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The extraordinarily wet weather
we’ve had this year has impacted farm-
ers’ crops in various ways. One result is
that some rock star produce of early Oc-
tober farmers markets may be late to ar-
rive, appear in much smaller quantities
than past years or not make it at all.

Among these are cauliflower, brocco-
li and romanesco. What are some alter-
natives to these favorites this fall?

Kohlrabi is the best placeholder for
broccoli, as it has the same taste and
texture as broccoli stems. Peel the thick
outside layer first, then use in any recipe
you would broccoli – raw or cooked.

Napa cabbage, though in the same
brassica family, does not have the same
texture as cauliflower or broccoli, but it
can make a great slaw or braised dish.

Also great for braising? Braising
mixes, of course! These are made up of a

hearty mix of dark leafy greens, such as
kales, collards, choys, mustard greens
and others. And they don’t need to be
braised; they can also be used in soups,
stir-fries or sautees or as a pizza top-
ping. Visit Fiddler’s Green Farm at
Asheville City Market to grab some, and
keep your eye out for other farms mak-
ing the mix, too.

Other green options? Sweet potato
greens prove that the root of the plant
may not be the best. You’ll just have to
get some for yourself to decide, though.

You can cook sweet potato greens in
any recipe you would use for spinach;
they have a similar rich texture but a
unique flavor all their own. Find sweet
potato greens from Highgate Farm
(West Asheville Tailgate Market and
Black Mountain Tailgate Market).

In addition, lovely root vegetables
have made their way to market this
week, including daikon radishes and
salad turnips. Daikon radishes are a
good salad topping, or pickle them to

balance their bitter flavor. Salad turnips,
true to their name, are wonderful raw in
salads, but they also really shine when
sliced about a quarter-inch thin and
roasted in salt and olive oil until soft.

Area farmers tailgate markets take
place throughout the region. As always,
you can find information about farms,
tailgate markets and farm stands, in-
cluding locations and hours, by visiting
ASAP’s online Local Food Guide at
appalachiangrown.org.

WNC Markets 

Following are many of Western North
Carolina’s outdoor tailgate markets, ac-
cording to ASAP. For locations and other
details, visit appalachiangrown.org.

❚ Asheville City Market: 8 a.m.-
noon Saturdays.

❚ Asheville City Market South:
noon-4 p.m. Wednesdays.

❚ Black Mountain Tailgate Market:
9 a.m.-noon Saturdays. 

❚ East Asheville Tailgate Market:
3-6 p.m. Fridays. 

❚ Hot Springs Homegrown and
Handmade Market: 10 a.m.-2 p.m. Sat-
urdays. 

❚ Mars Hill Farmers & Artisans
Market: 9 a.m.-2 p.m. Saturdays. 

❚ North Asheville Tailgate Market:
8 a.m.-noon Saturdays.

❚ Oakley Farmers Market: 3:30-
6:30 p.m. Thursdays. 

❚ River Arts District Farmers Mar-
ket: 3-6 p.m. Wednesdays. 

❚ Spruce Pine Farmers Market: 2-
5:30 p.m. Wednesdays.

❚ Sundays on the Island, Marshall:
At noon Sundays. 

❚ Weaverville Tailgate Market:
2:30-6 p.m. Wednesdays. 

❚ West Asheville Tailgate Market:
3:30-6:30 p.m. Tuesdays.

❚ WNC Farmers Market: 8 a.m.-6
p.m. daily.

❚ Yancey County Farmers Market:
Saturdays 8:30 a.m.–12:30 p.m. 
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At tailgates: Missing farm favorites? Try these
Courtesy of ASAP
Special to Asheville Citizen Times 
USA TODAY NETWORK

Main Street stores and restaurants and
often make comments about the swing
attached to one of the large oak trees in
the Johnson’s front yard.

Sitting on a corner lot of approxi-
mately one-third acre, the house shares
a side street with an old stone church
and may have at one time been part of
the church property, since the river rock
foundation appears to be the same.

Having folks walk to the door seeking
to purchase is not unlike how the John-
sons’ became the cottage’s owners in
the first place.

“We were riding through the neigh-
borhood and some men were moving a
couch, but we didn’t know if they were
moving it in or moving it out. I told Brian
to stop, I wanted to see if they were sell-
ing the house,” Lori said.

Brian added, “I helped move the
couch in, sat down and talked about
buying the house.”

The couple was preparing to go on a
beach trip and convinced the owner,
who had been renting the house out, to
give them first rights to buy.

“We bought it one week later,” Lori
said. That was in 2009, and they have
been making upgrades to the cottage
ever since, relying on Lori’s creative eye
for design.

While the outside appeal is that of a
cottage with its white picket fence and
row of hemlocks on the side, a visit to
the inside reveals this is no tiny home.
You definitely cannot judge this book by
its cover. The small cottage appearance
from the street belies the size of the in-
side, especially since renovations have
expanded square footage to more than
2,100 square feet of comfortable living
space.

The first thing the couple needed to
do was upgrade the landscaping to re-
vive the street appeal and bring the light
in from the outside.

“When we moved in, you could not
see out the windows,” Brian said.
“Trees, brush and ivy were against the
windows and you couldn’t even see the
street.”

An open floor plan gives the house a
spacious feel upon entry, where an “ugly
red brick” fireplace was chalk painted
by Lori to lighten up the room and pro-
vide a warm and cozy atmosphere.

What had been just one very large
room was redesigned to keep the open-
ness but with a decorative rail to add
character. Here Lori used her flare for re-
purposing to utilize an old stairwell post
the couple already had in storage. A cou-
ple of old pillars remain in the basement

ready to be used in the future.
Lori also chalk-painted some old

shutters her parents had saved from
their days renovating homes to decorate
in the foyer area.

