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] BB() F RMEHs Herb Roasted Orgdanic Free-Range Chicken
l: at Cashiers Farmers Market . with Applewood Smoked Bacon
-. Cafering Availahle $’r }\ iy ::r . . - . ..
B Tourane-siop shopping source ] s ¥ wa..ﬂ:l.n.g' aroma of a chicken roasting m ﬂ'!
-I for the freshast produce, "-‘._rd i B u': [ ] i oven is a sensual pleasantry both welcoming
cakes, pies & breads, - " and comforting Many vears ago while living
} also jams, jellies & gourmet foed MA KET . mn the Catalina mountams of southern Arizoma, I dhs-
.: Afthe G F:. ST0acs _-:I Cazhiers R o covered a small café cwmed and operated by a rugsed
[ ..l - -

- - mountam woman. She cured her own bacon and cre-

.I l-. ..... ...-.-I = - -.-. ated a successful mail order busmess shippimg artisanal

applewood smoked bacon across the country (except for
when the bears raided the smokehouse and wiped out
the bacon) Mormally when one thimks of bacon one
thinks too much fat and too much salt. When the folks at
Applezate Farm: thought up the name “Sunday Bacon”™
for ther nitnte- and chermcal preservatmve-free bacon,
they Imew exactly what they were doing. Try thas easy,
aromatic roast chicken for vour next Sunday dinner.
1 two-pound crganic fres range chacken
2 shces applewood smoked bacon
salt - pepper
53R - FOSEMAry
MAT]OTAT
sarhc powder

FEmse bird and pat dry with Seventh Generation
recycled, unbleached paper towels Flace bird, breast
side up, m a shallow roashing pan. Lightly salt bird then
dust with pepper, zarlic powder, sage, marjoram and
crushed rozemary. Lay bwo slices of applewood smoked
bacon across the top. This keaps the chicken oiled and
adds flavor and salf. Depending on the weight of the
chicken bake at 3507 for approcomately tero hours and
baste vath pan drippings. RBemove from oven when done

Stop in for slow-cooked BBOQ,

fried chicken, hot wings and

cther southern favorites that'll

have you coming back for maore
Catering avai
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Wild Thyme
Cafe

serving Luanch
Mun.-sal. 11t "II L0023 prnd?
Vepetarian & Organic Spocidl
Famous Homemarde Soup

Sandwiches, Salkads . " k| and lef stand 15 minutes before carving. I abways make
and Homemade Desserts T }* gravy from the pan drippings addng hittle more than
Cariering = Private Particy 2k F flour, broth from the boiled giblets, and addibonal sage,

New Chwner, Charlic Clahern Somee™ S L salt and pepper to taste You may also wish to stuff your
Willagze Walk = L ..-_.|il.'| u, Ml | = chiclken.

Support your local farmers - Buy organic?
Bon Appetite?

Contributed by Cynthia Stacey

Thursday, Fridey, Salurday 11 am-i pm
Sundsy 1 am-3pm.
Plearse call for privale parfies.
327 Main Sireel - Highlands, NC
TBT-2200



