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  Introduction


  Is any state more dizzingly diverse, dining-wise, than New Jersey? Scores of ethnic cuisines—a United Nations of food—can be found in North Jersey alone. New Jersey is the nation’s most densely populated state, yet South Jersey is overwhelmingly rural and home to scores of farms and roadside farm markets.


  You really can get anything you want to eat in the Garden State; no longer does one need to head into New York City to find Turkish or Malaysian or Sri Lankan restaurants, to name just a few.


  In this tiny, teeming state, everything is done on the run. The Garden State’s 8.8 million residents are forever on the go, navigating the perpetually clogged major highways and twisty back roads that make up the state highway system. New Jersey can be a maddeningly frustrating state to negotiate and, for that matter, to like. We have been the butt of jokes since time immemorial.


  But if there is one thing we’re good at, it’s eating, which includes knowing where to eat. Backyard barbecues and cookouts are a summer staple. We’ll think nothing of driving 50 miles or more to our favorite restaurant. We know where to find good food and, in true Jersey fashion, the quickest way to get there.
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  We’re equally at home in the poshest restaurant and the most ramshackle seafood shack. We can describe the virtues of filet mignon or a chili cheese dog. We love to share inside food information—hot new chefs, just-opened restaurants, random finds and discoveries—with friends, family, even strangers.


  New Jerseyans are more passionate about food than any other subject—more than politics, traffic, development, even sports. Debate about the state’s best restaurant, ultimate thin-crust pizza, or freshest seafood can get lively, if not heated; enter a food argument with a New Jerseyan at your own risk. The Garden State? Call it the Food Fanatic State.


  This book is the first comprehensive guide to good food in New Jersey. It is not meant to be the final word; consider it more Baedeker than Bible, a culinary roadmap to a state that leads the nation in highways—and, very likely, restaurants—per square mile.


  It is the culmination of years of wandering New Jersey as a reporter for the state’s largest newspaper, for both stories and, well, places to eat. But it is not simply a rundown of my favorite restaurants, shops, markets, and the like; many are the result of suggestions and tips from people who know the state and its food.


  This book will tell you about hundreds of worthy food shops and stops; you’ll undoubtedly add your own favorites to the list. Hopefully, it will take you down roads—culinary and otherwise—you’ve never taken and will allow you to sample, enjoy, and appreciate the richness and diversity that is the New Jersey food scene.


  How to Use This Book


  This book is divided into four chapters, using boundaries every New Jerseyan is familiar with: North Jersey, Central Jersey, South Jersey, and the Jersey Shore.


  North Jersey includes Bergen, Essex, Hudson, Morris, Passaic, Sussex, Union, and Warren Counties. Central Jersey includes Hunterdon, Middlesex, Monmouth, and Somerset Counties. South Jersey takes in Atlantic, Burlington, Camden, Cape May, Cumberland, Gloucester, Mercer, Ocean, and Salem Counties. The Jersey Shore includes all the shore towns from Highlands to Cape May.


  Restaurant Price Key


  
    
      	
        $

      

      	inexpensive; most entrees under $10
    


    
      	
        $$

      

      	moderate; most entrees in the $10 to $20 price range
    


    
      	
        $$$

      

      	reasonable; most entrees in the $20 to $30 price range
    


    
      	
        $$$$

      

      	expensive; most entrees over $30
    

  


  Each chapter includes a map of the region to help you plan your food excursions. Within each chapter you’ll find the following categories:
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  Made Here


  This section spotlights local makers of everything from fresh cider and cheesecakes to peanut brittle, pork roll, and popcorn. Most of the companies listed sell directly to consumers at the plant or farm store, or through the mail and Internet. You can also buy many of these products at gourmet and specialty shops around the state. In this section you’ll find the nation’s largest distributor of pâtés and foie gras and the nation’s only maker of madeleines.
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  Specialty Stores & Markets


  This section is devoted to shops where you can find the best, freshest, most unique ingredients to assemble a great lunch or dinner. It includes pasta purveyors, patisseries, seafood suppliers, coffee and tea vendors, and natural-foods merchants. Don’t worry—there will also be listings for quite a few things not so good for you but irresistible nevertheless.
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  Farmers’ Markets


  South Jersey is the state’s agricultural belt, but farmers’ markets can be found all over the state, even in the downtowns of the state’s biggest cities. What is better than wandering amid the tables, baskets, and crates of an open-air farmers’ market, sniffing the air for the freshest Jersey tomatoes, blueberries, strawberries, and other fruit and produce? New farmers’ markets pop up all the time, and established ones often change times and locations, so it’s always wise to check beforehand; contact websites are provided.
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  Farms & Farm Stands


