
breakfast radish with sweet spring hill butter and fleur de sel, county line farm
grilled crook neck squash, gypsy sweet peppers and globe eggplant, full belly farm

mixed lettuce salad with honey thyme vinaigrette, county line farm
yellow eyed beans with rosemary and olive oil, rancho gordo
early girl tomatoes with olive oil and basil, full belly farms

sauteed kale and swiss chard, garden project
della fattoria epi bread

chocolate, lemon and mint macaroons
muscat grapes
french prunes

mission figs

cook and convener ali ghiorsi
grill luke macann

baker dominique cortara

Thursday September 18, 2008

Climate Protection Agency
Savory Thymes

Sweets

Dinner


