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LISA Z. LEIGHTON

Central Pennsylvania Correspondent

HUNTINGTON MILLS, Pa. — 
For husband and wife team Toby 
Diltz and Sarah Walzer, of Blind 
Pig Kitchen, it’s all about intention 
and collaboration. He is a self-de-
scribed “grumpy introvert” and she, 
a “bubbly extrovert” — an ideal 
yin-yang duo to welcome guests at 
their local food businesses. One of 
their locations is a Bloomsburg-based 
restaurant, and the other is their 
6-acre homestead in Huntington 
Mills, which hosts on-farm dining 
experiences.

The unconventional couple met 
through the dating website Farmer-
sOnly.com. 

“Neither of us were farmers at that 
time, but we had both checked the 
box ‘other nature lover,’” Sarah said 
with a smile.

Sarah recalled that she was living 
in New York City at the time, work-
ing in the art world.

Blind Pig Kitchen Provides Intimate Farm-to-Table Dining

Submitted photos
The couple’s homestead in Huntington Mills, Pa., has a private dining 
garden experience where they have a seven-course menu and farm tour.

Sarah Walzer, of Blind Pig Kitchen, pulls wild ramps from the wood-
land to use in a menu. 

Pastured pigs at the couple’s homestead.

The interior of the Blind Pig Kitchen restaurant in Bloomsburg, Pa. 

Toby Diltz makes sauerkraut to serve at Blind Pig Kitchen.

A dish of charred carrots, front-
age blanc, spicy honey and crispy 
garlic thyme at a meal in 2022.

Home-grown brined smoked hams prepared for Blind Pig Kitchen.

“I had been doing that for about 
10 years and was looking for a more 
grounded, surrounded-by-nature 
existence,” she said.

Before meeting Sarah, Toby was 

a co-owner of the Eagles Mere Inn 
in Sullivan County, Pennsylvania. 
He also worked as the head chef at 
Orlando’s, an authentic Italian-Amer-
ican restaurant in Muncy.

“We went on a few dates in the 
city,” Sarah said. “I came out here (to 
Pennsylvania) a couple of times at 
the end of February. By July, I quit 
my job and moved here, and the rest 
is history.”

That was 10 years ago.
“The struggle at that time was, 

Sarah was overqualified and under-
qualified for every job around here,” 
Toby said. “We also wanted to go out 
to eat, but there was nowhere that we 
would be happy. We both recognized 
that we’re not good at working for 
other people, so we said, ‘let’s start 
our own restaurant.’”

The couple’s first endeavor to-
gether was a small-scale restaurant, 
which opened in May 2015.

“I remember I was helping butcher 
chickens at Forks Farm, and Sarah 
was working in the office that day,” 
Toby said. “The (then)-owner of 
Forks Farm told me that the people 
who had the building (that we were 
interested in) were looking to retire 
from their restaurant in Bloomsburg. 
Sarah drove down there and told 
them that we wanted to lease it and 
they were super-excited. We leased 
it from them for three years, with the 
idea of eventually buying it.”

Sarah and Toby did an online 
Kickstarter campaign to get money 
for the down payment. They bought 
the Bloomsburg restaurant in 2019.

Together, the two plan all aspects 
of their business with care — in-
cluding the way crops are planted, 
how the garden beds are created, soil 
amendments, and how their animals 
are raised and treated. It also includes 
how they craft menus and design a 
diner’s plate presentation.

Their business goal is simple 
and straightforward, stated as: 
“To prepare the most flavorful, 
nutrient-dense dishes we possibly 
can, while being environmentally 
conscious. We believe that in order 
to achieve these goals, it is important 
to source as many ingredients as 
possible from local farms.”

They admit that much of their 
“business plan” has been an experi-
ment to see if a sustainable restaurant 
could be financially sustained.

After several years of offering 
a la carte menus five days a week, 
they decided that it was not in their 
best interest to continue with that 
approach. Instead, they shifted to a 
$75 per person, fixed-price menu and 
seat reservations only on Friday and 
Saturday evenings. Seasonal, on-farm 
dining experiences for 4-8 people are 
$150 per person and include seven 
courses. Those private experiences 
are even more intimate, ending with 
a farm tour.

