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.’ . ‘{‘ ' e ]acksonvﬁe’s ur—‘
, .n E ban core, bléckto_p highways turn
' i 3 ; i ‘, . into dusty country roads that lead
; ' to five @ne-acre rectangule.rlce paddies on a
220 acre farm called Congaree and Penn,
Th1 spran slice of rural heaven, lined

o @th S@anish®oss—coverpd live oaks and
hopping Wlxh feisty, multicolored chi
? lgggn lovingly tended since ]anuary 2014

y Scott and Lindsay Meyet, college sweet-
hearts who met at Texas Christiah University.
After graduating with degrees in field &iology
and printmaking, res avely, Scott went
B.ck t@school in Wyomie to Jearn about
foonJroducnon ‘Though he was bornand
rals‘d n ]acksonvﬂle he was surprised “a
$ ousand percent” to end up back there as a

rmer.gBut i@vas time toéthat education
to work‘o help his dad, who hac%)ought this
prom‘smg farmland years ago to grow land-

@ gape trees and then wanted to do something
different with it. “We knew that the soil was
rich, and that the soil held water well, and
that rice had once been grown in Northeast
Florida back in the 1700s, so we fisured why
fiot give it a shot,” Scott recalls,

Congaree and Pénn—named to hon-
orScott’s grandfather, who captained the
USS Congatee in World War IT and Scott’s
mother, who went by Anne Penn-——grows
medinm-grain Jupiter rice. “We mill it fresh
every week, so it is superior; All the rice you
buy.in the grocety store is stale. We have so

- many chefs and farmers market shoppers in
Above:
A ohe-pound bag of ;
fresh-milled grainy and are repeat customers,” Scott says. Though
goodness from. -
Congaree and Penn

~“Florida who use our rice, taste the difference
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Florida Curry with Mayport
Shrimp and Congaree and
Penn Jupiter White Rice

SERVES 5

2 roasted red peppers, peeled, seeds
and stems removed

4 cloves of garlic, peeled and smashed
172 shallot
1 can Florida coconut milk
1 small can Florida coconut cream
12 inch segment of ginger, peeled
10 sprigs thyme, washed and stripped,
leaves only g
4 ounces sour cream ;
1 tablespoon high quality fish sauce
3 2/3Ccups water
4 tablespoon coconut shavings
3 limes, juice and zest
1 pound bag of Congaree and
Penn Jupiter White Rice
Salt and pepper to taste
pound or 12 to 15 head-on Mayport
shrimp, legs and middle shell
removed, and deveined

iy

tablespoon Congaree and Penn pecan oil

carrots, peeled, and cut into 12” dice

Iegk, trimmed of dark green top, and
cut into 12” dice

4
1 potato, peeled and cut into 12" dice
2
1

a add the rice, and stir. Once liquid comes

Above: :

A tasty bowl of

Congaree and

Penn’s Florida o
curry with Mayport

shrimp and Jupiter
 white rice

PREPARE THE SAUCE: In a blender, add
roasted peppers, garlxc shallot, coconut
milk, coconut cream, ginger, thyme, sour
cream and fish sauce, and blend smooth.
Season to taste with salt and pepper, and
reserve, covered at room temperature.

PREPARE THE RICE: Add water, cocond 7
shavmgs and lime zest in a sauce pot, no
smaller than 4 quarts. Bring liquid to a boi

back to a boil, stir rice once more, then
co\)er and let simmer over low heat for 15
minutes. Turn off heat, remove lid ang;# fluff
rice. Season to taste with salt and pepﬁer
Reserve, covered and warm, until plating.

PREPARE THE SHRIMP: Warm a large

saute pan over medium-high hea Season
shrimp with salt and pepper, )
tablespoons pecan Oll to pan

them through Remove
at room temp until pla

é : Keep drippings
in pané@ finish t _éfasauce

FINISH THE SAUCE: Add 2 tablespoons
pecan oil to the shrimp pan, and return

to medium-high heat. Put the diced

potatg, carrot and leek into the pan, and
cara :e||ze over medium-high heat for a
ninutes. Lower the heat, add the sauce
se and lime juice. Gently simmer until the
ve@"’etables are slightly soft. Add shrimp to
ce to finish cooking. Serve over the rice.

. il

Jorge Antonio Falla
{El Amparo, Huila, Colombia}

THE FACES OF
BOLD BEAN

At Bold Bean Coffee Roasters, there's a sto-
ry — and a face - behind every cup of our
selectively sourced, farmer direct, specialty
coffees. Faces such as that of Jorge Antonio
Falla, another one of our growing community
of Bold Bean producer partners.

Jorge's Finca La Candela is indeed a glowing
example of what can be accomplished when
one is powered by
passion and an un-
yielding determina-
tion to make the best
better. By embracing
new technologies and
innovative farming
practices, coupled with his strong and life-
long commitment to environmental steward-
ship, Jorge is demonstrating daily that great
coffee doesn't just happen.

RETAIL « WHOLESALE » ONLINE

Select Coffees Shipped Direct to You
SUBSCRIBE TODAY!

soLDHean

C O FFEE ROASTERS

'THR.EE JACKSONVILLE LOCATIONS
Riverside ¢ Jax Beach < San Marco

www.boldbeancoffee.com
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Vintage Fruit Cc

WET YOUR SUMMER WIHISTLE WITH A UNIQUE
MAYHAW PALOMA, MADE WITH CLUB SODA, TART JUICE
FROM A FLORIDA BERRY AND TEQUILA

ruit pioneers Scott and all sorts of things, like a salad dressing

Lindsay Meyer are bringing or a cocktail.” Hey, did somebody say

mayhaw back in a big cocktail? Great idea! Since the Meyers -

way—in addition to being successful met in Texas, they’ve been tequila fans.

rice croppers at Congaree and Penn in “It’s hot on the farm in the summer v

Jacksonville. The fruit, with pinkish to and tequila seems to be a good choice,”

deep red skin, looks like a tiny little apple ~ Scott says. !
or a big berry—the biggest one, less than

an inch in diameter. >

“Mayhaw, from the hawthorn tree, is 7

one of the only native fruit trees in the

Southeast,” says Scott. “We're trying
to pioneer more mayhaw

trees, fruit and juice in the i o J : b o :“ TXT I 8 :z .
: : i K 4% LEMG wWe
marketplace,” he says. o . ' e ; il d FOUR_

But don’t bite into the S % - / p # Py
teensy fruit expecting '

& Gwam i"ﬁ;‘

a sweet treat.
“It’s very, very tart,”
says Scott.
Native Americans ate it to
settle their stomachs, as the berry is
more acidic than vinegar. Once the right
amount of sugar was added to the juice,
Scott says, “a unique flavor of cranberry
with a grape finish became sought after in
rural areas.”

Mayhaw Paloma
Since Scott put his first hawthorn in the

SERVES 1
ground in February 2015, he’s sprouted
1,800 trees and plans to start selling them
to the public in the fall. For now, you

112 ounces tequila
1 ounce mayhaw:shrub
- 12 ounce fresh grapefruit juice

can buy Congaree and Penn’s mayhaw
juice, jelly and shrub, a vinegar-based
syrup made from the juice. Scott has ev‘,,,,_
bigger plans for the shrub. :

e o PREPARATION; Shaken and poured
P over ice, topped with ?:Tubm__sc_adaf

1

“We’re experimenting with a sorbet,”
Scott says. “The shrub is so versatile. It’s

e |

the easiest way to get mayhaw flavor into N

=) 7 /:,;'
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