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News & Events 
 

    Wine Tasting 
Thursday, 1/21 5:30 p.m. 
Sample chardonnay, merlot 
and cabernets from Rainier 
Ridge Winery while enjoying 
hors d'oeuvres of local chefs 

Karen Powers and Lisa DeWitt.  
Guaranteed to be a classy 

night at the store!     
 

Superbowl Special 
We're baking pizza pies on 

Superbowl Sunday, and if you 
order before Friday, 2/5, you 
get a dollar off when you pick 

it up on Sunday.   
 

Hilltown Business Club 
Wednesday, 1/27  
6:30pm – 8:00pm 

16 West Main Street in New 
Salem (across 202 from 

Whittier Plumbing).  
Collaborate with the New 

Salem General Store and other 
local businesses to strengthen 
our local economy – and have 

a lot of fun in the process.     
www.hilltownconnect.com 

  
Winter Hours 

Monday-Saturday 6am – 8pm 
Sunday 7am - 6pm 

 
Wines aren’t just for drinking. Sample 
Harvest & Home’s vegan shepherd’s pie 
– made with Rainier Ridge’s 2006 merlot 
– at our Thursday, Jan. 21 wine tasting.  

                   NEWS 
 
 

 

Super Bowl Sunday Pizza Special 
 
February 7th is not only the biggest football event of the year – it’s also, no 
surprise, the most popular day for pizza. Don’t be left out – while you're 
watching Super Bowl XLIV on the big screen, plan on picking up a fresh 
oven-baked pizza from the New Salem General Store. For Super Bowl 
Sunday only, we'll be cooking up pies all day long. Order by Friday, 
February 5th, and save $1.00 off per pizza (that means more money for 
beer – and we also have some of that for you too!).    
 
Our spotlight this month features Harvest & Home Catering, which will 
serve free hors d'oeuvres at our Thursday, Jan. 21 wine tasting. Enjoy! 

Rick              
Rick Oliver, Proprietor 
     __________________________________________________________ 

 
 Local Vendor Spotlight: 

HARVEST & HOME CATERING 

‘Gourmet food for 
a health food diet.’ 
 
By Jake Ware 
This month, we caught up with Lisa 
DeWitt and Karen Powers, local 
chefs and owners of Harvest & 
Home Catering, as they prepared an 
hors d’oeuvre menu to complement 
the Rainier Ridge wines at our next 
wine tasting Thursday, January 21.    
 
Q:  What food is your focus? 
 

Lisa DeWitt:  We plan to focus on 
vegan and vegetarian meals, but 
also ready-to-eat holiday cooking, private wine tastings, and raw foods.  
 

Karen Powers:  One of our key goals is we want to be as local as 
possible, and use local vegetables, cheeses, brews, whatever we can offer from close to home.  Hopefully, we'll 
soon be growing some of our own stuff too. 
 

Q:  What are some menu ideas you two have come up with? 
 

LD:  Our menu is growing every day. Things like hummus, veggie fried rice, a wide range of Italian food, even a 
tofu Ruben sandwich. I like making traditional foods, but “veganized.” Gourmet food for a health food diet. 
 

KP:  I would like to do a Mediterranean kind of thing, hummus and kabobs, for the wine tasting this month, and 
to pair with the wine he's having, we want to serve baked brie in phyllo dough. When possible, we also will use 
seasonal produce, Boar's Head products, Diemand eggs, and other local foods available at the General Store. 
 

LD:  We consider the General Store a great resource for preparing a delicious, nutritious meal.    
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