“I love to find solid architectural
pieces and repurpose them,” Lori said.
“Dad passed away and I wanted the old
shutters, so I redid one for our house and
one for the kids, too.”

Tile flooring in the foyer and a bench
window seat for extra storage provide
separation from the living room without
adding walls. Lori used the chalk paint,
which provides a distressed appear-
ance, on a large old clock that no longer
worked and turned it into a mirror to
hang over the wood burning fireplace.

Oak hardwood flooring was revealed

when aging carpet was removed.
Double French doors lead into the

kitchen, which can remain open to con-
tinue the flow from the living room.
Here subway-tiled counters are fea-
tured and a large central island made
from a dressing room base Lori beat
with a chain and hammer and stained to
make it appear old was topped with
granite.

The couple used family vintage
pieces for the dining table and a small
movable island-type chopping block
with pullouts originated from the Bilt-
more Estate, Lori said, and given to her
by a friend. It makes a great eating area
for the grandchildren.

Just off the kitchen as well is what
has become Lori’s office and project

room, providing creative space for her
and the grandchildren. Wood tile pro-
vides flooring for this room for added
endurance.

“Our grandchildren — Selah, Bea and
baby Rosie — come here and they have
to do a project with Gigi,” Lori said.

There is also a work area with wash-
er/dryer space, a deck and steps leading
to a fenced backyard for the dogs and
where a driveway leads off the side
street for ample private parking.

The master suite is off the kitchen to
the right. A project still in the works, this
large room will eventually be home to
the old porch pillars. In this area are an
en suite bathroom and walk-in closet
and a photo wall of family pictures.

A small hallway leads to the guest
bath with claw bathtub and to a second
bedroom, where shades of pink and lit-
tle girl items abound.

Another glass pane single door leads
up a narrow, carpeted staircase to the
only room upstairs. Here precious fam-
ily treasures are stored, including mem-
ories of Riley, the couple’s twin son who
died of SIDS at age 6 months. He is the
subject of a book, “Good Night Riley,”
written by Lori.

Brian has turned that former attic
space into a Georgia Bulldog man cave/
hideaway.

Slated for the future are a few more
renovation projects, as the couple —
who met in middle school and married
after high school graduation — continue
life’s journey savoring the quiet, small-
town life.

“Weaverville does everything in their
front yard,” Brian said. The Johnson
family does, too, enjoying the tree swing
with the grandchildren, the front yard
rock patio picnic area and a little “secret
garden” hideaway carved out of the box-
woods for the kids.

Contact freelance writer Angela
Nicholas at aknicholas28@gmail.com.
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A large central island in the kitchen was made from a dressing room base topped
with granite. PHOTOS BY MATT BURKHARTT/ASHEVILLE CITIZEN TIMES

The cozy den is in the attic of the Alabama Avenue home.

Nominate a home 
To nominate your house or that of a
friend for Home of the Week, contact
Bruce Steele at bsteele@citizen-
times.com. Include your telephone
number and a telephone number for
the homeowner, if not you.

Do you decorate?
The Citizen-Times is seeking homeown-
ers who would like to show off their
seasonal decorations, to be featured as
a Home of the Week. To nominate your
home, send your name and telephone
number and a brief description to Bruce
Steele at bsteele@citizen-times.com or
call 828-232-5848.

houses in the country, seashores,
mountains; and you also desire these
things very much. But everybody does
that. Whenever you choose, you can re-
treat into yourself.” No doubt some
women and men locked away and do-
ing time found this encouraging.

“You are a runaway if you run from
reason and good sense; you are blind if
you shut the eyes of understanding;
you are poor if you ‘need’ another, when
you do not have – in yourself – all that is
needed and useful in life.” I’m sure we
knocked that one around for a while.

“We are made for cooperation, like
feet, like hands, like eyelids, like the

rows of teeth. To act against one anoth-
er then is contrary to nature.” A partic-
ularly good reminder for people
squeezed into small spaces for long pe-
riods of time.

“Do every act of your life as if it were
the last, laying aside all carelessness
and running away from what your head
says is right …” A good invitation for in-
mates (and chaplains) to do some deep
reflection.

“Within is the fountain of good, and
it will always bubble up, if you will only
dig.” 

Chris reads and discusses his new
book, “A Freethinker’s Gospel: Essays for
a Sacred Secular World,” at 6 p.m. Oct.
23 at Malaprop’s Bookstore/Café, in
downtown Asheville. Please join him
for this free event.

Highland
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choose just the parts that are easy and
less disturbing to those around us?
This just may lead us down the wide
road of becoming “cultural Christians,”
“almost Christians,” and a church with
form but no power.

Jesus thought that it was important
to view the scriptures as a whole. This
is evident when he walked and talked
with the two men on the way to Emma-
us after his resurrection. Luke 24:27
says, “And beginning with Moses and
the prophets, Jesus explained to them
what was said in all the scriptures con-
cerning himself” (NIV).

Which brings us to the application of
this “parts and whole” discussion to
our daily walk with Christ. Can we leave
out any of the “parts” of being a Chris-
tian and still have a “whole” that is ac-
ceptable to God?

In order to be a “whole” and a holy
Christian, we must pay attention to the
“parts.” It is the daily devotions, prayer,
study, witnessing and the growing in
God’s grace – the “parts” – which will
make us into the “whole” person that
God wants us to be. Let’s concentrate
on the parts as well as the whole!

This column is the opinion of the
Rev. Tim McConnell, assistant pastor
of Long’s Chapel United Methodist
Church in Lake Junaluska. Reach him
at 828-456-3993 or pastortimmc.blog-
spot.com.
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