


Thank you to PAEYC for sponsoring teachers to 
receive free ACT 48 credits!

Without you, we wouldn’t be here!  
Thank you to our guests and the following sponsors: 

Presenting Sponsors: 

Sustaining Sponsors: 

Thank you to our sponsors

Follow the event on Social Media #FTT2017

Farm to Table 
Pittsburgh

@farm2tablepgh @FTT_Pittsburgh

Senior Health Sponsor: 

Roots Cookbook Sponsor: 

Wellness Lounge Sponsor:



Greetings Local Food Lovers,
We’re returning to our roots this year…our theme is Growing Roots for 
Healthy Communities.  We’re celebrating the diversity of farming and 
traditional cooking methods that make eating local fun, educational and 
enriching.  Stop by the Republic Food Enterprise Center Cooking Stage 
to learn about flavors, cooking techniques and ingredients from across 
the US and around the world.

Throughout 2017 we will be providing more opportunities for buyers/
consumers to connect to local farms and food/beverage producers.  
American HealthCare Group is committed to continuing the growth of 
the Farm to Table Pittsburgh Program.  We will continue to encourage our 
audience to steer business and resources to farms, small food businesses 
and non-profit organizations working on food security and wellness.  

Our goals are simple:

• Generate more demand for local farm products and/or locally 
produced food

• Provide information about healthy food to all consumers, 
across all socio-economic levels

• Provide opportunities for business-to-business relationships to 
develop

 Stop and see us in the Pathways to SmartCare Wellness Lounge or the 
American HealthCare Group exhibit table!  

Event Schedule

Welcome

Friday, March 24, 2017
10am-5pm ............ Exhibit Hall Open (see page 22 for list)
10:30am ................ Speakers & Demo Sessions Start (see page 5)
3:30pm .................. Last Session Starts
5 - 8pm .................. Friday Night Local Food Tasting & Concert (see page 11)

Saturday, March 25, 2017
9:00 - 10am .......... Burgh Bits & Bites Private Tour (see page 16)
10am-5pm ........... Exhibit Hall Open (see page 22 for list)
10:30am ................ Speakers & Demo Sessions Start (see page 16)
3:30pm .................. Last Session Starts
4 - 6pm .................. Farm to Flask Craft Mixology Event (see page 20)

3.



4.



Take Back Your Plate: How Flawed Dietary Guidelines Ruined Our 
Health and Our Farm Economy
Jennifer Calihan, Eat the Butter

Simple Whole Food Living Building the Foundation for a Healthy 
Lifestyle
Melissa Kuhla, CPT Integrative Health Coach

Why Local Mushrooms Make Sense for 
Optimal Health 
Rusty Orner, Quiet Creek Herb Farm and 
School of Country Living

Healthy Eating Simplified: A Primer on 
Plant-Centered Meals
Sally Lipsky, Food for Health

10:30 am

Exhibit Hall Open All Day, 10am - 5pm

Tomato Stage
Republic Food Stage

(Exhibitor Hall)

Broccoli Room
Alcove A - PAWAgn Stage

(Facing River)

Project Lunch Tray Stage 
(Exhibitor Hall)

Hot Pepper Stage, Stage B
(Exhibitor Hall)

Carrot Stage, Stage A
(Exhibitor Hall)

Friday, March 24, 2017

Room Location Markers

Speaker Schedule
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Pittsburgh to Emlenton, a boy’s dream!
Warren Thomas, Bay Tree Farm

Gut Health, Sugar and YOU!
Celia Kinville, Health & Wellness Consultant

Increasing Academic Achievement: Creating a Healthier School 
Culture
Deanna Lacek Philpott, Action for Healthy Kids

A Real Community Garden
Ayanna Jones, Sankofa Village Projects

Eco Food Labels: History, 
Health and Consumer Clarity
Nicolette Spudic, Pick your 
Poison Consulting

The Secrets of Abundance in 
Farming and Life
Janet McKee, Sanaview Farms

Introduction to 5-2-1-0
Kelly Regan, Let’s Move 
Pittsburgh

African Foods Past and 
Present
Olafemi Mandley, African Foods 
Past and Present

12:30 pm

Friday, March 24, 2017

11:30 am

11:00 am

Yoga with The Yoga Whole - Wellness Lounge

6.
www.EatLocalShopSmall.com

Stage A Alcove A Stage B Republic Food 
Stage

Project Lunch 
Tray Stage



Pittsburgh’s Local Food Guide

7.



