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NOVEMBER 12, 2011

OCAL & ORGANIC
BANQUET

TASTE THE TERROIR

!

SATURDAY, NOVEMBER 12TH, 6:30PM

EYNOTE: For more than 40
B years, Katherine DiMatteo
has been active in
environmental issues and shaping the
global organic movement. Don’t miss

Katherine’s powerful voice in her first
Atlantic Canada appearance!

SILENT AUCTION: This might just
be the best silent auction you've ever
laid eyes on. There are donations from
P’Lovers, LAcadie Vineyards, Chef
Michael Smith, jane’s on the common,
Green Beaver, Uncommon Grounds,
Trident Cafe, World Tea House, Life
‘Without Plastic, The Trail Shop, The
Loop and much, much more!

MUSIC: After all the great food and
talk, relax and enjoy the bluesy-folksy
beauty of Nova Scotia’s own Heather
Kelday.

MENU: All food served is certified
organic and local (80% from Nova
Scotia)! Prepared by the award-winning

Chef Erwin Palo. Options for celiacs
and food allergies too.

TICKETS: Please
register in advance to
avoid disappointment.
Just $30 including tax
and gratuities!

Warm-up

Potato-Leek Soup

Casson Family Farm leeks and Kentdale
russet potatoes give this soup a close to
home flavour. Served with a fresh
Boulangerie la Vendéenne roll.

Cool-down

Fresh greens in November
Thanks to our Nova Scotia organic
greenhouses, we will have a lovely
fresh salad of local greens,
tomatoes, and peppers
accompanied by a flavourful
Boates Pear Vinaigrette.

Omnivore’s Delight

Grass-fed Organic NS Beef
Rosemary and garlic marinated Bruce
Family Farm beef and maple glazed
Taproot Farm root veggies will make your
taste buds sing!

Happy Herbivore

Vegetable Chickpea Curry
Warm your belly with this savoury stew,

served with a brown rice risotto.

Sweet Endings

Pie? Chocolate? Yes, please!
Inglis Orchardview apple pie, topped
with Ironwood blueberry compote and
Organic Meadow whipped cream. Oh,
did we mention there’s even a Just Us!
organic & fair-trade chocolate too!
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