minutes.
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Buttermilk Cornbread with Vidalia Onions

Winter Vegetable Pot Pies

ingredients:

ingredients:

• 3 tablespoons corn oil or canola oil, divided

• 1 large parsnip, peeled and
chopped

• 8 oz mushrooms, sliced

• 1 1/2 cups peeled and cubed
butternut squash

• 1 quart vegetable broth

• 1 large sweet potato, peeled
and cubed

• 1 tsp oregano

• 1 medium sweet onion (about 6 ounces), preferably Vidalia,
sliced
• 2 cups whole-grain cornmeal, fine- to medium-ground
• 1 teaspoon baking soda
• ¾ teaspoon sea salt
• 2 cups buttermilk
• 1 large egg

directions:

1.
2.

Preheat oven to 350°F.

Heat 1 tablespoon oil in a 10-inch cast-iron skillet over medium-high heat. Use a
pastry brush to spread the oil over the bottom and up the sides. When the pan is very
hot, add onion and cook, without stirring, until golden brown and even lightly charred
on the bottom, 3 to 5 minutes. Drizzle in 1 tablespoon oil and stir so the browned
onion is on top and unbrowned onion is on the bottom. Remove from heat.

3.

Meanwhile, whisk cornmeal, baking soda and salt in a large bowl. Whisk buttermilk,
egg and the remaining 1 tablespoon oil in a large measuring cup. Add the wet ingredients
to the dry ingredients and stir to combine. Slowly pour the batter over the onion.

4.

Bake the cornbread until golden brown, 35 to 45 minutes. Run a knife
around the edge of the pan to loosen it. Let cool on a wire rack for at least
15 minutes. Place a cutting board over the pan. Wearing oven mitts, turn the
pan over to release the cornbread onto the board. Cut into 12 slices.

• 1 tsp salt

• 2 carrots, peeled and diced

• 1/2 tsp pepper

• 1/2 yellow onion, diced

• 1/4 cup cream

• 1/2 leek, thinly sliced

• 1 box defrosted puff pastry

• 1.5 tbsp olive oil

• 1 egg, lightly beaten

directions:

1.

Bring a large pot of water to
a boil. Add the sweet potato,
butternut squash and parsnip
cubes and simmer until just
tender—about 10-15 minutes.
Drain and set veggies aside.

4.

Add cooked root veggies to the pot
and season additionally to taste.

5.
6.

In another large pot, heat
the olive oil over medium heat.
Add the onion and leeks and
saute for about 5 minutes until
tender. Then, add the carrots
and mushrooms and continue to
saute for another 10 minutes until
carrots are tender. Sprinkle with
the flour and mix until combined.

Add the vegetable stock and
cream and raise the heat to high.
Add salt, pepper and oregano and
bring mixture to a boil, stirring
continuously until very thick.

Preheat oven to 425.

Roll out puff pastry on a floured surface
and slice into four large squares (if making
individual pies). If making just one pie, leave
the puff pastry in one large rectangle.

2.

3.
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• 1/2 cup flour

7.

Divide filling amongst four miniature ovensafe cocettes or a 9 x 13 inch casserole dish. Drape
pastry over the tops of the cocettes (or over the
top of the dish) and brush with beaten egg.

8.

Bake pot pies for 10 minutes then lightly
cover with tin foil and bake for an additional
20 minutes, until pastry is deep golden
brown and puffy. Serve immediately.
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Apple & Celery Salad with Toasted Hazelnuts

Pulled Pork Tenderloin with
Vidalia Onion BBQ Sauce

ingredients:

ingredients:

• 1 shallot, finely diced
• 1 tablespoon apple cider vinegar

• 1 tablespoon canola oil

• 1/2 teaspoon salt

Pulled Pork

• 1/4 teaspoon freshly ground pepper

• 2 medium sweet onions
(about 1 pound), preferably
Vidalia, sliced

• 2 celery stalks plus leaves
• 1 large apple
• 1/4 cup olive oil
• 1/2 teaspoon Dijon mustard
• 1/2 teaspoon honey
• 2 tablespoons finely chopped fresh dill
• 1/2 cup chopped hazelnuts, toasted

directions:

1.

