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The best chefs
don't mind reveal-
ing their sources.

When the source for food and
wine is the Hudson River Valley,
it's often proudly stated on the
menu. Just north of Manhattan,
head up the river (and then down
again) to discover organic farm
markets, artisanal cheese makers,
award-winning wineries, and the
world's premier culinary college.
With farm-fresh foods and
restaurants that feature some
of the world's best chefs, you’ll
definitely eat well on this trip!
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SCALE: 1”= 21 MILES

A STONE BARNS CENTER FOR FOOD
& AGRICULTURE. Head for the Pocantico
Hills, 30 miles north of Manhattan, to the
sustainable farm and education center at
Sleepy Hollow. Tour the gardens and
greenhouse, walk the trails, and dine on
outrageously fresh local fare at the Blue Hill
Restaurant. Food+Drink/Green NY

B SHAWANGUNK WINE TRAIL.
Choose among 11 family-owned wineries
open for tours and tasting. Each one is
different, offering sparkling wines, vinifera
and French/American varietals, or even
some beautifully made fruit wines. With a
designated driver, start in Warwick and
travel a 30-mile loop along country roads
with charming B&Bs, restaurants, streams
for canoeing and fly fishing, and roadside
farmstands. Food+Drink

C BLOOMING HILL FARM. Growing
organic vegetables for nearly 30 years, this
small, family operated farm in Blooming
Grove supplies chefs from the Hudson
Valley to Manhattan. You can choose from a
bountiful harvest at their retail farm stand
amid 160 acres of rolling hills and forest.
Green NY/Shopping

DDEPUY CANAL HOUSE. Chef-owner
John Novi, called the Father of American
Eclectic Cuisine by the TV Food Network,
opened this High Falls restaurant in 1969.
Creating innovative cuisine with fresh locally
grown produce, he soon won four stars (from
food critic Craig Claiborne) in a New York
Times review. Between courses, you can
watch the chefs from a balcony overlooking
the kitchen. Food+Drink/Unique Lodging

E FLEISHER’S GRASS-FED AND
ORGANIC MEATS. Called a matchmaker
between chefs and farmers by the New York
Times, this Kingston market sells to some of
the finest restaurants in New York City. Along
with prime cuts of meat, you'll find specialties
like nitrate-free bacon, homemade sausages,
pastured eggs, artisanal cheese and local,
organic produce. Food+Drink/Green NY

FHUMMINGBIRD RANCH. You can't
buy little birds here; the farm in Staatsburg is
named for the road that leads to it. But
Hummingbird offers organic maple syrup and
honey products, sold in regional farm markets
and stores. Another specialty is culinary
lavender, first planted to inspire the bees to
make lavender honey. Call ahead for store
hours (845/266-0084). Food+Drink/Green NY

MORE INFORMATION

> iloveny.com/itineraries

> Hudson Valley Tourism
travelhudsonvalley.org

> Pride of New York
prideofny.com

> Farmers Market Federation of New York
nyfarmersmarket.com/regions.htm

> New York Wines
newyorkwines.org

> NYS and National Scenic Byways
nybyways.com

> See also: Regional Introduction page 6,
Getaway Ideas pages 24-61, Regional
Attractions page 80, & Events page 95.
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GCULINARY INSTITUTE OF AMERICA.
In Hyde Park, tour the world's premier
culinary college. You can register online for
programs ranging from two-hour food and
wine tastings to multi-day cooking classes.
Make reservations at one of the five award-
winning, student-staffed restaurants (you
don’t need reservations for the Apple Pie
Bakery Café). Check out the Hudson River
views and the bookstore featuring epicurean
delights, cookbooks and assorted cooking
supplies. Food+Drink

HDUTCHESS WINE TRAIL. Choose a
designated driver and follow scenic byways
to sample wines at Millbrook Winery and
Clinton Vineyards. You'll pass dairy farms,
orchards and trout streams. Nearby you can
tour historic mansions and the gardens of
Wethersfield and Innisfree. Food+Drink

I SPROUT CREEK FARM. This creamery
in Poughkeepsie crafts unique artisanal
cheeses using age-old traditions. Watch the
process, learn to make your own cheese or
buy some at the farm market, which also
sells seasonal vegetables. The café has a big
old front porch, where you can relax and
enjoy fresh-made ice cream. Food+Drink

JCASTLE ON THE HUDSON. Dine like
royalty, with the option to spend the night, at
Tarrytown's authentic 100-year-old medieval-
style castle. The five-star dining room, Equus,
has a worldwide reputation for excellence.
Ask to meet the chef, a graduate of the
Culinary Institute of America who creates an
exciting menu using seasonal, local products.
Food+Drink/Unique Lodging
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