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Sarah Henry : Farmsteads of the California Coast: With Recipesfrom the Harvest before purchasing it in order
to gage whether or not it would be worth my time, and al praised Farmsteads of the California Coast: With Recipes
from the Harvest:

1 of 1 people found the following review helpful. | had no ideathere were still small farmers like this growing food for
usBy momofngandagMy teen daughter found this book on our kitchen table and said, "Mom, | had no idea there were
still small farmers like this growing food for us." To think this book gets through to the next generation, reminding us
all where our food comes from and how unique Californiais and how lucky we are!l0 of 0 people found the following
review helpful. Sustainable, small scale farming brought aliveBy Tom MillerWe are shown the antithesis of the
corporate, chemical farm and, hopefully, the cutting edge of a green, sustainable future.0 of O people found the
following review helpful. The. Best of the coastal farmsteadsBy Pat RWell written of the farmsteads along th coast.
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Many we were familiar with and also new ones. Well worth getting

Farmsteads of the California Coast introduces readers to a dozen diverse growers and their dynamic agricultural
ventures in some of the most scenic farm locations in the country.From row crop farmers and shellfish harvestersto
water buffalo ranchers and coffee growers, this visually-rich book celebrates the best of farmstead bounty, including
'beyond organic' greens, briny oysters, creamy goat cheese, crisp heirloom apples, luscious buffalo gelato and juicy u-
pick strawberries Award-winning food writer Sarah Henry profiles these innovative farmsteads, their sustainable
practices and flavorful products, and the unique individual s behind their thriving success.Acclaimed cookbook
photographer Erin Scott captures each farmstead's essential nature in lush photo spreads that document the inherent
beauty in daily farm routines and celebrates farmstead people and their products.Inviting readers to experience the
harvest firsthand, the book also features twenty-four recipes inspired by farm-grown ingredients.

From row crop farmers and shellfish harvesters to water buffalo ranchers and coffee growers, this visually-rich book
celebrates the best of farmstead bounty---San Francisco ChronicleAs alongtime journalist, Henry knows how to tell a
story...thisis an aspirational book...Scotts photographs make life on a small farm blissfully, deliciously idyllic---
KQED, Bay AreaBitesAward-winning journalist Sarah Henry...profiles a dozen farms and growers, highlighting their
innovative, sustainable agricultural projects up and down the California coast.---Edible East Bay MagazineThere is
much to discover in this compact and beautifully photographed book.---PacificSun.com MagazineEntice[s] readersto
take their own field trips to get to know the farmers and their food.---Civil Eats.com



