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By Stephanie Greene, Convivium Leader

According to
the calendar,

summer is finally
here! Rumor has it
we haven’t seen
this much late
spring rain in the
Mid Columbia area
since the 1940s.
Although cherry

farmers haven’t been happy, many of
us with a garden, yard or pasture to
irrigate have been thrilled with the
novelty of rain.

To celebrate, we’ll be having an On
Farm potluck at Heavenly Hills CSA,
owned and operated by our newsletter
editor, Merritt Mitchell-Wajeeh.  The

potluck is on August 7th and includes a
farm tour, raised bed garden workshop
and a wine tasting led by Daven Lore
Winery.

Other activities include a trip to a U-
Pick blueberry patch, and a cheese and
wine class put on by Cheese Louise in
Richland.

On September 25, Slow Food USA
will be having a nation-wide volunteer
day. Our chapter will be partnering
with the Prosser Farmer’s Market
Outreach Garden to help them
construct their new community garden
in Prosser.  And remember, you don’t
need to join Slow Food USA to
participate in any of our local chapter
events. Hope to see you this summer!
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Mission-Slow Food USA

• Food is a common language and a
universal right.

• Slow Food USA envisions a world
in which all people can eat food that
is good for them, good for the peo-
ple who grow it, and good for the
planet.

• In essence, food is that good, clean
and fair.

Smal l  B i tesSmal l  B i tesSmal l  B i tesSmal l  B i tes

By Aisling G. Fernandez

On May 23rd, a group of
Southeast Washington Slow
Foodies gathered at Schreiber
and Sons Farm in Eltopia,
Washington, for an asparagus

tasting with a large amount of
variety in asparagus flavor and
trivia. Hardly anyone suspected
that there is so much to know
about asparagus!
We gathered inside to stay

(Continued on page 3)

Asparagus Tasting A Whole Lot of Fun!
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By John Ittner

Since it is 2010, the leadership team has decided to go
with the flow and join the Facebook crowd. Starting
immediately, the Forum has been removed from the
website. In its place is a Facebook page for Slow Food
SE WA. There is a Facebook page link on the header
of every page. If you have a Facebook account, become
a Fan of SFSEWA by clicking the "Like" button.

For those without a Facebook account, the main posts
on the Facebook page are repeated within the
SFSEWA website by clicking on the "Facebook" link
on the Site Map or the link at "View our Facebook
page ..." on the home page.

While the Forum was expected to be a place for
discussion of issues dear to our slow stomachs, sharing
of recipes, discoveries of new restaurants and growers,
it simply did not happen. At least, not to an extent that
would justify the time spent by the Forum
Administrator.

If the Facebook approach proves to be less than
worthwhile, the Team will explore another avenue that
provides a means of interaction within the group
without the headaches of constantly blocking nefarious
net abusers.

The moral of this story seems to be "Use it or Lose it."

More Changes to the SFSEWA Website

By Becky Cooper

If I had to name the perfect dessert, it would be an
excellent vanilla ice cream topped with fresh sliced
peaches. Admittedly, I'm influenced by childhood
memories of my whole family eating fresh peaches
over ice cream at our kitchen table on a late summer
evening, moths tapping at the lighted
window, the only other sound the
clink of spoon on bowl. The best
peaches tend to stop conversation
while people savor them.

I don't mess around with out-of-
season, shipped-in peaches. They are
almost uniformly disappointing. The
best way to truly enjoy peaches and
nectarines is fresh, in season, from your favorite,
trusted grower, either at the farm or at the farmer's
markets. For several years, I've been buying
stunningly good peaches and nectarines (and apples
and plums) at our local farmer's markets from a
grower who transitioned into organic and is now
completely so.

Once you have your perfect peaches and nectarines in
hand, you'll find they're extremely versatile, easily
crossing the line from sweet to savory dishes such as
curries and salsas. Of course, ice cream and sorbet

The Jewels of Summer: Peaches and Nectarines
recipes abound, and sweet, juicy peach and
nectarine chunks are tasty in salads with candied
nuts and blue cheeses or goat cheese, tossed with an
olive oil, lemon juice and honey dressing. Peaches
pair well with almonds, too, and raspberries.

A favorite, easy dessert is a peach galette, a large
round of pastry placed on a baking sheet and

brushed with beaten egg to keep the
juices from making the pastry soggy,
topped with a mound of fresh, sliced
peaches. Top the peaches with sliced,
toasted almonds. Gently fold the pastry
up and around the peaches, leaving the
center open. Bake until the peaches are
done and the crust is golden.

