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._ _.. WHAT'S COOKING
 

The Ram's Head Inn in Absecon features recipes made from the apples of local farmers this 
month. Above, Ram's Head chef Jeff Ireland, farmer AI Butterhof and an unidentifie~ farmer. 

Apple month at Ram'sHead
 
By MARGARET BATTISTELLI 
For At The Shore 

I
f you're a fan of South 
Jersey produce - or if 
you're not and would like 
to be converted - you'll 

be glad to know that the Ram's 
Head Inn in Absecon is contin­
uing its Pride in New Jersey 
campaign, featuring the pro­
duce oflocal farmers. 

October is Apple Month at 
Ram's Head and will feature 
recipes made from the apples 
of fanner AI Butterhof. Re­
cipeswill iiJ.clud~ a Harvest 
Salad ofapples, che<idar and 

·walnuts on a bed ofgreeris, 
StutT~ Pork Chop with apI/Ie 
·fritter, sauteed Medallions of 
·Veal With apple brandy sauce, 
and warm apple Cider with 
cinnamon. '. 

In addition to a la carte 
it~ms, ChefLuigi Baretto wiJl 
'otTer a complete .Je~y Fresh 
dinner, including apple cider, 
.sPrbet; apple dessert and eof­
tee for $29:95 per pe~on. . 

Th-e Jersey Fresh dinners , 
change monthlY,accordingto 
seasonal produce. 
. Ram's Head Inn, 9 W. White 
HOT$e Pike,·Absecon.C~ 652­
1700. . . . 


