
KNEE HIGH
Most farmers are satisfied with
corn that's knee high by the
4th of July. Not Jacob
Rottkamp of Fox Hollow
Farm on Sound Avenue in
Baiting Hollow. 

About 20 years ago, Mr.
Rottkamp started planting
corn seed in the beginning of
April, a full month or more
before some of his neighbors.
Hoping to have sweet corn at
his stand for Independence
Day barbecues, Mr. Rottkamp
covers the corn rows with
plastic sheeting to warm the
soil and then removes the
plastic just before the
seedlings break the surface. 

The approach, since adopt-
ed by other growers, has
worked about 10 years out of
20. In some years, blizzards
have piled snow on top of the

plastic. "We don't fool
Mother Nature," Mr.
Rottkamp said. "We change
it to a point, yes. But we’re
gamblers." 

Those who don't get over to
Fox Hollow Farm in time, but

still understand that corn
trucked in from Florida or
Arizona will never rival the
sensuous, milky delight of
corn harvested at the peak of
ripeness, will just have to be
patient.

HELLO MOTHER
HELLO FATHER
Try to imagine summer camp with
impeccable food, endless wine,
and no kids. Enter Wine Camp, a
four-day immersion in Long
Island wine country launched this
March by the Long Island Wine
Country B&B Group, an associa-
tion of seven North Fork B&Bs. 

For $995 per couple, campers
get a hands-on introduction to
grape growing, harvesting, wine-
making, tasting and pairing, as
well as three nights stay at a B&B,
banquet dinners at nearby restau-
rants, and a selection of wines
from the eight participating winer-
ies: Bedell Cellars, Castello di
Borghese Vineyard & Winery,
Corey Creek Vineyards, The Lenz
Winery, The Old Field Winery,
Paumanok Vineyards, Peconic
Bay Winery, and The Tasting
Room. 

During the first session, campers
received spoof awards at the clos-
ing dinner—"Best spitter," "Most
likely to open their own winery on
Staten Island"—and a budding
romance developed between two
campers, lubricated, of course, by
fermented grape juice. 

"The first one was spectacular,"
said Ellen Carbonell, proprietor of
Home Port B&B in Peconic. Mrs.
Carbonell expects up to 50
campers for the next sessions on
May 17–20 and July 26–29. (For
information and reservations,
495-9744 and www.longisland-
winecountrybandb.com.)

HAIL RHUBARB
Rhubarb is a much-maligned plant. It prevails partly
because of its utility (it’s prolific early in the year and
this “pie-plant” helps thicken and stretch pies, jams,
and similar dishes) and partly because it is perfect
when done right. 

Doing it right means thrifty use of sugar, selecting
tender green stalks, and exploring the territory
beyond strawberry-rhubarb pairings. Since many
chefs and bakers scorn frozen rhubarb, now is the
time to look for the fresh stuff in assorted tangy
shapes and sizes. The Inn Spot on the Bay in
Hampton Bays drizzles rhubarb compote over Long
Island duck. Breadzilla in Wainscott makes a
rhubarb-cream pie topped with a pastry lattice work
through which the custardy pink juice bubbles.
Paumanok Preserves of Center Moriches will jar a
rhubarb chutney this year. And Briermere Farms on
Sound Avenue in
Riverhead offers its
h a b i t - f o r m i n g
rhubarb squares. 

Rhubarb's stubborn
reputation means that
it's not always adver-
tised. So, this time of
year, it's worth asking
for it.
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PUBLICK HOUSE 
GOES GLOBAL

This past spring, a man boarded a bus
in Montreal and got off eight
hours later in front of the
Southampton Publick House.
Over the course of three hours, he
downed a 12-ounce glass of each
of the eight beers the microbrew-
ery had on tap—a supersize ver-
sion of the Publick House's pop-
ular sampler. "He's nicknamed
'The Sponge' for a reason I now
understand," master brewer
Phil Markowski said of the
Canadian beer writer. The
Sponge left with an additional
nine liters of beer, apparently
the maximum allowed by cus-
toms officials. 

Bilingual barflies aside, the
Publick House is expanding its
reach. Following the successful
launch last year of Secret Ale
six-packs, the only brewery east of
Riverhead is now bottling quarterly
selections of its artisinal beers. The

XXII Reserve Series, sold in 22-ounce 
bomber bottles, started the winter
with the Imperial Porter and will wel-
come the warmer weather with the
May Bock, a deep bronze lager with

fruit accents brewed to celebrate
the arrival of spring. The more
limited and exotic 750 series will
feature Belgian-style beer in 750-
milliliter champagne-type bot-
tles with the classic cork and
wire cage finish. For spring,
Markowski has selected the
Grand Cru Strong Ale, a
fruity, wine-like beer spiced
with coriander and orange
peel. 
Suited for parties and pic-

nics, these dinner bottles will
sell at beverage stores on the
East End, in addition to select
locations in New York City,
Philadelphia, Connecticut,
New Jersey, and throughout

the Northeast. Soon, even
Canadians might be in luck. This
year's Mondial de la Bière in Montreal
will feature Publick House brews.
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STRAWBERRY FEVER

The largest communal strawberry hulling
effort in the Northeast, and perhaps the
world, will take place in Mattituck this June
as part of the 51st Annual Strawberry Festival
and Country Fair. On June 16, the evening
before the three-day event begins, hundreds
of volunteers gather under a big tent to
remove the stems from 800 to 1000 flats of
strawberries. With one dozen pints per flat,
and 15 or so strawberries per pint, that's near-
ly 200,000 berries. "There are cub scouts next
to seniors," said Dr. Jim Hinsch, former pres-
ident of the Mattituck Lions Club, which
sponsors the event. "For a lot of people in the
community, that is the strawberry festival." 

