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Media Release

For Immediate Release
2nd Annual Slow Food Festival: A celebration of the food, drink and flavours that are grown and made in our neck of the woods
Take part in a worldwide movement that is celebrating all things slow and beautiful. On Thanksgiving Saturday, October 9, find out what slow pleasures can be found in our very own neck of the woods. The event will take place on the Mezzanine at Covent Garden Market from 11 AM to 3 PM.  Free kids’ activities from 10 AM-1 PM, outside at the west entrance to the market.  Upstairs, local chefs will preside over tasting tables, presenting seasonal dishes from the fields and farms of Southwestern Ontario. Ontario wineries and breweries will serve their favourite seasonal beverages. Local farmers will share a selection of delicious recipes. Cooking demonstrations and a speaker's series will take place throughout the festival. This event will be similar to that of a rural fall fair setting in keeping with the traditions of Ontario’s harvest and Thanksgiving.
Festival Highlights:  Cooking Demonstrations and Speakers’ Series

	11:40 AM


	THE FOOD LESS TRAVELLED SPEAKERS’ SERIES:  John Wilson, Dolway Organic Farm – Fresh Organic Vegetables and the Grocer and at the Market
John left an electrical engineering career 13 years ago to become an organic farmer. John will be speaking on the topic of 'food less travelled', and the benefits of buying locally grown produce.

	12:20 PM

	COOKING DEMONSTRATION:  Jill Wilcox, Jill’s Table
Jill Wilcox is the well known proprietor of Jill’s Table, London Free Press food columnist and cooking instructor. Jill has been involved in the London culinary community for a number of years. Her shop on King Street is a popular culinary destination for everyone from absolute beginners to cooking professionals. 

	1:00 PM
	THE FOOD LESS TRAVELLED SPEAKERS’ SERIES:  Ted Soudant, Field Gate Organics – Organic Meat, Fresh From the Farm
An organic farming community working together to market and distribute certified organic foods for a healthier life style and cleaner environment.  Working as a group, family farms bring the products to the consumer effectively and economically, providing organic products that are good for you and your family, and good for the environment.

	1:40 PM
	COOKING DEMONSTRATION:  Dave Burnett, Food Network Canada (Man Made Food)

(Broadcast Premiere) Oct. 7 at 7pm ET 2004
They’re cute, they’re sexy and they can cook. They are Dave Burnett, Joel Rousell and Steven Moore, the hosts of Man-Made Food who create menus that are easy to prepare and full of flavour.  From a romantic dinner and wine tasting to a camping weekend and a potluck, in each episode of this 39-part series the talented trio prepares a simple and impressive meal for a specific occasion, incorporating diverse ingredients and a variety of cooking techniques.

	2:20 PM

	THE FOOD LESS TRAVELLED SPEAKERS’ SERIES:  Ann Slater, Fresh Organic Vegetables – Community Supported Agriculture – Fresh Food Delivered to Your Door 
President of Ecological Farmers Association of Ontario, member of National Farmers Union, Ann Slater works at her family farm outside of St. Marys.  Her business is a Community Supported Agriculture (CSA) endeavour, which is a food distribution system.  Customers pay for the season’s worth of vegetables, sharing the risk of Mother Nature with the farmer.  



Festival Highlights:  Tasting Tables – Food and Beverages (partial list)
	FOOD


	Restaurants/ 

Caterers 


	· Angelique Commins Catering – Chef Angel Commins 
· David’s Bistro – Chef David Chapman

· Elegant Epicure Catering – Chef Joan Brennan

· London Casbah – Chef Zakia Elmarati

· Magnolia Lane – Chef Kim Wilson
· Murano Restaurant – Chef Bryan Lavery 

	
	Producers 
	· Farmer’s Market table featuring samples from the outdoor farmers market
· Back to Nature Beef - Bob and Moira Kerr - Great information and samples of grass fed beef

· Klondyke Farms – Marcus Koenig – Grass fed pork and information about the Weston A Price Foundation

· Sylvan Breadsmith – Penelope Holt - Artisan breads made with primarily certified organically grown ingredients and baked in a wood-fired brick oven
· C'estbon Cheese Limited – All Natural Goat Milk Cheeses

	BEVERAGES
	Wineries/ Breweries 
Product
	· Bellamere Winery, Cameron’s Brewing Company, Chateau Des Charmes, Lailey Vineyard, Malivoire Wine Company, Munro Honey and Meadery, Rush Creek Wines, Stratford Brewing Company, Steam Whistle Brewing

	
	Providers
	· Everything Tea


About Slow Food and Slow Food London

“We are dedicated to supporting and celebrating our regional culinary cultural identity. We support those producers who practice sustainable agriculture, ensuring that the pleasures of our local foods, in all of their diversity, are future pleasures as well as present ones.  Thanks to the efforts of Ontario's small farmers, niche food producers, award winning winemakers and uncompromising chefs who remain committed to promoting the awareness of our local food products and high quality agriculture, we are making slow advances against the encroachment of those who wish to industrialize, standardize and in many cases eliminate much of our rich food culture."

Bryan Lavery, a founding member of Slow Food London and chef/owner of Murano Restaurant
Slow Food London Ontario remains committed to promoting awareness of our local food products and high quality agriculture.  We are endeavoring to make slow advances against the encroachment of those who wish to industrially standardize, and thereby eliminate much of our rich food culture and local traditions. The right to taste and the culture and pleasure of taste is quickly deteriorating.

Slow Food London Ontario is a non-profit educational organization dedicated to supporting and celebrating regional culinary identities while embracing the purity of the organic movement, survival of endangered animal breeds, heirloom varieties of fruit and vegetables, traditional artisanal products and to slowing the deterioration of the environment to name but a few of Slow Food’s mandates. 

 
Without knowing it, many Londoners have been practicing Slow Food’s tenets all their lives.  For more information about the slow food movement, recipes and events happening around the world, visit www.slowfood.com. To find out what’s happening in our neck of the woods, visit www.slowfoodlondonontario.ca 
For more information, contact:

Convivium Leader 

Tonya Lailey 657-0449 – tonya@laileyvineyard.com 
Founding Members

Colin Foster   645-6524 – braywickbistro@hotmail.com     
Bryan Lavery 434-7565 – info@muranocooks.com 

Kathy McLaughlin 432-9816 – kathy@mainstreetlondon.ca 
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www.slowfoodlondonontario.ca