Put the shallot in a medium bowl and add the apple cider vinegar, salt and
pepper. Set aside. (Allowing the shallot to sit for a short time in vinegar pickles
it slightly while also mellowing the flavor, removing the oniony bite.)

2.

Cut the celery into very thin slices, using a mandoline if you have one. Set the apple
on a cutting board and cut as close to the core as possible, slicing a large segment off
the side. Rotate and cut off another side, as close to the core as possible. Continue
cutting in this fashion until you have 4 big pieces and a square-shaped core.

3.

Dispose of the core and place the flat side of each apple piece against the cutting board.
Cut into thin slices. Then turn that stack of sliced apple on its side and cut into matchsticks.

4.

Add the olive oil, mustard and honey to the bowl with the shallots and
stir to combine. When everything is well incorporated, add the celery,
apple and dill. Fold all of the ingredients together, coating evenly with the
vinaigrette. Sprinkle the hazelnuts over the top and serve immediately.
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Vidalia Onion BBQ Sauce
• 2 medium sweet onions
(about 1 pound), preferably
Vidalia, grated
• 2½ cups ketchup

• 2 1-pound pork tenderloins,
trimmed

• ½ cup cider vinegar

• 1 teaspoon ground pepper

• 2 tablespoons lemon juice

• 2 cups Vidalia Onion BBQ
Sauce

• 2 tablespoons
Worcestershire sauce

• ¼ cup honey

• 2 tablespoons Dijon mustard
* Equipment: 5- to 6-quart slow cooker

• ½ teaspoon ground pepper
• Pinch of cayenne pepper, or
to taste

directions:

1.

To prepare sauce: Heat oil in a large saucepan over medium heat. Add
grated onions and cook, stirring often, until translucent, 3 to 5 minutes.
Add ketchup, vinegar, honey, lemon juice, Worcestershire, mustard, pepper
and cayenne. Bring to a boil over high heat. Reduce heat to maintain a low
simmer and cook, stirring occasionally, for 30 minutes. (Makes 4 cups.)

2.

To prepare pork: Place sliced onions in a 5- to 6-quart slow cooker. Add pork, season with
pepper and top with 2 cups of the sauce. Cook on High for 4 hours or Low for 8 hours.

3.

Using 2 forks, shred and pull the pork into strips. Stir the pork into the sauce.

I’ve Gone Local! · WINTER

41

Three-Cheese Lasagna with
Porcini Mushrooms & Spinach

directions:

1.

Wrap the dried porcinis in cheesecloth tied with
string. Heat the milk in a medium saucepan over
medium-high heat until small bubbles form. Take
off the heat and place the porcini in the milk.
Let it steep for 1 hour at room temperature.

2.

Meanwhile, melt the 1 teaspoon butter in a
large skillet over medium-high heat. Add the
spinach, salt and a few grinds of black pepper and
decrease the heat to medium. Cook, tossing now
and then, until the spinach has shrunk by half
but is still green, about 3 minutes. Transfer the
spinach to a bowl to cool. Wipe out the pan.

3.

Heat the olive oil and 1 tablespoon butter in
the skillet over medium heat. When the butter is
melted, add the onion and garlic to the pan. Sauté,
stirring just until the onion softens; add the fresh
mushrooms. Cook until the mushrooms begin to
show some brown, about 10 minutes over medium
heat. Take the pan off the heat and set it aside.

4.

After 1 hour, squeeze as much milk out of the
porcinis as you can into a bowl. Empty the mushrooms
into another bowl and discard the cheesecloth.

ingredients:
• 2 tablespoons dried porcini
mushrooms

• 1 1/2 cups chopped yellow onion

• 3 cups milk (whole or low fat)

• 6 cups sliced fresh mushrooms

• 3 tablespoons plus 1 teaspoon unsalted
butter

• 2 tablespoons all-purpose flour

• 4 cups fresh spinach leaves
• 1/2 teaspoon sea salt
• freshly ground black pepper
• 1 tablespoon extra virgin olive oil
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5.

Using the porcini-steeped milk, the remaining
2 tablespoons butter and the flour, make a
béchamel (see separate instructions).

