


Farm    Bistro
t’s a great time to eat in 
Tompkins County. With a 
thriving locavore movement, an 

award-winning wine region next 
door, and a job market hungry for 
qualified and educated employees, 
our region has concocted the 
perfect recipe for Tompkins 
Cortland Community College’s 
Farm to Bistro program to flourish. 

Encompassing four academic 
majors – Sustainable Farming 
and Food Systems, Culinary 
Arts, Wine Marketing, and Hotel 
and Restaurant Management – 
the Farm to Bistro program is 
innovative for its cross-disciplinary 
approach, as well as for its ability to 
offer students hands-on experience 
with each step of the food 
production system. 

On the supply side, Sustainable 
Farming and Food Systems 
students work on the college’s own 
farm, learning about and practicing 
year-round organic vegetable 
production. They get the  added  
 

benefit of working in direct 
response to the demands of a  
local restaurant. 

It is at the Coltivare Culinary 
Center in downtown Ithaca where 
the raw ingredients from the farm 
and from other responsibly sourced 
local vendors are then transformed 
into distinctly regional, seasonal 
menu items. Home to a state-
of-the-art teaching lab and a 
professional restaurant kitchen, 
the center allows students to learn 
in an environment that simulates 
real-world restaurant conditions. 
Culinary students learn meal 
planning and preparation; wine 
marketing students practice pairing 
menu items with local vintages; 
and hospitality students develop 
professional service techniques – 
all on site at Coltivare. 

As local agriculture and related 
retail ventures continue to grow in 
this region, so does the need for a 
qualified workforce. One student at 
a time, the Farm to Bistro program 
is helping to meet this demand.

Coltivare’s Farm to Bistro philosophy does not end with your meal. We condense 
our food waste by using compostable materials in-house, by recycling packaging 
materials, and by sending our compostable waste back to the TC3 Farm to return 
to the earth.





 he farm at Tompkins 
Cortland Community College 
is home to the Sustainable 

Farming and Food Systems (SFFS) 
program. Located adjacent to the 
college’s Dryden campus, the 
property includes a barn where 
classes are held, a greenhouse, and 
three hoop houses that enable year-
round growing, as well as an orchard 
and sugar maple trees that are tapped 
for a small syrup operation. Other 
innovative features on site include a 
sustainable, off-the-grid solar panel 
and geothermal energy system. 
Together, these facilities provide the 
ideal setting for students to practice 
food production on a human scale 
and at a local level. 

Through a combination of 
fieldwork and classwork, the SFFS 
major enables students to build a 

professional and practical skill set, 
as well as gain a knowledge base that 
will translate to any farm on which 
they may later work.

Over the course of the program, 
SFFS students are required to attend 
discussion-based food seminars and 
participate in a capstone course that 
foregrounds their specific interests in 
agricultural development. Moreover, 
students are encouraged to focus 
these projects on community-based, 
service-oriented topics. 

As one half of the college's Farm 
to Bistro program, the property 
provides students practical 
experience working on a small, 
diverse acreage, while the program’s 
connections with Coltivare 
simultaneously provide exposure 
to the social and ecological 
considerations of a

sustainable food production and 
distribution network. Students 
apply classroom knowledge to their 
work on the farm and to their work 
delivering produce to the Coltivare 
Culinary Center. 

May 2016 saw SFFS’s first 
graduating class. Although the 
program is still in its infancy, 
students have already shown their 
enormous potential as thoughtful 
inheritors of America’s agricultural 
tradition. 

One can learn more about the TC3 
Farm by visiting the Dryden property 
or their website:  TC3Farm.com. 
One can also connect on Facebook, 
Instagram, and Twitter to learn 
about any new endeavors. Stay tuned 
for news about their CSA and for 
updates to their status as a Certified 
Organic Grower. 
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odd McLane is the TC3 farm 
Director and instructor of 
Crop Production in the SFFS 

program. Hailing from New Jersey, 
Todd was drawn to agricultural work 
because of the positive impact he saw 
it could have on a community. Social 
responsibility remains a part of 
McLane’s daily mission at the farm 
where he tries to instill the value of 
community to all his students.

soil.

fter serving nine years in the US Army, Logan 
came to Central New York seeking a degree in 
agriculture. Raised in a farming family, Logan 

was surprised to find himself attracted to the 
occupation. “I was certain before I left for the Army 
that I was never going to farm,” he laughs. 

Upon his return from combat, Logan found that the 
structure, rigor, and meaningfulness of working the 
land eased his transition back into civilian life. Most 
importantly, though, Logan says this close connection 
to the land was therapeutic.

This relationship is one that Logan hopes to share with 
other veterans. After Tompkins Cortland Community 
College, Logan wants to attend Cornell’s Agriculture 
School and eventually make a career promoting 
farming programs for veterans.

runing tomatoes, that’s my favorite, says Sarah Saxon. 
“When you look back and see your work, all that 
you’ve done that evening – there’s no feeling like 

it. I could do that for the rest of my life.” 

