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AMAZING GRAINS
The operative words here are organic and local. 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 such area 
growers as Azure Farm in Harwinton and Spicebush Farm in Morris. She also 
carries organic local dairy products, healthy home products, vitamins, and much 
more. 383 Torrington Road, Litchfield; Mon.–Sat. 9 a.m.–6 p.m., Sun. 10 
a.m.–4 p.m.;
(860) 567-4435

Bailey McMillan Artisan Perfumes
Offering couture perfumes, limited-edition perfume collections, and classic 
aromatherapy consulting, Bailey McMillan Perfumes is committed to using 
only the finest essences found in the very heart of nature. With the magical 
backdrop of northwest Connecticut as inspiration, our aromatherapist and 
artisan perfumer uses only natural plant-based essences, sourced from flowers, 
roots, bark, and seeds to create scented symphonies that will stir your soul. 
Please feel free to contact us because we’d love to tell you more about our menu 
of perfumery and aromatherapy services. (860) 618-3261; melaniemcmillan@
msn.com; www.baileymcmillanperfumes.com

balle conference
The Business Alliance for Local Living Economies (BALLE) organizes 
independent businesses across North America to green and strengthen their local 
economies. Our sixth annual conference ( June 5–7, in Boston) will be 2008’s 
most powerful gathering of sustainable business, government, and community 
leaders. Hear speakers such as Bill McKibben, Vandana Shiva, Judy Wicks, and 
Majora Carter explore the power of homegrown businesses that are local, green, 
and fair. Learn more and register at the website. www.livingeconomies.org

BANTAM BREAD Company
Road-savvy and renowned food writers 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 Roger’s Bakery in Plainville, they plan to bake at 
both locations: desserts in Bantam, bread in Plainville—all delicious. Bantam: 
853 Bantam Road (Route 202); Wed.–Sun.; (860) 567-2737. Plainville: 33 
Whiting St. (first block south of the light at West Main); Tues.–Sun.; (860) 
747-1686; www.bantambread.com

Blumenthal & Donahue Insurance Agency
With over 35 years specializing in farm, agricultural and food related insurance 
coverage, Blumenthal & Donahue are licensed in CT, MA, RI, and VT. They 
represent Litchfield Mutual Fire Insurance Company / The Patrons Group, 
which has provided farm and other specialty lines of insurance for 175 years. 
Based in Litchfield, CT, the company is known for its commonsense approach 
in covering the insurance requirements of its clients. Customer service is the 
hallmark of Blumenthal & Donahue. Please contact Bernie Blumenthal, Dan 
Donahue, or Stephen Donahue. (800) 554-8049, (877) 267-8323 or (877) 
344-8882; ddonahue01@comcast.net; www.bludon.com 

Boxcar cantina
Specializing in northern New Mexican food, we naturally have to import some 
of our ingredients, but fresh is best. That is why we want to partner with local 
farmers and producers to put the freshest possible food on our customers’ plates. 
If you’re a farmer, let’s talk about crop planning for long-term partnerships. 
If you appreciate fresh food from the Southwest, please come and taste the 
difference of northern New Mexican fare. Lunch: Mon.–Fri. 11:30 a.m.–3 
p.m.; dinner: Mon.–Thurs. 5:30–9:30 p.m., Fri.–Sat. 5:30–10:30 p.m., 
Sun. 4:30–9 p.m.; 44 Old Field Point Road, Greenwich; (203) 661-4774; 
www.boxcarcantina.com

CT Culinary Institute 
A Sampling of Recreational Cooking Classes

The Art of Seafood—Shellfish (New)
February 23, 10 a.m.

Hartford
Chef Eddie Torres

$106.00

For a complete list and more information:
Dawn Rosiello, Coordinator

(860) 895-6100
drosiello@ctculinary.edu  

www.ctculinary.edu

an all-local choice  
all winter long

This winter, River Tavern will offer a special prix fixe menu ($40) 
featuring ingredients sourced entirely from local farms includ-
ing White Gate, Falls Brook, Four Mile River Farm, Soeltl 
Farm, Scott’s Orchard, Beltane Farm, Stonington seafood from 
Gambardella, and many others. This special menu will showcase 
the bounty and diversity of our local farms and food traditions 
through the seasons—even in the dead of winter. The prix fixe 
menu will change weekly and is in addition to the usual daily 
changing menu, which also includes seasonal items. 

Owner Jonathan Rapp and his chefs James Wayman and Chris 
Flahaven are excited to take on this challenge. Jonathan said, “I 
wanted to come up with a way to carry on the excitement and 
momentum generated by this summer’s Dinners at the Farm 
series. I’m also excited to introduce guests to the many ways you 
can cook simply and deliciously using local produce even in win-
ter.” He added, “Winter in New England will be a challenge but 
there is still so much that can be 
made from locally grown meat, 
fish, vegetables, cheese and wine.” 

For information and reserva-
tions, call (860) 526-9417 or visit 
www.rivertavernchester.net. 
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Pate au Choux or Puff Pastry
Saturday January 12, 1 p.m.

Hartford Campus
Chef Jennifer Tessier

$90.10

Vegetarian in Winter (New)
January 13, 1p.m.

Hartford
Chef William Apicerno

$90.10

Healthy Weekday Meals
January 27, 1 p.m.

Hartford
Chef Vunay Sawyer

$90.10

Tarts and Quiches
February 16, 10 a.m.

Hartford
Chef Richard Smith

$106.00
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