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Yellow Onion     Potatoes

Lettuce               Carrots

Chard                  Eggplant

Garlic                 Radishes

Poblano and bell peppers

Tomato               3 Corn 

Most of you probably value fresh food, organic produce and shared meals, and so do we! John

and Sally started the restaurant after the farm was well established, when they realized that their

customers at the farmer’s markets were hungry for more opportunities to support small producers

and their local economy. 

The GTF Farmstand and Restaurant has gone through many iterations: fancy dinners, casual

brunch, food to go, lunch, breakfast, etc. Through all these phases, we’ve worked to highlight our

delicious fresh produce as well as meats and other products from the Willamette Valley and

Oregon Coast. We are a true from-scratch kitchen, and all of our bread, pasta, and pastries are

made by us. This season, we’re offering lunch, led by our amazing chef and lead baker Kay. Our

menu changes every week, designed with care around what is growing on the farm. At the

forefront of our dining room sits our handmade wood-fired oven, used to create all of our naturally

leavened pizzas as well as many other dishes throughout the menu. We take pride in our friendly

service and in offering a unique farm-to-table experience.

We rarely share about the amazing people in the back of the house, so we wanted to make Chad,

the bread master, the star today. Chad has been working at GTF for over 10 years. He is

arguably the best sourdough baker in the valley. He also makes our pita, buns, sandwich loaves,

and pizza dough- a true dough wizard. Thanks for all the early mornings Chad! We appreciate

you!

Veggie List

If you have not been to the Farmstand and Restaurant

or had Chad’s bread, visit us! We’re open Wednesday

- Saturday 11 am - 3 pm for lunch, and the farmstand

and bakery are open 11 am - 5 pm (Chad’s bread does

sell out quickly! So for bread we recommed coming in

early).



Ingredients:

3 ears of corn, husked

Olive oil, for brushing

1½ tablespoons mayo, or vegan mayo

1 garlic clove, minced

Zest and juice of 1 lime

⅓ cup chopped scallions or onion

¼ cup crumbled Cotija, or feta cheese

¼ cup finely chopped fresh cilantro

¼ teaspoon smoked paprika, or chili powder

1 jalapeño pepper or poblano, roasted or fresh,

diced

¼ teaspoon sea salt

Instructions

Preheat a grill to medium-high heat. Brush the corn

with olive oil and grill for 2 minutes per side, or

until char marks form. Remove from grill and set

aside.

In a large bowl, combine the mayo, garlic, and lime

zest and juice. Slice the kernels off the corn and

add to the bowl along with the scallions or onion.

Stir to coat, then add the cheese, cilantro, smoked

paprika, jalapeño and/or poblano, and salt. Season

to taste and serve immediately or chill until ready to

serve.

If you want to make it more colorful and use the

box’s veggies, radishes and bell peppers would be

great additions! 

We’d love to see what you’re cooking with your CSA box! 

Tag us @GatheringTogetherFarm

STREET CORN SALAD

Restaurant’s cob oven and outdoor

seating area

https://www.target.com/p/graza-sizzle-extra-virgin-olive-oil-for-cooking-750ml/-/A-88686389?aflt=cse
https://www.target.com/p/sir-kensington-s-avocado-oil-mayonnaise-dressing-12oz/-/A-53338825?aflt=cse
https://www.loveandlemons.com/vegan-mayo/
https://www.amazon.com/Garlic-Organic-1-Each/dp/B0788FLWK1?&linkCode=ll1&tag=loveandlemobl-at-rc-ingli-20&linkId=92bf2cc4858c3cef4b31f106a29c37f6&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/365-Whole-Foods-Market-Mexican-Style/dp/B07ZDTK5KV?&linkCode=ll1&tag=loveandlemobl-at-rc-ingli-20&linkId=7658ded6e20719af7a28020327d27e68&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/Simply-Organic-Smoked-Paprika-Ounce/dp/B00ZK8YJ5O?&linkCode=ll1&tag=loveandlemobl-at-rc-ingli-20&linkId=9f06360ea4cecb62c8c003fa01da9708&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/Frontier-Chili-Powder-Blend-Ounce/dp/B01KSE091W?&linkCode=sl1&tag=loveandlemobl-at-rc-ingli-20&linkId=1ec37bcaf690735611c4ec7516b2cd7d&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/365-Everyday-Value-Salt-Fine/dp/B074J7X1DW?&linkCode=sl1&tag=loveandlemobl-at-rc-ingli-20&linkId=8f6a13f00ff77c4b50139a7ddcd95527&language=en_US&ref_=as_li_ss_tl
https://www.williams-sonoma.com/products/staub-pure-grill/?aflt=cse
https://www.amazon.com/Pyrex-Tempered-1-5-Quart-Microwave-Dishwasher/dp/B00LGLHUA0?&linkCode=ll1&tag=loveandlemobl-at-rc-instr-20&linkId=303e3693e9b02405e3ade345db84222e&language=en_US&ref_=as_li_ss_tl
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