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rw benown everywhene as “Farmer 0,* Daron
Jafte is the heart and soul of theall-arpanic fanm

1 Hampton Islind. He would beg o differ and

‘sy that nature is the real heart and soul of the

he is keenly awirg of the vital wle he plays as an intermediary:
from the earth to your tahle. The freshnes of the produce is as close as your
own . A six arme community farm, aversaen nffe, is
avajlamg::]iﬁnm harrﬂlﬂngmdun;'l?u]ing theall nat':yra%P seasanal
cTops.

i Jafte is an expert in Biodynamic and was named
Bindynamic Rookie Farmer of the Year, in 1998 by 2 farming industry
orEniation.

It may sound like a clinical term, but bindynamic is almest spiritual
in irs srudy of nutritious and delicious nr%u.u: fond. Biodynamic farming
is a total commitment o lisiening o the “life giving foree of natore”. Tt
foeuses an when m planr seeds, which fonds ane good ascording m season,
and haw to obey the earth in order w create a productive soil,

Mare and more peaple have been miming to arganic foods a5 a way
to increase energy, improve health and overall well being, The res
is due mainly to education. Feople are more aware of the benefits of local
organic . This is a credit to teachers like Farmer D, who believes The
©ld Farm at Hampton Island provides high quality food and education
the public about organic farming.

affe explains arganic farming in irs simplest rerms: prowing withour
the use ng]EI‘DJP]:] treatments. The ﬁalﬂl}i dtg'n.lm.lﬁ'eemil promotes
and encourages the fruits and vegetables m build their own natural defenses
against bups, disease and decay. Maturally stronger fibers and the ability
to hold more nutrients in those fibers is only one of the benefits; a more
complex Aavor is an advantage you will notice more readily.

Youcan find out how o eonnect with some arganie produce by
visiting the following web sites: www.localharvest.org, www.hiodynamics.
com, or www. usda gov.

Luxury, combined with the everence of natire and the appreciation
for simplicity, creates the perfact setting for the cuisine of Hampton Island.
Exeartive chef of the resort, Marthew Rioher, works elosely with Daron
Joffe to ensure anly the freshest ingredients will arrive at your table, Roher
has said, “The philosophy behind our cuisine is based on utilizing freshl
harvested ingredients, local seafood and wild game, that can be acquined on
the praperty or in surrounding areas.”

Roher has a rich history himself. Trained ar the French Culinary
Institute, he was selacted for Hampton Island becanse of his acclaim and
his expertise in nurritionally balanced euisine. He was awarded two stars
by restaurant eritic Ruth Reichl, of the Mew Yark Times, while Executive
Chef of Opal Restaurant in Long Island, NY. He was also named one of the
“Great Spa Chefs of the Mation”, in the Mew York Daily News in November,
2004,

Joftes career path is im pressive as well. He has owned and managed
several farms and farm eamp pmojects, including rehabilitating incarcerated
youth in Califomia through hands on hatticulture study which he sys is
:.ma:_;g]}rhelpﬁ.ll tm trauhled youth. To Farmer D, thar is the ultimate
payaff.




