
 

www.woodhavenfarm.com                        (740)967-0076 or (614)470-COOK                Email– info@woodhavenfarm.com 

 

 

        

 

 

Summer 2010 Volume 1, Issue 3 

We made it to SUMMER!!!!  We have been crazy busy here at the Farm. I know 
that is a good problem to have, so no whining.   The gardens are in and we will be sell-
ing our organic produce and plants later this season.  Stay tuned for more details. 

    ~Chef Tami 

   

Raven’s Glenn and Unusual Junction 

The peeps and I recently made a visit to 
Raven’s Glenn winery in West Lafayette, 
Ohio.  It is a magnificent place! 

The views are stellar and the wines,      
divine. We had a personal tour of both 
the vineyards and the winery itself.  The 
folks there were very hospitable and many 
thanks for their support of the Chef Tami 
show on ONN.  Unfortunately, we were 
there on a day the kitchen was closed, so 
we moseyed across the street to have 
lunch at The Unusual Junction and boy 
was it, unusual that is.  The front of the 
establishment boasts a great grocery store 
with all kinds of fun items.  In the back of 
this building is a diner with all kinds of 
weird paraphernalia on the walls and ceil-
ing and little nooks filled with old kitsch.  
Best of all, the food was great! Definitely 
worth a trip! 

 

The Cookbook has Arrived 

“Playing in the Kitchen, Anecdotes 
and Recipes From Woodhaven 
Farm” is done! 

What started out as a simple project 
turned into 3 years of painstaking re-
writes, edits, photo shoots, and lots of 
wine...thank-you peeps.  Who knew it 
would take so long? 

Anyway, if you would like to purchase a 
copy, go to www.woodhavenfarm.com 
and send me an email.  I’ll fill you in on 
the details. 
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Cooking class Schedule 

W h a t ’ s  g o i n g  o n  a n d  

a r o u n d  t h e  f a r m  
 

 

 

 July 29th Food and Wine Pair-
ing– will feature lighter summer 
fare and wines that marry with 
cooler foods.  $50.00 pre-
paid...hope to see you then! 

 Macy’s– Join me July 10th at the 
Macy’s, Tuttle Crossing for a take 
on the Ice Cream Social.  Free 
class and tastings.  Starts at 1:00, 
reservations recommended. 

 

 June 16th and 17th Summer Party 
Foods 

 July 14th and 15th Fabulous Foods 
from the Farmer’s Market 

 August 12th ONLY– A return to 
the Grill 

***Please visit the website for reservation policies*** 

Where to find Chef  Tami 

Drum Roll Please... 

Winner of the Viking convec-
tion ovens “ Name the Twins 
Contest” is Craig Strauss of 
Mistubishi Ingredients.  Here is 
his entry:  Ingrid– the meaning 
of this feminine Viking name is 
beauty and the items cooked in 
these ovens will become master-
ful creations of beauty!  Thor– 
The meaning of this masculine 
Viking name is power from the 
God of thunder.  These ovens 
are very powerful, just like a 
God.  So, congratulations, 
Craig, you have won 2 free cook-
ing classes! Thanks to everyone 
else that entered. 

Carl’s Corner 

My mom makes these great treats for me 
and my sisters and brothers.  Even grumpy 
Sophie likes them.  They taste like “Frosty 
Paws”, but better.  Here is the recipe and a 
picture of me. 

Pupsicles 

32oz. Low fat plain yogurt 

2 mashed bananas 

1/2c natural peanut butter 

2T honey 

Procedure:  Combine the ingredients and place 
in small Dixie cups to freeze.  Makes about 10. 

 


