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Welcome, New and Returning 
Vendors! 

 
Opening Day Festivities 

We are very excited to be entering our 
9th season, and our 5th year at our 
location, Lehigh’s Campus Square! 

We hope to see you on June 17th!  Our 
opening day is a Berry Festival. It will 
be a lot of fun, with plenty of 
entertainment. Some of the events you 
can’t miss: we will be receiving a visit 
from the cutest Alpacas this side of 
Peru.  The very talented musician, Scott 
McKenna will be playing.  And face 

We’re Back for Our 9th Season! 
 
 

Amongst our newest vendors is Chuck 
Armitage, owner of Lettuce Alone 
Farm.   He spoke with me recently 
about sustainability, his produce, and 
life on his 13-acre farm in New 
Smithville, PA.   

Armitage had experience in farming 
growing up, but he has been doing it 
full time for 12 years.  In the interim, 
he was the owner of an antique lighting 
store in Allentown.  He says he 
recognized a change in business after 
the advent of eBay and online shopping 
and decided he would rather return to 
his farming roots.   

Since then, Armitage has focused on 
sustainability in his farming practices.  
He prefers to participate in markets 
nearby, lessening his consumption of 
fossil fuels.  Also, his practices are 
%100 organic, although he is not 

Vendor Spotlight: Lettuce Alone Farm 

  

painting for kids of all ages, brought to 
you by Emily, from Afflicted Desires 
Tattoo, in Bethlehem. 

And of course, you can expect to see all 
of your favorite vendors.  As well as 
some new faces this year, one of which 
is introduced in this newsletter.  

Also in this issue, a delicious recipe 
using one of our favorite fruits this 
month, strawberries!  Don’t miss a 
coupon for the Bookstore Cafe. 

 

certified.  Because of this, he is able to 
grow high quality organic produce and 
avoid government certification fees, 
which is good for him and his customers! 

Furthermore, his farm and those around 
it participate in the sustainable practice 
of cooperative farming.  This means 
that, come harvest time, he helps his 
neighbors out in return for some of the 
crops, and vice versa. 

When I asked what kinds of produce 
Armitage would be offering this year, 
the list was seemingly endless and 
included: chards, kale, arugula, 
watercress, wild berries, ground 
cherries, baby bok choy, sprouts, wild 
apalachian garlic, pea shoots, 
mushrooms, and he’s collaborating with 
the Flour Shop to make soups! 

His produce is picked fresh on the day 
of the market!  



 

 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

The Bethlehem 
Farmers’ Market 

 
 
 
 

mers' Market 

Recipe: Strawberry Shortcake: 
 

The Bethlehem Farmers’ Market is enjoying its 9th year running, and its 5th year since 
partnering with Lehigh University. 

As a Farmers’ Market, we are primarily concerned with bringing the freshest local foods to 
people in the community. This comes with the priceless opportunity to meet the men and 
women who put the food on your table, bringing people together for a more sustainable 
future is what we’re all about! 

About The Market… 

Market Hours: 
Thursdays 12-4 
June 17 through September 9 
 
 
Contact Information: 
 
Market Manager 
 
Heather Boyette 
hmb309@lehigh.edu 
 
PROUD PARTNER OF: 

 
 
 

We’re on the Web!  

See us at: 

www.campussquare.net 

Buttermilk Biscuits: 
2 c. all purpose flour 
1 Tbsp sugar 
2 tsp baking powder 
1/2 tsp salt 
10 Tbsp (1 1/4 sticks) chilled unsalted 
butter, cut into pieces 
2/3 c. plus 1 Tbsp chilled buttermilk  

Preheat oven to 375°F. Sift 
flour, sugar, baking powder, and salt 
into large bowl. Add butter and rub in 
with fingertips until mixture 
resembles coarse meal. Gradually add 
buttermilk, tossing with fork until 
large moist clumps form. Gather 
dough into ball. Divide into 8 pieces. 
Shape each piece into 2-inch round. 
Transfer to baking sheet, spacing 
evenly. 

Bake biscuits until tester 
inserted into center comes out dry, 
about 20 minutes (biscuits will be 
pale). Transfer biscuits to rack and 
cool to luke warm. 

Strawberry Shortcake: 
2 1-lb baskets strawberries, hulled, 
quartered 
1/2 c. + 3 Tbsp sugar 
2 Tbsp raspberry preserves 
1 c. chilled whipping cream 
1 tsp vanilla extract 
Powdered sugar 

Combine strawberries, 1/2 c. 
sugar and raspberry preserves in large 
bowl; toss to coat. Let stand until syrup 
forms, tossing occasionally, about 1 hour. 
Beat chilled whipping cream, vanilla 
extract and remaining 3 tablespoons 
sugar in another large bowl until stiff 
peaks form. (Can be made 6 hours ahead. 
Cover separately and chill.) 
Cut Buttermilk Biscuits in half. Place 
each biscuit bottom in shallow bowl. Top 
each generously with strawberries and 
whipped cream. Cover fruit and cream 
with biscuit tops. Add another dollop of 
whipped cream and top with more 
berries. 
 
Recipe courtesy of Buy Fresh Buy Local  
and Bon Apetit, April 1998 
 

 


