
  

  SPRING


  It is Spring again. The earth is like a child that knows poems by heart.


  —RAINER MARIA RILKE


  


  BEVERAGES AND COCKTAILS


  “Liberty Spy” Sparkling Cider French 75


  MAKES 1 DRINK


  The term bellwether comes from an age-old practice in sheepherding of putting a bell on the sheep that leads the flock. Bellwethers now refer to people who take the lead, stick their necks out, and start a movement. In 1996, Bill and Cheryl Barton became leading figures in the revival of cidermaking in the region with an ambitious start-up they appropriately called Bellwether Hard Cider.


  Members of the market since 2000, the Bartons’ mainstays include Liberty Spy, a sparkling cider crafted from a blend of Liberty and Northern Spy apples (both native New York varieties). Perfectly balanced between sweet and dry, the effervescent cider replaces champagne in the classic French 75, a cocktail named for the fast-firing 75-millimeter field gun utilized by the French during World War I.


  1½ ounces gin


  ½ ounce fresh lemon juice


  Bellwether Liberty Spy Sparkling Cider, chilled


  1. Combine gin and lemon juice in a mixing glass filled with cracked ice.


  2. Shake vigorously and strain into a coupe or flute.


   3. Top up with the sparkling cider.


  Rhubarb Gin Sour


 MAKES 1 DRINK


  This seasonal gin sour showcases rhubarb, arriving at the market in early spring from Mandeville Farm in Spencer. Treated as a fruit but technically a vegetable, rhubarb adds its unique sweet-tart flavor and color to the floral notes of gin and the tartness of lemon, a refreshing way to toast the arrival of the queen of seasons. The first shake, or “dry shake,” gives the cocktail a lovely foam and brilliant mouthfeel.


  2 ounces gin


  1 ounce rhubarb simple syrup*


  1 ounce fresh lemon juice


  1 egg white


  mint sprig


  1. Combine gin, rhubarb simple syrup, lemon juice, and egg white into a mixing glass.


    2. Dry shake for one to two minutes until egg white is fully emulsified.


  3. Add cracked ice to the shaker and shake again for 30 seconds.


  4. Strain into a chilled coupe glass and garnish with the mint sprig.


  

  *To make rhubarb simple syrup:


  1 cup sugar


  1 cup water


  2 cups chopped Mandeville Farm rhubarb


  1. Place ingredients in a small saucepan over medium-high heat. Bring to a boil while stirring constantly.


    2. Remove from the heat and allow the mixture to steep for at least 1 hour. Strain rhubarb pieces by pouring over a strainer into a sealable container. Keep cool until ready to use.


  Wildflower Honey “Bee’s Knees”


  MAKES 1 DRINK


  Duane Waid, an artisan honey producer for nearly half a century, is single-handedly responsible for creating a multitude of local honey snobs. He joined the market in 1977, selling honeys that reflect the terroir of berry fields, apple orchards, and wide meadows of wildflowers in between Cayuga and Seneca Lakes. Unlike commercial, large-scale producers who refine and filter their honey so that it is brilliantly clear and heat it above 140 degrees to prevent crystallization, Waid’s honeys are processed under low temperature and strained through fine-weave cloth to retain pollen and healthful enzymes.


  Mr. Waid passed the torch to Greg Reynolds (of Glenwood Farms), who now keeps about one hundred colonies of bees and produces between ten thousand and fifteen thousand pounds of honey each year. Among his extraordinary spring honeys, the lighter variety “wildflower” becomes the silky sweetener in a vintage refresher, the original recipe credited to bartender Frank Meier, who plied his trade at the Hôtel Ritz in Paris during the 1920s.


  2 ounces gin


  ¾ ounce fresh lemon juice


  ¾ ounce honey syrup*


  lemon peel


  1. Combine liquid ingredients in a mixing glass filled with cracked ice.


    2. Shake vigorously and strain into a chilled cocktail glass.


  3. Express lemon peel over the surface and drop into the glass.


    

  *To make honey syrup:


  1. Combine 2 ounces Waid’s Apiaries wildflower honey with 1 ounce hot water in a sealed container. Shake until combined.


    2. Allow to cool.


  Makes enough syrup for 4 drinks.


  SALADS AND SMALL PLATES


  Creamy Mashed Potatoes with Sorrel


  MAKES 4 SERVINGS


  Both an herb and a leafy green, fiddle-shaped sorrel leaves taste best and are most tender when picked as baby leaves, a couple of inches long. The pronounced tartness of sorrel brightens and enlivens this potato side dish.