Toby said they are both opinion-
ated and have a vision, so they don’t 
always agree, but they have learned 
to disagree in a productive way.

When he asks for Sarah’s feedback 
on a new soup, for example, she will 
tell him if it’s too salty, which is 
helpful and constructive.

Hyper-Local and  
Hyper-Seasonal Offerings

At both locations, guests can ex-
pect a menu featuring locally sourced 
ingredients, including proteins rang-
ing from chicken to pork to salmon 
and trout. 

In the early years of the business, 
the pair recalled traveling for days 
upon days, visiting every farm on 
their list of purveyors.

They source ingredients from 
local farms that use organic farming 
methods. These farms do not use 
pesticides or chemical fertilizers, 
and raise meat animals humanely 
outdoors and without the use of anti-
biotics or added hormones.

Sarah and Toby are committed to 
working only with farmers who share 
their goals of sustainability. That 
list currently includes Forks Farm in 
Orangeville, Dancing Hen Farm in 
Stillwater, Lilac Hill Farm in Muncy, 
Wild For Salmon in Blooms-
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Cook’s
Question
Corner

If you have a recipe question or are looking for a recipe 
but can’t find it, send your recipe request to Anne Harnish, 
Cook’s Question Corner, in care of Lancaster Farming, P.O. 
Box 609, Ephrata, PA 17522. There’s no need to send a 
self-addressed stamped envelope. If we receive an answer 
to your question, we will publish it as soon as possible. If 
you send us an answer, check your recipe to make sure 
you copy the right amounts and complete instructions for 
making the recipe. Sometimes we receive numerous an-
swers to the same request, but cannot print each one.

Answers to recipe requests should be sent to the same 
address. You may also email questions and answers to 
AHARNISH@LANCASTERFARMING.COM.

QUESTION — A Narvon, Pennsylvania, reader won-
ders if anyone has a recipe or directions to make stewed 
tomatoes.

QUESTION — A Narvon, Pennsylvania, reader is 
looking for recipes using fresh garlic, such as garlic knots, 
garlic bread, or any other good recipes.

QUESTION — A Pennsylvania reader would like a 
recipe for hamburger dill chip pickles that taste like the 
store-bought kind.

QUESTION — A Pennsylvania reader would like a 
sourdough sandwich bread recipe using only flour, water, 
salt and sourdough, using the Tangzhong method.

QUESTION — A Pennsylvania reader wonders if any-
one can share a recipe for sandwich bologna that tastes 
exactly like Hess’s bologna of Lancaster or something 
similar.

QUESTION — A Martinsburg, Pennsylvania, reader is 
looking for a hazelnut scone recipe or any similar scone 
recipe.

QUESTION — Sue Dengler, Kunkletown, Pennsylva-
nia, was wondering if anyone has a recipe for a Kabasa. 
She had a few different kinds over the Easter weekend, and 
now she really wants to try to make her own. 

QUESTION — A Pennsylvania reader would like reci-
pes for using dandelions. 

QUESTION — A Lancaster, Pennsylvania, reader 
seeks a “true Philly hoagie roll” recipe. The Philadelphia 
hoagie rolls have a medium-hard crust, but a soft interior. 

The reader says most local “hoagies” for cheesesteaks and 
subs are far too soft. 

QUESTION — An Ephrata, Pennsylvania, reader would 
like a recipe to make a 10x10-inch sized fruit tart. They 
have a thick crust on the bottom and a thin cheesecake-like 
layer of custard, along with sliced fresh fruit on top. They 
make a beautiful dessert, the reader writes, and are differ-
ent from “fruit pizza.”

QUESTION — An Ephrata, Pennsylvania, reader 
wonders if anyone has a simple but delicious homemade 
gluten-free soft pretzel recipe that they would be willing to 
share.

QUESTION — A Kentucky reader is looking for recipes 
for how to make crackers and pretzels, preferably whole 
wheat, or a healthier version.

