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AMAZING GRAINS

The operative words here are organic
and Jocal. Sarah Loring Lapenta is a
natural foods chef and educator and
the owner of this authentic natural
food store in Litchfield. She keeps it
stocked with organic local produce
from area farms such as Azure Farm in
Harwinton and Spicebush Farm in
Morris. She also carries organic local
dairy products, healthy home prod-
ucts, vitamins and much more. 383
Torrington Rd., Litchfield; Mon.—
Sat. 9 a.m.—6 p.m., Sun. 10 a.m.—4
p-m.; (860) 567-4435

BANTAM BREAD COMPANY

Road-savvy and renowned food writ-
ers Jane and Michael Stern have called
this gem “one of the 10 best bakeries
in America,” according to
epicurious.com. Niles and Amanda
Golovin and family have been making
superlative artisan breads and pastries
from their tiny bakery in the heart of
Bantam since 1997. Recently reviving
the former Rogers Bakery in
Plainville, they plan to bake at both
locations: desserts in Bantam, bread in
Plainville—all delicious. Bantam:
853 Bantam Rd. (Route 202);
Wed.—Sun.; (860) 567-2737.
Plainville: 33 Whiting Street (first
block south of the light at West
Main); Tues.—Sun.; (860) 747-1686

BITTERSWEET CAFE

Bittersweet Bakery specializes in a se-
lect assortment of the finest quality ar-
breads, pastries,
sandwiches and gourmet coffees from
around the world. We offer only prod-
ucts that are all natural and, whenever

tisan cakes,

possible, locally grown or produced—
such as apples, oils, jams and whole-
bean coffees. Now busy families can
enjoy our fresh-baked breads, specialty
sandwiches, hot soups, crisp salads,
tasty pastas, deliciously decadent
sweets, breakfast, lunch and beyond.
Dine in or take home. We cater
and
events. Conveniently located on
Route 20. 32 Rainbow Road
(Route 20), East Granby; (860)
413-9602, fax (860) 413-9604;
bittersweetbakery@yahoo.com;
www.bittersweetbakery.info

business meetings social

BLUE MOON

Beginning in 1994 in pursuit of a bet-
ter blue cheese dressing, Chef Glenn
Leonard created what is now known
as Blue Moon gourmet dressings. Blue
cheese lovers across the country have
savored his exceptional dressings for
both their distinctive taste and versa-
tility. Currently, Blue Moon boasts
seven extraordinary flavors. Your cus-
tomers will want to try them all! Blue
Moon dips and dressings can be used
with a variety of foods including
crackers, sandwiches, salads, veggies,
meat, chicken, fish and more. Increase
sales and profits, become a Blue Moon
retail partner today! P.O. Box 289,
Southbury, CT 06488; (866) 333-
1133;  info@poppiesfoods.com;
www.poppiesfoods.com

BUY CT GROWN

A project funded by and working in
collaboration with the CT Depart-
ment of Agriculture, we seek to link
Connecticut’s food and agricultural
community including farmers, con-
sumers, restaurants and retailers to cel-
cbrate and promote
Connecticut-grown farm products,
grow the local economy and enhance
the quality of life in our state. (203)
773-3736; www.BuyCTGrown.com

COUNTY WINE

County Wine and Spirits understands
that wine is part of the table. Food,
style, place and occasion all come to-
gether when the wine is chosen with
care and experience. With decades of
experience as a chef, restaurateur and
teacher of wine and food, proprietor
Bill Fore oversees a little shop that is
very big on attention and personal
service. Ten percent case discount on
any dozen 750ml bottles; entertain-
ment planning. 178 New Milford
Turnpike (Route 202, halfway be-
tween New Milford and Litchfield),
New Preston; (860) 868-2181

CT GROWN

The Connecticut Grown Program is
an ongoing initiative to increase the
demand for Connecticut products
from within and outside the region,
increase sales and value of Connecti-

cut products, increase farm product
profitability, increase farm numbers
and production to ensure equilibrium
supply and demand, diversification of
farm products and farm use capabili-
ties, increase visibility of Connecticut
products the “Connecticut
Grown” logo, and to improve and
provide quality assurance and educate
the consumer “at large.” Please contact
the Department of Agriculture Mar-
keting and Technology Bureau for in-
formation on collateral materials and
grant opportunities.

(860) 713-2500, fax (860) 713-
2514; ctdeptag@po.state.ct.us;

WWW.Ctgrown.gov

via

FLATBREAD COMPANY

Our Flatbread crew has only one
thing in mind: to give our guests a fun
and fabulous experience. We serve
mostly local and organic foods, local
and organic brews—you’ll find a taste
of the Valley here for sure. Come on
down to relax and enjoy the very best
pizza we can imagine. Join us on a
Tuesday night and you will help us aid
a local organization that needs all of
our support. The Shoppes at Farm-
ington Valley (we are across from
DicK’s Sporting Goods), 110 Albany
Turnpike (Route 44), Canton; lunch
and dinner everyday; (860) 693-
3314; www.flatbreadcompany.com

