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THE NEW DEAL

Personal relationships with the farmers they buy from, business models that involve
working together with family or friends to get the job done, and priorities that place
importance on trust: all these elements make today’s independent food stores and pro-
ducers feel like modern-day mom and pop enterprises — with a quirky twist. The clever
inventiveness of these businesses produces unique products that reflect the personal
stories and values of their creators. Instead of one-stop shopping at megastores, cus-
tomers are seeking out stores and producers who are masters of their craft, part of a
sustainable chain of production, and who deliver a distinct product.

.4.



Matt Higgins, Keith Gehrke
Coava Roastery and Coffee Bar

Portland, USA

Coava is a family of hard working people who
love coffee. Matt Higgins and Keith Gehrke
turned their dream into a coffee roastery and
brew bar that is committed to providing the
best quality coffee that focuses on single origin
beans and optimum brewing techniques, and on
bringing people together.

Photo: Jelani Memory

Opposite page & right
Stumptown Coffee Roasters

Duane Sorenson

Manhattan Café in the Ace Hotel Lobby

New York, USA (2009)

Duane Sorenson opened his only Stumptown
Coffee Roasters café in New York on Labor Day,
2009. This new location, in the lobby of the Ace
Hotel, lets people from all over the world try its
high quality coffee.

Photo: | yke Dirks
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Stumptown Coffee Roasters

Duane Sorenson

Roastery in Portland, Oregon
Portland, USA (1999)

We at Stumptown travel worldwide because

we are committed to sourcing and roasting the
best coffees available anywhere. Along the way,
we search for partnerships with farms to share
in a belief that working together year after year
results in the highest level of quality.

Photo

Benji Wagner







Frank Falcinelli, Frank
Castronovo, Tony Durazzo,
Travis Kauffman

Prime Meats
Brooklyn, USA (2008)

Prime Meats, created by Frank Falcinelli,

Frank Castronovo, Tony Durazzo, and Travis
Kauffman, is a farm-to-table restaurant
created in the spirit of the inns and dining rooms
found in New York at the turn of the twentieth
century. Although Prime Meats is influenced
by Germanic alpine cuisine, its menu also pays
tribute to the American artisan movement by
featuring local and fresh ingredients that are
prepared simply and honestly. The result is

fare that is as rustic and warm as the reclaimed
leather benches that line its dining room walls.

Photor All images by Travis Lee Kauffman
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