
2015 “Harvest Demonstration Kitchen” 
Schedule Complete 

Tuesday, August 25th:
 

11:00 AM:  Debbie Decker, Poughkeepsie Adams Fairacre Farms Cheese 

Shop.
 

1:30 PM: Jennifer Brizzi, Food Writer and Founder of Hudson Valley Food 

Tours.
 

3:30 PM: Debbie Decker, Poughkeepsie Adams Fairacre Farms Cheese 

Shop.
 

6:00 PM: Wine Seminar featuring Charles Derbyshire, Old Mill Wines and 

Spirits. 
 

Wednesday, August 26th:
 

11:00 AM:  Annie Scibienski, Owner and Baker, Blue Ribbon Hearth.
 

1:30 PM: Jennifer Brizzi, Food Writer and Founder of Hudson Valley Food 

Tours.
 

3:30 PM: Bobby Gropper, My Brother Bobby’s Salsa, Poughkeepsie, NY.
 

6:00 PM:  “Dutchess County’s Best Pasta Salad” 

Contest.                                                           7:00 PM: Sampling 

featuringDutch’s Spirits at Harvest Homestead Farm.   
 

 

 



Thursday, August 27th:
 

11:00 AM: De’De’ Wilson,  Baking Author,  “How to Truly Taste and Enjoy 

Chocolate”
 

1:30 PM:  Mike Paesano, Phil Jacovino, Fred Brill and Joe 

Longandyke;Kingston Adams Fairacre Farms.
 

3:30 PM: De’De’ Wilson, Baking Author, “How to Truly Taste and Enjoy 

Chocolate”
 

6:00 PM: Justin Riccobono,  Hudson Valley Hops.
 

Friday, August 28th:
 

11:00 AM: Jenny Teague, Adams Fairacre Farms, “Gluten-Free, Delicious 

Recipes” 
 

1:30 PM: Joe Longandyke, Kingston Adams Fairacre Farms Seafood 

Manager.
 

3:30 PM: Rachel Robinson, Registered Dietitian, Shop Rite, Kingston, NY.
 

6:00 PM: Pastry Chef Chris Brengel, Taste-Budds Café and 

Concessions,Red Hook, New York.
 

Saturday, August 29th:
 

11:00AM:  Cabot Cheese Sampling, New Legacy Line.
 

12 NOON:  “Dutchess County Emergency Services Cook-Off”, Dutchess 

County Sheriff’s Department versus Rhinebeck Fire Department.
 



3:30 PM:  Sean Lacy, Newburgh Adams Fairacre Farms Meat Department.
 

6:00 PM: Justin Riccobono, Hudson Valley Hops.
 

Sunday, August 30th:
 

11:00 AM: “Local Ingredients, Asian Flavor”.  Jack Ford, Harvest Kitchen 

Host.
 

1:30 PM: Greg Laraia, Adams Fairacre Farms,” Making Fresh Mozzarella”.
 

3:30 PM: Sue Adams, Adams Fairacre Farm, “Herbal Infusions and how to 

Use Them”.
 

6:00 PM: Cabot Cheese Sampling, New Legacy Line.
 

Any Questions? e-mail Jack Ford, fordonfood@aol.com,  

or call 603.447.4751.
 

  

	
  