The festival was launched in 1955, after
several members of the Mattituck Lions Club
attended a strawberry festival in Florida.
"Strawberries were a crop on the North Fork
that was very popular for a long time," said
Dr. Hinsch, who has attended the last 16 fes-

tivals, was former
president of the
Festival, and cur-
rently coordinates
the event's vendors.
(The closest thing to
a strawberry festival
on the South Fork is
the annual strawber-
ry tasting at the
Green Thumb in
Watermill in mid-
June.) 

Today, the festival still depends on local
strawberry growers, and the proceeds support
more than 20 charitable groups. Since 1956, a
Strawberry Festival Queen has been crowned,
and other traditions have followed, including
the craft show, carnival, strawberry daiquiri's,
chocolate covered strawberries, and coloring
contest. But, as Dr. Hinsch admitted, "It's real-
ly about the shortcake." (For information,
298-5333 and www.mattitucklionsclub.org.)

FONDUE FOR TWO
Shrugging off a stigma of fondue
as suited only for cold, winter
nights and shag carpets, two East
End cheeseshops will be offering
it through the warmer months.
"It's a great, quick appetizer. It's a
great communal dish," said
Michael Cavaniola of Cavaniola's
Gourmet in Sag Harbor.
Cavaniola's spring and summer
fondue pots will be filled with oil
or vegetable stock, and use cheese
to accompany the dipped sum-
mer veggies or seafood. Mr.
Cavaniola is considering a tuna
fondue topped with wasabi goat

cheese, and assorted recipes for
asparagus, leeks, and Long Island
duck. Of course, he will still offer
his Bridgehampton Blend of
three Mecox Dairy cheeses.

On the North Fork, the Village
Cheese Shop on Love Lane in
Mattituck is offering a New York
State cheese fondue with three
semi-soft cheeses from Hudson
Valley dairies. "It's retro," said
Rosemary Batcheller, who owns
the shop with husband, Adam.
"But it's back in again." Mrs.
Batcheller encourages customers
to bring their own wine and
enjoy the fondue in the shop's
sun-drenched café overlooking a
lavender garden. The shop still
features goat cheeses from
Catapano Dairy down the road,
and will also offer raclette with
new potatoes and organic greens
from North Fork farms. Both
shops offer all fondue ingredients
to go, and both sell sleek stainless
fondue kits, upgraded in recent
years with a glass insert that
makes clean-up easy.

GREENMARKETS 
GALORE
Following an explosion of
farmers markets around the
country, the East End will play
host to four different farmers
markets this year. Building on
last year's successful pilot sea-
son, the Sag Harbor Farmers
Market will move to the
stonewall-enclosed lawn
behind Christ Church on
Madison Street and Route 114,
and run from 10 a.m.–1 p.m.
on Saturdays, from June to
November. It will again feature
produce, cheese, jams, baked
goods, honey, and seafood from
East End producers. A new

Westhampton Beach farmers
market will run from June 4th
to November 19th, every
Saturday from 8 a.m.–noon, at
the Westhampton Beach
Parking Lot on Mill Road next
to the Historical Society. "The
Farmer's Market will be a
happy place for our citizens to
gather," said organizer Elsie
Collins, owner of the 1880
House B&B. Several Shelter
Islanders are also trying to
launch a Friday evening market
at the Veterans Hall there. The
Riverhead Farmers Market
opens every Thursday, 11
a.m.–4 p.m., June to October,
in the village parking lot on
Peconic Avenue.

HERB IN A BAG

"Deliver Us From Bland Food!" is
the tagline on the new herb blends
sold by Peconic River Herb Farm on
River Road in Calverton. "I was tired
of the inferior quality of other sea-
soning blends," said Cris Spindler,
who owns the farm. "And I need the
quick convenience at the stove." 

Salvation Seasonings, packaged in
7.9 ounce bottles with a shaker top,
use certified organic basil, oregano,
garlic, parsley, cilantro, chili peppers,
horseradish, and other ingredients
grown and dried on the farm. The
blends, including Italian Seasoning,
Mexican Seasoning, Roast Beef Rub,
and Chili Lime Zap, are sold exclu-
sively through the farm's garden
shop. Of course, the farm still sells
fresh herbs for cooking and planting.
(For more information, 369-0058
and www.prherbfarm.com.)
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