  Tim and Noelia Springston inherited the patch of sorrel when they purchased the land for Oxbow Farm two decades ago. They harvest that perennial patch sparingly to allow the plants to recover and thrive.


  4 Sabol’s Farm Keuka Gold potatoes, peeled and cut into 1-inch chunks


  4 ounces Oxbow Farm sorrel leaves, washed


  2 tablespoons unsalted butter


  ½ cup heavy cream


  kosher salt


  freshly ground black pepper


  1. Add potatoes to a pot of cold water. Boil until tender.


    2. Meanwhile, cut the sorrel leaves into thin strips. Heat butter in a frying pan and add the sorrel. Stir over low heat until wilted, about 2 minutes. Stir in the cream. Remove from heat and set aside.


  3. Mash the potatoes. Stir in the sorrel. Season with salt and pepper to taste.


   4. Transfer to a warmed serving bowl and pass, family style, around the table.


  Garlic Greens on Sourdough Toast


  MAKES 6 SERVINGS


  Garlic green stalks are pulled by growers while still immature, before garlic bulbs have a chance to fully form cloves. They show up at the market after growers thin the fields to make space for maturing, “heading” bulbs.


  To prepare, simply trim off the very bottom part (the bulb with roots) and use both the white and green parts of the stalk to make piquant butter spread for toast, an excellent nibble with drinks.


  ¼ cup Six Circles Farm garlic green stalks, chopped


  ¾ stick unsalted butter, softened


  ¼ cup freshly grated Parmesan cheese


  1 tablespoon minced chives


  pinch of sea salt


  pinch of freshly ground black pepper


  6 slices Wide Awake Bakery sourdough bread


  1. In a small bowl, stir together garlic greens, butter, cheese, chives, salt, and pepper.


    2. Heat the broiler. Place the bread slices on a baking sheet and toast, then flip and toast the other side.


  3. Spread toast slices with the garlic greens butter. Broil buttered toast until browned on top, about 1 to 2 minutes.


   4. Arrange toast on a serving platter and pass family style around the table.


  Hakurei Turnip Salad with Arugula and Easter Egg Radishes


  MAKES 4 SERVINGS


  West Haven Farm has been feeding certified organic fruits and vegetables to marketgoers since 1995. Started by John and Jen Bokaer-Smith, the ten-acre farm on the land of EcoVillage is now in the hands of Carlos Aguilera and Lorena Mendoza. One of the farm’s most interesting crops, the Hakurei turnip, is a Japanese variety root vegetable with a mild flavor, natural sweetness, and a juicy, crunchy texture. It’s sometimes referred to as a salad turnip because of its delicious raw flavor, partnering in this dish with arugula and radishes.


  Easter Egg radishes from Buried Treasures Organic Farm are a blend of multiple varieties, planted together to create a multicolored crop of pink, white, red, and purple radishes.


  The dressing calls for honey from Bright Raven Apiary in Jacksonville. Spring honey gets its sweet start by bees who wild forage for nectar and pollen from maple, dandelion, willow, fruit trees, rose hips, wild brambles, black locust, and basswood flowers on the farm.


  4 teaspoons red wine vinegar


  2 teaspoons Bright Raven Apiary Spring Bloom honey


  ¼ cup extra-virgin olive oil


  3 or 4 West Haven Farm Hakurei turnips, peeled


  8 cups arugula, chopped


  4 Buried Treasures Organic Farm Easter Egg radishes, sliced thin


  sea salt


  freshly ground black pepper


  1. In a small bowl, whisk together the vinegar, honey, and olive oil.


    2. Using a mandoline or sharp knife, shave the turnips into paper-thin rounds.


  3. In a large bowl, combine turnips, arugula, and radishes. Toss with the dressing. Season with salt and pepper to taste.


   4. To serve, divide the salad among 4 chilled plates.


  Herb Biscuits with Salted Honey Butter


  MAKES 1 DOZEN BISCUITS


  Karen Purcell was born and raised in Chile, South America, earned degrees at Cornell and NYU, and worked at the Cornell Lab of Ornithology before starting Picaflor Farm in Danby. (Picaflor means “hummingbird” in Chilean Spanish.)


  The Picaflor family of bees visits maple, basswood, peach, apple flowers, lilacs, magnolia, asparagus flowers, and coltsfoot near the farm, producing the nectar that becomes spring honey. The lush combination of honey and butter is elevated with a kiss of flaky sea salt, the ultimate topping for the light-as-air biscuits served with breakfast or evening tea.


