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GREENER CHALLENGE

Find three “farm-to-table” restaurants in your home state.

For each, record the name of the restaurant, location, name of the Executive or Head

Chef, a link to the website, a menu, and a list of the farms they source from.

Share three things that you learned from the farm-to-table movement:
I have learned that there are hundreds of restaurants that are an active participant in
this movement to have their produce organically grown straight from a farm. I did
not know that this could even mean the food would be prepared and ready to serve
before its even arrived at the restaurant! I learned most importantly that this
movement helps to form a strong bond between the earth’s health our community by
emphasizing and displaying the direct relationship between the farm and the
participating restaurants. So inspiring!

http://localfoods.about.com/od/localfoodsglossary/g/Definition-Of-Farm-To-Table.htm

Harvest

372 Greenwich Avenue, Greenwich, CT, 06830
Executive Chef: Gustave Christman III
http://harvestwinebar.com/

Menu:

Dinner Menu
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Pres A bandove Salad

Local Farms:
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Greenwich Farmer’s Market/CT

Hickory Hill Orchards/Chesire CT
Gilbertie’s Herb Gardens Inc./Easton CT
Baggott Family Farms/South Windsor CT
Satur Farms/Cutchogue NY

TwoGuys From Woodbridge/Woodbridge CT
Longford’s Own Made/Port Chester NY
M&M Maple Farm/Carlisle NY

Boxcar Cantina *certified green restaurant since 2008
44 0Old Field Point Road, Greenwich, CT, 06830

Chef and Owner: Nancy Roper
http://www.boxcarcantina.com/

Menu:
APPETIZERS .-:.'.'.: HILADAS

HANL TCHIPS W SALSA X A O T ALAS 408

Renapoli Pizzeria and Chicago Italian Beef

216 Sound Beach Ave., Old Greenwich, CT 06870
Chef and part-owner: Bruno DiFabio
http://www.renapoli.com/

Menu:

Local Sources: Riverbank
Farm (Roxbury, CT) Two
Guys from Woodbridge
(Hamden, CT) GourmAvian
Farms (Bolton, CT) Ox
Hollow Farm (Roxbury, CT)
Andrew’s Honey (Norwalk,
CT) Beltane Farm (Lebanon,
CT) Fort Hill Farm (New
Milford, CT) Tortilleria
Nixtamal (Queens, NY)
Zumbach’s Gourmet Coee
(New Canaan, CT) Niman
Ranch (Supporting local
farmers across the US) Cabot
Creamery (Cooperative of
farms in New England and
NY) The Farmer’s Cow
Creamery (Lebanon, CT)


http://www.boxcarcantina.com/
http://www.renapoli.com/

Get ingredients from wholesale markets: Bklyn Larder (Prospect Heights), Teitel Brothers
(Bronx, NY), and Murray's Cheese (Greenwich Village, NY)