• 4 garlic cloves, chopped

6.

Preheat the oven to 400°F. Bring a large pot
of water to a boil over medium-high heat for the
pasta. Butter a lasagna pan or deep baking dish.

• 1 pound fresh pasta sheets or fried lasagna noodles
• 8 ounces gruyère or comté cheese, grated
• 6 ounces fromage blanc
• 1 ounce Parmesan cheese, grated

7.

Cook the pasta and divide the mushrooms
into three equal portions and the spinach
into two equal portions, and have all the
cheeses and béchamel ready for layering.

8.

For the bottom layer, arrange
the pasta starting at the pan’s
center and let the bottom half of
each pasta sheet drape over the
pan’s sides. Sprinkle one-third of
the mush¬rooms over the bottom
pasta layer. Sprinkle lightly with
one-third of the Gruyère. Add
another pasta layer. Add béchamel
sauce, smoothing it over the
pasta. Arrange half the spinach
on the pasta and top with half the
fromage blanc, dropping small
spoonfuls on top of the spinach.
Add another neat layer of pasta.

9.

Repeat with another mushroom
and Gruyère layer, more pasta
and another béchamel, spinach,
and fromage blanc layer. After
the final mushroom layer, fold
over the pasta edges that have
hung over the pan sides all this
time. Give the top a final light
layer of béchamel, smoothing it
evenly over the pasta, sprinkle
with Parmesan, and cover the
top with aluminum foil.

10.

Bake for 20 minutes, then
remove the foil and decrease the
oven temperature to 350°F. Cook
until the cheese on top is bubbly
and starting to brown, another 15
to 20 minutes. Take the lasagna
out of the oven and let it cool for
at least 15 minutes before serving.
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Aldie

Virginia Farmer's Markets
Annandale

Gilbert's Corner Market

annanDale FarMers Market

Corner of Route 50 and Route 15
Aldie VA 20105
540 687-6888

6621 Columbia Pike
Annandale VA 22003
703 642-0128

WakeFielD FarMers Market
Wellness ConneCtion
FarMers Market
24600 Millstream Drive
Aldie VA 20105
703 327-0335

Alexandria

Del ray FarMer's Market
Mt. Vernon & Oxford Ave.
Alexandria VA 22301

Four Mile run FarMers
& artisans Market
4109 Mt Vernon Avenue
Alexandria VA 22305
804 464-7861

kinGstoWne FarMers Market
5870 Kingstowne Center
Alexandria VA 22315
703 642-0128

MCCutCheon/Mount Vernon
FarMers Market
2501 Sherwood Hall La (Sherwood
Library)
Alexandria VA 22306
703 642-0128

olD toWn FarMers' Market
301 King Street
Alexandria VA 22314
703 838-5006

West enD FarMers Market
Ben Brenman Park, 4600 Duke Street
Alexandria VA 22304
571 431-7557

44

8100 Braddock Road
Annandale VA 22003
703 642-0128

Arlington

arlinGton FarMers Market
1400 North Courthouse Road
Arlington VA 22201
703 228-7872

ballston FarMers Market
1000 North Glebe Road
Arlington VA 22207
703 528-3527

ClarenDon FarMers' Market
2531 Wilson Boulevard |
Arlington VA 22201
703 812-8881

ColuMbia Pike FarMers Market
2620 Columbia Pike
Arlington VA 22204
703 892-2776

FairlinGton FarMers Market
3308 S. Stafford Street
Arlington VA 22206

MaryMount FarMers Market
2807 N. Glebe Road
Arlington VA 22207

rosslyn FarMers anD
artists Market
1911 North Fort Myer Drive
Arlington VA 22209
703 522-6628

Burke

the Crystal City
FreshFarM Market
1608 Crystal Drive
Arlington VA 22202
703 412-9430

WestoVer FarMers Market
1644 N. McKinley Road
Arlington VA 22205
703 405-8232

Ashburn

ashburn FarMers Market
44036 Pipeline Plaza
Ashburn VA 20147
540 454-8089

Berryville

Clarke County FarMers' Market
South Church Street
Berryville VA 22611
540 955-4463

