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‘: FOOd N eWS A few of our favorite things to share this month about local food and drink ——

Blackboard Brews. vention crafe
beer enthusiasts! Victory Brewing Company
brings the culinary concept of blackboard
specials to bottle and tap with their 2016
Blackboard Series. Every three months

an audacious new beer will be released

using seasonal ingredients and alternating
bottle and draft availability. Up first: Agave
IPA with Grapefruit—a crisp and refreshing
winter fruit beer—available in 4-packs
through March. Stay tuned in April for

their next creation. More at VictoryBeer.com.

An AmISh Opening. After months of waiting,
the Westtown Amish Market is finally here! At the inter-
section of Routes 202 and 926 in its 25,000-square-foot

home, this community favorite is already packed. Farm fresh

Eat Your Heart Out. Craving even more restau- meat, rotisserie chicken, crab cakes—just a few things to pick
rants in West Chester—beyond Malcolm Johnstone’s picks in up as you browse the booths of Amish goodies. Open Thurs.
our January issue? The Borough doesnt disappoint, with more through Sat. 1165 Wilmington Pk., West Chester; 610-492-
new spots for 2016. Try The Mediterranean Bakery, right next 5700, On Facebook.

door to the original on Gay St., for homemade baked goods. Be

on the lookout for Restaurant 51's opening at the West Chester

Fire Company’s former home on Church St. And keep your eyes

peeled for The Marquee at The Hotel Warner, a new restau-

rant/bar combo opening soon on High St. More at Downtown- e

WestChester.com. WC]I " FOI' I " |n
........................................................................................ " Wayne. Wayne has
another new restaurant
Lifer(]"y FCI rm fo popping up in Pep-
Tdble. Ever wondered how percorn’s former home
the meat you eat goes from the in Eagle Village Shops.

Autograph Brasserie
is the latest addition to

animal to your dinner plate?
Wyebrook Farm’s new classes

show you the behind-the-scenes o Marty Grims’ restaurant
creations, including the ever-popular White Dog Cafés. Autograph

process. Learn the fine art of
butchering and making char- will have a New American feel with Chef Ralph Patrick Fernandez

overseeing the kitchen. Watch for their opening, planned for this

cuterie and sausage—complete

with demonstrations and a farm month! Follow their progress on Facebook and Tuwitter.

tour. A perfect foodie outing!

Limited spaces available, so
hurry before they fill up. 150 Wyebrook Rd., Honey Brook;
610-942-7481. WhyebrookFarm.com.