  The farm stand, laden with just-picked produce, is a New Jersey roadside fixture. Many farms allow you to pick your own fruits and vegetables; we’ll tell you about some of the more notable ones. An increasingly popular feature, especially among kids, is the farm maze; we’ll steer you to some of the better ones.
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  Food Events


  The calendar is jammed year-round with food-related fairs, festivals, concerts, and other events, from the Dandelion Festival in Vineland and the Lima Bean Festival in West Cape May to the State Barbecue Championship in North Wildwood and ChowderFest on Long Beach Island. Lists are divided by region, but see Appendix C: Index of Food Events (p. 322) for a complete list of events in this book.
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  Learn to Cook


  Want to finally learn how to cook or to refine those rusty kitchen skills? You can, at any number of cooking schools around the state. Some are held at their own facilities, others in restaurants, still more in kitchen supply stores such as Chef Central in Paramus and Sur La Table in Marlton.
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  Learn about Wine


  Under this heading in several chapters, you will find information about wine schools helpful to both novice and serious oenophiles.
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  Landmark Eateries


  There are thousands of places to eat in the Garden State; the ones listed here are landmarks because they are long-established local institutions of note or restaurants that absolutely must be visited for a particular specialty or for a one-of-a-kind atmosphere or unparalleled view.
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  Brewpubs & Microbreweries


  In 1995 the Ship Inn in Milford opened, becoming the first establishment in New Jersey licensed to make beer since Prohibition. Today 20-plus breweries dot the state, turning out top-quality ales, lagers, porters, and seasonal brews. Many, particularly the Trap Rock Restaurant Brewery in Berkeley Heights, also offer first-rate menus.
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  Wine Trail


  Wine has been made in New Jersey since 1870, when Renault started production in Egg Harbor City. Today several dozen winemakers, from the top of the state to the bottom, call the Garden State home. Many have won awards at prestigious wine competitions.


  


  Recipes


  The recipes included in this section (starting on p. 273) reflect the state’s ethnic and culinary diversity. You’ll find contributions from some of the state’s most creative chefs, everything from duck bacon carbonara and seafood risotto to French silk chocolate pie.


  Keeping Up with Food News


  New Jerseyans are passionate about their favorite food and restaurants—and there is no better place to discover this than on the Internet. Here are some websites devoted to New Jersey food:


  Artful Diner, www.artfuldiner.com: The Artful Diner is the Jersey-born-and-raised son of a chef, Arthur Namendorf, who has “a decided aversion to shelling out good money for strictly mediocre fare.” His site includes reviews for scores of restaurants statewide. Sample from a review of Barnacle Ben’s in Maple Shade: “Bus boys and girls ferry huge tubs of dishes, clean tables, hurriedly replace silverware, and dispense water; no nonsense waitresses scurry to and from the kitchen and chatter with patrons like long-lost relatives; the patrons themselves flit from table to table—laughing, joking, exchanging gossipy tidbits—moths in search of a conversational flame. Have you, perhaps, inadvertently stumbled into a family reunion?” The Artful Diner, also the food critic for New Jersey Online, compiles annual top-10 lists for romantic, holiday, and Jersey Shore dining.


  Chowhound, www.chowhound.com: Chief Chowhound Jim Leff lives in New York and writes about “hidden culinary treasures” in neighborhoods around the city. He is the author of The Eclectic Gourmet Guide to Greater New York City, and his work has appeared in Best Food Writing 2000 and Food: True Stories of Life on the Road (Travelers’ Tales Guide). Want to find good, cheap food in the big city? Look no further than the Chowhound. The message boards on the Chowhound website are full of postings about restaurants not only in New York but also in New Jersey, Connecticut, and around the country.


  Eating in South Jersey, www.eatinginsjersey.com: Lisa and John Howard-Fusco are a Forked River couple who admittedly don’t make much money from their blog but love doing it anyway. Lisa, for one, says she finds it safer to use her 10 years of New York publishing and film experience to “yammer on” about her culinary obsessions, “instead of accosting people on street corners.”


