


THANK YOU TO OUR SPONSORS

A portion of the ticket sales goes 
to the Pittsburgh chapter of the 

National Ovarian Cancer Coalition.



WELCOME
DEAR LOCAL FOOD LOVER, 

Happy Harvest!  We love this time of the year – when the fruits of our 
local farmer’s labor end up on our shopping lists, Pintrest boards, and 
ultimately our Family and Friends’ plates as they feast with us for the 
holidays.  

At this time of year we are so thankful to be a part of the booming food 
& wellness scene in the Pittsburgh region.  Everywhere we go, we’re 
approached by farms, chefs, consumers, businesses, and schools who 
want to jump on the local food tractor – realizing that it’s better for the 
future of our health, children, and economy.  

Here at American HealthCare Group, we work to bring our preventative 
programs, Farm to Table Pittsburgh and Pathways to SmartCare, to the 
workplace, schools and communities around us.  

This means delivering educational sessions like Cooking Classes, 
Accessing Local Food, and Preserving the Harvest.  The best part is 
we show you how to do this whether you’re a working family who 
drives to 3 practices after school, a retiree on a budget who cooks for 
herself, or anywhere in between.  We bring providers into our clients’ 
work and living spaces to deliver screenings, fitness classes, and stress 
management programs – it’s all about Prevention and reaching our 
fullest potential along the way. 

Thank you for spending your afternoon with us as we witness this autumn 
harvest mingle together with the local beverages, cheeses, meats, 
sweets and the creative juices of our best local chefs!  

American HealthCare Group
Erin Hart, Director of Farm to Table
Liz Kanche, Director of Pathways to SmartCare
Bob Hagan, President of American HealthCare Group

PH: 412-563-8800
FarmToTablePA.com
PathwaysToSmartCare.com
American-Healthcare.net

1910 Cochran Road
Manor Oak One, Suite 405
Pittsburgh, PA 15220



So close,  
you can taste it.

We are proud to 
partner with over  

100
local farms.

Giant Eagle is a 
proud sponsor  

of Farm to Table.QUALITY FOOD

FROM LOCAL PRODUCE
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RECIPE JUDGING
Special thanks to our sponsor, Giant Eagle, for providing 
seasonal produce from Local Farms for our Harvest Tast-
ing Recipe Judging.

Several exhibitors will be using this gift tonight to cook 
up their delicious seasonal creations.  You and our 
three judges will be deciding who the winner is!   Look 
for the participating exhibitors with a sign on their table.     

Rita M. Singer, RD, LDN
RED Dietitians, LLC
www.reddietitians.com

 Will Clower, PhD
Mediterranean Wellness
www.willclower.com

 Leah Lizarondo Shannon
Brazen Kitchen
www.brazenkitchen.com

-THE JUDGES-
PEOPLE’S CHOICE AWARD

Tweet your vote using 
#FTTHarvest

If you don’t tweet just let 
us know your vote at the 

Registration Table!

FOLLOW US ONLINE
Facebook, Twitter, Pinterest - we are all over that! Visit 
our website, www.FarmToTablePA.com, to find links to 
all of our social media pages.  You can also sign up for 
our email updates from our website.  Talk to you soon!



FOOD EXHIBITORS

Beelzebub’s Salsa

Burgh Bees

Cabot Cheese

Cheese Monger

Chuck’s Salsa

Churchview Farm, LLC

Clarion River Organics

E2 Restaurant

East End Food Co-Op

Enon Valley Garlic

Fabled Table

Gourmet Edibles Excellent 
Esculents Company

Greek Gourmet

Grow Pittsburgh

Happy Family Brands

Jamison Farm

Lean Chef en route
Lengel Brothers Farm & 
Market

VENDORS
Loafers Bread Company

Logan Family Farms

McGinnis Sisters

Mediterra Bake House

Mike’s Kitchen

North Woods Ranch

Olio Fresca Olive Oil Company

Pretzel Crazy

Pure Earth Organic Farm LLC

Sonoma Grille

Sunny Bridge Natural Foods

Sweet Emotions Treats

Truly Wize Gluten Free Bakery

UP Modern Kitchen

Wild Purveyors

Venetia Farms 

BREWERIES

East End Brewing

Full Pint Brewing Company



Great Lakes Brewing

Vecenie Distributing Co.