Pittsburgh’s Local Food Guide



1:30 pm
The Future of Local Food in Pennsylvania 
Cheryl Cook, Chief Innovation Officer, PA Department of Agriculture

Live the Less Toxic Life
Stephanie Bedilion, NTP

DIY Cleaning
Rachel Radke, Naturally Clean Pittsburgh

Little Locavores Farm to School Assembly
Susan Lee, American HealthCare Group

Can you taste the difference? Myths and Truths of Farm to Table 
Restauranteering
Ruthie Dell, Toasties Sustainable Table

Friday, March 24, 2017

locally grown, community owned

7516 Meade Street . Pittsburgh, PA 15208 . www.eastendfood.coop . 412.242.3598

Grab & Go . Hot Bar . Juices & Smoothies . Organic Groceries

2:00 pm

Yoga with The Yoga Whole - Wellness Lounge

Stage A Alcove A Stage B Republic Food 
Stage

Project Lunch 
Tray Stage



412.478.4244 cell
412.999.7612 office

Natalie@NatalieKalmeyer.com

“Licensed PA Real Estate Agent specializing  
in Land, Farms and Homestead Property”

Southbound Enterprises, LLC

3:30 pm

The Why, When and How of Soil Testing (Bring your soil results!!)
Monica Pape, The Accidental Agronomist

Meat-Eating in a Sustainable Food System
Hannah Ridge, Ethical Farming Fund

Using Behavioral Approaches to Encourage Healthy Eating with 
Children
Sally Dean M.S., Dean Behavioral Consulting, LLC

2:30 pm

Republic Food Enterprise Center: promoting the economical, 
physical, and environmental health of our community by making 
local, healthy food available to everyone!
Bob Junk, Republic Food Enterprise

Value Added Producer Grant Program
Amanda Hope, USDA Rural Development

Essential Oils for your Health
Claire Orner, Quiet Creek Herb Farm and School of Country Living

Crockin’ at Home
Lisa Kozich, Crock Pot Moms and America Talks TV

10.

Friday, March 24, 2017

3:00 pm

Yoga with The Yoga Whole - Wellness Lounge

Stage A Alcove A Stage B Republic Food 
Stage

Project Lunch 
Tray Stage



 

Our Local Partners:
*Serenity Hill Farm, Cheswick, PA*   *Emerald Valley Artisans, Washington County, PA*
*Footprints Farm, Gibbon Glade, PA*   *Mr. G'z Slatherrring Sauce, Monongahela, PA*

*La Bella Bean, Bridgeville, PA*   *KingView Mead, Pleasant Hills, PA*

               413 Railroad Street, Bridgeville, PA 15017 
        412.221.RAIL (7245)

50 Beers 
on tap 

125+ Bottled 
Beers 

Local, 
national, & 

import Craft 
Beer! 

Hand-crafted, 
locally sourced 
food including 

burgers, 
wings, pizza, 
seafood, and 

steaks!   

Join us from 5-8pm on Friday 
evening after the conference 
ends for an intimate gathering 
of farm exhibitors and like-
minded locavores. This relaxed 
get together features local food, wine and 
beer samples.  Experience live and local 
music from Slide Worldwide

Friday Night Local Food Tasting & Concert

Speaker Schedule

5-8pm, Registration Separate from Conference

Visit the registration desk to see the 
exhibitor menu and to purchase tickets. 
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Using food as the foundation to change lives and 
strengthen communities.  

