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HELLO MOTHER Durigg the ﬁirsf,\;ission, camperK NEE HIGH plasr't]ic. "¢ don't fool
HELLO FATHER receied spoof a at the cles _ .. Mother  MNature,” Mr.
,O : _ing dinner—"Best spittet "Most | Most farmers assatisfied with Rottkamp said. "& change

Try to imagine summer camp Witllikely to open theirven winey on | €Orn that's knee highytthe it to a point, ps. Bt we're
impeccable food, endless winggten sland—and a budding| 4th of dlly. Not J=cob gamblers.”
and no kids. EterWine Campa romance deloped beteen two Rottkamp of Fox Hollow Those who don't gever to
four-day immersion in Lor.‘gcampers, lubricated, of coursg, pFam on Sund Aenue in Fox Hollow Farm in time, but
Island wine countrlaunched this tarmented grape juice. Baiting Hollow.
March by theLong klandWine "The first one was spectaclilar About 20 ars ago, Mr
Country B&B Group, an assoeia gaid fen Carbonell prietor of " Rottkamp staed planting
tion of segn North Fork B&Bs. Home Prt B&B in Reconic. Mrs. €orn seed in the beginning ¢

For $995 per couple, campergsrhonell expects up “to 50 April, a full month or ma
get a hands-on imuction to campers for the next sessions oﬂefoe some of his neighbors
grape gwing, havesting, wine- May 17-20 anduly 26-29. (Br oping to hae sweet corn at
making, tasting and pairing, asformation and esevations. | Nis stand for ndependence
well as thee nights stay at a B&Byg5.9744 and vamngisIand’ Day barbecues, MRottkamp
banquet dinners at newrkestat winecountybandicom.) covers the cornows with
rants, and a selection of wine< ' plastic sheeting to warm th

from the eight pécipating winer soil and then emores the

ies: Bedell Cellars Castello di plastic just befer the still understand that corn
BorgheseVineyad & Winery, seedlings bak the stace. trucked in fom Horida or
Corey GeekVineyads The Lenz The appoach, since adept Arizona will neer rival the
Winery, The Od Feld Winery, ed ly other gowers, has sensuous, milky delight of
Paumanok Vineyads Peconic worked about 10ears out of corn havested at the peak of
Bay Winery, and The Tasting 20. In some gars, blizzds ripeness, will just havto be
Room hawe piled sno on top of the patient.

PUBLICK HOUSE XXIl Reseve @ries, sold in 22-ounce HAIL RHUBARB

GOES GIOBAL bomber bottles, stad the winter

Rhubarb is a much-maligned plahpré\ails paity

with the mperial Brter and will ek ; P b
This past spring, a man baed a bus come the warmer eather with the ?h?ga}gisé?p?;rﬁtshuetigtsyﬁ\%ﬁgr'mcaer?c%t'ghtg?gf rjgrrLdS

in Montreal and got off eight ~May Bock, a deepdmz lager with ol it

hours later in t?nt of thg = fruit accents lemed to celebrate m%nsm'rlg r%ﬁiges) e

Southampton Riblick House. & ' the arrial of spring.The moe |5 qing it right means thrifty use of sugatecting
ow pem imited and eatic 750 series will tander ggen stalks, and exploring the teryitor

downed a 12-ounce glass of ef ‘ featue Belgian-style beer in 750~ payond strawbeyrrhubarb pairings. ifge many

of the eight beers the nubrew- milliliter champagne-type Bol chefs and bakers scorozn rhubarbnow is the

ery had on tap-a supersiz\er [I§ tles with the classic koand | time to look for the ésh stuff in assed tangy

sion of the Bblick House's pop il wire cage finish. oF spring, | shapes and ei& The Inn Sot on the By in

ular sampler'He's nickamed & Markowski has selected theHampton Bys drizzles rhubarb compoterd.ong

'The $onge' for agason | nav Grand Qu Srong Ale, a| |sland duck.Breadzillain Wainscott makes a

understand," master dwer fruity, wine-like beer spiced rhubarb-ceam pie topped with a pgstattice wdk

Phil Markowski said of th with coriander and orange through which the custhr pink juice bubbles

Canadian beer writerThe peel. . ~ | Paumanok Resevesof Center Mriches will jar a

Sponge left with an additio mmmmﬁ Suited for paties and pic | rhubarb chutney thissgr And Briermere Fams on

nine liters of beerappaently] . ple NICS, these dinner bottles willSound  Aenue in

the maximum allwed ty cus| Gr}ndﬁj‘imc sell at besrage stes on the| Riverhead offers it

toms officials. - East |d, in addition to select habit-forming

Bilingual baflies aside, trl locations in Kw York City, | rhubarb squas.

