ther oadsid e
d l1aries

F m with Mrs.Wickham-Hestofs husband &n, offeed a mae system
VViCkham I-FUIt Fa Ch(EG atic explanation for the farm'sletion. “Forget about gwing for
= the wholesale nik@t on Longdland,” he said, as hewraound

gIa'phS a lt"ty dance' the 200-a@ farm that has been in the family since the 1600s and

) stretches to the south sharf the Mrth Fork, acoss the wateroim
CUTCHOGUE—UWst befae World War I, dhn Wickham, a Nassaudmt and Rbiris kland. The costs artoo highThe ma¢

Cutchogue potato farmerent to Argentina as epesentati of gins ae too tight. f's just about impossibleutBf you can sell it

the United $ates @patment of Agricultug to shae the latest spud- retail, thee's business to be made.”

growing innavations with that countts ministy of agricultue. The S, instead of gwing just a f& cops, theWickhams cheo

;[rip |%St9d just aieveeks, but the consequencee tmecome graph an elaborate dance that begins with cherries, raspberries, ¢

egenday.

“He tried his first nectarine,” saidid®@nceWickham-Heston, . 0 .

Mr. Wickhan's granddaughté'He thought this was just a wonder WHAT: Wickhan's Fuit Farm

ful thing.” WHERE: Rte. 25, Qtchogue, 734-6441
WHEN: Mon-&t, 9 a.m.-5 . Closed on
un.
MUST TRY: Nectarines, peaches, sour-cher
ries.

blueberries inuly and gallops thugh Labor Ry with peaches,
sweet corn, melons, apples, pears, and grdjge®nyIrhythmic,
actually said MrsWickham-Heston. You just knav which season
is coming along, anay just oll into the next. The farm offers
customers a neu-pick cop eery week or so, and usesmdside
signs, th&Veh and ethnic languagewspapers to make suhe
right customers kmothe cop is in. ¥When swet cherries ar
rip€—amund dily 4th—"you want to make sAsian communi
ties kney” she said. ‘&f sour cherrigs-which ripen a couple
weeks later“folks fom the Mddle East want them for curries or
It turned out that the aa Ml’WiCkham was V|S|t|ng was the exact to put o/er rice_ﬂs the diffmnce betmen Se”ing two pounds or 100

same latitude south of the equatonashogue is ndr. As soon as pounds.”

he eturned, he planted his first peach and plees tand a cornu For Mr. Wickham, theautine on one pticular day in early sum

copia of fuit, from apricots and nectarines, to kiwis and goeseber mer included picking strawberries at dawn, cutting rhuharb

ries, would foll. In the 1950s, the family became the first on the ning hundeds of appledes, going to the dupand planting mel 5
Island to gw hothouse tomatoes, and stitigr them in a 100-  ons, all beferhaving to turn off a series of irrigation pumps at nogn.
year-old glass and oy§8 grenhouse meed fom a farm den the Multitasking comes naturally to.Mvickham, who holds a degr ‘s
road. h the late-1950s, Mwickham stded to gow table grapes  in agricultural engineering, BIPin economics dm Comell, and &
as an experiment with Cornetlivérsity (Several decades latee spent two decades in Cambouliatnam, and 16 Lanka helping £
would advise Alex and Louissr¢tae and other wine couwtpio- Left: Tom Wickham inspects a ripening peadim @elow: Some 3
neers that therwas no need to go to tlegEr Lakes.) ' ' i T

of the farmstarsl offeringsOpposite:The thiee generations of:
Vicki'sVeggies.

H

“No one was gwing fuit out hee, let alone selling ibfn the
road,” said MrsWickham-Heston, who manages the stand at
Wickhans Fuit Farm on Rute 25. Marly 60 gars earlieher
grandmother dre a trailer of peaches to the side ofche to
make the famil—and pobably the EastnHs—irst retail sale.
“We vere the first to hava oop that didit ship” said Mrs.
Wickham-Heston.

Tom Wickham, dhris son, who manages thepcpioduction

[ \ bl v d
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small farmers with plantdading and igation. Hs worldly back
ground still suiaces in the gosauce that sits next te@lkhars
maynnaise on his condiment trayd theNew Yok Timeshe
reads ey day during lunch.

