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pick up their $20 NOFO gift 
certificates. Giving is always 
better than receiving.

These Little Piggies
...go to market in the winter 

to snurk out what’s new and 
notable. The first thing we’ll 
do is place orders for the 

imported Christmas 
decorations that must 

be ordered a year in 
advance. Then, our 
adventure begins.

Watch our 
Instagram posts to 

keep up with what 
we’re finding along the 

way.

After Inventory SALE
At NOFO, winter is the 

time for housekeeping. We’re 
sweeping up glitter, silver 
streamers and fake snow, putting 
away display trees, taking down 
lights and garland and counting 
everything from floor to ceiling

We find things in the New 
Year...the last one of this, a 
mismatched set of that, and we 
put these treasures all together 
and on sale. There are some great 
bargains, some things we hate to 
part with, and some great stuff 
for your gift closet.

Winter Words
Years ago, they took the word 

“toboggan” off the vocabulary 
segment of the Raleigh 
standardized test because we

Happy New Year
We enter 2022 full of 

gratitude to all of you who have 
made it possible for us to even 
be open this January. With your 
continued support, we will all 
get through this labor shortage, 
supply/demand issue, and the 
Delta/Omicron Covid surge.

We are committed 
to keeping 
NOFO as 
safe a place 
as possible 
and to keeping 
you stocked with 
foods and products 
you’ve always counted 
on us to have.

Dough From Durham
You have probably seen 

Junie B’s Bake Shop’s E-Tuk 
at farmer’s markets and events 
in the Triangle or visited their 
Durham bakery. Now you can 
enjoy their cookies and edible/
bakeable cookie dough without 
leaving the Raleigh city limits.

Look for Junie B’s brightly 
labeled jars in our freezer. The 
cookie dough is made with 
pasteurized eggs and heat-
treated flour to ensure that each  
bite is safely delicious.

Drawing Winners
We drew a name a day for 

twenty days in December to 
celebrate our 20th birthday! It 
was such fun to call the winners 
and tell them to come by and 

in the South would 
define it as a hat. The 
answer they wanted 
was “sled,” which 
was how the 
folks up North 
defined it.

W h a t e v e r 
you call these 
hand-knitted, pompom-topped
caps, you’ll love ours from 
Raleigh’s Rosehip Lane. They’re 
available in adults and children’s 
sizes.

Inventory
The store will be closed for 

inventory Monday, January 3 - 
Wednesday January 5. However, 
the cafe will be open for lunch 
Tuesday and Wednesday from 
11-2.

Après le Ski
If you’re heading to Boone, 

Beech, Sugar Mountain, or 
Wintergreen for a weekend of 
skiing and snowboarding, be 
sure to save room in your car for 
a big box of snacks and a cooler 
of casseroles, chili, soups, coffee 
cakes, and 
such.

No one 
w a n t s 
to come in
from a day on 
the slopes and 
spend the night 
at the stove.



Cocoon
Our satin robes with cuddly, 

plush faux fur lining were so 
popular during the holidays that 
we reordered them for the frosty 
cold months ahead.

Choose white, silver or flax and 
simply melt into its luxurious 

softness and cocoon this winter.

These Ladies Are Jamming!
Two of our most popular fall 

food finds are preserves and jams 
from two woman-owned North 
Carolina companies.

Sharon Smith and 
Jo Wainwright have 
won 5 state awards 
for their Crow Bar 
Farm Foods’ jams 
made in Little 
Switzerland. They 
craft their jams 
from fruit in their own 
organic garden one pot at a time.

Susan di Zerega left the 
boardroom to micro-batch her 
jams in Charlotte. Her company, 
City Farm Foods, offers 
sophisticated fruit spreads to pair 
with cheese, to use as grilling 
glazes, or to add to cocktails.

We love that all of these jams 
are presented in small jars so you 
can afford to try them all!

January Journeys
If your next warm weather 

getaway adventure includes a 
sandy beach, a grassy lawn or a 
camping site, you’ll need our 
new blankets, totes, and wet/dry 
bags for your journey.

From Seabird Society in 
Charleston, the blankets are a 
generous 76” x 76” – big enough 
for a group to share. Block 
printed by hand, water-resistant

and lightweight, they even 
have a zippered pocket for 
valuables, along with 4 stakes 
for securing the corners.
The large tote bag and wet/
dry bags are also hand printed, 
durable and chic enough for 
wherever your journey takes 
you.

Triangle Restaurant Week
Join us in the cafe for Triangle 

Restaurant week, January 27-
29. We’ll be offering a $30 

three course dinner each 
night. Choose from 3 
appetizers, then select 

from 4 entrees. End your 
meal with a choice of 2 
desserts. Try something 
different every night!