A recent Sustainable Farming and Food Systems 
graduate, Sarah Saxon is poised, confident, and looks 
forward to a bright future. She hopes to one day 
complete her Bachelor’s Degree in Nutrition and 
Education.

Sarah’s capstone project, entitled “Food Insecurity in 
Tompkins County,” focuses on children in the region 
who lack dependable access to balanced nutrition. 
Sarah’s future plans include community education and 
advocating for access to affordable healthy, wholesome, 
fresh, local foods.

Sarah 
Saxon
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culinary center

eaching lab, tasting room, and 
event space – it’s all here at 
the Coltivare Culinary 

Center. Together, these resources 
offer students real-world experience 
under the supervision of professional 
staff and faculty. Co-locating the 
college's teaching labs and Coltivare’s 
professional restaurant allows 
students the opportunity to learn by 
observing every aspect of a team-
driven restaurant enterprise. Three 
of the Farm to Bistro academic 
programs call the culinary center 
homebase. 

CULINARY ARTS 

Culinary Arts instructs aspiring 
hospitality and culinary students, 
emphasizing the “farm to 
table” model, which is driving 
contemporary cuisine across the 
globe. Students are immersed in the 
gastronomy of local produce while 
also benefiting from professional 
training in the culinary center’s 
state-of-the-art kitchen labs. 

WINE MARKETING 

This business-focused program, 
which was developed in response to 
the rapid growth of the Finger Lakes 
Viticultural Area, instructs students 
through three main courses: a survey 
of major wine regions conducted in 
the culinary center’s ultramodern 
wine amphitheater; an overview  
of the commercial wine industry, 
from production to consumption; 
and hands-on experience pairing 
wines with meals in Coltivare's 
dining room.

HOTEL & RESTAURANT MANAGEMENT

Hotel and Restaurant Management 
prepares students for supervisory 
positions in hotels, restaurants, 
and other hospitality-related 
organizations. The program profits 
from its connection with the Farm 
to Bistro program and includes an 
internship component, ensuring 
students have experience in any 
number of positions in their  
chosen industry.

Colton Griffith is one of the college's Culinary 
Arts newest graduates. He loves cooking 
everything, but entrées are his true favorite. 

Over the course of his tenure at the college, time spent 
in the back of the house practicum stands out as the 
most impactful training experience. Despite being 
initially nervous once the orders started coming in, 
Colton was able to remain calm and “. . . knock out 
every order with ease.” Colton was able to work with 
the Pantry, Prep, Line, and Hearth positions in the 
Coltivare kitchen “My most memorable dish was the 
crab cake entrée." It was the first time Colton ever 
prepared and plated the much-loved dish. “Everyone 
said it looked amazing.” 

Although for each student the process is unique, 
Colton's final semester offered the chance for a 
culminating project: creating a marketing plan that 
highlights Coltivare's banquet space. 

As he completes his final semester, Colton looks 
forward to enhancing his restaurant experience as 
a line cook before he applies for admission to the 
Culinary Institute of America.

Colton 
Griffith



hen Chef Keewi Haller 
gives advice on food, it’s 
wise to take it. 

As a young woman in South Korea, 
Haller’s culinary ambitions quickly 
outgrew available opportunities. 
First setting out for Japan, where she 
learned traditional sushi preparation, 
Keewi next found herself at the 
Culinary Arts Institute in San 
Francisco. She quickly rose through 
the ranks to be only the second 
female sushi chef in the city’s history. 
Haller says, “I had to show everyone 
that women can make sushi, too!” 
Haller quickly expanded her culinary 

range beyond Asian cuisine to master 
traditional Western techniques 
through an internship at acclaimed 
Montreal establishment, Au Pied de 
Cochon, and then at the Jardin des 
Senses in France. 

Now settled in Ithaca, Haller draws 
on her world of experience every 
day in the Tompkins Cortland 
Community College culinary lab. 
In each class, Keewi encourages her 
students to take risks and to leave 
their comfort zones. 

Though it doesn’t happen every 
day, Keewi loves when her students’ 

work makes it to Coltivare’s kitchen; 
often veggies used for knife-skills 
practice end up in stocks and sauces. 
However, Keewi’s lesson on cutting 
meat is the most anticipated in 
the restaurant kitchen, where all 
student-processed meat is put to use 
in menu specials. 

Collaborating with the restaurant’s 
head chef offers students immensely 
valuable experience. Keewi explains, 
“Not only is it educational, but 
students are getting the best practice 
and they are making food with love.”





bistro
oltivare’s seasonal restaurant 
menu features fresh 
ingredients with global 

flavors for a true “farm to bistro” 
experience. Translated to “cultivate” 
in Italian, Coltivare is more than just 
a name. The mission of the 
restaurant is to cultivate the land, 
foster learning, and transform raw 
ingredients into local, farm-fresh 
cuisine. Committed to a unique and 
seasonal menu, Coltivare’s staff takes 
pride in its leadership role in the 
region’s locavore movement and in 
Tompkins County’s food culture. 

