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KNOW NG
WHAT T MEANS
TO NURTURE:
Volunteer Park Caf6 and Marketplace

STORY BY PAT TANUMIHARDJA
PHOTOS BY CAROLE TOPALIAN
AND PAT TANUIVIHARDJA

{

n .r sunnv splins.rfrcrnoon, I fjnd Erickl llulke rnd
Hc.rrhcr f-rrnhrrclr bchincl rhe coLrnrcr of their 'rrr.
populur (i.rpirol l lill c.rfi. Thr'chcf-onners erc huddlcd

ovcr u p:rnini er ill dcep in r hcercd discursiorr rvirh r rr:.rnr of rc,
peirnrcn. S.rndrvichcs.rre e.nplc on thc c.rlis dlvtinre rncnu ro thrir
',rr.,\..,1 I'r,,$. '1.r.r1 .1, 

".,r,.r'.r', rl..rr ,,r,.crrr.

,\ll rlound thcnr irs busincss es usu.rl rrr \tlunteer I).rrk Cufii rnrl lr.{rr
kerplecc,,r liehr-llooclccl vcllo* briclt bLriltline rvcdscd into drc corncr

oi lldr,rnd (ilcr. Sr.rlirrkc ordcrr ior seleds (thcrc rrc 6r'c dcliciousll
licsh conrbin.rtiols ro choore firrnr), llu its scrvrn:rl por pic (rodryi
*,esclricken),orcspress,r,:lrinkrpltrs.rrrvonrofl-ur.nhrrdt!rssornrcnr
of fiesh-bel<ecL srvtcrr {l r.otc lirr rhc peer-crrd.rnrom nruf}jn).

|vcrvrhing on thc rrcnu,:lcmonsrrrtes Brrrk. incl Ellnh.rr.lrls conr-
nritnrent ro pLrlc. hesh. r*rl fbotls. fts oLrr rcsponsibilitr' ... rr) si!r.
our custonrcr. gootl lilrd ... ln.l b.rsicrlI qo lbour in our Lrnspoken,

rrrr|r'r|i ,. rr|r "r r rr , r1,..r, Irrllk.

As monrs. borh Burkc rncl Errnhrrdr knorv rvhlr it nrcrnr ro nurrure.
Whilc rhe cuf.: isn't l0(l pcfccnr ofgrnic (in thc sunrnrcr. 30 pelcent ol:
theil insrcdicnts erc ofeirnrcJ, rhcv urc scrsonrl ingrcdienr\ soufceti
fionr locrl flrrns.rnrl purchlc holnrone-lree ihirv rs *,cll es high-
qu.rlirv mcets. Al'ovc lll, rhey rcck out snrell brtch rrnd hrnclcr-rlicd
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products and support familv firms rhet havc l passion for rheir

produce.

Behind ever,v ingredienr is a locel plodtcer. And Burl<e rtnd Earnh.rrdt

can tcll you a story aborLr e:rch one.

Full Circle Farnr's bouno'-be thet crenbenv beens, golden beets or'
-l-humbeline 

carrots--appcar on dre cafi menu oficn. Burke lnd Earn_

hardt heve rvorked u'ith them since 19')7. "lts nice to rvrrch rherr

grorv frorn a broken dorvn truck to thc big brrsilress rho- heve now,"

says Earnhardt. In fact, Full (lirclei orvncrs live in the neighborhood

and ere regulals lt thc cafi.

The cafd also gers irs supplics in cluirkier rvevs.

There's Brandon (thel don't even knorv his l:rst nemcl). rvho eppears

ar drcir doofstep every week duriDg season wirh r rr;nbow assoronenr

ofheirloonr to,r:ltoes. "He jusr shorved up,rr Cernrelita (*4rcrc both

Burke end Earnh:rldt uscd to rvork). sevs l3urkc.rrrd thelrve becrr

buving his tomeroes ever sincc.

Ear-nhardt adores Rechel :rnd l)etel Christienson. rvhorr she dubs the

'hippie couple.' "Thet'go to organic U-pick flrms encl brirrg back

flars ofstrarvbcrries still rverm from bcing picked."

Even their custonrcrs gct in on the rct. A ncighbor dorvn rhe strcct

goes bLeckberry-picking rvich hcr three bovs in torv end brings in flats

offruit for the cal€. Earnhardt turns the blackberries into individu:rl

"hand pics" end also spoons thcrn ovcr her dense vct sofi-inside

sholtcakc. Another neighbor's plunrs and Concold grapcs find rheir

rvey inro rarts end pies.

Tirne into
88.5 KPLU

to hear not iust
\XTHAT happened

but \X/HY it happened.

KPLUT Morning Edition,
weekdays

from4to9a.m.
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Sucb is the close-knit relationship bctween Burkc and Earnhardt and
rheir customefs,

In addition to being the baking maven, Earnhardt is also the residenr

gardener. I'm chatting rvith her in early Aprii and she admits wirh an "l
knoq I know'shrug, "lin way behind." But shc hands me her list of
"intcntions": freckles lenuce, mache, cucumbers, sweer pees, \,ellow

brandvwine tomatoes, bleck prince romatoes, Prudent purpie tomaroes,

and a hodgepodge ofherbs. The organic garden is small, savs Earnhardt

:rnd most ofthe yield rvill go toward tlre rnonrhly wine dinners.