Publick House is expanding Philadelphia, Connecticut,  Rhubarb's stubbori

reach. Bllowing the success New Xrsey and thoughout | reputation means thz

launch last gar of Scet Ale the Northeast. 8on, een | it'S not always adw

six-packs, the only dwery east of Canadians might be in luckhis | tised. §, this time of

Riverhead is o bottling quaerly year's Mndial de la @re in Montreal | Year its woth asking

selections of its tewinal beersThe Wwill featue Riblick House baws. for it.
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GREENMARKETS Westhampton &ch farmers
maiket will mn from dine 4th
GAL(_)RE ) to Nowember 19th, ey
Following an explosion of stuiday fom 8 a.m.—noon, at
farmers m&ets aound the the Westhampton @&ach
country, the East izd will play Paiking Lot on MIl Road next
host to four diffemt farmers to the Hstorical Sciety "The
maikets this gar Building on Farmer's Miket will be a
last yar's successful pilot-sehdappy place for our ciizs to
son, the & Harbor Rrmers gathet said organ&r Hsie

cheese, and agsdr ecipes for
asparagus, leeks, and Lahand
duck. O course, he will still offer
his Bidgehampton EBnd of
threeMecox [airy cheeses.

On the North Fork, theVillage
Cheese ®p on Loe Lane in
Mattituck is offering a & York
Sate cheese fondue with etr

semi-soft cheesesnfr Hudson
Valley dairies. t'¢ reto," said
Rosemar Batcheller who avns
the shop with husband,d&m.
"But it's back in again." Mrs|

Market will moe to
stonevall-enclosed

Shrugging off a stigma of fondu
as suited only for cold, winte
nights and shag carpets, two E
End cheeseshops will be offeri

it through the warmer months. :
"It'saggat, quick appete It's a lavender gaten. The shop still

great communal dish," said€atues goat cheesesonir
Michael Caaniola ofCawaniola's Catapano Riry down the pad,
Gourmet in Sag Harbor and will also offer raclette with
Cawniola's spring and summeRev potatoes and organiegns
fondue pots will be filled with oilfrom North Fork farms. Both
or \egetable stock, and use che&s@ps offer all fondue iegients
to accompany the dipped sumio go, and both sell sleek stainles
mer \eggies or seafood. .Mrfondue kits, upgraded iraent
Cawaniola is considering a tungears with a glass iriséhat
fondue topped with wasabi goanakes clean-up easy

o bring their n wine and
@ﬂjq the fondue in the shop's
n-denched caféverlooking a

tivals, was forme

STRAVBERKRY FB/ER president of the

The largest communal strawlehulling Festhal, and cur
effot in the Northeast, and perhaps th&€ntly coodinates
world, will take place in Mtituck this une e eent's endors.
as parof the 51st Annualti@wbery Festial (The closest thing t
and County Fair. On ine 16, the @ning & Strawbeyr festial

befoe the thee-day @nt begins, hundds ©On the 8uth Fork is
of wlunteers gather under a big tent {§€ annual strawbe
remase the stemsdm 800 to 1000 flats of Y tasting at the
strawberriesVith one doen pints per flat, G"€€n Thumb in

and 15 or so strawberries per pint, that's ne%/,atermnl in- mid-
ly 200,000 berries. "Theae cub scouts next1ne:)

to seniors,” saidrDdm Hinsch, former s Today the festial still depends on loce
ident of theMattituck Lions Club which Strawbey giowers, and the pceeds supgor

sponsors the ent. "For a lot of people in the MOre than 20 charitablecgps. Sice 1956, a
community that is the strawbgrfestial.”  3rawbery Festhal Queen has beenoemed,
The festial was launched in 1955, afteRnd other traditions havollaved, including
seeral members of theadtituck Lions Club the craft she, carnial, strawbeyr daiquiri's,
attended a strawbgrrfestial in Horida. chocolate aered strawberries, and colorii
"Strawberries @e a cop on the Nrth Fork contest. Bt, as D. Hinsch admitted, t's reat

that was ety popular for a long time," saidY. about the shtwake." (Br information,
Dr. Hinsch, who has attended the last 16 f¢98-5333 and wwwattitucklionsclulorg.)

the Collins, avner of the1880
lawnHouse B&B Seeral SBelter
on Islanders ar also ting to

Madison feet and Bute 114, launch a Fday eening maket

nd un from 10 a.m.—1 .
atcheller encourages customer%n Situdays, fom dine to Riverhead &mers Miket
November It will again feater opens exmy Thursday 11
produce, cheese, jams, bakedm.—4 pm., dine to Gtober
goods, honewnd seafooddim
East Bd producers. A me Peconic Aenue.

at theVeterans Hll thee.The

in the village pking lot on

HERB IN A BAG

“Deliver Us Fom Band Fod!" is
the tagline on the meherb blends
sold ly Peconic Rier Herb Farm on
River Poad in Calerton. "l was tied
of the inferior quality of other sea
soning blends," saidri€ $indler
who avns the farm. "And | need the
quick conenience at the sm@"
Sahation ®asonings, packaged |in
7.9 ounce bottles with a shaker, top
use cdified organic basil, @gano,
garlic, parslegilantio, chili peppers,
horseradish, and other iedients
grown and dried on the farnihe
blends, includingtdlian $asoning,
Mexican &asoning, éast Bef Rib,
and Chili Lime Ap ae sold edu
siwely though the farm's gden
shop Of course, the farm still sells
fresh herbs for cooking and planting.
(For moe information, 369-0058
and wwwprherbfarm.com.)
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