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“local, sustainable, refined”

Closing the Gap
Farm to Chef

Flavor Goncents turns 1year!!!

On November 1+ of this year Flavor Concepts turns one year old. About a year
ago Jared and I started this business with the hopes of doing some private
dinners, a cooking class here and there and with any luck, a wedding. Well.... We
have done so much more! We rounded out the year with a handful of weddings, a
lot of private dinners, and more cooking classes than we could count. We also
made great strides in our quest for great local ingredients. We have made many
new friends around the community and have been able to really utilize many
farms and markets. We would like to thank of you that have made this possible!

-- Onward!!

We participated in some large events this past year as well. In June, there was the
illustrious Taste of the Nation; one of the biggest charitable events of the year.
This September, we were involved in an Heirloom Harvest Barn Dinner at
Meadow’s Mirth Farm in Stratham. Here a large group of chefs worked with local
farms in support of the growing and education of heirloom vegetables. Then a
week later, I served a ‘Late summer cassoulet” at Strawbery Banke and NHPTV’s
‘Passport.” A large local food and local beer event spread around the historic
grounds of Strawbery Banke. Finally, to top it all off, I won the first Seacoast Chef
Challenge Competition at Dover’s Apple Harvest Day.
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