The farmstand, which only sellsts and egetables gwn on
the farm, eflects the elwing natue of the family businesatslof
raspbew salsa, watermelon rind pickle, apricot-blugejaen; and
other farm-raised edibles cram the ehiel¥ cold storage locker
that used to be used primarily faspsr nav seves as a cheese
room—and povides aefreshing blast of icy air on a hot summer

“We pick stuffwe grade it, ebring it to the stand and sell it.”
Or, consider thestcondstable, wher fuit that is less-than-
perfect cosmetically is sold for half prices dor of like our
response to the affiable housing issue fouiff’ said Mr
Wickham who, like his fatheseves on the ton boad and has
fought to peseve Suthold's farmland and the way of life it holds.
He is acutely aveathat the rising cost of living on thertN Fork
means some of his oldest neighber$ always his mostgular
customers. B he glimpses in a table ofeping, discounted
peaches just one raavay to find commonaund between ne-

afternoon. i fact, the farm doesn't use much cold storage. “90 comer and localWe do a @aring business in seconds,” he said.

percent of what e sell is picked the same ddy. Wickham said.

Vicki'svVeggies is the last
faimstand be®ivbntauk.

AMAGANSETT—Last
summer during the Agust
14 blackout, when the IGA
and other Amagansett food
shops closed earlicki's
Veggies on ighway 27 was
the only place left opeFhe
stand ewerted to using a
solar-pwered calculator and
hanging scaleThe line of
customers stched to the
road. h the middle of the
chaos, radio DJ ddvad
Sern pulled into the stand
and declad to the thongs
of on-lookers, You people
are so lucky out herlve got
friends in the city stuck in
elewators.” B the end of the dathe stand was picked clean.
Regular customersVitki'sVeggies kv theyre luckyand not

“It's the same stuiff 0

WHAT: Vicki'sVeggies

WHERE: Montauk Hwy Amagansett
WHEN: Daily, 7 a.m.—8 pn., May—-Qtt.
MUST TRY: Lettuce, beefsteak tomatoes

roadside farmstandt Yas an eellent ideat really was.”

More than two decades aftécki bnes, nav Vicki Littman,
made her first sale, the family stdhgrlettuce, tomatoes, zuechi
ni, cosmos, and zinnias, on tweadrehind the standhe pop-
ety seved as the original turmamd for the Longsland Rail
Road, befar it extended to dhtauk, and Mrs. Littman and Mrs.
Jones still find bolts when theytatill.)

Over the gars, on the urging of its steady custoild's
Veggies did add odiwil, vinegaanchweies, bead, fesh mozzak
la, pasta, Eastdmpton Gurmet pies, and otherggisions.

But, by staying small, the farmstand can focus on custower ser
ice. Consider lettuce, whitticki's Veggiesaplants thwughout
the summereen as most other EastdEfarms let it bolt. We
pick to oder” said Mrs. Littman, describing a sometimes harried
process of shuttling baskets ekgrleafromaine, anded salad
bowl lettuce beteen field and farmstandegpite the demand,
sometimes a head or two gets.d\@ae time, my husband came
out with a head of lettuce as big as a bushel basketdridss. J

just because of the juicy beefsteak tomatoes and complimentagdded.

herbs. As the last stop fasfr ppduce bef@ Montauk,Vicki's
Veggies is agfered destination for both locals who'deant to
go ‘Uptown’ to Amagansettillage and sunworshippers coming
off the beach and looking for dinner

It all began on a fatefully) day 24 gars ago, when an lday

This will be the firstgar managing the farm without Monebk
husband, Les, who passed away in 2004. As the season-got unde
way Mrs. Littman and Mrsodes striggled toeplant a failed basil
crop and put hundrds of cosmos in theognd. They seemed
owemwhelmed, butesolute. We wun it as a family said Mrs.

old girl namedicki stated selling string beans on the side of the Littman. ‘And Id neer want to get to the point wkere cait.”

road. Her mother wa&nsue it was a good idea. “I was totally
opposed to it,” saidd&ne dnes, as sheeaded lettuce plants on a
stifling dine morning. A little girl can't sell out in thead. t's

Behind the countgher four-gar-old daughterdRe, stood on a
chair riffling through bills, tidying mduce, and otheise mim
icking her mothef'We're training her as a cashiezaly’ said the

dangenus.” Be paused to lean on her hoe, wipe her hands on theproud grandmothef'We're petty stong-willed, so | ddnthink

back of her “th notVicki” t-shit, and smile twads the bustling

we'le going anywher”’ o]
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