WINERIES

Briar Valley Vineyard Winery

Christian W. Klay Winery

Enginehouse 25 Wines

J & D Cellars

Robert Mazza Inc. Winery

VENDORS
Plum Run Winery, Inc.

DISTILLERIES

Wigle Whiskey

REFRESHMENTS

Building New Hope

Juice Heaven

Old Linn Run Coffee Bean 
Roastery

Schneider’s Dairy



Woodland Road . . . Pittsburgh, PA 15232

800-837-1290 . . . gradadmission@chatham.edu 

From agriculture and food production to cuisines and consumption, 

the food studies program delves into the complex and practical 

issues associated with growing, producing, distributing, and 

consuming food, with a focus on achieving fair and sustainable 

practices for growers, consumers, and citizens. For more, visit 

chatham.edu/mafs.

big thinking For a big world

explore from field to table



VENDORS
Turner Dairy Farms

SUPPORTERS OF LOCAL FOOD

American HealthCare Group

Arbonne

As I am Naturals

Beauticontrol

Bonnie Hoffman Health

Lia Sophia Jewelry

PA Beef Council

Passavant Memorial Homes 
Family of Services

WRRYFree Skin Care

Young Living Essential Oils



RECIPE
By Rita M. Singer, RD, LDN, RED Dietitians, LLC

BRUSSEL SPROUTS WITH DIJON MUSTARD & TOASTED PECANS

INGREDIENTS
1 pound brussel Sprouts, washed and halved
1 tbsp Dijon Mustard
1 tbsp olive oil
2 tsp balsamic vinegar
1 glove garlic, minced
¼ cup finely chopped white onion
1 tbsp fresh chopped dill
2 tbsp chopped pecans

Steam brussel sprouts for about 15 minutes or until slightly tender.  
In separate bowl, combine mustard, oil, vinegar, garlic and onion.  
Add brussel sprouts and coat evenly.  Spread evenly on bak-
ing sheet and broil for about 3-5 minutes until golden brown and 
slightly crispy.  Meanwhile, heat small sauté pan.  Add pecans and 
dry roast for about 2 minutes until golden brown.  Remove immedi-
ately; add to brussel sprouts along with fresh dill and serve.



By Lengel Brothers Farm and Market

APPLE WALNUT RED RASPBERRY CRUMB PIE (DEEP DISH)

RECIPE

INGREDIENTS FOR CRUST
1 ¼ cups all purpose flour
½ tsp salt
1/3 cup shortening plus 2 tblsp
3 or 4 tblsp cold water

INGREDIENTS FOR TOPPING
2/3 cup white chocolate
2 tblsp butter
2 cups raisin bran type cereal 
with granola crumbled

INGREDIENTS FOR FILLING
5 cups apples (I used a com-
bination of gingergolds, honey 
crisp, golden delicious)
For a tart pie use: granny smith, 
Fuji. Northern spy
1 1/2  pt red raspberry
1 cup crushed walnuts
1 tblsp vanilla
I tsp lemon juice
1/2 cup sugar
1/2 cup packed brown sugar
2 tblsp flour or corn starch
2/3 tsp cinnamon
1/2 tsp nutmeg
2 tblsp butter or margarine

Crust:  In a bowl combine the flour and salt cut in the shortening 
until crumbly.  Gradually add water tossing with a fork until 
dough forms a ball.  Cover and chill for 30 minutes.  Shape into 
a ball and roll it to 1/8 thickness.  Transfer to deep dish pie pan 
crimp edges and trim edge with a knife 1/2 beyond edge of 
pan.   This is a standard 9 inch pie crust and will work for a deep 
dish with a little extra dough left over.

Filling:  Place apple slices in a bowl and sprinkle with lemon 
juice, flower or corn starch, sugar, cinnamon, nutmeg, and 
vanilla. Add filling to the crust and then dot with butter.  Bake 
at 375 degrees F for 15 minutes and remove from oven.  Add a 
layer of walnuts and then raspberries.