Community Kitchen Pittsburgh   
presents  

Project Lunch Tray 2017 

For more information about our programs visit CKPgh.org 

Project Lunch Tray 2017 brings together 16 teams of Junior Chefs and 
Professional Chef Mentors to reimagine school lunches. 

Join us in the main exhibit hall from 11:00-2:00, for samples of 
healthy and kid-approved school food, and to see who the winners of 

the competition are! 

We are a mission-based, multifaceted food service food 
company. Our goals include workforce development and 

community-engaged social enterprise. 

Cafeteria + Classroom + Kitchen + Home 

Our Youth and Community Education Programs offer hands-on 
food education to support youth, families and communities and 

encourage empowering choices. 

Our Programs: 

Culinary Training • Temporary Job Opportunities • Catering   

 Food Access • Food Service • Food Rescue 

A special thank you to all of our sponsors, volunteers and participants! 

Connect with us on  Twitter & Instagram @CKitchenPgh 

12.
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14.
The Family Cow | Chambersburg, PA | YourFamilyFarmer.com

• Humanely Raised
• GMO Free
• Soy Free
• Organically Pastured

100% of our Healing Foods are:

Moms Love it! Our online farmers market is so easy. Just order
from your smartphone or any computer from anywhere, and
we do the rest. It’s the millennial’s answer to the farmers
market or CSA.

Two Moms Started it! They needed our organic raw cow milk...
but couldn’t drive hours for it. That was 2009. Now we deliver
to busy moms all over PA.



Taking care 
of your loved ones 
is our mission too

www.coventryhealthcare.com

© 2015 Aetna Inc. 

15.



Project Lunch Tray
Community Kitchen Pittsburgh

10:00 am

16.

Innovations for Local Food Accessibility
Christian Ference, Cropolis

Organic Certification: Dispelling the Myths, Misconceptions, and 
Confusion Associated with the Transition to Organic Certification
Eric Hanson, Baystate Organic Certifiers

Love Your Liver: Nutrition Tips for all Levels of Liver Disease
Meghan Zook, RD, LDN, UPMC Center for Care of Infectious Diseases

10:30 am

11:30 am

Saturday, March 25, 2017

Stage A Alcove A Stage B Republic Food 
Stage

Project Lunch 
Tray Stage

Exhibit Hall Open All Day, 10am - 5pm

9:00 am

Burgh’s Bits & Bites Private VIP Tour 
(Registration sold separately)

The Importance of Supporting Community Owned Food 
Businesses
Deidre Kane, 52nd Street Market

Growing a School Garden
Bernadette Hurst, St. Bernard School

How to Make Shockingly Delicious 
& Healthy Power Snacks
Sharon Gregory, The Happy Vegan

16.

Natural Dry Aged Beef Berkshire 
Black Pork & Cured Products

Bred and raised on our farm. 
No Steroids, Hormones, or Antibiotics. 

Fed on home grown forages.
Aged 21-28 days

LoganFamilyFarmsLLC.com
Like and Share for Specials

Individual Cuts
•

Family Bundles
•

Freezer Meat



Speaker Schedule

17.PA-WAgN Proudly Supports 
the Allegheny County Master Gardeners 

PA-WAgN Speaker Track
Alcove A - Brocolli Stage

9:30am: Preserving the Harvest
Susan Marquesen, Penn State Master Gardener & Master Preserver

11:30am:Digging Into Culinary Tourism: A Primer for Farm Owners
Mary Miller MPH, LDN, RDN Owner, The Fork and The Road

12:30pm:The Herb Garden Turned Into Retail Value
Rusty or Claire Orner Quiet Creek Herb Farm and School of Country 

1:30pm:  Helping Pollinators Around the Garden
Philip Bauerle, Penn State Master Gardener Living

2:30pm:  Culinary Herbs
Silloo Kapadia, Penn State Master Gardener and Past Chair of the 
Western PA Unit of the Herb Society of America

3:30pm:  Heirloom Tomatoes
Barb Kline, PA WAgN, Penn State Master Gardener



Stage A Alcove A Stage B Republic Food 
Stage

Project Lunch 
Tray Stage

1:30 pm

2:30pm

Saturday, March 25, 2017

18.

