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What’s New! 

Going to the Crescent City, New Orleans later 
this month.  I SO love that town.  My last visit, 
many years ago, was the inspiration to change 
careers from being in the stock market to being 
in the FOOD market!  If anyone has a great tip 
or place to visit, let me know! 
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Well, we made it through another winter! This was a tough one, not only 
for me with cabin fever, but the snow was so deep, the dogs couldn’t walk much either.  
Oh well, that’s in the past.  Let’s look to our bright future and what joy the warm   
weather holds!                                                                            

                                                                                                             -Chef Tami 

Food and Wine Pairing 

Our next scheduled food and 
wine pairing will be April 28th.  
We will be featuring some classic 
spring foods and accompanying 
wines.  The cost is $50, inclusive.  
Hope to see you then! 

   

Herb Workshop, Lecture, and Lunch 

Always a popular gathering!  This year it’s on May 22nd...the cost is $50 and includes 
tons of herbs, some from my own garden, an informative lecture and a great lunch! 

Macy’s Tuttle Crossing 

We’ll be there again on March 
13th and April 10th for some food 
demos and lots of tasting. Come 
and see us or call 614-760-1200 to 
reserve your spot.  It’s FREE! 
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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  
 

 

 

 Macy’s at Tuttle Crossing  March 
13th and April 10th at 1:00 

 Food and Wine pairing April 
28th 

 Herb Workshop, Lecture, and 
Lunch– May 22nd 

 Columbus Symphony Orchestra 
fundraiser– May 23rd at Riviera 
Golf Club in Dublin 

 April 14th and April 15th Brunch 
Foods and Spring Classics 

 May 19th and May 20th BREAK 
OUT THE GRILLS!!!! 

 June 16th and 17th Summer Party 
and Picnic Foods 

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

Name the Twins Contest!!! 

The Viking Twin Convection Ovens are up and running.  They are SO pretty and SHINY!  
Now we need to give them a name.  So, please submit two names for the Viking ovens and the 
winner will get two free cooking classes.  Send entries to info@woodhavenfarm.com by       
May 1st. 

Where to find Chef  Tami 

Carl’s Corner 

Hello All, Carl here!  I am happy 
to announce that I graduated from  
chemotherapy on February 26th!  
Now I just have to go back once a 
month for a checkup and to see 
my girlfriends!  Thanks for all of 
your support and for helping my 
mom and dad through your words 
of encouragement and good 
thoughts.  They are only human 
you know!  Gotta go now, very 
busy!! 

FINALLY, the cookbook 
will soon be DONE!  
“Playing in the Kitchen, An-
ecdotes and Recipes from 
Woodhaven Farm” will be 
available this spring.  Stay 
tuned. 