Topping:   Melt white chocolate  and butter in a small sauce 
pan and butter using low heat stirring constantly till melted and 
a soft ball forms.  Remove from heat stir mixing the crumbled 
cereal with a fork. Sprinkle over the apple mixture and return 
to the oven.  Bake additional 15 or 20 minutes longer.  Remove 
and cool pie before serving.



By Fabled Table

PORK TENDERLOIN WITH FRUIT COMPOTE

RECIPE

INGREDIENTS 
1 lb pork tenderloin, trimmed  & sliced into ½ inch slices                                                        
½ cup gluten free Bisquick                                                                                                                            
1 ½  tblsp no salt herb mix                                                                                                             
2 tblsp butter or olive oil                                                                                                                     
1 med. green apple, washed, cored and thinly sliced                                                                                                                                        
1 med. red apple, washed, cored and thinly sliced      
1 pear washed, cored and thinly sliced                                                                                                                                        
2 cups apple juice, no sugar added                                                                                                       
½ cup dried cranberries                                                                                                                                 
2 tablespoons no salt herb mix

1.  In a large pan combine apples, pears, cranberries and 
½ cup apple juice.  Add herb mix.  Toss and allow to cook 
down.  As mixture absorbs liquid add more apple juice as 
needed.  

2.  While fruit is cooking, mix Gluten free Bisquick & 1 ½ 
tablespoons of no salt herb mix.  Dredge pork tenderloin 
slices in mixture.

3.  Melt butter or heat oil in large pan.  Place dredged pork 
in pan and brown.

4.  Put pork aside once it has browned.  Remove from pan 
and keep warm.  

5.  Once fruit has become a compote, spoon on top of pork.

Serves 4



OFFICIAL MILK of the The 

726 Frank Street • Pittsburgh, PA 15227
1-800-881-3525 | www.schneidersdairy.com

By Grow Pittsburgh

MASSAGED KALE SALAD

RECIPE

INGREDIENTS 
1 large bunch of kale or col-
lards (about 5 cups). Wash, 
de-stem and chop.
2 large tblsp olive oil
¼ tsp salt
1 grated carrot
1 sliced avocado
2 minced scallions
1 tsp sesame seeds

In a large salad bowl, pour olive 
oil and salt over the chopped 
kale. With clean hands, 
squeeze the kale. Don’t be tim-
id. The goal is to let the kale’s 
juices express themselves. Mas-
sage the kale for at least three 
minutes until the kale starts to 
break down and wilt. Add the 
rest of the salad ingredients. Mix 
the dressing ingredients to-
gether. Add the dressing to the 
salad. Toss and serve.

Like many salad recipes, this 
recipe is very adaptable. Try 
throwing in some fruit, grated 
radish, raisins, walnuts, sun-
flower seeds, or nutritional yeast 
if you’d like.

DRESSING
1 lemon, zest and juice
1 tblsp olive oil
1 tsp honey
salt
pepper





From Bob Hagan, American HealthCare Group

CHUCK’S HOT CHILI

RECIPE

INGREDIENTS
2 lbs ground beef or lean 
turkey
32 oz. chili beans
28 oz. diced tomatoes with 
green chile peppers
1 jar of Chuck’s Salsa (hot or 
mild)
3 cloves minced garlic
1 red pepper (diced)
1 yellow pepper (diced)
1 sweet onion (diced)
1 jalapeno (diced)

1. Combine peppers, onion, jalapeno, garlic and olive oil in 
large pan and saute for 15 minutes while cooking meat in a 
separate pan for 15 minutes.  Cook meat until light brown. 

2. Throw everything else into a large pot.  Add drained meat 
and vegetables to same pot after completing step 1. 

3. Cook on low heat for 2 hours, stirring occasionally. 

4. Serve in large dishes, shredded cheese and sour cream 
are optional. 

For mild chili eliminate jalapeno and cayenne pepper and 
use additional mild Chuck’s Salsa.

2 tblsp olive oil
4 tblsp chili powder
1tblsp Worcester sauce
1 tsp Cumin
2 tsp Paprika
2 tsp salt
1 tsp cayenne pepper
1 tsp pepper
1 tsp fresh chopped oregano
1 tsp sweet basil
2 tsp hot pepper flakes
1 tblsp brown sugar