ANSWER — A reader seeks recipes using sour 
cherries, or other sour fruits like currants. Thanks to 
Diane Stahl of Somerset, Pennsylvania, for her recipe. 
A few years ago, Diane was given sour cherries. Her 
husband wanted a pie, so she found this recipe for 
sour cherry pie online.

Sour Cherry Pie
4 cups fresh or frozen tart cherries
1-1/2 to 2 cups sugar
4 tablespoons cornstarch
Minute tapioca (if needed)
Dough for double crust pie
Heat cherries until they lose considerable juice. Mix 

sugar and cornstarch, pour into hot cherries and mix 
well. Cook until thickened. Remove from heat and let 
cool. Add tapioca if not thick enough.

Put in unbaked pie shell; then cover with top crust 
and seal edges. Use an 8- or 9-inch pie pan. Bake at 
375 F for 50 minutes.

ANSWER — A Quarryville, Pennsylvania, reader 
wondered if anyone has a recipe for steamed cherry 
pudding. It is probably made in a double boiler. Thanks 
to a Pennsylvania reader for this recipe. They write that 
they use this recipe with blackberries or blueberries, 
and are sure it would work for cherries as well.

Steamed Blueberry Mush 
4 cups blueberries
2 cups sugar
1 tablespoon soft butter
2 cups flour
2/3 teaspoon salt
3-1/2 teaspoons baking powder
3/4 cup milk
1 teaspoon lemon juice
Sift flour, baking powder and salt together. Add butter 

and milk; beat until well-blended. Gently mix berries, 
sugar and lemon juice together. Fold berries into batter, 
stirring just enough to blend. Pour into buttered dish. 
Cover tightly and steam for 45 minutes. Serve warm 
with milk or cream.

Serves 6.

Note: The reader used a straight-sided stainless steel 
dish that fit nicely into their blanching kettle’s basket. 
Put several inches of water in kettle, but keep it below 
the basket level.

ANSWER — A Lancaster County, Pennsylvania, 
reader would like a recipe for the very large Philadel-
phia soft pretzels like those sold at the Green Dragon 
market.

Zook’s Soft Pretzels
3-1/2 cups warm water
1/8 cup yeast
1/2 teaspoon salt
1/4 teaspoon vanilla
Mix together and let 5 minutes. To yeast mixture, add:
3/4 cup brown sugar
Mix well; then add:
8-1/2 cups occident flour (add more flour if too sticky, 

but stiff dough doesn’t make fluffy pretzels either)
Let rise 30-40 minutes. Roll out dough. Then dip in 

soda water. (Use medium-size bowl; fill with hot water 
plus 1/3 cup baking soda). Get fresh water when it’s no 
longer warm or the pretzels won’t brown nicely. Sprin-
kle pretzel salt on. Bake on Teflon sheets at 650 F for 
5-7 minutes. Remove from tray and dip in butter. (Note: 
For safety reasons, home ovens do not go as high as 
650 F, so use 450 F setting at home).

Note: For raisin pretzels, add a heaping 1/2 table-
spoon of cinnamon and 1-1/2 cup raisins before mixing 
dough. Glaze with confectioners’ sugar glaze when 
finished baking.

ANSWER — A New York reader sought a recipe for 
sourdough hard pretzels. Thanks to New York reader 
for her recipe. She writes that they like to season them 
with Cheddar cheese or honey mustard. They never 
last long at their house. It’s a snack they enjoy after 
chores are done.

Sourdough Hard Pretzels
On day 1, mix:
1/2 teaspoon yeast
1/2 cup flour
1/2 cup water
Let set on counter overnight.
On day 2, mix sourdough with:
3 cups warm water
3/4 tablespoon yeast
3/4 cup brown sugar
5 tablespoons butter
1/4 cup Crisco
1-1/2 teaspoons salt
12 cups flour (part whole-wheat according to prefer-

ence)
Let rise 2 hours. Flatten with rolling pin. Cut into 

strips with pizza cutter. Then roll and twist each strip. 
Dip into:

2 tablespoons baking soda mixed with 3 quarts 
boiling water

Sprinkle with pretzel salt and bake at 425 F for 1/2 
hour or until nicely browned. Break into pieces and dry 
at 150 F for several hours.