  2 cups all-purpose flour


  1 teaspoon sea salt


  1 teaspoon sugar


  1 tablespoon baking powder


  1 tablespoon chopped fresh basil


  7 tablespoons unsalted butter, cold, cut into ¼-inch pieces


  ¾ cup Crosswinds Creamery milk


  salted honey butter*


  1. Preheat oven to 425 degrees F. Line a baking sheet with parchment paper.


    2. In a large bowl, combine flour, salt, sugar, baking powder, and basil. Whisk to combine.


  3. Add butter to flour with a pastry cutter; cut butter into dough the size of peas.


   4. Add milk to the bowl and stir until a dough forms.


 5. Transfer dough to a lightly floured surface. Roll dough out to ¾-inch thick. Use a 3-inch biscuit cutter to cut out biscuits. Transfer biscuits to the prepared baking sheet.


 6. Bake until golden, about 15 minutes. Remove from oven.


  7. Serve warm with the honey butter. Store any leftover biscuits, well wrapped, at room temperature for several days. Freeze for longer storage.


    

  *For the salted honey butter:


  1 stick unsalted butter, at room temperature


  3 tablespoons Picaflor Farm spring honey


  1 tablespoon Maldon sea salt flakes


  1. Using a handheld mixer, whip butter and honey until smooth and fluffy.


    2. Gradually fold in salt flakes with a spatula.


  Makes 1 cup


  Kale Raab with Chile and Lemon


  MAKES 4 SERVINGS


  Kale blossoms, the bolting tops of the plant, are harvested from overwintering kale while the buds are still intact and before the plant can fully bloom. Available at the market for a slightly truncated season, quick-cooking raab, with the heat of red pepper and the tartness of lemon, is a transient treat. For that matter, use it to top pasta, rice, mashed potatoes, or soba noodles.


  1 pound West Haven Farm kale raab


  2 to 4 tablespoons extra-virgin olive oil


  ¼ teaspoon crushed red pepper flakes


  juice of 1 lemon


  kosher salt


  freshly ground black pepper


  1. Remove leaves from kale raab stalk and chop into bitesized pieces.


    2. Heat olive oil in a saute pan over medium heat.


  3. Saute the kale raab in the hot oil, stirring occasionally. Sprinkle red pepper flakes over top and cook, about 3 to 4 minutes, or until the raab is tender. Remove from heat.


   4. Transfer to a warmed serving bowl, stir in lemon juice, season with salt and pepper to taste, and pass family style around the table.


  “No Time to Cook” Asparagus


  MAKES 4 SERVINGS


  The Romans had a saying when they wanted something done quickly. “Do it,” they said, “in less time than it takes to cook asparagus.” One of the quickest and easiest ways to prepare fresh asparagus is to simply blanch the spears for a couple of minutes and toss them with freshly grated Parmesan cheese, olive oil, and lemon zest.


  Asparagus is one of the most sought-after vegetables at the spring market. They go only to the first shoppers, so plan to arrive early to get the tender, just-harvested shoots. You’ll find different lengths and thicknesses on display. Look for thin stalks at the Mandeville Farm stand.


  1 pound Mandeville Farm pencil-thin asparagus spears


  2 tablespoons extra-virgin olive oil


  2 tablespoons freshly grated Parmesan cheese


  1 teaspoon lemon zest


  kosher salt


  freshly cracked black pepper


  1. Rinse asparagus thoroughly. Trim any tough bottoms and discard.


    2. Fill a large saucepan with 1 inch of lightly salted water. Bring to a boil.


  3. Add the asparagus, cover and boil until bright green and crisp-tender, about 3 to 5 minutes.


   4. Drain the hot water. Toss asparagus with olive oil, Parmesan, and lemon zest.


 5. Transfer to a warmed serving plate, season with salt and pepper to taste, and pass family style around the table.


  Pak Choi with Garlic and Oyster Sauce


  MAKES 4 SERVINGS


  It takes extra care to grow pak choi (also called pok choi, bok choy, or Chinese celery cabbage), particularly at a farm like Oxbow, where vegetables are lovingly grown without the use of pesticides. To capture the true essence of this seasonal crop, Tim and Noelia Springston start pak choi as seeds in February, nurturing them until they are ready to be transplanted in March. With careful cultivation, they are typically brought to the market by the second week of April, at their absolute peak of flavor and texture.


