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LISA Z. LEIGHTON

Central Pennsylvania Correspondent

DANVILLE, Pa. — Nestled 
along the countryside of Mayber-
ry Township in Northumberland 
County, Pennsylvania, Shanty 
Secrets is a bistro that adventurous 
food lovers have made ever-pop-
ular. It features locally farmed 
produce as well as a recreation-
al cooking school, a meal-prep 
service and a catering business, 
located just seven minutes from the 
heart of Danville.

Bistro co-owners Kristian Adams 
and Zachary Weidner, who are 
partners in the business and in real 
life, decided to base the venue’s 
name on family nostalgia. The site 
was formerly the Shanty Secrets 
craft store owned by Adams’ 
grandmother Alice, who has now 
passed. The building sat vacant for 
many years, but with electricity and 
water already on-site, Adams saw 
it had potential. He approached his 
grandfather about the possibilities. 
Adams said that his grandfather 
was immediately supportive and as-
sisted him in applying to the local 
zoning board.

“The name fits the building and it 
keeps that connection. My grand-
mother was a very talented artist,” 
Adams said. “My art comes in 
food. I love that some of her legacy 

goes on.”
Both owners grew up in the area, 

Adams in Catawissa and Weidner 
in Berwick, and returned as young 
professionals after completing their 
respective educational degrees. 
Adams’ culinary expertise came 
from attending Escoffier School of 

Culinary Arts, where he currently is 
pursuing a second degree, in pastry. 
Weidner attended West Chester 
University, where he developed 
business and communications 
savvy. 

Combining their skills in a 
business partnership has brought 
booming success to the Shanty 
Secrets bistro. In fact, Shanty Se-
crets was recently honored with the 
small business of the year award by 
the Columbia Montour Chamber of 
Commerce.

“It was a validation of the tech-
niques that I use,” Adams said. “It 
also makes the long hours worth 
it.”

They often work 80 hours a week 
prepping food and cooking at the 
venue, then go home to do hours of 
book work, grocery orders, plan-
ning and reading cookbooks.

The seemingly nondescript 
outbuilding in which the business 
is housed is beautifully decorated 
inside. It seats up to 30 guests on 
the weekends. It is also the site 
of their gourmet cooking classes 
and meals-to-go service during the 
week, plus a catering business.

Guided Cooking Classes
Chef Adams offers three types 

of cooking classes to the public. 
One is an interactive class for up to 
15 people on topics such as pizza, 
pasta and pierogies. Another is a 
one-on-one masterclass on a spe-
cific topic chosen by the client. The 
third is called “Dine and Demo,” in 
which a small group of six people 
watches Adams cook a dinner from 
the hightop bar. The six diners then 
get to indulge in the finished foods.

When looking for inspiration for 
menus or cooking classes, Adams 
admits that he “loves a good cook-
book.”

“I am not a TV watcher, so I’ll 
sit and read with a stack of cook-
books. I just ordered three more 
and I can’t wait to dive into them,” 
he said.

While the business sprouted in 
2009, when Adams was just 21, he 
took time to travel to France and It-
aly. It truly took root in 2018 when 
he returned home once again. In 
2019, Weidner came to a cooking 
class and, as he puts it, “I never 
left.” He officially came on the pay-
roll in the midst of the COVID-19 
pandemic in October 2020. 

Adams and Weidner say their 
business collaboration is truly 
50-50. Weidner is a self-described 
jack-of-all-trades — he designs 
the menus, posts on social media, 
serves at the bistro on the week-
ends, does dishes, and acts as a 
sous chef during the week. Adams 
provides the culinary expertise and 
savvy, and creates the weekend 
menus. They are hoping to bring 
on another employee to keep the 
momentum of the business moving 
forward in a sustainable way.

Shanty Secrets is located next to 
the home of Adams’ grandfather, 
Orville Shultz, who is a local farm-
er and township supervisor. Shultz 
grows much of the fresh produce 
that goes into the bistro’s menu, in-
cluding peppers, tomatoes, squash 
and corn. The other produce comes 
from neighboring D&D Shultz 
Farm, owned by Adams’ Aunt 
Diane and Uncle Donnie. They 
provide items such as fresh berries, 
squash and asparagus to name a 
few. Adams and Weidner contribute 
to the menu cornucopia by growing 
their own herbs, like basil, laven-
der, thyme and edible flowers such 
as nasturtium and pansies.

What Adams and Weidner are 
not able to procure from family 
members or grow themselves, they 
buy from Davy’s Fresh Market in 
Lewisburg or similar farm markets 
that have a standard for high 

Hard Work, Long Hours, Healthy Ingredients  
Make Shanty Secrets Bistro Successful

Submitted photos
Shanty Secrets’ bistro features freshly ironed black linens, fine china, 
fresh flower arrangements and polished silverware.