Dining
burg, Gib’s Farm in Catawissa, Old 
Tioga Farm in Stillwater, Primordia 
Mushroom Farm in Lenhartsville, 
Columbia County Bread & Granola 
in Bloomsburg, Springcress Trout 
Farm in Mifflinburg, Valley Milk-
house in Oley, Nut Creek Farm in 
Danville, Bad Fish Farm in Stillwater 
and Small Valley Milling in Halifax. 
They also use Anson Mills in Colum-
bia, South Carolina.

Their menus feature foods that 
are hyper-seasonal, hyper-local and 
always changing. 

For instance, a recent spring menu 
featured a sweet pea and potato latke 
with chive crème fraiche and spicy 
honey, mustard greens with Feta, 
roasted garlic emulsion, lardon and 
candied black walnuts, duck tortellini 
with lemon preserve, pastured chick-
en breast with shiitake mushroom, 
leek oil and tatsoi, and a peach tart to 
end the meal. 

Another meal featured braised 
pork belly with ginger-tamari and a 
carrot slaw, French onion soup, salm-
on crudo with spicy lime aioli, mixed 

mushroom stroganoff fettuccine and 
horseradish cream, and a wild grape 
sorbet.

Toby said that he and Sarah plan 
the menus together. Sarah grew up 
in Los Angeles, and Toby said she 
will sometimes suggest using local 
ingredients but adding an Asian or 
Mexican flair to them for an interest-
ing twist. 

“My thing is to keep things 
simple and let the ingredients speak 
for themselves,” Toby said. “My 
brother went to culinary school, has 
a restaurant in Philly and is classical-
ly trained. I bought all his (school) 
books and read through them and 
practiced. I’ve always been one to 
make the mistakes and learn, so I’m 
self-taught.”

On their homestead — where they 
also offer dining — the couple cre-
ated raised beds for gardening veg-
etables and herbs, a greenhouse that 
also doubles as a dining space, and 
a woodland area for berries, mush-
rooms and meat birds. They also 
have laying hens in a mobile chicken 
shed, as well as turkeys. There are 
heritage breed hogs — Duroc, Old 
Spot, Tamworth and Large Blacks. 
And, in addition to their six hogs, 
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they butcher another 12-14 hogs 
annually for the restaurant’s needs.

In 2016 and 2017, Toby and Sarah 
planted an orchard of more than 40 
different berry bushes and 60 fruit 
trees. These include apples, nec-
tarines, plums, pawpaws, peaches, 
persimmons and quince, plus two 
almond trees and chestnuts. It’s ev-
ident that they are carefully crafting 
biodiversity on their homestead and 
working toward self-sustainability.

“When we built our chicken house, 
we could support ourselves with just 
two chickens, but we built a chicken 
house so it can support 30 chickens 
so we can provide eggs for a restau-
rant. We started with the chicken 
house and the hoop house, and then 
added different garden beds,” Toby 
recalled.

Catering Keeps Business Afloat
In addition to the restaurant and 

on-farm dining experiences, Blind 
Pig Kitchen also offers off-site cater-
ing for 50-500 people.

To find catering work, such as 
weddings, the couple advertises in 
well-known and targeted outlets like 
The Knot and Wedding Wire.

While the advertising costs are 
high, Sarah said, “If we get one 
wedding, it pays for itself.”

Toby said, “I think the best adver-
tising is having great products and 
letting people talk about it. We have 
also developed great relationships 
with our farmers, so they often send 
us customers (and vice versa).”

For more information, visit Blind-
PigKitchen.com or search for the 
business on Facebook or Instagram.

Lisa Z. Leighton is a freelance 
writer who lives in Columbia 
County, Pa., and can be reached at 
lisazleighton@yahoo.com.

Toby Diltz, of Blind Pig Kitchen, waters seed starts, which will eventu-
ally grow and be used in the restaurant’s menu. 

The Blind Pig Kitchen’s front door in Bloomsburg, Pa.

Pastured poultry pens provide humanely raised protein to the Blind Pig 
Kitchen menu. 


