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Adam Skoda remembers garden-
ing with his grandpa Victor. | hat-

ed every minute of it he laughs.

But, as you might suspect from the Norwegian boy who
won a lutefisk eating contest at age 12, Adam has great
fortitude for the long, unglamorous hours that farming re-
quires. Today he is not only an advocate for locally grown

food; he has prioritized farming in his very busy life.
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Adam’s wife Jessica is of Lebanese and Irish decent and

a.’..

brings new recipes and twists to the local market culture.
She does a lot of Lebanese cooking: cabbage rolls,

tabouli, couscous, lubah (a dish made with beans, rice,

tomatoes and homemade yogurt) and loves to share

advice with customers on how to prepare something

W

new and different. She also bakes regularly. Five years
ago Jessica developed sensitivities to food additives and
preservatives so she is especially cognizant of ingredient
lists and food sources. The Skodas family farm is chemi-
cal free and even though they arent certified organic,

they practice that way.
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