Let’s Explore the Sustainable Side of the Cultural District’s Food 
Scene
Cory Van Horn, Food Guy Adventures

Food Sensitivity
Ilona Berkoben, MD, IHB Consulting

Arancini House Shares The Wonders of Sicilian Street Food
Joe Arancini

1:00 pm

Yoga with The Yoga Whole - Wellness Lounge

12:30 pm

National Security Briefing: Farm to School
Aryanna Berringer, American Nutritional Security

Savor the Season
Laura Yautz, RDN, LDN, Savor the Season

Mason Jar Salads: Prepping easy, healthy lunches that are ready 
on-the-go
Maya Henry, Meals with Maya

2:00 pm

Yoga with The Yoga Whole - 
Wellness Lounge

Backyard Chickens: Knowing 
and Changing the Laws
Phil Tompkins, Rent the Chicken

Essentials for Your Herbal 
Medicine Cabinet
Jessica Graves, Una Biologicals

ROOTS Cookbook Demo
Jackie Page-Heidelberg, Jackie 
Kennedy Catering



Speaker Schedule

Saturday, March 25, 2017

19.

3:30pm

3:00 pm

Yoga with The Yoga Whole - Wellness Lounge

How to Use Natural Healing in Your Personal Health Care 
Program
David G. Speer, Ph.D

Attracting Pollinators to Your Garden or Farm
Candy DeBerry, Washington and Jefferson College



Sponsored by: 

Saturday, March 25, 2017

4-6pm, Registration Separate from Conference

Get a taste of our region’s local distilled spirits at the Farm to 
Flask craft mixology event on Saturday, March 25, the last day 
of the 11th annual Farm to Table Pittsburgh Conference. 

Farm To Flask

20.

Visit the registration desk to see the exhibitor menu and to purchase tickets. 



Keep it REAL.
Keep it KingView.

KingView’s award-winning meads 
provide unrivaled taste and 
undeniable quality. From the sweet 
subtly of KingView Trocken to the 
berry-infused splendor of Doppel 
Schwarz, KingView draws from real 
honey, fruits, and spices to create 
a truly unique drinking experience.

kingviewmead.com
kingviewmead

Help Us Expand. 
Visit us online for more details.

Ten-percent of every 
purchase helps rebuild 
the bee population.



Wellness Lounge 
Exhibitor

1ST GENERATION FARMS
Prospect, PA
(724) 991-1567
412 FOOD RESCUE
Pittsburgh, PA
(412) 277-3831
5 GENERATIONS BAKERS
McKees Rocks, PA
(412) 295-1185
AETNA/COVENTRY/HEALTH 
AMERICA
Pittsburgh, PA
800-470-4272
AMERICAN CANCER SOCIETY
Pittsburgh, PA
(412) 919-1100
AMERICAN HEALTHCARE GROUP
Pittsburgh, PA
(412)563-8800
ARBONNE
Pittsburgh, PA
(412) 302-2203
B52 RESTAURANT
Pittsburgh, PA
(412) 781-5204

BAYSTATE ORGANIC CERTIFIERS
N. Dighton, PA
(401) 835-2210
BEAUTYCOUNTER
Pittsburgh, PA
(412) 760-4465
BLACKBIRD DISTILLERY
Brookville, PA
(814) 849-0915
BOARDROOM SPIRITS
Lansdale, PA
(267) 421-3396
BOYD & BLAIR POTATO VODKA 
(PA PURE DISTILLERIES)
Glenshaw, PA
(412)779-8431
BRIAR VALLEY VINEYARD & 
WINERY
Bedford, PA
(814) 623-0900
BURNT CABINS GRIST MILL
Burnt Cabins, PA
(717) 987-3244
BUILDING NEW HOPE
Pittsburgh, PA
(412) 421-1625

Exhibitor List
Exhibit Hall Open All Day: 10am-5pm

22.