Bristow

sMart Markets bristoW
8301 Linton Hall Rd.
Bristow VA 20136
703 463-0690

Broad Run

hayMarket thursDay
aFternoon Market

16015 John Marshall Highway
Broad Run VA 20137
503 758-2093

Broadway

broaDWay FarMers Market
161 S Main Street
Broadway VA 22815
540 896-5152

Fairfax

Harrisonburg

burke FarMers Market

FairFax CoMMunity FarMers Market

harrisonburG FarMers Market

5671 Roberts Pkwy.
Burke VA 22015
703 642-0128

10500 Page Avenue
Fairfax VA 22030

228 South Liberty Street
Harrisonburg VA 22803

Charlottesville

CharlottesVille City Market
2nd & Water Street
Charlottesville VA 22902
434 970-3371

FarMers in the Park
300 Meade Avenue
Charlottesville VA 22902
434 970-3371

10500 Page Avenue
Fairfax VA 22066
703 430-6164

1650 Ashwood Blvd.
Charlottesville VA 22911
434 531-2733

stoneFielD Central FarM Market
1954 Swanson Drive
Charlottesville VA 22901
301 775-6402

Crozet

Crozet FarMers Market
1156 Crozet Avenue
Crozet VA 22932
434 823-1092

Culpeper
CulPePer DoWntoWn
FarMer's Market
E. Davis & Commerce Streets
Culpeper VA 22701
540 825-4416

Earlysvilles

earlysVille FarMers Market
600 Earlysville Green
Earlysville VA 22936
434 978-2058

Haymarket

exit 40 FarMers Market

12000 Government Center Pkwy
Fairfax VA 22030
703 642-0128

saturDay CoMMunity
FarMers Market

Forest lakes FarMers Market

540 476-3377

FairFax GoVernMent Center
FarMers Market

15225 Heathcote Blvd Street
Haymarket VA 20169
571 278-7894

Herndon

hernDon FarMers Market
777 Lynn Street
Herndon VA 20170
703 324-7329

Falls Church

Falls ChurCh FarMers Market
300 Park Avenue
Falls Church VA 22046
703 248-5027

Front Royal

414 E. Main St. Gazebo Commons
Front Royal VA 22630
540 631-0099

Glasgow

GlasGoW FarMers Market

Hamilton

P.O. Box 716
Hamilton VA 20159
540 454-8089

Main Street
Hot Springs VA 24445
540 839-6644

CasCaDes FarMers Market
21060 Whitfield Place
Leesburg VA 22075
540 454-8089

Great Falls CoMMunity FarMers
Market

louDoun's FarMers' Market

Hot Springs

bath County FarMers Market

Leesburg

10th & Kanawha Street
Glasgow VA 24555
540 258-2246

778 Walker Road
Great Falls VA 22066
917 673-3149

hillsboro FarMers Market
at the olD stone sChool
37098 Charles Town Pike
Hillsboro VA 20132
410 980-9793

Front royal FarMers Market

Great Falls

Hillsboro

Lexington

lexinGton FarMers Market
Downtown on Jefferson Street
Lexington VA 24450
540 463-9234

roCkbriDGe FarMers Market
487 Maury River Road
Lexington VA 24450
540 464-2950
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Lorton

lorton FarMers Market
8990 Lorton Station Blvd
Lorton VA 22079
703 642-0128

sMart Markets lorton
9601 Ox Road
Lorton VA 22079
703 463-0690

Lovettsville

loVettsVille FarMers Market
16 North Berlin Pike
Lovettsville VA 20180
540 454-8089

Luray

luray/PaGe County FarMers Market
Allegheny Power Lot - Mechanic Street
Luray VA 22835
540 652-6028

Madison

MaDison County FarMers Market
Hoover Ridge Park - Fairgrounds Road
Madison VA 22727
540 948-6881

Manassas

City oF Manassas FarMers Market
9431 West Street
Manassas VA 20110
703 361-6599

sMart Markets Manassas Park
One Park Center Court
Manassas Park VA 20111
703 463-0690

