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Upcoming Events 
   
Art of Eating Oyster Open House
Sunday, Feb. 13
4:00 - 7:30 pm
74 Montauk Highway
Amagansett
 
Greenhouse Ribbon Cutting Ceremony
Saturday, March 26
12:00 - 3:00 pm
Bridgehampton School

Earth Day 
Mini Farmers Market 
Saturday, April 23
Lenz Winery
Route 25
Peconic
Greenport 
Slow Food Crawl
Coming in April! 
 
 
You can join 
or renew your 
Slow Food membership 
for only $25. 
 
www.slowfoodusa.org
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Slow Food East End is now Tweeting! 



	Eat Oysters with your Valentine!
Make your reservation today.
 
Though 18th-century satirist Jonathan Swift once wrote, "He was a bold man that first ate an oyster," this bivalve has been a culinary favorite for years.  Slow Food and The Art of Eating Catering will help you celebrate Valentine's Day on Sunday, February 13th with an Oyster Open House.  What could be more enticing for Valentine's Day than an afternoon of tastes from our local bays and wineries?  
 
"Consider the Oyster" Open House will be held at Art of Eating's Deco Diner, 74 Montauk Highway in Amagansett from 4:00 to 7:30 pm.  To register, please call 631-267-2411.  Cost is $70.00 per person (Slow Food member) and $75.00 per person (non-member) and plus tax and gratuity.
 
This special event will feature oysters on the half shell, grilled oysters, a wide assortment of oyster and other seafood appetizers, and desserts, coffee and teas.  You'll have an opportunity to meet several of the oyster farmers and learn more about this spectacular local food.
 
Why do Fruit Loops Cost Less than Real Fruit?
 
Last week President Obama faced the nation on YouTube.  Over 140,000 questions were submitted and over one million votes cast -- amazingly, of the dozen questions chosen, one was from Slow Food USA President Josh Viertel.
 
This goes to show just how important food issues are for our country.  The Food and Farm Bill, which governs the way food is grown and eaten, will be up for reauthorization soon.  This was a great opportunity for the President to begin to hear our concerns at a crucial time. 
 
You can watch Josh's question and hear the President's answer here.  Watch the Video. 
 
Market Dinner at Comtesse Thérèse Bistro
Guests choose food over football!
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Our first Market Dinner of the new year was on a night that may have been the coldest yet, but the warmth and charm of the restaurant , the wine, the convivial crowd  and the food all made it a Slow Food dream.
 
Chef Arie Pavlou created a Winter Game menu just for us.  It featured local rabbit, venison, quail and winter vegetables.  Six courses were paired with six Comtesse Thérèse wines starting with a scrumptious Potage de Cultivateur (Farmer's Soup).  This soup alone was worth the price of the dinner - local winter vegetables such as savoy cabbage and turnips in a broth of local Crescent Farm duck and cream. If Chef Arie is willing to give us the recipe, we may have it for the next newsletter. Another extraordinary dish was the house smoked duck leg with local mesclun and raspberry coulis.  We ended with a delicious tart made from local Woodside Farm apples with caramel.
 
Our host for the evening, Theresa Dilworth, winemaker and owner of Comtesse Thérèse, offered an educational aspect, describing each wine pairing and how the grapes were grown - what makes for a "good year" or a difficult one.  She explained how in one year, over 35% of the grape crop was lost due to over abundant rain at the end of the growing season.
 
This brings us to Slow Food's traditional support of the farming community.  At this event, we sold raffle tickets to raise money for the family of Josh Levine, the young farmer who died in a tragic farm accident. The prizes were generously donated by Comtesse Therese Winery in Aquebogue, Gil Ferrer Salon in Bridgehampton and Foody's in Watermill.  The attendees were equally generous and we raised $330. (a case of wine!), 
 
Big Crowd Fills Empty Bowls Fundraiser
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The 3rd Annual Empty Bowls Fundraiser was a tremendous success and a wonderfully inspiring community event, thanks to the delicious and generous donations and support of many people on the East End.  Our community showed up on a very cold Sunday to enjoy the most amazing array of fresh, hearty soups and baked goods.  The diversity of flavors and preparations was truly a mirror on the community we are so fortunate to line in.
 
By every measure the event was successful.  We were able to raise a significant amount of money for The Springs Seedlings. The project is completely funded through our own efforts; this means no school tax money!  It was a pleasure to see so many local chefs, parents, children, teachers and community leaders enjoying themselves and sharing a simple meal.  It was also a time for many in attendance to meet and share ideas and reflect on the importance of teaching the children in our community about food -- where it comes from and how it is prepared.  As our guest speaker Dr. Susan Rubin stated so well, food that is "Good, Clean and Fair".
 
We hope that being a part of this special event was a rewarding experience for those who participated and that you will continue to support our efforts in the future.  We are always working to grow our project and will look to our community for support again in the future.  Perhaps we may need to seek a larger location next year as our wonderful Springs Fire Department was almost filled beyond its capacity, which is a testament to the success of the day.


	
	Your East End Chapter Leaders
Kate Plumb, President
Mary Morgan, Vice President
Bryan Futerman, Ursula Massoud, Alexandra Sofis, Judiann C. Fayyaz, Miche Bacher, Noah Bacher, Tullia  Limarzi, Linda Slezak, Anne Howard
Ex Officio:  Ted Conklin, Founding Leader; Leslie Rose Close, Michael Denslow, Brian Halweil, Emily Herrick, Tom Morgan, Chef John Ross.  Slow Food Governor:  Ed Yowell. 
 
Want to get more involved?  Volunteer for an event or activity:  Volunteers@slowfoodeastend.org
Join one of our new committees: 
Events:  Events@slowfoodeastend.org
Education:  Education@slowfoodeastend.org
Communications:  Slowinfo@slowfoodeastend.org



 Find out what's happening fast!  
Follow us on Facebook at Slow Food East End.



Slow Food East End is now on Twitter!
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