farm to fork
Z-Food Farm

Atlantic County
Vineland, NJ

Z-story

David Zaback has come a long way since he was a picky

eater growing up in lowa.”l never ate beets before | started farming,
and | love beets more than any other vegetable,” said Zaback,
today the owner and farmer of Z Food Farm. “| definitely didn't

eat tomatoes growing up, and now | grow 50 varieties of tomatoes.”
Zaback’s interest in food began around 2001, when he was a
sophomore at lowa State University. As a child, he didn't like eating
vegetables, but he was intrigued when a college friend

started buying local produce and cooking. “l remember he was
stuffing poblano peppers that we were grilling,” Zaback said.

Zaback, an anthropology major, developed an interest in food
and where it came from. He began doing research and taking some
classes through his school’s graduate program in sustainable agriculture.

Zaback is in the process of submitting paperwork for the farm

to become certified organic. Of the two 10-acre fields at his
disposal, one has gone unused for the last three years,

which is the minimum standard to be certified.

Spring, 2008, was the last time the other field was used,

so spring 2011 is when it will be eligible for certification.

Among the cornucopia of produce Z Food Farm is growing

in its inaugural year are: 15 varieties of lettuce; eight kinds of

sweet peppers; five different beets; nine different summer squashes;
and a whopping 54 varieties of tomatoes, 48 of which are heirloom.

THE BEGINNING...

please make a selection

cucumber salad
feta, pickled onion, lemon basil

poached egg
corn ice cream, cinderella squash, spelt

THE MIDDLE...

please make a selection

local skate
zucchini and clam fritters, charred, lemon, broccoli

griggstown chicken,
beets, celtuse, whey

local squash and corn
farm to forktrumpet royale, polenta, kale

THE END...

Valley Shepard brielle
zucchini terrine, honey comb

menu 39.

chef scott anderson
& crew