The latest issue of Sunset magazine features peach
recipes, and they have a delicious-looking curry, and
crepes filled with ricotta and peaches. They even
thread peaches onto skewers with meat and
vegetables for grilled kebabs.

Peaches and nectarines have a fairly narrow window
of perfect ripeness. You can to some extent ripen
peaches as you need them. Place some of the
peaches in a brown paper bag to ripen them more
quickly. Ripening fruit gives off moisture, which in
a plastic bag will make the fruit slimy.  But the

(Continued on page 7)
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warm and kindled our appetites with bread,
cheese, fruit, sausage and local wine (Sauvignon
blanc is the best to pair with this veggie). Our
local farmer, Alan Schreiber, covered the
blackboard with categories such as History,
Urine Odor, Mythology, Production, and
Workers.  Being mature adults, we couldn’t
wait to talk about urine odor (it’s related to the
sulfur content in the asparagus).

As we snacked and listened, we gained new
respect for the depth of information
surrounding the simple spring vegetable.
Asparagus is a flowering perennial in the lily
family, along with onion and garlic.
Asparagus production is extremely expensive and
labor intensive. The seed is costly, it takes three
years for the plant to produce edible spears, and
then it requires daily labor to harvest the spears.
The world’s biggest producer of asparagus is
China, proportional to their large population. In

the Western Hemisphere, the largest producers are
California, Eastern Washington, Mexico and
Peru.  Historically, asparagus has been used as a
medicine as well as a food.  Although Latin
American workers are commonly the asparagus

cutters, they avoid eating it because of
the myth that it causes infertility. Other
countries view asparagus as an
aphrodisiac, either because of its
contents or shape.

We went outside! We saw asparagus
growing right out of the ground and Alan
demonstrated the cutting method. You
have to get very low to the ground, so he
says there aren’t too many tall asparagus

cutters.

Then we ate asparagus! We received rating charts
to help us think carefully about each spear.  Alan
introduced each variety and passed around a plate

(Continued from page 1)

(Continued on page 7)

Community Gardens Sprout in Southeast Washington

By Stephanie Greene

What better place to find local, seasonal and
sustainable food than in your own garden.
Recognizing that not everyone has access to a sunny
plot of ground, several organizations are focusing on
developing community gardens around the Mid
Columbia area. In Richland, on McMurry street, the
Shalom United Church of Christ has already rented out
all of its plots. Also on McMurry street, the City of
Richland  opened up a community garden in McMurry
Park. New this spring, the garden is sure to fill fast. Go
to the City of Richland, Dept. of Parks and Recreation
for more information.  Also new this spring is a
community garden in Kennewick. The Confluence
Community Action Network (CCAN) is spearheading
this effort, which is located at 5405 Metaline Avenue.
CCAN is also working on developing community
gardens in Pasco, Finley and Benton City.

For more information contact Ginger Wireman (509)
528-9377. Several community gardens focus on
providing fresh produce for those in need. Fields of
Grace, a gleaning project of the Westside Church in

Richland, also has a garden at the intersection of Gage
and Leslie. Food produced by the garden will be
donated to the TriCities Food Bank. To volunteer,
contact Roy at rajanyse@yahoo.com                                    (509) 378-8314.

The Prosser Farmer’s Market is also developing an
outreach garden, coordinated by Terra Griffin
(setyoursites@gmail.com), assistant Market manager.
Food will be donated to charities and if there is enough
community interest, individual plots will be available
to rent in 2011.  On September 25th, the Slow Food
nation-wide volunteer day, our local chapter will be
joining Terra to help build compost bins, raised beds
and get the garden ready to launch in 2011. Plan on
joining us!
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By Paul Sinclair

Wine O'clock is a
new and hidden
treasure in Prosser's
Vintner's Village
(just off the I-82
Prosser Exit). A full
service food and
wine bar offering
Artisan pizzas, fresh
salads, and

intriguing specials prepared in full view from a
variety of fresh ingredients in intriguing
combinations such as pear, bacon, green onion,
and aged white cheddar.  The restaurant works to
keep many ingredients local by shopping at local
Farmers’ Markets and even growing many items in
their own kitchen garden.

Owners Ron and Susan Bunnell lovingly create
wine and food and one reviewer has called Wine
O’ Clock “The Julia Childs of the Yakima Valley.”
During a recent visit, we enjoyed a goat cheese
custard, a pear, bacon and cheese pizza, and two
other amazing dishes.

Another reviewer has said, “I had the best osso
bucco ever and a seafood salad in which the
seafood was not over cooked!”

Ron has been making wine for over 27 years. His
niche is Rhone varietals with Syrah, Mourvedre
and Rhone style blends under the Bunnell Family
Cellars label that recently garnered 91 - 93 scores
from Wine Spectator. Their other label is River
Aerie which offers wines from Malbec to Barbera
at very reasonable prices.