The kitchen team believes that the 
tastiest food is sourced from local 
ingredients. Fresh produce from the 
TC3 Farm and from a number of 
other local vendors (some featured  
in these pages) is prepared simply so 
the natural flavors are allowed  
to shine.

Modern, rustic, and inviting – 
Coltivare’s atmosphere celebrates the 
brilliant flavors of food and drink. 
The future of food is not in a box. It’s 
in the soil. It’s in a real kitchen with 
real people. And it tastes incredible. 

Local Partners

eather Sandford had no 
experience in farming when 
she began The Piggery as a 

part-time business venture. 
Together with her husband, Brad 
Marshall, Sandford wanted to bring 
back small-scale, family-run 
husbandry. In conjunction with a 
host of other regional farms, 
Heather and Brad have established 
The Piggery as the largest butcher 
shop in the area featuring pasture-
raised meat. Providing a wide 
variety of fresh cuts and processed 
delicacies such as sausage and 
smoked pig's ears, The Piggery’s 
unique offerings have a distinct 
presence on the menu at Coltivare.

eginning production in 1982, 
Lively Run Dairy is a pioneer 
of Central New York’s 

artisanal cheese movement. The 
Messmer family took over operations 
in 1995 with a view toward 
sustainable farming and healthy local 
eating. Educational and vocational 
training have long been part of the 
Messmer’s mission and the family 
views its relationship with Coltivare 
as integral to fulfilling this objective. 
Lively Run’s succulent goat cheeses 
are regularly incorporated in dishes 
at Coltivare. Their products are  
also sold at a number of locations  
in the area.

The  
Piggery

Lively 
Run



Founded by brothers Joe and 
John Myer in 2010, Myer 
Farm Distillery is one of only a 

handful of estate distilleries growing 
and processing organic grains. Joe 
brings an artist’s sensibility to his 
work. “I experience the spirits much 
like the colors that one works with as 
a painter. Having a product come out 
really beautiful and tasty… [is] like 
making a piece of art.” Myer Farm 
offers a variety of spirits including 
flavored vodkas, whiskeys, bourbon 
and gin – many of which are featured 
at Coltivare.

Myer Farm 
Distillery



Frequently Asked Questions

How are students involved in 
the restaurant?

Coltivare is staffed and managed by 
professionals. You may see students 
mastering culinary coursework 
or shadowing chefs and servers;  
however, the majority of the work 
is performed by professional chefs, 
cooks, and wait staff. 

The Tompkins Cortland Community 
College classroom kitchen and 
Coltivare’s restaurant kitchen are 
both located on site. Whenever 
possible, professors from the 
college and the Coltivare Head Chef 
coordinate coursework and house 
specials to ensure that student work, 
such as stocks, chopped vegetables, 
or cuts of meat can be integrated into 
the menu. In addition, Culinary Arts 
students must complete practicum 
hours performing front of the house 
duties – such as bartending and 
serving – as well as more traditional 
kitchen duties. 

The goal of the restaurant is two-
fold: Students will gain expertise 
in the industry, and the college 
will produce skilled graduates that 
Coltivare would want to hire. 

What college programs are 
connected to Coltivare? How 
do they contribute to the 
restaurant?

While many college academic 
programs are essential to Coltivare’s 
vision, four programs especially 
contribute to Coltivare’s daily 
function: Sustainable Farming and 
Food Systems, Wine Marketing, 
Culinary Arts, and Hotel and 
Resturaunt Management. 

Students in the SFFS program 
provide fresh produce to Coltivare 
from the TC3 Farm. Students use 
sustainable practices on the farm, 
and work in a direct relationship 
with the distribution and 
preparation needs of Coltivare. In 
fact, compost from the restaurant is 
sent back to the farm to be 
used as fertilizer.  

Additionally, Wine Marketing 
students get real-world experience 
pairing wines with meals at the 
restaurant. By featuring local wines 
and beers, Coltivare highlights 
the rich variety of wineries and 
breweries in the Finger Lakes region. 
Students have the unique educational 
experience of learning about wine 
styles, wine pairings, and the wine 
business while being immersed in a 
professional culinary setting. Finally, 
Culinay Arts students get practicum 
experience shadowing professional 
front of house staff.  

Do you offer community 
cooking classes?

Affordable classes are offered on site 
at the Coltivare Culinary Center. 
Programs may include food and 
wine pairing, cake decorating, sauce 
making, or specialty cuisines.  

Coltivare is staffed and managed by 
professionals. You may see students 
mastering culinary coursework 

Coltivare is staffed and managed by 
professionals. You may see students 

What college programs are 
connected to Coltivare? How 
do they contribute to the 

What college programs are What college programs are 
connected to Coltivare? How 
do they contribute to the 

While many college academic 
programs are essential to Coltivare’s 
vision, four programs especially 

While many college academic 
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Affordable classes are offered on site 
at the Coltivare Culinary Center. 
Programs may include food and 
at the Coltivare Culinary Center. 

Do you offer community 
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