Hcld every second Sarurdav ofthe monrh, the rvine dinners featurc

small boutique rvineries rvith an emphasis on organic and biodynarnic

rvines. The accomparrving dishes follow the same conccpt as the rveekll'
rotating dinner menu.

Burke, the mastermind behind rhe qrfdt savory selecions, celebrares food

rvhile respecting the origin;J form ofdre ingredients. "There ere ncvcr

nrore than five ingredients on a plare, nodring is over,sauced and we use

ingredients chat we care abour alrd wanr ro highlighr," she explains.

Simple and straight|orward, even' dish thar emergcs fiorn rhe cafi
kitchen extols crcarivigv and comforr.

Sm.rll plates might irrclude deviled eggs,:r mini chicken pot pie--nradc

wirh free-range chicken, ofcourse--and a mini rnac Iayered rvith
gruyere, rvhite cheddar and footina cheeses and topped with a

parnresan-breadcrumb mixture. They've also become knorvn for rheir
home-srvle braised meats; beefbrisket, braised shenks, or a shorr ribs

dish is always on the mcnu. All rheir nrcats come from the Mear Shop

ofTrcoma, the oldesr certified organic meat shop in \ff/ashington.
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In the tiny back kitchen, Burke shows offa trio ofbranzino from

Mutual Fish Company which will be roasted whole and accompanied

by saffron-roasted Yukon potatoes and fresh spring asparagus for that

evening's dinner menu.

\X/hile the quality and provenance ofthe food they serve is very im-

porrant to their mission, Burke and Earnhardt want the cafe to bring

people together and promote a sense of community and convivialiry

in rhe neighborhood. "Our goals are to be part ofand help create that

sense of community, to provide high-quality food from local sources,

and to make your lives morc comfor[able," says Burke.

From rhe looks ofir, they're doing a great job. At dinner, people who

don't knorv each other leave as friends, says Burke with pride. "Ve'll

introduce neighbors who live on the same street," she continues. "And

you'll see them coming to dinner together the next week."

This convivialiry extends to the relationship between owners, staffand

customers as well. Often, customers will make their way to the kitchen

window in the back just to tell them, "Thank you, dinner was awesome!"

"It's great for our young staffto know that they're part ofsomething

bigger than rhemselves," says Burke.

As I gather my things to leave, I hear an order called for the pepper

bacon BLL Ah, the panini grill is working again!

Volunteer Park Caf6 and Marketplace

1501 17th Ave E, Seattle, WA 98112

206.328-3'l 55 . wrvw.alwaysf reshgoodnesi.com

'Wine 
dinners are held on the second Saturday ofeach month. Up-

coming wineries and dates:

July 12, LIOCO Vine ; August 9, K Vinters

'Warm Hazelnut Chevre Salad

Recipe Courteiy Volunteer Park Caf5
Serves 6 | Prep Time: 45 minutes, start to finish

lf you have trouble finding blanched hazelnuts, simply rub the skins off with a tea towel after toasting

12 ounces soft goat cheese
(chevre)

1/2 cup hazelnuts, blanched

1/2 cup panko breadcrumbs

2 large eggs

1/4 cup half-and-half

9 ounces (6 big handfuls) mixed

salao greens

1 I strawberries, sliced

Pomegranate Vinaigrette
(recipe follows)

Preheat the oven to 350'. Place the hazelnuts on a bakinq sheet and toast for 8 minutes. (l\y'ake the

vinaigrette while the hazelnuts cool.)

Portion the chevre into 2 oz balls, then form the balls into little cakes, about 2" in diameter and 3/4"
tall. Refrigerate until ready to bread.

Once hazelnuts are cool, place them in a food processor with the Panko. Pulse until a slightly chunky

breading is achieved. fihe nuts should be no larger than 1/8" ) Transfer to a medium bowl.

Beat the 2 eggs and half-and-half together in a second bowl, until blended

Remove chevre cakes from the refrigeratot Place one cake in the egg mixture, coating it comPletely,

then turn it in the hazelnut breading, using your hands to ensure the cake is well coated, and set it on a

plate. Repeat with the remaining cakes. then refrigerate untiljust before you're ready to serve the salad.

To assemble, bake the chevre cakes on a Parchment-lined baking sheet at 350'for 5 to 7 minutes, or

until they're warm in the center. Meanwhile, place salad greens and halfthe sliced strawberries in a

mixing bowl. Toss with vinaigrette to taste (about 3/4 cup for 6 salads).

Using a metal spatula, care{ully transfer the warm chevre cakes to salad plates. Place the dressed salad

next to the cakes, garnish with remaining strawberry slices, and serve immediately.

WINE PAIRING COURTESY MICHAEL TEER, PIKE AND WESTERN WINE SHOP

Chinook Cabernet Franc Ros6 2007: Beauti{ul pink/red color with aromas of fresh strawberry' Some

body balanced by ample fruit and bright acidity.

L'Ecole Chenin Blanc 'Walla Voila' 2oo7: Aromas of riPe apple or pear with a wonderful freshness

Richness o{ texture supported by riPe, slightly sweet fruit and good acidity that keeps everything fresh.
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