It’s hard to list all my favorite wines as I love all of
them. Having said that, don’t miss the Bunnell
Family Cellars Syrahs.

In the last WinePress Northwest Syrah judging
they walked away with three gold medals. At $23
The River Aerie Malbec is maybe the best Malbec

for the price in Washington.

Wine O’ Clock is located at 548 Cabernet Court in
Prosser WA 99350.  509-786-2197

Tasting and Retail daily from 12 - 5 pm.
Dinning Room - Friday & Saturday from 12 - 7
pm.
Sunday & Monday from 12 - 5 pm.
Website: http://www.wineoclockwinebar.com                                                           

It’s Wine O’ Clock Somewhere...

MORE RECIPES AND LOCAL FOOD FINDSMORE RECIPES AND LOCAL FOOD FINDSMORE RECIPES AND LOCAL FOOD FINDSMORE RECIPES AND LOCAL FOOD FINDS

By Becky Cooper

The challenge of the Tri-Cities' first-ever Winter
CSA, offered by Schreiber and Sons, lured me last
fall, and it was a rewarding experience. I started a
blog to hold myself accountable to using the
produce, and kept going when the farmer's markets
opened this year. I love sharing excellent and
interesting recipes, local food sources, and hints on
how to make the most of the amazing bounty we
find all around us here in the Tri-Cities!

I hope you'll visit the blog at
pistachioandthorn.blogspot.com.
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♦ Sunday, June 18, 2010 - 8:00 a.m. to 1:00 p.m. - Blueberry U-Pick at Graf Blueberry
Farm in Sunnyside, Blueberries freeze beautifully, and now's the time to stock up!  Meet
at the Park and Ride off of Benton City Exit, HWY 82(in front of the Conoco Station) at
8:00 am to car pool. Contact Stephanie Greene for more information and directions to
the farm (509-366-2906; slg00ngs@yahoo.com                                    )  Don't forget gallon size zip lock bags
to bring your blueberries home

♦ August 5, 2010 - 7 p.m. to 9 p.m. at Cheese Louise in Richland - $30 per person.

Three Glasses of wine and tray of six cheeses are included. along with teachings and
rantings from Alex Eberle.  For more information, please contact Angela Kora at
angela.kora@hotmail.com or (503) 984-3933.

Look for other activites on the website or our new Facebook Page!

Dinner on the Farm

Potluck and Raised Bed Garden Workshop

Join Heavenly Hills Harvest Farm

on Saturday, August 7, 2010

for a Raised Bed Garden Workshop and Slow Food Potluck

3 p.m. - Raised Bed Garden Workshop and Farm Tour

5 p.m. - Potluck Begins - Wine Tasting by Daven Lore Winery

Joins us for food, entertainment, and an evening Bonfire!

RSVP to Merritt at merritt_mitchell@hotmail.com

Upcoming Events...
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Join us in supporting local farmers that have joined the
Community-Supported Agriculture movement. These
farms have embraced the idea that locally grown food is
good for you and good for the environment.

Community Supported Agriculture, or CSA, is a part of the
modern organic and local “movement” that is really about
a fresher, healthier, and sustainable way of growing and
buying food—without long distance transportation and
other costs. Community Supported Agriculture groups, or
CSA's, allow consumers to develop a relationship with a
farm to know where their food comes from and how it is
grown and harvested. By making a financial commitment
to a farm, people become "members" (or "subscribers") of
the CSA. This provides the needed financial backing to
make this sort of healthy, small-scale farming possible.

Farms in the Tri-Cities Area:

Schreiber & Sons Farm

Conventional & Organic
Mixed Vegetables and Fruit
2621 Ringold Road, Eltopia, WA  99330
 www.schreiberandsons.com                                              

CG Ranch

Free-Range Chickens and Eggs
22207 West Gerrick Road
Benton City, WA  99320
Email  russstaska@netscape.net
Phone (509) 723-1621

Farms in the Yakima Valley:

Heavenly Hills Harvest

Organically and Sustainably Grown
Mixed Vegetables
762 South Emerald Road
Sunnyside, WA 98944
(509)840-5600
www.heavenlyhillsharvest.com

Pride and Joy Dairy

Organic Dairy Products
2145 Liberty Road Granger, WA 98932
(509) 854-1389
www.prideandjoydairy.com

Farmers’ Markets

Kennewick Market Thursdays , 4:00 to 8:00 p.m., June 3
through October 21, at Southridge Village, Contact Tracy
at (509) 585 2301 or (509) 586 7202.

