Slower Is Better: Jan. 16 Event Celebrates Locally Produced Winter Bounty                                                                     By Jennifer L. Nelson • Special To The Daily Record • January 13, 2010
Just because the air is frigid and the trees are bare doesn't mean Morris Countyans have to wait until spring to savor fresh produce, meat, dairy and bread.
In partnership with the Morris County Park Commission, the Northern New Jersey Chapter of Slow Food USA will celebrate the Garden State's winter bounty at an event called Local Harvest: Farms, Food, and Family noon to 4 p.m. Jan. 16 (snow date: Jan. 23) at the Cultural Center in Morris Township.
"Visitors will support their community and local farmers, but they'll also reap the benefits of the food," said Margaret Noon, president of the chapter, an independently operated organization made up entirely of volunteers. "When you're dealing with local producers, there's a certain amount of care and pride they take in what they do. An event like this gives people the opportunity to have a conversation with them and understand how their food is grown."
One of approximately 250 chapters throughout the United States, Slow Food USA's Northern New Jersey chapter was instituted 10 years ago to connect earth-friendly farmers, food producers and chefs, as well as to help foster an appreciation of slowing down to enjoy healthful, locally grown food.
"It's really a growing trend," said Noon, who has been involved with Slow Food USA for a decade, and its northern New Jersey chapter for four years. "We hope that by tasting these great local foods, more people will incorporate them into their diets year round."
To help achieve that goal, the chapter's initiatives have included food tastings and seminars, cooking demonstrations and farm tours throughout Morris County and surrounding areas. One of its other main objectives is to cultivate school gardens in every town throughout northern New Jersey.
"The slow food movement is dedicated to food that's good, clean and fair," Moon said. "Good because of the way it's grown, clean because it's grown in an environmentally sound way and fair because of [sufficient] wages for those who grow the food and its availability to underserved communities."
The second-annual event, which drew 1,500 people in 2009, will bring together local farmers and food artisans for an afternoon of sampling and purchasing. Visitors will have the opportunity to purchase seasonal vegetables and fruit, grass-fed and finished beef and pork, poultry, eggs, cheese, breads and teas, as well as prepared foods from local growers and producers.
Environmentally friendly items available for purchase will include organic eco-handcrafted herbal aromatherapy products from Degage Gardens in Rockaway, Cooper Grist Mill flour baked goods sold by The Health Shoppe in Morristown, and eco-friendly utensils and shopping and food storage bags made by Alter Eco in Murray Hill.
Locals also will have the opportunity to purchase equal exchange fair trade coffee to benefit the Transitions Foundation of Guatemala, as well as learn about Community Supported Agriculture (CSA) and how to purchase seasonal farm shares at: Genesis Farm in Blairstown, Howling Wolf Farm in Hope, and Rogowski Farm in Warwick, N.Y.
The long list of participating farmers and food artisans includes Vernon-based Bob-O-Link Dairy and Bakeyard; Valley Shepherd Creamery in Long Valley; Appleridge Farm of Saylorsburg, Pa.; Best Fruit Farm in Hackettstown and Sussex County's Arthur & Friends, an entrepreneurial training program for adults with disabilities that sells locally grown, organic hydroponic greens.
"It's great because winter is an off-season, and doing things like this helps support [local farmers] through the winter," Noon said.
While shopping and sampling, visitors can delve into the agricultural history of the area with interpretive displays on early farm life, sustainable farming, and heritage breeds in northern New Jersey thanks to The Morris County Historical Society and Fosterfields Living Historical Farm. 

"The live animals are always a big hit with the kids," Noon said, "and help us to educate people about the need for heritage breeds and biodiversity."
A restored turn-of-the-20th-century working farm, Fosterfields lives the "slow food" movement every day by raising period-appropriate crops, vegetables, and livestock using historic methods per an agreement with its original owner, Caroline Fosterfield.
"It's the way a lot of people are going back to do things now," Noon said. "Whatever was old is new."
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