Blood oranges and chocolate-chip 
loaf cake.

A sticky sesame cauliflower bowl.

Homemade vegan pizza from the pizza class at Shanty Secrets.

A fresh charcuterie board greets guests at the Secret Shanty bistro in 
Danville, Pa.

From left, chef Kristian Adams, his mom Jean Adams, and Zachary 
Weidner before a weekend meal service at Shanty Secrets.

An upgraded Caesar salad adorned with orchids as a finishing touch.More BISTRO, page B9
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Rural Ramblings
Kids!

“Kids. What the heck’s the mat-
ter with kids today?” 

That’s the line from a 
song in the Broadway 
musical “Bye, Bye, 
Birdie,” which debuted 
back in April 1960 and 
still pops up as a high 
school play today. It’s a 
musical about teenage 
singing idol, Conway 
Birdie, whose female 
fans go into a 
frenzy of dis-
may when he’s 
drafted into the 
military. It even has an agricultural 
connection. Harry, the father of 
one of the major female characters, 
is a fertilizer salesman. He warms 
up to his daughter’s boyfriend 
after learning the young man has 
developed a pill to make chickens 
lay three eggs a day.

But, back to the line, “What’s 
the matter with kids today?” After 
attending a Fulton Bank-sponsored 
agriculture seminar at our local 
fairgrounds recently, I’ve seen 
there’s plenty right about some 
kids today.

I’ve always looked forward to 
Fulton’s annual ag seminars in 

mid-February. It’s around the 
time winter is starting to 

cause cabin fever and the 
opportunity for a day out 
with other farmers and 
agribusiness persons 
offers a welcome relief. 
This year’s seminar 
featured a local tele-

vision weatherman, an 
agricultural economist, a dairy 

industry expert, 
a lively panel 
discussion on 
poultry oper-

ations and the avian flu — and a 
great lunch with the largest-size 
barbecued chicken I’ve ever seen.

The agricultural economist, 
David Kohl, Ph.D., spoke about 
“What is Your Business and Finan-
cial IQ?” He was an impressive 
speaker with a wealth of experi-
ence who spoke knowledgeably 
without ever having to look at 
notes or a teleprompter. He knew 
his stuff.

Kohl noticed the table with 
young ladies in blue FFA jackets 
and commented that he had been 

a member of both FFA and 4-H in 
his youth. He said he had benefited 
greatly from those experiences, and 
was glad to see them there.

FFA members attend this worth-
while ag seminar most years, so 
that wasn’t unusual, but what was 
unusual was that, a little later on, 
Kohl gave the FFA members an 
assignment. He asked them to cir-
culate among the crowd of several 
hundred attendees and each pick 
a person to ask for the best words 
of advice they had to offer these 
students.

Dennis and I sat there chatting 
among ourselves when, suddenly, 
a young woman in a blue FFA 
jacket was standing in front of us, 
politely introducing herself. And 
shortly after that, she was joined by 
another young woman in business 
attire, who had been previously 
introduced as a member of the 
bank’s ag financing staff. I asked 
which school the FFA member at-
tended, and she said she was part of 
Annville-Cleona School District’s 
Little Dutchmen FFA chapter. 
When I shared that I was a gradu-
ate of Annville-Cleona, she quickly 
asked, “What year did you gradu-
ate?” I hesitated a bit about sharing 
my answer, so she elaborated that 
she was wondering if perhaps I had 
graduated with her grandparents. In 

that moment, I felt really old, per-
haps because I could hear Dennis 
chuckling beside me.

Guess what? I had gone to 
school with her grandparents, who 
are actually younger than me. Both 
girls, who turned out to be sisters, 
reminded me that I had interviewed 
family members at their grandpar-
ents’ farm back in July 2021 about 
their long-standing tradition of 
exhibiting livestock at the Lebanon 
Area Fair.

I asked the FFA sister what her 
future plans were and she said she 
hopes to go into the health-care 
field, possibly as a nurse. She then 
asked us about our words of advice 
for her. Dennis and I had already 
decided, if asked, our advice would 
be to “Do something you love 
doing. Find a job you don’t dread 
getting up and going to each day.”

As a corollary to that advice, we 
added that, while it’s good to have 
a career goal, don’t be afraid to 
change course and, in fact, ex-
pect to change based on your life 
experiences. I explained how my 
degree in elementary education was 
more my parents’ dream for me 
than my own choice. By the time 
I completed student teaching, I 
knew it wasn’t the right job for me 
and went on to have a 40-plus-year 
career working in the housing and 

redevelopment field, which turned 
out to be a satisfying fit for me.

