
 

Week of Dec. 4 
RE Farm Cafe composers PLAN to offer delicious dishes listed below, HOWEVER, because we source 

responsibly, locally and only at the peak of freshness and ripeness, substitutions may become necessary.  Foods 
are all from RE Farm Cafe’s Windswept Farm unless identified by other local producer/seller names. 

Early session Three Course Dinner is comprised of salad & soup shooter, choices of main and finish.  
 

Welcome 
Yak and Barley Stew -Buffalo Run Farm 

Guinness / farm vegetables 
 

Salad 
Fall Greens and Warm Bacon Vinaigrette 

red onion / soft boiled egg 
 

Appetizers 
Seared Lamb 

caraway cabbage / crispy quinoa cake / red onion aioli  
- 

Spinach Ricotta Quesadilla 
pumpkin pico de gallo / spicy turmeric crema 

 
Main 

40 Clove Roasted Mangalitsa Pork 
harissa sauce / potato-turnip puree / seasonal vegetables 

- 
Red Snapper Curry- Maine Bay and Berry  

root vegetables / pumpkin / coconut curry broth / fresh herbs 
- 

Vegetable Stuffed Cabbage  
fresh vegetables / rice / tomato sauce / mozzarella 

 
Finish 

Chocolate Almond Brandy Cake 
Orange creme anglaise 

- 
Plate of the Market’s Best Cheeses from WC Clarke, accompaniments  

  
Suggested Wine Grape Pairings 

Soup and Salad- Pinot Noir       Appetizers - Rioja 
Mains: Pork - Zinfandel      Snapper and Stuffed Cabbage - Riesling 

 
 
 
 



 

About the Featured Farmers and Suppliers 
Maine Bay and Berry -  Locals Shaun Knight and Christa Stofferahn partner with small socially 
responsible businesses in Maine to bring fresh north atlantic fish to central PA.  Their retail store is 
located inside the Barn at Lemont, 833-624-6322 
 
WC Clarke’s Cheese Shop- “Uncle Bill ” features over 200 domestic and imported cheeses, along with 
chocolates, preserves, coffee and mustards. Conveniently located a block from the Penn State campus at 
234 E Calder Way, 814-234-4244 
 
Buffalo Run Farm- Becky’s Buffalo Run Farm and Equestrian Center is just across the road from 
Windswept on Rte. 550.  She raises Idaho Pasture Pigs and Royal Tibetan Yak.  814-571-4113 

 