  Ed Hitzel, www.edhitzel.com: Probably no one knows the South Jersey restaurant scene better than Hitzel, who publishes Ed Hitzel’s Restaurant Newsletter and Ed Hitzel’s Restaurant Magazine. The former, which includes reviews, ratings, recipes, statistics, and columns, is available by subscription only. The quarterly magazine can be picked up for free at restaurants and select locations in South Jersey and Philly. Hitzel also does a 3-hour Saturday morning food and restaurant radio show on WOND 1400 AM.


  Grumpy Gourmet, www.grumpygourmet.net: Iona Konwaler and Dan Bellware are two North Jersey foodies whose mission is “to simply tell others of our restaurant experiences, what we did or didn’t like.” They have posted reviews of 60-plus New Jersey restaurants to date.
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  Hollyeats.com, www.hollyeats.com: Holly Moore—“First of all, I’m a guy,” he says—writes about his “favorite roadside cafes, barbecue pits, diners, holes-in-the-wall, greasy spoons, down-home cooking restaurants” around the country. There is a good, detailed section on New Jersey hot dog haunts and other eateries. Nice, crisp photos accompany all reports. “Three or four times a year, I hop in my car, pick a state or two, and eat my way through them,” Holly says.


  Jersey Bites, www.jerseybites.com: Deborah Smith’s blog is packed with restaurant reviews and recipes. She employs correspondents from around the state. Sample from review: “The Mixing Bowl Restaurant is a cozy little place serving breakfast and lunch in Sussex County, NJ. Go there on a Saturday or Sunday morning and there is sure to be a wait, heck, go there on a Tuesday morning and there is sure to be a wait. But let me tell you, the wait is worth it!”


  Munchmobile, www.nj.com/munchmobile: No one covers New Jersey’s food scene like the Star-Ledger’s summertime food patrol. North Jersey, Central Jersey, South Jersey, the Shore: The van with the 8-foot-long hot dog on the roof covers the entire state, unlike other region-centric blogs. The Big Dog, as it is known, takes particular pleasure in uncovering little-known, out-of-the-way restaurants.


  New Jersey Tables, http://newjerseydiningoutonline.com: A glossy, full-color magazine devoted to the best restaurants of North and Central Jersey. You can view menus on the website; the magazine, available in bookstores, also includes recipes and stories.


  NJ.com, www.nj.com: For lively if not heated opinions about restaurants and food joints statewide, the best places are the Dining and Munchmobile forums on NJ.com.


  Rosie’s Food Bytes, http://home.att.net/~saferstein: For the latest on the New Jersey restaurant scene, the best source is Rosie Saferstein, who compiles the “Table Hopping with Rosie” feature on New Jersey Monthly’s website (www.njmonthly.com). Get restaurant news, information on openings and closings, and a complete list of food events around the state. Rosie also coordinates the New Jersey forum on http://egullet.com, an international forum on cooking, wine, restaurants, and other food topics.
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  North Jersey
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  It’s impossible to describe New Jersey in 25 words or less, and North Jersey resists easy characterization more than any other part of the state. The densely packed towns along the waterfront—Jersey City, Hoboken, Union City, Weehawken, North Bergen—are as different as night and day or, for purposes of this book, a burger and prime rib.


  Jersey City, fueled by urban gentrification and headquarters-switching by once-Manhattan-based companies, has undergone a recent renaissance, and so has the local food scene. Vietnamese, Korean, Cuban, French, Moroccan—you can find cuisines from dozens of countries in downtown alone. In staid, pricey Bergen County, you’ll find some of the more celebrated—and expensive—restaurants in the state. For South and Latin American food, you need to look no farther than Paterson and Passaic. Newark’s famous Ironbound is renowned for its amazing wealth of Spanish/Portuguese restaurants, markets, and bakeries. Upscale Morristown boasts an eclectic range of restaurants—Chinese to Afghan, bagels to chili dogs.
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  North and west of Morristown—Warren and Sussex Counties—is farm and dairy country, dotted with small towns that seem scarcely to have changed in the past 50 years. Here, in the most rural part of North Jersey, you’ll find an abundance of roadside markets, fresh produce, church dinners and festivals, juicy homemade pies and other baked goods, and winding country roads that will make your food explorations fun.