Ginger’s Bread Boys
We eat gingerbread 

cookies all year long, 
and we’ve not tasted a better 
gingerbread boy than the ones 
made from Virginia Bramantes’ 
cookie mix. Virginia, whose 
nickname is Ginger, grew up in 
Wilmington and had her first 
gingerbread boy cookie at a 
bakery near Asheville.

She fell in love at first bite and 
over the next 30 years perfected 
the art of making gingerbread 
boys. Ginger now lives in 
Washington, DC where she puts 
together the cutest 
darn tins full 
of everything 
you need to 
make 36 + 
little men. 

Hot Chocolate
The Mayans made the first 

drinking chocolate around 500 
BC. They ground cocoa seeds 
and mixed up a bitter drink 
by adding water, 
c o r n m e a l 
and chili 
p e p p e r s . 
They called 
it the Food 
for Gods.
T r a v e l i n g 

monks and 
explorers like 
Cortez brought 
cocoa to Europe, where folks 
thought it was an aphrodisiac. 
They also served it to warriors 
before battle to give them  
extra energy.
The first hot chocolate shop 

opened in London in the 
mid 1700’s. By then, folks 
were adding milk, cane sugar, 
cinnamon and such to the cocoa 
to make it more drinkable.
Today, we carry mixes from 

Videri, Black Mountain, French 
Farm, and hot chocolate 
bombs from Red Light. And, as 
it is common today to top off 
your mug of cocoa with with 
marshmallows, you’ll find them 
at NOFO in all shapes and sizes. 

Drink for the Gods, indeed.

Mask Up
Looks like we are going to be 

wearing masks a while longer 
than we had hoped, so we have 
restocked our supply of the 
embroidered fabric masks that 
you love.

These comfortable, contoured, 
adjustable masks are made with 
3 layers of soft cotton. They’re 
hand embroidered, machine 
washable, and ever so pretty.



Ham It Up
Two old Wayne County 

friends, WayCo Ham Company 
and Cheshire Farm Pork have 
collaborated to make a 
truly delicious 
artisan ham. The 
ham is not too 
salty, has a buttery 
s m o o t h n e s s , 
and the perfect 
balance of flavor 
and texture.

WayCo Ham’s 40 years of 
curing experience and Cheshire 
Pork’s beautifully marbled 
pork combine to produce an 
extraordinary cured, aged ham 
product.

Raffle Winners
We were able to send a nice 

check to the Interfaith Food 
Shuttle because of your 
participation in our 
D e c e m b e r 
r a f f l e 
for the 
S m i t h e y 
Ironworks 
10” cast iron 
skillet. The 
winner was thrilled!

Escape
Fewer folks are taking cruises 

this year, but many are fleeing 
to Florida or a Tropical Isle 
to escape the wintry weather. 
They leave the wool, fleece and 
flannel at home and fill their 
suitcases with cotton, linen and 
sunscreen.

The most comfortable, 
practical travel clothes are made 
by Mer Sea and Barefoot Dreams. 
Their crews, cardigans, capes, 
ponchos and hoodies all pack 
beautifully and can be tossed

are made of combed cotton, 
provide arch support, and have a 
seamless toe.

Folks have loved the colors and 
patterns and the fact that they’re 
made in the Tarheel state.

Easy As Pie
Nothing makes your house 

smell better than an apple pie 
baking in your oven. With a 
Sweet Kaki’s apple pie from our 

freezer, it’s easy to make that 
happen at your house.

Caroline Bowen 
started Sweet Kaki’s 
Pies in Georgia 
after suffering 

a heart attack. 
During her recovery, 

she decided to change 
careers and do what 
she loved doing. 
Using her mother’s 
recipe, Caroline 
( w h o s e 
n i c k n a m e 
is Kaki), 
began selling 
her pies. 
They were an 
instant hit, and she now ships all 
over the country.

You’ll find Kaki’s Apple Pie 
ready to bake in our freezer 
alongside her fully baked pecan 
pie. Grab one and make your 
house smell delicious today.

New Drinks, New Year
We’ve known about Crista 

Cotton for years. She is well 
known in the craft spirit 
industry and helped establish 
Georgia’s first distillery. She 

won the esteemed Les Dames 
d’Escoffier Legacy Award 

in 2020; and her company,

in the hotel washer and dryer. 
Don’t leave home without them.

Did You Notice
In December, when the market 

is chock-full of product 
and people, it’s 
easy to miss 

new items on 
our market 

shelves or in 
the coolers.