Dennis shared how his daughter 
thought she wanted to become a 
veterinarian until she spent a sum-
mer working with a vet. She ended 
up getting a degree in architecture 
and now owns her own firm design-
ing and renovating luxury hotels 
around the world.

The best part of Kohl’s exercise 
was yet to come. He took the FFA 
members by surprise when he 
asked each of them to stand up, in-
troduce herself and tell what advice 
she’d received. When I was the age 
of these young women, I might’ve 
passed out or been ill just thinking 
about speaking before such a large 
crowd — but not these gals. They 
each rose confidently and respond-
ed with impressive poise. I was 
sure that, in large part, this came 
from their FFA experiences that 
emphasize the importance of public 
speaking, among other important 
life skills that will serve them well 
in the future.

I went away feeling a little sorry 
for myself, since girls weren’t 
allowed to join FFA until the year 
after I graduated.

Sue Bowman is a freelance 
writer in southeastern Pennsyl-
vania.

quality.
Adams said that his culinary 

point of view is to taste something 
different in each bite. He enjoyed 
hearing a bistro customer describe 
it as: “Each bite is something new, 
but the other flavors are in the back, 
blooming.”

“My favorite thing to prepare is 
something that gives me a chal-
lenge (like wild boar),” Adams 
said. “In terms of fresh produce, I 
like the end of spring and begin-
ning of fall, because you get fruits 
and veggies that are so colorful, 
and you can utilize them in such 
a way that people aren’t used to. I 
am all about depth of flavor in my 
cooking.”

Providing Healthy Meals, To Go
Weidner’s first contribution 

to the business was focusing on 
vegan and gluten-free offerings. 
He suggested offering a weekly 
meal-preparation service to provide 
healthy options for the region’s 
many doctors, nurses and hospital 
staff.

“I made the case for the fact that 
there is a multi-million campus 
(Geisinger) that’s in this town,” 
Weidner said. “Doctors, nurses and 
residents come from urban areas 
where they are primarily vegan and 
vegetarian.”

The weekly, healthy, meal-prep 
services range from $10-15 each 
and have found a unique niche in 
central Pennsylvania. The meal-
prep menu, which changes weekly 
and is announced on Facebook 
and via text message to customers, 
offers a convenient way to taste 
something new.

“We send a personal text 
message to about 150 customers, 
and every week we have at least 

one-third or one-quarter place an 
order. If everyone responded, we 
wouldn’t be able to serve them all,” 
Weidner said.

Current meal-prep foods include 
items like a barbecue lentil loaf and 
mashed potatoes; a sticky sesame 
cauliflower and basmati rice bowl; 
a vegan “sloppy Joseph” sandwich; 
corn and potato chowder with an 
oat-based creamy broth; and a 
blueberry and roasted beet salad. 

The prepared meals are paid for 
when ordering and must be ordered 
24 hours in advance, for pickup on 
Tuesdays or Wednesdays.

The prepared meals have led to 
many repeat customers.

“We saw an uptick of return-
ing clients,” Weidner said. “They 
would come for meal-prep for a 
few months, then make a dinner 
reservation or come to a cooking 
class.”

“At the height of our meal-prep, 
before we had to scale it back, it 
was taking over our lives. It started 
out as a part-time thing to pay me, 
and we were doing it for 75 hours a 
week, apiece. It was very unsus-
tainable,” Weidner said.

“We were putting out 200 meals 
— sometimes 100 meals a day with 
just the two of us. We scaled it back 
to just Tuesday and Wednesday 
(from four days a week), because 
we were busy on the weekends 
(with the bistro), too. We were get-
ting there at 8 in the morning and 
not leaving until midnight every 
day. It just got to be too much,” 
Weidner said.

Upscale Dining on Weekends
On the weekends, Shanty Secrets 

offers an “elevated” bistro expe-
rience. The menus are something 
that you might see in an upscale 
restaurant in Miami or New York 
City. The plates boast new in-
terpretations of ingredients like 
asparagus cream or champagne 
vinaigrette. There are unusual fla-

vor combinations like filet mignon 
with espresso and white chocolate 
sauce, or harissa-mint sauce on a 
leg of lamb.

Tables are reservation-only and 
often sell out within 24 hours of the 
Facebook announcement.

When guests arrive, they are 
greeted by both Weidner and Ad-
ams, and the chef takes the time to 
explain the menu to each table.