  In this chapter we’ll visit everything from a 100-year-old Italian-ice maker and the maker of the state’s best cheesecakes to an all-Japanese food store and the nation’s leading supplier of foie gras, pâtés, and organic game and poultry.
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  Made Here


  


  Antonio Mozzarella Factory, 71 Springfield Ave., Springfield; (973) 379-3738; www.antoniomozzarella.com. Antonio’s is a factory all right, a 10,000-square-foot neoclassical building that makes 16,000 pounds of “mutz” every week. It’s good stuff. Owner Tom Pugliese, who worked for two years in his cousin’s cheese company in Italy, numbers among the next generation of mozzarella makers. He’s in his early 30s. Here you can watch cheese coming off the assembly line on its way to being braided, salted, and smoked. Or, if you can’t wait, you can buy balls of mozzarella in the well-stocked on-site retail store. There are nearly 40 kinds of sandwiches and 10 salads for sale, too. “Mozzarella is an easy thing to make, but so many people make it so many different ways,” Pugliese says. “We try to keep it handmade.”
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    Applegate Farm Ice Cream, Multiple locations (see below); www.applegatefarm.com. Since before the Civil War, families in North Jersey have enjoyed fresh dairy products from Applegate Farm. Now one of the largest retail outlets for ice cream on the East Coast, Applegate offers a taste of the country a half hour from the big city. They make more than 30 flavors of ice cream, from Moose Tracks, Rocky Road, butter pecan, and mint chocolate chip to rum raisin, strawberry cheesecake, Dutch apple, and orange pineapple. Sherbets, Italian ice, sorbets, low-fat yogurt, and low-net-carb/no-sugar-added ice cream also are available. There are several locations: 397 Centre St., Nutley, (973) 661-1166; 134 Ridgedale Ave., East Hanover, (973) 884-0222; 616 Grove St., Upper Montclair, (973) 744-5900; 400 Minnisink Rd., Totowa, (973) 256-4711; 356 W. Main St., Freehold, (732) 577-5545; 1401 Hudson St., Hoboken, (201) 942-9005; 14 Beechwood Rd., Summit, (908) 522-9731; 1092 Main Ave., Clifton, (973) 246-9909; 619 Ridge Rd., North Arlington, (201) 997-3276.

  


  Argentina Bakery, 1611 Bergenline Ave, Union City; (201) 661-5801; www.bakeryunioncity.com. This place is tiny—when it gets busy you might have to wait out on the sidewalk—but there’s a big assortment of delicate, delicious pastries. They make their own whipped cream, central to many of the baked goodies. Two of my favorite things here: pasta flora, a shredded coconut-topped pastry made with quince, and the white chocolate–topped caramel cookies called alsajor.


  Bobolink Dairy, 42 Meadowburn Rd., Vernon; (973) 764-4888; www.cowsoutside.com. Jonathan White and Nina Stein White are dairy farmers and dreamers; they envision Bobolink, named after the ground-nesting bird that frequents their meadows and pastures, becoming an important center for promoting grass-based, sustainable, profitable, family-size dairy farming “as an alternative to the industrial, confinement-based farms that typified the dairy industry in the late 20th century.” Their operation, also known as the Grasslands Cheese Consortium, makes artisanal cheeses from raw milk from grass-fed herds, plus wood-fired rustic breads. Their best-selling cheese is a cave-ripened cheddar. The Whites even offer agritourism as well as academic and seasonal internships lasting from one day to 10 or 12 months. Jonathan White spent time in Tibet in an effort to introduce Tibetan cheese to American markets. The farm is open year-round.
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  Cait and Abby’s Daily Bread, 15 Sloan St., South Orange; (973) 763-2229. What a wonderful world this would be if there were a bakery like Cait and Abby’s at every train station. The bakery, at the South Orange train station, is named after a previous owner’s daughters. Warning, chocolate lovers: This place will test your limits. It offers chocolate shortcake, German chocolate cake, chocolate fudge cake, and Truly Chocolate Cheesecake, among other items. Throw in fruit pies, crumb pies, cream pies, elephant ears, muffins, strudel, bread, and other goodies, and you may never leave this station. There is another Cait and Abby’s at 518 Millburn Ave., Millburn; (973) 564-9661.


  


  

  
    DING DONGS AND ANIMAL CRACKERS


    Many well-known food companies are headquartered in New Jersey. Goya is in Secaucus, and Manischewitz is in Jersey City. Best Foods (Hellmann’s mayonnaise, Thomas’ English muffins, Mazola oil) is located in Englewood Cliffs. Half the world’s M&Ms, the world’s best-selling candy, are made at M&M/Mars in Hackettstown. Ring Dings and Ding Dongs, the most famous tintinnabulary food duo of all time, are made at Drake Bakeries in Wayne. And every single one of Barnum’s Animal Crackers is made at the Nabisco bakery on Route 208 in Fair Lawn.