Thank you to all our exhibitors for making our conference great for 
attendees.  This year you can purchase meals and beverages from 
Farm to Table Cafe Exhibitors.  Explore the Mind-Body Connection at 
the Pathways to SmartCare Wellness Lounge. Sponsors in yellow!

Farm to Table Cafe 
Exhibitor



23.

Retreat to the Heart of the Pennsylvania Wilds

Cook Forest, pa   1 (814) 744 8017 GatewayLodge.com



24.

Eden Hall Campus

Bachelor of Sustainability 

Master of Sustainability

Master of Arts in Food Studies

MBA + Master of Sustainability

MBA + Master of Arts in Food Studiesfalk.chatham.edu

“By choosing Chatham and the food studies program, 

whether it’s working in the greenhouse or working in the local 

community, I knew that I’d be given the classroom and the 

practical experience to help make life better.”

Madeleine Sheinfeld, MAFS ’18

Watch the full video at falk.chatham.edu/foodstudies

A brighter, healthier tomorrow
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CARBONARA’S RISTORANTE
Mt. Lebanon, PA
(412) 341-4011
CARE - COMMUNITIES’ ALLIANCE 
FOR RESPONSIBLE ECO-FARMING
Sinking Spring, PA
(484) 336-4328
CHATHAM UNIVERSITY
Pittsburgh, PA
(412) 365-1100
CHERISH CREAMERY
Reynoldsville, PA
(574) 229-1698
CHRISTIAN KLAY WINERY
Chalk Hill, PA
(724) 439-3424
CLARION RIVER ORGANICS
Sligo, PA
(814) 205-6060
COMMUNITY KITCHEN PITTSBURGH
Pittsburgh, PA
(412) 313-6013

CONOVER ORGANIC FARM
Burgettstown, PA
(724) 947-2850
CROPOLIS
Pittsburgh, PA
(814) 421-8647
CUTCO CUTLERY
Olean, PA
(716) 790-7181
DILLNER FAMILY FARMS LLC
Gibsonia, PA
(724) 444-6594
DOUX DALLIANCE
Slippery Rock, PA
(412) 377-1442
EAST END BREWING
Pittsburgh, PA
(303) 817-8036
EAST END FOOD CO-OP
Pittsburgh, PA
(412) 242-3598
ECOJARZ
Freeville, NY
(717)381-5398
EMERALD VALLEY ARTISANS
Scenery Hill, PA
(724) 323-3324
EVERPOWER
Pittsburgh, PA
(412)253-9400
FELLOWSHIP FOODS
Monoca, PA
(412) 596-0264
FOR GOOD PITTSBURGH
Braddock, PA
FRANKFERD FARMS FOODS, INC
Saxonburg, PA
(724) 352-9500
FREEDOM OF CHOICE IN HEALTH 
& NUTRITION
Verona, PA
(412) 828-9542

Exhibitor List - Exhibitor Hall Open 10am-5pm

The New Issue 
 AT YOUR FINGERTIPS

EXPERIENCE PITTSBURGH MAGAZINE’S  
STUNNING PHOTOGRAPHY, and  

CITY-CENTERED FEATURES EVERY MONTH on  
YOUR SMART PHONE or FAVORITE TABLET!

WWW.PITTSBURGHMAGAZINE.COM



GATEWAY LODGE
Cooksburg, Pennsylvania
(814) 744-8017
GREATER PITTSBURGH 
COMMUNITY FOOD BANK
Duquesne, PA
(412) 460-3663
GREEN MOUNTAIN ENERGY
Pittsburgh, PA
GRYPHON’S TEA
Pittsburgh, PA
(412) 877-4223
GUTTER HELMET BY HARRY HELMET
Millersvale, MD
(724) 733-2800
HOME SOLUTIONS
Pittsburgh, PA
(724) 413-6103
IDEAL GRAIN FREE GRANOLA
Pittsburgh, PA
(412) 475-9619