Richland Market Fridays, 9 a.m. to 1p.m., June 4 through
October 28th, The Parkway. Contact John Erban at (509)
967-2587.

Pendleton Market Fridays, 4 p.m. till Dusk,
May 7 through October 15, 300 block Main Street. Contact
Barbara at (541) 969-9466.
pendletonfarmersmarket@gmail.com                                                            

Pasco Market Saturdays, 8 a.m. to 12 p.m., May 1 through
October 30, 4th & Lewis.  Contact Mike Summerville at
(509) 531-7274.

Prosser Market Saturdays, 8 a.m. to-12 pm, May 1
through October 31, 1329 Sommers Avenue.  Contact
Linda Hall at (509) 786-9174. Lindakayhall@yahoo.com

Moses Lake Market - Saturdays,  7:30 am-
1: 00 pm, May 1 through October 30, McCosh Park
Between Water Park and Amphitheater, 401 W 4th Avenue,
Moses Lake.  Contact Misty Laughlin at
(509) 750-7831.   mlfarmers@yahoo.com                                   

Walla Walla Market Saturdays and Sundays, 9 a.m. to 1
p.m., May 1 through October 31, City Hall Parking lot, 4th

& Main.  Contact Beth-Aimee McQuire at
(509) 520-3647. info@gowallawallafarmersmarket.com                                                               

Yakima Market Sundays, 9 a.m. to 2 p.m., May 9 through
October 30, 3rd Street in front of the Capitol building.
Contact Don Eastridge at (509) 457-5765
manager@yakimafarmersmarket.org                                                           

Ellensburg/Kittitas County Market Saturdays, 9 a.m.-1
pm, May 1 thorugh October 30, Wells Fargo Bank Parking
lot,  4 & Pearl.  Contact kcfarmersmarket@yahoo.com                                                 or
at (509) 899-3870
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paper bag absorbs the moisture and fruit stays dry.

This recipe is from epicurious.com. It's outstanding and
well worth the effort. It's a salsa, and therefore a
condiment, but people tend to take salad-sized servings
of it, so I usually triple this recipe and make a big bowl
of the stuff! It's superb with scallops, shrimp, or grilled
fish. It is memorable, and will become a favorite of
family and guests. In winter, you can substitute
mangoes for the peaches!

PEACH SALSA
From Epicurious.com

1-3/4 cups (about 3 large) peaches, peeled and cut into
1/4-inch dice
1/4 cup red pepper, in 1/4-inch dice
1/4 cup green onions, chopped
1 tablespoon (or to taste) minced, seeded jalapeno
pepper
2 tablespoons cilantro, chopped
1 teaspoon fresh ginger, peeled and minced
1 garlic clove, minced
2 tablespoons fresh lime juice

Combine all ingredients gently in medium bowl. Can
be made 2 hours ahead. Cover and refrigerate until
serving.

Serves 4 as a condiment

(Continued from page 2)

of lightly steamed, unflavored asparagus. We rated
each asparagus type according to our perception of its
being “vegetal” (tastes like a vegetable), “sweet” and
the appearance, plus ranking them overall from our
favorite to least
favorite.  Some
individuals favored
the slightly sweeter,
milder and more
unusual purple
asparagus while
others preferred to
stick with the more
vegetable-tasting green asparagus. There are
hundreds of varieties, yet it was plenty challenging
for the taste buds to differentiate between fifteen
types, including green and purple.  Asparagus can be
white, purple, green, or have a mix of colors, and
some varieties are thicker than others, with different

shapes and
proportions.

Alan gave a tour of
his farm to wrap up
the evening.
Although it was a
chilly evening
during a chilly

spring, pausing to enjoy asparagus was a way to get
in touch with cycles of the seasons and the produce
that nature creates from those conditions.

For asparagus recipes and more background:

1. A simple approach: Do not cut off the “butt”
of asparagus, find the natural break of each
spear and snap it there. Lightly steam the
asparagus. Add butter, salt and/or garlic salt
if desired.

2. The Southeast Slow Food recipe for
asparagus soup: http://          
www.slowfoodsewashington.org/                                                      
SoupsnStews/Aspar_Soup.html                                                   

3. Visit the Schreiber and Sons page about
asparagus: http://www.schreiberandsons.com/                                                        
asparagus.html                         

(Continued from page 3)
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Slow Food  SE  Washington

www.slowfoodsewashington.orgwww.slowfoodsewashington.orgwww.slowfoodsewashington.orgwww.slowfoodsewashington.org

Follow us on FACEBOOK!

Just Search for Slow Food
Southeast Washington

Beetle Bank and Beneficial Insect Border at Lenwood Farm near Connell, WA