  


  Calandra’s, 201 1st Ave., Newark; (973) 484-5598; www.calandrasbakery.com. The most comforting neon sign in New Jersey? My vote would be the HOT BREAD EVERY HOUR UNTIL 9 P. M. sign in the window at Calandra’s, the state’s best-known bread maker. Luciano Calandra opened the bakery in 1960; today, Calandra’s delivers breads to 700-plus supermarkets, restaurants, delis, and even the Atlantic City casinos. The Newark Calandra’s is a cozy little bakery just off Bloomfield Avenue. A bigger, brightly lit outlet opened on Route 46 in Fairfield in 1992.
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    Casa di Trevi, 534 Westfield Ave. (Route 28), Roselle Park; (908) 259-9000; www.casaditrevi.com. Let’s get right to the point: You won’t find better homemade ravioli than the ravioli at Casa di Trevi. From the outside, it doesn’t look like much—a white-walled building that resembles a warehouse more than a stuffed-pasta outlet. Owner Michael Aiello and crew make 25 kinds of ravioli, five kinds of manicotti, and three kinds of stuffed shells, along with cavatelli, tortellini, gnocchi, lasagna, sauces, and other items. There’s no sit-down; buy your ravioli fresh or frozen, and cook it at home. Grazioso’s favorite is the Gorgonzola and walnut ravioli, but the plain cheese ravioli is a knockout; she uses top-of-the-line Impastata cheese. Casa di Trevi does a lot of private-label work for gourmet shops and delis. One stop here, and you’ll never eat supermarket ravioli again. See Casa di Trevi’s recipe for Summer Pasta Salad with Fresh Rigatoni on p 297.

  


  D’Artagnan, 280 Wilson St., Newark; (800) 327-8246; www.dartagnan.com. Named after the “Fourth Musketeer” in Alexandre Dumas’s novel The Three Musketeers, D’Artagnan bills itself as the nation’s leading purveyor of foie gras, pâtés, sausages, smoked delicacies, and organic game and poultry. Founded in 1985 by Ariane Daguin and George Faison, the company provides 600-plus items to the world’s top restaurants, hotels, cruise lines, and airlines. Mousse of duck foie gras, pâté de campagne, pheasant terrine herbette, plus rabbit, quail, venison, and even wild boar sausage and strip loin are available. You can shop online, through the mail-order catalog, or by phone. The company’s motto: “Everything but the quack.” See D’Artagnan’s recipe for Duck Bacon Carbonara on p. 284.


  Di Cosmo’s Homemade Italian Ice, 714 4th Ave., Elizabeth. Italian-ice making has largely gone the way of chain operations, but Di Cosmo’s still makes it the old-fashioned way, with real fruit frozen in a 100-plus-year-old wooden barrel. You never have far to go to find the owners here; John and Nancy Di Cosmo live right next door. John’s grandparents, Katherine and Giovanni, started the business in 1915, and to this day old-timers talk about “going to Katarina’s for lemon ice.” John is in the little green shack cranking away, while Nancy spoons the ice to customers outside. They make 20 flavors, but no more than 3 or 4 are available at any one time. Lemon is the benchmark, but I like the pineapple best. Open from May to the end of September.
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    Donna & Company, (908) 272-4380; www.shopdonna.com. Diane Pinder left a nursing job behind to open her artisanal chocolate shop, named after her late sister. The shop is no longer open, but you find her chocolates at Whole Foods markets in Madison, Marlton, and West Windsor; 18 Kings markets throughout New Jersey, and elsewhere. She offers conventional chocolates, plus many unusual and equally delicious varieties—a German chocolate cheesecake made with Swiss chocolate cream cheese ganache and praline pecans, and a Drunken Plum made with dried plums soaked in Courvoisier cognac and added to Belgian dark chocolate ganache. And don’t forget the Cranford Clunky, a block of Belgian milk chocolate with dried cranberries and peanuts.

  


  Feed Your Soul, 520 Jersey Ave., Jersey City; (201) 204-0720; www.feedyoursoulcookies.com. Mya Jacobson walked away from a well-paying job on Wall Street to open a cookie factory in Jersey City. Her cookies can be found in 15 supermarkets and stores, including Dean & DeLuca. The varieties include chunky peanut butter, chocolate chip graham, and white chocolate snickerdoodle, but I keep going back for the chocolate brownie chunk cookie, the best chocolate cookie I’ve had in years. Feed your soul, and your cookie cravings, in downtown Jersey City.