JARRED LLC
Butler, PA
(724) 814-9243
JELLY JARS
Moundsville, WV
(304) 312-8877
JUST HARVEST
Pittsburgh, PA
KINGVIEWMEAD LLC
Pittsburgh, PA
(412) 335-0070
LANCASTER TRADING COMPANY
Lancaster, PA
(800) USE-HEMP
LEMMON BROTHERS FARMS 
SUGAR CAMP
Markleton, PA
(814) 926-3107
LOGAN FAMILY FARMS
Irwin, PA
(724) 875-1472

Exhibitor List - Exhibitor Hall Open 10am-5pm

26.

Enscoe Long Insurance Group is an Employee Benefits and 
Property  Casualty firm located in Western Pennsylvania providing 
Insurance Products, Risk Management and Consulting Services to 
farms, restaurants, non-profit organizations and other food related 

businesses.

We welcome the opportunity to work together with confidence, 
credibility and shared commitment to service your organization.

Please call us for a complimentary policy review.
www.enscoelong.com

80 Emerson Lane, Suite 1301 – Bridgeville, PA 15017
412-206-0360

Proud Sponsor of the 2017 Farm 
to Table Pittsburgh Conference



Exhibitor List

We are proud to be sponsored by 
Green Mountian Energy.



NORTH HILLS COMMUNITY 
OUTREACH
Allison Park, PA
(412) 307-0069
OAKMONT OLIVE OIL COMPANY
Oakmont, PA
(412) 689-1358
OILIO, LLC
Pittsburgh, PA
(412) 208-5958
OILS INSPIRE LIFE
McMurray, PA
(412) 779-6901
PA ASSOCIATION FOR 
SUSTAINABLE AGRICULTURE 
(PASA)
Pittsburgh, PA
(814) 349-9856
PA WOMEN’S AGRICULTURAL 
NETWORK AND PENN STATE 
MASTER GARDENERS
State College, PA

MAGGIE’S FARM RUM
Pittsburgh, PA
(412) 709-6480
MEADOW RIDGE FARM
Newburg, PA
(717) 530-5999
MILK & HONEY SOAPS, LLC
Connellsville, PA
(724) 887-4141
MILLER’S MUSTARD
Gibsonia, PA
(412) 894-7172
MIRA FREE TRADE
Pittsburgh, PA
(412) 430-0120
MOUNTAIN LAUREL SPIRITS
Bristol, PA
(609) 351-0431
MT. LEBANON PARTNERSHIP
Pittsburgh, PA
NATURALLY CLEAN
Pittsburgh, PA
(412) 996-9164

Exhibitor List - Exhibitor Hall Open 10am-5pm

28.





PAINTING WITH A TWIST
Pittsburgh, PA
(412) 787-7928
PHILADELPHIA DISTILLING - 
BLUECOAT GIN
Philadelphia, PA
(215) 816-6065
PITTSBURGH ALKALINE WATER
Pittsburgh, PA
(412) 498-5272
PITTSBURGH GREEN 
ENVIRONMENTAL SOLUTIONS
Pittsburgh, PA
(412) 209-9049
PITTSBURGHER HIGHLAND FARM
Pittsburgh, PA
(412) 720-0675
PITTMOSS
Pittsburgh, PA
(520) 576-0172

PRIMARY CARE HEALTH SERVICES 
HILL HOUSE
Pittsburgh, PA
(412) 697-4697
QUIET CREEK HERB FARM & 
SCHOOL OF COUNTRY LIVING
Brookville, PA
(814) 849-9662
RAILYARD TAPROOM
Bridgeville, PA
(412) 221-7245
REED & CO
Pittsburgh, PA
(412) 605-0236
REFRESH COLLECTIVE
Cleveland, OH
RENEWAL BY ANDERSON
Pittsburgh, PA
(724) 519-4323

Exhibitor List - Exhibitor Hall Open 10am-5pm



Exhibitor List - Exhibitor Hall Open 10am-5pm

31.

