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“IN THE BUSINESS OF GROWING BUSINESS”

Taste of New Milford ‘is a great night out’
By Deborah Rose

Food. It always draws a
crowd.
Residents of the Greater New Milford area are
invited to sample a variety
of foods at the upcoming
A Taste of New Milford.
The seventh annual
event will grace the Village Green Sept. 11 from
5 to 7:30 p.m.
Restaurants, caterers, bakers and other
food providers will serve
samples of their food at
the Greater New Milford
Chamber of Commerce
event, which is sponsored
and organized by Nicholas/Tobin & Associates
Insurance.
“The idea is, if you’re
looking for a place to go
eat and you haven’t been
before, it’s a great time to
sample their food,” said
Jeff Kilberg of Nicholas/
Tobin, one of the event’s
organizers.
In addition, attendees
are invited to numerous
offerings at downtown
businesses that night (see
sidebar, BQ24).
The event is the third
big Chamber offering in
just a few months, following the Fourth of July celebration and the Village
Fair Days.
For ATaste of New Milford, three large tents will
be erected on the center
section of the Green to
showcase the almost 30
participating restaurants
(see sidebar, this page),
while the crossover near
the bandstand will be
closed to traffic to allow
for live music by the Blue
Yodels.
Businesses from
New Milford, Washington, Kent, Sherman and
Brookfield will participate, many of them repeat
participants and some of
them newcomers.
Richard Herrington of
Nicholas/Tobin, one of
the organizers, said last
year’s event drew 900
people.
He praised and applauded participants because preparing samples
to serve nearly 1,000 people, and having staff on
hand at the Taste of New
Milford, takes time and
extra labor.
But he feels the business exposure pays off.
“It’s a great opportunity for exposure for all
local businesses and restaurants, and lets them
showcase what New Milford has to offer,” said Liba Furhman, executive director of Hunt Hill Farm
Trust at The Silo in the
Northville section of New
Milford.
“And it’s a good way
to give back to the community,” said Furhman,
who cited the participation of The Silo’s Cooking
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Enjoying food from Tivoli Restaurant are, from left, Donna Rooney and Andee and Lou Reda, of Bethel, during the 2012 Taste of New Milford.
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The seventh annual Taste of New Milford will be offered
on the Village Green Sept. 11 from 5 to 7:30 p.m. The
Greater New Milford Chamber of Commerce event,
which is sponsored and organized by Nicholas/Tobin
& Associates, will feature about 30 restaurants and
other food providers who will serve samples of their
food under a tent. Above are three of the organizers,
from left, Jeff Kilberg, Richard Herrington and Sherry
Creighton of Nicholas/Tobinn.
School for many years.
“The fun part is, it’s not
just about the food,” said
Herrington.
He said other offerings
will be available. Many
stores will stay open late,
play host to special events
at their businesses and offer discounts.
A handout with the layout of the tents and participants, along with a
map of downtown showcasing the businesses that
will offer special activities, will be provided with

admission.
Kilberg and Herrington
said they hope people
will sample food and then
move about the downtown area to participate in
other activities.
As this year’s event is
planned for the 12th anniversary of 9/11, first
responders with proper
identification will be admitted to the event for
free.
General tickets are $10
for those 10 and older and
$5 for children under 10.
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New Milford’s town hall looms as a backdrop while nearly a 1,000 area residents relish
their experience at the 2012 Taste of New Milford.
Proceeds from the
event will benefit the
Community Culinary
School of Northwestern
Connecticut, which teaches training and job placement to people interested
in the food service industry (see sidebar, BQ24).
“The culinary school
seemed the perfect recipient,” Herrington explained, “because they
train and supply labor,
and any restaurant/business is going to need good
quality people.”

“Even though we are
the beneficiary of this
event,” said Dawn Hammacott, culinary school
program director, “what
we really appreciate is
what Nicholas/Tobin is
doing for the town in that
they are helping to promote all of the wonderful restaurants in New
Milford and surrounding
towns.”
“It’s a wonderful event
for the people who attend
who get to sample food
for a relatively inexpen-

sive fee,” she said. “It’s a
great night out.”
This will be the sixth
year the culinary school
will participate in A Taste
of New Milford.
The following morning,
the school will hold its annual breakfast at 8 a.m.
under the same tents.
The breakfast is open
to the public, with $10 admission.
For more information
about the breakfast, call
the school at 203-512-5791.

Who will serve what at 7th annual culinary event?
At press time, the following businesses are expected to participate in A
Taste of New Milford.
The food planned to be served is indicated along with the restaurant name.
All Aboard Pizzeria: garlic knots, penne alla
vodka, pizza, blackened chicken nachos.
Sole Café and Lounge: Southwest eggrolls,
cocas, chimichangas.
G.W. Tavern: chili with jalapeno cornbread.
Powerhouse Kitchens & Appliances:
pulled pork and chicken wings.
Tasty Waves: fresh lemonade and surprises.
Executive Cuisine: pureed vegetable soup,
steak bruschetta, blueberry with rhubarb
syrup & maple cream.

Bull’s Bridge Inn: grilled steak.

Primo’s Deli: pulled pork, desserts.

rella and basil spread..

The Villager Restaurant: beef tacos and
gazpacho.

Tavern 483: chili, grape tomatoes
bruchetta.

Bonni Manning Catering: adult macaroni
and cheese.

The Sweet Spot: mini cupcakes, regular and
gluten free.

Tivoli Restaurant: chicken cacciatore and
penne vodka.

59 Bank Street: To be announced.

The Cookhouse: pulled pork out of their
smokers.

Mamie’s Restaurant: crème brulee French
toast.

Lady Grey Gourmet Cafe & Sweet Sarah
Artisan Confectionery & Patisserie LLC:
French macaroons, marshmellow cookies
and biscotties.

Green Granary: soup and baked goodies.

Adrienne Restaurant: cold poached shrimp
in roasted corn and tomato salad, with garlic
and fresh herbs.

Sweet Rewards: cookies, cakeballs and
cupcakes.
Community Culinary School of Northwestern Connecticut: Bavarian style meatloaf with gravy.

Lucia’s Ristorante: meatballs and pasta.

The White Horse, A Country Pub & Restaurant: mini chicken pot pies.

Starbucks: ice coffee, coffee, petite scones
and other items.

Hunt Hill Farm: corn salad in corn cups
topped with sour cream crostini with mozza-

Italia Mia and Rocco’s Restaurant: bowtie
pasta with chicken pesto sauce, chicken
marsala and pasta fagioli.
The Hidden Valley Eatery: quinoa tabouli
salad and veggie burgers.
O’Connor’s Public House: shephard’s pie,
lemonade, bacon cheese burger sliders.
Fajita’s & Margaritas Restaurant: tacos
pastor, enchiladas, fajitas, and rice and
beans.
Homeplate Deli: grilled chicken panini,
buffalo wings, Philly cheesesteak and
chicken parmesan.