McLean

MClean FarMers Market
1659 Chain Bridge Road, Lewinsville Park
McLean VA 22101
703 642-0128
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Middleburg

Orange

MiDDleburG CoMMunity
FarMers Market

eastern oranGe County
FarMers' Market

200 - 400 Stonewall Avenue
Middleburg VA 20117
540 687-5152

19362 Constitution Highway |
Orange VA 22960
540 842-6128

Monterey

Palmyra

hiGhlanD FarMers' Market

FluVanna FarMers Market

61 Highland Center Drive
Monterey VA 24465
540 468-1922

1730 Thomas Jefferson Pkwy
Palmyra VA 22963
434 591-1950

Mount Jackson

Purceville

Mount JaCkson FarMers Market

PurCellVille FarMers Market

5973 S. King Street
Mount Jackson VA 22842
540 477-2377

717 E. Main Street
Purcellville VA 20132
703 967-0431

Nellysford

nelson FarMers Market Co-oP
3079 Rockfish Valley Highway
Nellysford VA 22958
434 760-6655

New Market

neW Market FarMers' Market
277 West Old Cross Road
New Market VA 22844
540 246-3800

Nokesville

nokesVille FarMers Market
13002 Fitzwater Drive
Nokesville VA 20181
703 594-3237

Oakton

oak Marr FarMers Market
3200 Jermantown Road
Oakton VA 22124
703 281-6501

sMart Markets in oakton
2854 Hunter Mill Road
Oakton VA 22124
703 463-0690

Reston

reston FarMers Market
11401 North Shore Drive
Reston VA 20190
703 642-0128

sMart Markets reston

Staunton

Vienna

staunton FarMers' Market

Vienna FarMers Market (saturDay)

Corner of Byers and Johnson Streets
Staunton VA 24401
540 448-1937

301 Center Street South
Vienna VA 22180
703 200-7806

Strasburg

strasburG FarMers Market
181 West King Street
Strasburg VA 22657
540 465-4444

The Plains

arChWooD Green barns
FarMers Market
4557 Old Tavern Road
The Plains VA 20198
571 330-1855

Verona

north auGusta FarMers' Market
18 Government Center Lane
Verona VA 24482
540 480-0371

Warrenton

Warrenton FarMers Market
saturDay Market
251 W. Lee Highway
Warrenton VA 20186
540 347-2405

Winchester

FreiGht station FarMers Market
(WinChester)
315 W. Boscawen Street
Winchester VA 22601
304 229-3457

WinChester's olD toWn FarMers
Market
119 N. Loudoun Street
Winchester VA 22601
540 535-3660

Woodbridge

Warrenton FarMers Market
WeDnesDay Market

Dale City FarMers Market

500 Hospital Drive
Warrenton VA 20186
540 347-2405

14090 Gemini Way
Woodbridge VA 22193
703 670-7115

Waynesboro

Woodstock

Waynesboro FarMers Market

WooDstoCk FarMers Market

215 W. Main Street
Waynesboro VA 22980
540 466-4679

1175 S. Hisey Ave.
Woodstock VA 22664
540 459-3621

12001 Sunrise Valley Drive
Reston VA 20191
703 463-0690

Scottsville

sCottsVille CoMMunity
FarMer's Markets
125 Fleet Street
Scottsville VA 24590
434 286-9267

Shenandoah

shenanDoah MarketPlaCe
201 Maryland Avenue
Shenandoah VA 22849
540 652-1401

Springfield

sMart Markets sPrinGFielD
6417 Loisdale Rd.
Springfield VA 22150
703 463-0690
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Although all of the design work in this book is
original to Carlee Mutschler, some elements,
such as photographs, images, or corporate
logos, were used under the Fair Use Exemption
for use in an educational setting and will not be
used for any other purpose.
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A special thanks to all who read this book.
I really enjoyed making this cookbook. Sustainably sourcing food in
America is a subject that I truely want people to be educated on. I hope
one day we can change the way things are done in our culture so that we
may develop healthier, more sustainable food sources. Everyone has to
do their part, and together we can make a change.
Thank You!

Please enjoy these farmer's market meals!

Please Visit:
www.sustainabletable.org
www.takepart.com

