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Come visit the newly renovated
HAIGHT-BROWN
Vingyard
Connecticut’s oldest winery is
located on historic

ChcstnL_F Hill in Litchﬁcld.
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Sunday NOON-6:00
on—Sat 10:30-5:00 (later for events)

29 Chestnut Hill Road (off Route 118) in Litchfield
(860) 56 i5 * haightvineyard@aol.com
COME RIDE THE HB VINEYARD EXPRESS

Br_):;rding the first weekends in October & November
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OUR CONTRIBUTORS

Bob Brooks and his wife, Kara, are
owners of Still River Café, a restau-
rant located on a 27-acre farm in
Eastford, Connecticut featuring,
organic produce grown on the
premises. www.stillrivercafe.com

Kirsten Carbone recently traded
in two decades of city living for
a quieter New England life and
more time with family. Kirsten is
a writer, environmentalist, mu-
sic-lover, and yoga enthusiast.

Ben Greensfelder, Edible Nut-
meg’s copy editor, has been in
publishing since 1985. Besides
massaging text on Edible Nut-
meg, Edible East Bay, and the
China Leadership Monitor, Ben
has twisted the words of others
for university presses, accounting
firms, technical publishers, and
guidebook companies. For one
of the latter clients, he has also
produced a considerable quantity
of his own words, in the form of
Lonely Planet guidebooks.

bengreensl @comcast.net

Cheryl Angelina Koehler, who
designs Edible Nutmeg, is a foodie
by birth and a devoted home
cook. She is the publisher/editor
of Edible East Bay and author
of Touring the Sierra Nevada,
published by the University of
Nevada Press.

Melissa Waldron Lehner is a con-
tributing producer for the Leonard
Lopate Show on WNYC. She pro-
duces a regular monthly segment
with Leonard and Ruth Reichl
having cutting-edge conversations
at the crossroads of food. The pro-
gram won the 2006 James Beard
Foundation Award for Radio Food
Show. Her new website is
www.fertilegroundusa.com.

Henry Talmage is the Execu-
tive Director of the Connecticut
Farmland Trust. He has a degree

from Cornell in Agricultural Eco-
nomics and for twenty years was
director of operations for Talmage
Farm, a family owned greenhouse
and nursery business with a retail
farm and garden store in River-
head, NY. He lives in Glaston-
bury. www.ctfarmland.org,.

Carole Topalian is widely rec-
ognized for her work as a profes-
sional photographer and creative
director. She is also co-founder
of Edible Communities Inc.,
where she shares her considerable
talents with members nation-
wide. When she is not behind
her tripod, she can be found rid-
ing America’s bike trails. www.
topalianphoto.com

John Turenne owns and oper-
ates Sustainable Food Systems, a
consulting and technical services
company whose mission is to help
organizations consider social, eco-
logical, and delicious differences
in their business through the way
they think about food. His profes-
sional career encompasses over 25
years in the food industry, includ-
ing being the former executive
chef for ARAMARK Corp. at
Yale University, where his accom-
plishments included the original
design, development, and imple-
mentation of the internationally
recognized Yale Sustainable Food
Project. www.sustainablefoodsys-
ytems.com

Sherri Brooks Vinton is a dot-
com executive turned real food
advocate. She is an author and
lecturer and was recently named
a regional governor of Slow Food.
She is a member of Women Chefs
and Restaurateurs, NOFA, the
James Beard Foundation, IACP,
and Chefs Collaborative. Her vi-
vacious monthly newsletter, “Sus-
tainable Solutions,” can be found
at www.sherribrooksvinton.com.
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