One of the partners’ favorite sto-
ries to tell is the customer who told 
them that he “hated cantaloupe” 
when he saw cantaloupe gazpacho 
on the bistro menu. But, by the end 
of the dining experience he told 
them he would eat it every day. In 
fact, it is not unusual for customers 
to come in to the bistro saying that 
they hate Brussels sprouts, aspara-
gus and beets, for example, but to 
change their minds after sampling 
Adams’ dishes.

The restaurant’s five-course, $65 
per person meal is typically a two-
and-a-half hour dining experience, 
but the atmosphere is not stuffy. 
Patrons are encouraged to “come 
as they are” — to dress up if they 
want to, or wear jeans.

While the bistro comfortably 
provides vegan dishes, the chef 
generally doesn’t offer tofu or seit-
an, but instead focuses on legumes, 
veggies, fruits and grains. The pair 
has created their own meat-alter-
natives for the meal-prep offerings 
including a faux-chicken cutlet 
made with almonds and cannellini 
beans, and bacon made from coco-
nut flakes. 

In April, Shanty Secrets will hold 
a themed dinner that highlights the 
last meal served on the Titanic. At 
the time of the reservation, each 
person will be given the name 
of a real Titanic passenger and 
during dessert the chef will reveal 
if they made it off the boat alive or 
perished.

The restaurateurs’ future plans 
include fortifying the groundwork 

of what they are already 
offering and crafting a unique 
outdoor space, possibly using 
old farm wagons as enclosed 
seating areas. Eventual-
ly, they’d like to turn the 
property’s farmhouse into a 
bed-and-breakfast or install a 
commercial kitchen to expand 
their catering side.

For more information, visit 
ShantySecrets.com or search 
for it on Facebook.

Lisa Z. Leighton is a 
freelance writer who lives in 
Columbia County, Pa., and 
can be reached at lisazleigh-
ton@yahoo.com.
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Penn State Extension is offer-
ing a webinar called “Designing 
Efficient Feeding and Handling 
Facilities for Sheep and Goats” 
from 7-8 p.m. on Tuesday, March 
14.

 The session will explore 
recommended feeder sizes and 
designs that prevent feed waste 
and allow for efficient time 
feeding animals. This session 
will also explain basic handling 
system design concepts that will 
allow producers to quickly and 
efficiently perform management 
tasks such as sorting, deworm-
ing, and vaccinating.

The webinar is for sheep and 
goat producers.

Participants will learn about:
• Feeder sizer recommendations 

for various sizes or ages.
• Feeder designs to prevent 

waste.
• Feeder setup suggestions to 

facilitate efficient feeding.
• Handling system design con-

cepts.
For registration help, call 1-877-

345-0691.
For more information, contact 

Melanie Barkley at 814-623-4800 
or meh7@psu.edu.

‘Designing Efficient Feeding 
and Handling Facilities for 
Sheep and Goats’ Webinar

Champluvier, Andrew Connon, 
Mikayla DeReinzi, Madeline 
Fairfield, Timothy Finnegan, 
Cameron Goodyear, Hannah 
Hoover, Isabella Johnson, Sierra 
Kapusta, Roxanne Kingsley, 
Aaron Lieboff, Julia Lorenz, 
Colton Lusk, Gwenyth Mar-
cy, Dr. Joanne Powell, Kayla 
Rhinesmith, Adria Russell, Abby 
Stoltzfus, Katelyn Taylor, Rebec-
ca VanBlargan, Blaine Walizer, 
Haley Weidman and Kirsten 
Zimmerman.

The scholarship winners 
attended the two-day summit as 
well as a Young Dairy Profes-
sionals reception. During the 
reception, they rotated through 
different career areas where 
they could network with dairy 
professionals who work in those 
fields — from herd management, 
nutrition and veterinary medicine 

to marketing, business and more.
The reception also featured 

three panelists who shared advice 
and insight about their careers in 
the dairy industry. Each panelist 
completed the on-farm internship 
program during their college years 
and reflected on how their intern-
ship experiences prepared them for 
full-time careers serving the dairy 
industry.

Young dairy professionals who 
are interested in receiving a schol-
arship for the 2024 summit should 
look for applications to be released 
in November. Individuals who are 
attending college or working on 
dairy farms between the ages of 18-
25 are eligible to apply. The 2024 
summit will take place on Feb. 7-8 
at the Lancaster Wyndham Resort 
in Lancaster, Pa.

Visit centerfordairyexcellence.
org/summit-scholarship to learn 
more or contact Michelle Shearer 
at 717-346-0849 or by email at 
mshearer@centerfordairyexcel-
lence.org.
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Buy, sell, trade or rent through the