GOOD NEWS CAFE

Cited in the Zagatr 2007 Survey of
“Top Restaurants in the U.S.” and
honored for Best American, Best Veg-
etarian and Best Desserts Statewide in
Connecticut Magazine’s 2007 Read-
ers Choice Poll. Executive chef and
The Buftet Book author Carole Peck
focuses on farm-fresh, first-quality
food, with menus frequently changing
to keep current with the best locally
grown foods available in each season.
The Good News Gallery features exhi-
bitions of original works. Catering is
available on and off premises. 694
Main Street South, Woodbury (3
miles north of Exit 15, I-84); lunch
and dinner daily except Tuesdays;
(203) 266-4663; www.good-news-

cafe.com

HALE HILL FARMS BIOFUELS
Hale Hill BioFuels offers Bioheat® &
Biodiesel blends for home heating,
on-highway and off-highway use.
Biodiesel is a cleaner burning, domes-
tic, “drop in” renewable fuel that can
be used with your existing equipment
without any modifications. Hale Hill’s
BioHeat® is a blend of 80% ultra-low-
sulfur premium additized home heat-
ing oil and 20% ASTM-approved
biodiesel from virgin soy oil. Biodiesel
reduces carbon emissions resulting in
a healthier environment, supports
American farmers, enhances our do-
mestic economy, enables energy inde-
pendence and improves national
security. Connecticut’s BioFuel Ex-
perts, Branford/Portland; (888)
425-3445 or (203) 488-8780;
halehillfarm@yahoo.com;
www.halehillfarm.com

HEALTH IN HARMONY

Health In Harmony is a Wellness
Center located in Mystic, CT. Our
mission is to help our clients live a
more balanced lifestyle through pre-
ventative and maintained self care. We
offer a variety of wellness seminars, or-
ganic cooking classes and discussions
to keep you informed, aware and in-
spired. We believe that proper diet
and regular detoxification are key in
maintaining health and longevity. For
a complete list of our modalities,
events and retail items, please visit our
website.
www.health-in-harmony.com.

HOPKINS VINEYARD

We have been making wine in Con-
necticut for over 30 years. In the sce-
nic Litchfield Hills, we proudly
produce over 11 varieties of award-
winning wines from estate-grown
grapes. Hopkins Vineyard, a family-
owned Connecticut Century Farm, is
a delightful place to host your party,
wedding or corporate function. We
have a beautifully landscaped area
with country stonewalls and breath-
taking views of the vineyards and Lake
Waramaug. For smaller, more inti-
mate indoor events the Hayloft Wine
Bar is also available. Please visit our
website for seasonal hours and special
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events. 25 Hopkins Road, New
Preston; (860) 868-7954,

fax (860) 868-1768;
info@hopkinsvineyard.com;
www.hopkinsvineyard.com

INK PUBLISHING, LLC

INK is the magazine that aspires to
bring you the finest in reading litera-
ture combined with superior graphics
ant thoughtful design. INK features
in-depth, quality articles written by
talented, experienced writers about
current, local and statewide events.
Generous attention is paid in provid-
ing visually captivating images of
paintings, sculpture and photography
from local museums and galleries,
along with interviews and insight. 19
Hagen Road, Salem, CT 06420;
phone/fax (860) 887-0397;
info@ink-pub.com

KENT WINE

Kent Wine & Spirit is Litchfield
County’s premier wine and spirits
merchant. Owner Ira Smith, with over
20 years experience in the wine indus-
try, has created a friendly and relaxing
environment where customers can
find an unsurpassed selection of wines
from all corners of the planet. KW&S
has long been known for its selection
of spirits and ales. For example, at any
given time there are 80 single malt
scotches as well as more than 135
types of beer and ales in stock. Every
Saturday enjoy learning about differ-
ent wines by sampling them and talk-
ing with Ira and his staff. 24 North
Main Street, Kent; (860) 927-
3033; askira@kentwine.com;
www.kentwine.com

LAUREL RIDGE GRASS

FED BEEF

Our herd of Angus cows feeds only on
fresh grass or hay and kelp (for trace
minerals cows need). They are fin-
ished on grass or hay only. No antibi-
otics or growth hormones are used.
Dry-aged for a minimum of two
weeks, our beef is available in a variety
of cuts. It can be found at New Morn-
ing Natural and Organic in Wood-
bury, Green Planet Organic Market in
Watertown and at the Black Rock

Tavern in Thomaston. Litchfield
Hills Farm-Fresh Market, Center
School, Route 202, Litchfield; Sat.
11 a.m.—3p.m. Also, Windmill
farm stand, 66 Wigwam Road,
Litchfield, Sun. noon-3 p.m;
(860) 567-8122; www.lrgfb.com

LITCHFIELD HILLS FARM-
FRESH MARKET

This family-oriented, teaching farm-
ers’ market will be a community gath-
ering place offering “only CT-Grown”
farm-fresh products and educational
opportunities focusing on health and
sustainable agriculture. In addition to
the 20 core vendors, booths will be re-
served for nonprofits and educational
demonstrations. A weekly market
newsletter will highlight upcoming
events. Litchfield Hills Farm-Fresh
Market is one of four initiatives of the
newly formed nonprofit Litchfield
Hills Food Systems, Inc. (LHEFS).
Please visit our website for more infor-
mation on LHFS and the farm-fresh
market. Center School, Route 202,
Litchfield; Sat. 11 a.m.-3 p.m.,,
June 30—October 13; www.litch-
fieldhillsfood.org

NEW LEAF NATURAL FOODS
A unique natural foods store specializ-
ing in organic groceries and produce,
artisan cheeses, fresh vegetable juices
and personal-care products. We are
also a natural pharmacy featuring se-
lected medical-quality nutritional sup-
plements, homeopathic remedies,
Chinese herbal tonics, elixirs and
more. A little store with a lot of taste!
New Leaf Natural Foods at Progres-
sive Medicine, 17 Old Barn Road,
Kent; (860) 927-1866;
www.newleafnaturalfoods.com

NEW MILFORD HOSPITAL

New Milford Hospital is a regional
healthcare provider and a member of
the world-renowned New York-Pres-
byterian Healthcare System. New
Milford has an extraordinary tradition
of warm and caring personal attention
backed by top-notch physicians,
world-class technology and the
newest, most advanced diagnostic and

Exquisite Handmade Chocolate Confections
Fresh, Local, Delectable
583 Bantam Road Litchfield 860.567.0392

threeoakschocolatier.com
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