  Fiore’s, 414 Adams St., Hoboken; (201) 659-1655. This humble shop, opened by Alphonse Fiore in 1913, is probably the longest-established mozzarella maker in New Jersey. In 1965 current owner John Amato, who started working at Fiore’s in 1950 as a delivery boy, took over the business. Not much seems to have changed over the years. The shelves are filled with olives, artichokes, pastas, and other items; giant wheels of cheese seem poised to roll out the door and down the street. Amato ships his mutz nationwide.


  Fossil Farms, 81 Fulton St., Boonton; (973) 917-3155; www.fossilfarmsostrich.com. Brothers Todd and Lance Appelbaum are two of the more unusual food suppliers in the state. They started in 1993 raising and selling ostriches as a low-fat, low-calorie alternative to beef and chicken. In their first year of business, the company rang up $250,000 in sales; the following year sales nearly doubled. By 2003 sales had reached $2.5 million. The brothers call the company Fossil Farms because “Fossil” was the nickname they gave their dad, Stephen, when they were kids. But Fossil Farms is about more than just ostrich; the Appelbaums supply buffalo, bear, rabbit, wild boar, antelope, alligator, caribou, elk, as well as snapping turtles, rattlesnake, and cobra. The latter is one of the most sought-after snake meats because of its unique taste (somewhat like conch) and texture (akin to tender chicken). “Our Ossi burger has fewer calories and cholesterol than chicken, turkey, beef, pork, anything you want to compare it to,” says Lance. Ostrich, bear, and cobra meat may not be for everyone, but it’s worth a look, if not taste.


  
    [image: chpt_fig_008.jpg]


    Gimmee Jimmy’s Cookies, 27 Utter Ave., Hawthorne; (800) 4-Jimmys; www.gjcookies.com. Gimmee Jimmy’s is located in a low-slung brick building alongside a strip mall. Don’t let appearances fool you; there’s a whole lot of good baking going on inside. Owner Jimmy Libman started baking from his house in the early 1980s, using his mother’s cookie recipe. Today Gimmee Jimmy’s
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  Specialty Stores & Markets
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  Farmers’ Markets
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  Farms & Farm Stands
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  Learn to Cook
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  Learn about Wine
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  Landmark Eateries
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  Brewpubs & Microbreweries
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  Wine Trail
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  Appendix C: Index of Food Events


  March


  Annual Maple Sugaring Festival (Ringwood)


  April


  Dandelion Festival (Vineland)


  Shad Festival (Lambertville)


  May


  Garden State Wine Growers Association Blues and Wine Festival (Peapack-Gladstone)


  Greek Festival, St. George Greek Orthodox Church (Piscataway)


  New Jersey State Chili and Salsa Cook-Off (Toms River)


  May or June


  Crawfish Festival (Augusta)


  June


  Delaware Bay Days (various locations in Bivalve, Port Norris, and Shellpile)


  Father’s Day Pig Roast, (Belvidere)


  Let Them Eat Fish Fest, (Barnegat Light)


  New Jersey Seafood Festival (Belmar)


  Strawberry Festival (Hopewell Township)


  Whitesbog Annual Blueberry Festival (Browns Mills)


  July


  All-American Barbecue (Sergeantsville)


  New Jersey State Barbecue Championship (North Wildwood)


  New Jersey State Ice Cream Festival (Toms River)


  St. Ann’s Feast, Church of St. Ann (Hoboken)


  August


  Annual Bluegrass Music Festival (Cream Ridge)


  Clam Fest (Highlands)


  Garden State Wine Growers Jersey Fresh Wine and Food Festival (Richwood)


  Middlesex County Fair (East Brunswick)


  New Jersey State Fair/Sussex County Farm and Horse Show (Augusta)


  Peach Festival, Hopewell Township (Cumberland County)


  West Cape May Tomato Festival (West Cape May)


  September


  Apple Festival (Forked River)


  Cape May Food & Wine Festival (Cape May)


  Fruit Crush and Pig Roast Festival (Cream Ridge)


  Gourmet Food & Gift Show, Garden State Convention & Exhibit Center (Somerset)


  Seafood in Seaside (Seaside Heights)


  Winefest, Valenzano Winery (Shamong)


  October


  Chatsworth Cranberry Festival (Chatsworth)


  Chowderfest (Beach Haven)


  Country Jamboree and Chili Cook-Off (Keyport)


  Garden State Wine Growers Harvest Festival (Finesville)


  Lima Bean Festival (West Cape May)
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