  3 tablespoons oyster sauce


  1 tablespoon soy sauce


  2 tablespoons rice vinegar


  1 tablespoon extra-virgin olive oil


  1 tablespoon minced garlic


  1½ pounds Oxbow Farm pak choi, washed, ends


  

  

    

  

  Ramp Butter


  

  

  

  

  

  

  

    

  

  Sauteed Komatsuna with Bacon


  

  

  

  

  

  

  

  

  

  

    

  

   

  Skillet Broccolini


  

  

  

  

  

  

  

  

    

  

  Spring Carrots with Herb Dip


  

  

  

  

  

  

  

  

  

  

  

  

  

    

  Stinging Nettles Soup


  

  

  

  

  

  

  

  

  

  

  

  

    

  

   

  Sweet Maple Syrup Cornbread


  

  

  

  

  

  

  

  

  

  

  

  

  

    

  

   

 

 Tatsoi and Daikon Radish Salad with Rhubarb Dressing


  

  

  

  

  

  

  

    

  

    

  

  

  

  

  

  

  

  

  

    

  “Wide Awake” French Breakfast Radish Sandwiches


  

  

  

  

  

  

  

  

  

  

    

  MAIN DISHES


  Garlic Butter Chicken with Riesling


  

  

  

  

  

  

  

  

  

  

  

  

    

  

   

  Pasta con Asparagi


  

  

  

  

  

  

  

  

  

  

  

  

    

  

   



  

  Slow-Poached Eggs


  

  

  

  

  

    

  

  Sunchoke and Bacon Breakfast Hash


  

  

  

  

  

  

  

  

  

  

  

    

  

   

  Vino Bianco–Baked Salmon with Fresh Dill


  

  

  

  

  

  

  

  

  

  

  

    

  

   

  DESSERT


  “Victoria” Rhubarb Sorbet
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  PARTICIPATING VENDORS


  Bellwether Hard Cider


  Berkshire Hills Honey Bee Farm
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  Blackduck Cidery


  Bright Raven Apiary


  Buried Treasures Organic Farm


  Cayuta Sun Farm


  Crosswinds Creamery


  Damiani Wine Cellars
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  Main Street Farm


  Mandeville Farm
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  New York Cider Company


  Nook & Cranny Farm


  Old Chatham Creamery


  Oxbow Farm


  Picaflor Farm


  Rainbow Valley Ranch


  Redbyrd Orchard


  Sabol’s Farm


  Schoolyard Sugarbush


  Shagbark Gardens


  Shannon Brock Farm


  Six Circles Farm


  Snow Farm Creamery


  Stick and Stone Farm


  Straight-Way Farm


  Valley View Farm


  Waid’s Apiaries


  Wellspring Forest Farm


  West Haven Farm


  Wide Awake Bakery





  ABOUT THE AUTHORS AND PHOTOGRAPHER


  A pioneer localist, Michael Turback created and nurtured an Ithaca institution, one of Upstate New York’s first destination restaurants, built on his ability to stalk, procure, and support the best of local food and wine. The Los Angeles Times called Turback’s of Ithaca “the first Finger Lakes restaurant to really devote itself to New York’s culinary and eno-logical bounty.”


  Besides an extraordinary appreciation of local bounty, Michael is well-informed and patriotically enthusiastic about all things Finger Lakes, and he knows the region inside and out.


  In a review of his well-researched book, Greetings from the Finger Lakes: A Food and Wine Lover’s Companion, Kevin Zraly, founder of the Windows on the World Wine School, wrote: “Michael Turback has captured the region’s personality with his own passion for food and wine.”


  Michael is the author of the original Ithaca Farmers Market Cookbook. He has also produced cookbooks for the North Market in Columbus, Ohio, and the Findlay Market in Cincinnati, Ohio.


  Just like the ingredients in this cookbook, Izzy Lecek is locally grown. Born and raised in Ithaca, she has been invested in foodways from a young age. During high school, she worked at the Ithaca Youth Farm Project, a community engagement and food justice program, building leadership, teamwork, and communication skills through a farming experience.


  Professionally, she began her career at Moosewood, Ithaca’s beloved vegetarian restaurant, then worked as baker for Macro Mamas, creating vegan desserts for the Ithaca Farmers Market.


  Cocreating this book has instilled a deep understanding of the benefits of cooking with fresh, seasonal produce. This work is a love letter to her hometown and its vibrant food community.
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  Commercial and editorial photographer Robyn Wishna has been practicing her art for decades, capturing the complexity of many subjects and translating them back to the viewer with a fresh, genuine aesthetic. Her work for this book is a follow-up to her photos in the 2010 Ithaca Farmers Market Cookbook.


  Her portrait project, “Spirit of Tompkins,” was a collaboration with the town of Ithaca and the Discovery Trail, photographing and videotaping more than one hundred people and groups across the county. For “We Are Ithaca,” she photographed more than twelve hundred local people in pop-up photo studios around the city.


  Wishna has photographed kitchens, farms, and vineyards around the Finger Lakes for Edible Finger Lakes magazine and Fresh Dirt magazine, where she served as photo editor.
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