Dine at a Sustainable Pittsburgh Restaurant.

Sustainable Pittsburgh 

Restaurants commit to 

actions such as buying 

local, donating food, recycling, 

and many others. Together, 

they are transforming the 

restaurant industry for a more 

sustainable Pittsburgh region.

FInd a restaurant and learn more at  

sustainablePGHrestaurants.org 

412-258-6647

        Sustainable Pittsburgh Restaurants    

        @dine_sustainpgh

        sustainable_pgh_restaurant

PUT YOUR VALUES

where your mouth is.



Exhibitor List - Exhibitor Hall Open 10am-5pm

RENT THE CHICKEN
Freeport, PA
(724) 305-0782
REPUBLIC FOOD ENTERPRISE 
CENTER
Republic, PA
(724) 246-1536
SERENITY HILL FARMS
Pittsburgh, PA
(724) 681-4176
SHAB’S MEDITERRANEAN GRILL
Pittsburgh, PA
(412) 281-8111
SOUTHBOUND ENTERPRISES-LAND 
AND FARM REAL ESTATE
Pittsburgh, PA
(412) 478-4244

STEAL YOUR CANDLE
Pittsburgh, PA
(412) 996-9164
STURGES ORCHARDS
Fombell, PA
(724) 624-0383
SUNDANCE VACATIONS
Wilkes Barre, PA 
(570) 820-0900
SUSTAINABLE PITTSBURGH
Pittsburgh, PA
(724) 258-6642
TEN THOUSAND VILLAGES
Pittsburgh, PA
(412) 421-2160

THE BIG IDEA
Pittsburgh, PA
(408) 518-2999
THE FAMILY COW
Chamberburg, PA
(717) 729-1215
THE HAPPY VEGAN
Pittsburgh, PA
(724) 612-9021
THE OLIVE TAP
Pittsburgh, PA
(412) 999-9315
THE SMOKEY CITY’S 412 BBQ
Pittsburgh, PA
(412)538-7079

THE WESTON A. PRICE 
FOUNDATION
Washington, DC
(202) 363-4394
THREE RIVERS MOTHERS’ MILK
Pittsburgh, PA
(412) 281-4400
THRIVE BY LEVEL
Monroeville, PA
(412) 983-5650
TOWER GARDEN COMPANY
Pittsburgh, PA
(412) 606-4564

Follow Farm to Table Pittsburgh 
on Facebook to stay up to date.

“I feel having a healthy community requires the 
influence of health within the mind and body. Diet, 
exercise, work, and happiness are some key factors 
important to Dad’s Hat Rye Whiskey. We enjoy 
supporting this healthy lifestyle by utilizing our local 
farmers with premium ingredients and not using any 
chemicals in any of our products.”

- Heidi Grau, Dad’s Hat Rye
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34.

Exhibitor List - Exhibitor Hall Open 10am-5pm

TURO FAMILY CHIROPRACTIC
Pittsburgh, PA
(412) 369-0400
TWO UGLY MUGS GOURMET 
SALSA
Pittsburgh, PA
(412) 207-9004

UNA BIOLOGICALS
Pittsburgh, PA
(412) 621-4126
VENTURE OUTDOORS
Pittsburgh, PA
(412) 255-0564
WEATHERBURY FARMS
Avella, PA
(724) 587-3763
WHIRL MAGAZINE
Pittsburgh, PA
(412) 431-7888
WIC/ LIVE WELL ALLEGHENY
Pittsburgh, PA
WIGLE WHISKEY
Pittsburgh, PA
(412) 224-2827

Is Your CSA Box Giving 
You Vegetable Guilt?  

Try our Ala Carte  
Subscription Service! 

Subscribers choose what 
is in their box each week! 
Order as much or as little 

as you want! 

Certified organic veggies, 
mushrooms, herbs,   

flowers, teas, & more! 

724-777-0790 / cherryvalleyorganics.com 
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