We’re getting fresh 
Michael’s Muffins 

in each week.
We also have handsome 

cans of Bear Food lightly 
salted peanuts, pecans, 
chocolate covered pecans 
& peanuts and gourmet 
Bear Mix.

Ogre BBQ sauce, made in 
Charlotte, is an all-purpose 
sauce for grilling, pork, wings, 
ribs, salmon and more.

Queen City Crunch pretzels, 
also from Charlotte.

Womsley vinegars from the 
United Kingdom.
Flying Bird Botanicals tea and 

cocoa from Bellingham, WA.
Flavored coffee from Kaldi 

Coffee in Wilmington.

Tarheel Socks
We’ve had sassy, funny, cool 

and weird socks for a couple of 
years. This year, we added socks 
from North Carolina’s Wilson 
Brown.

This family owned 
business is committed 
to the resurgence 
of American textile 
manufacturing and 
makes a high 
quality casual 
dress sock under 
their Brown Dog 
label. The socks continuedu



El Guapo, is The Good Food 
Award’s winningest craft elixir.

El Guapo mixers, bitters and 
syrups are hand made in New 
Orleans from locally sourced 
ingredients that can be 
traced to the farm level. 
They’re non-GMO, 
soy, gluten, and high-
fructose corn syrup-
free and vegetarian.
El Guapo’s website is 
full of Crista’s recipes. 
Pick up a bottle at 
NOFO and mix up a new 
drink in the New Year. 
Dulce de Donke

At first, we fell for Dulce de 
Donke’s adorable soap box 
packaging. We further fell in love 
after talking with the owners and 
learning the story behind the 
soap.

When this Oklahoma couple 
discovered that donkey’s milk 
was the o n l y 
thing that 
helped their 
daughter cope 
with an auto-
i m m u n e 
d i s e a s e , 
t h e y 
bought a 
small herd 
of American Mammoth donkeys. 
These donkeys are descendents 
of George Washington’s first 
French donkeys given to him by 
the King of France. They donate 
the milk to children who need it 
and make skincare products with 
any extra milk.

Donkey’s milk has been 
used for skincare for centuries. 
Cleopatra traveled with a herd 
of 700 donkeys to ensure that

there was enough milk for her 
baths. No need for you to rush 
out and buy yourself a herd. 
We carry Dulce de Donke’s 
soaps, hand crafted and cured 

for 4-6 weeks on the 
Traywick’s small farm 
in Oklahoma.
Indulge Yourself
For several years, 

we have carried the 
sumptuous, lush, faux 
mink throws with velvet 
lining. They’ve been 

incredibly popular and we 
have struggled to keep them 
stocked.

We just received a new 
shipment of white, off-white 
and tan throws for winter. The’re 
60” x 72” so they’re perfect for 
the bed or the couch. Indulge 
yourself and cozy up elegantly.
Fired Up

Hopefully, we’ll get some rain 
and the ban against outdoor 
fires will be lifted. Nothing’s 
more pleasant in the winter 
than roasting marshmallows 
and making s’mores around a 
backyard fire pit.

Shop NOFO for the One 
Log Fire, an assortment of 
marshmallows and candy 
bars, Effie’s Oatcakes, a Social 

Lighter, marshamallow roasting 
forks and get your family outside 
for some delicious fun around 
the fire.
Pop Back Into Your Bubble

If your family has bubbled up 
again to limit your exposure to 
the latest Covid strain, then you 
need fun things to do together.

Movie Night is always a hit. 
Make it more interesting and 
interactive with our Movie Night

The cafe is closed Mondays

lunch
tue-fri 11-2
dinner

thur-sat 5-8
brunch

sat & sun 10-2

CAFE

SUNDAYS
10-3

MON-SAT
10-6

SHOP

the cafe is closed on mondays

~WINTER HOURS~

Popcorn Kit. It includes white 
gold, ruby red, and tricolor 
kernels and five different 
seasonings. Choose caramel 
corn, chili lime, white cheddar, 
spicy sriracha, or salty kettle 
corn. 

Take home our handcrafted 
stoneware popcorn bowl, a 
popper, and the kit, choose a 
movie and enjoy your time 
together.
In the Know

This Nofomation is one of 
our ways of letting folks know 
what’s new and what’s happening 
at our store and cafe. Copies 
are available in the store, the 
cafe, and our website. Join our 
mailing list and you’ll receive 
notices of upcoming events, 
special offers, advance notice of 
sales and such. Sign up for our 
newsletter at www.nofo.com.


