BOULDER COUNTY'S

EATLOC

[AUGUST 28™ THROUGH SEPTEMBER 4TH]

Boulder County's EAT LOCAL! WEEK is an opportunity for all to explore
and celebrate the abundance of local food, highlighting local family farms
and farmers” markets, along with the restaurants, grocers, and organizations
which support them.

EAT LOCAL! WEEK is also a chance to discover local food sources, to meet
local food growers, to become more involved in the local food and farming
movement, to experience the joys of fresh delicious food, and to feel what
it's like to be connected to the local food and farming system and rediscover
a deep sense of community.

Throughout EAT LOCAL! WEEK, Transition Colorado invites all members
of our community to dine out, to shop for local food, to attend our featured
events, to throw an all-local dinner party, or to simply make a home-cooked
meal using local foods and beverages—and of course to sign up for the
10% Local Food Shift Pledge!

EAT LOCAL! WEEKKICKOFF

August 28, 5pM at the Boulder Outlook Hotel,
Blues & Greens Restaurant, 800 28th Street in Boulder
Dinner at 5pM; Program begins at 6pPm

Join us as we launch EAT LOCAL! WEEK with great local food, fabulous
music by Louisville’s own Lionel Young Band, and a parade of (very
brief) presentations by sponsors, officials, and community partners! FREE

Old Fashioned Ice Cream Social

August 29, 1:30-3:30pM at the Boulder County Courthouse
south lawn on the Pearl Street Mall

Featuring Boulder Ice Cream and lzze beverages, with musical presen-
tations from Mojo Music Academy. FREE

A Taste of the Local Food and Farming Revolution!
August 29, 7pm at Chautauqua, 900 Baseline Road in Boulder

EAT LOCAL! Week keynote presentations celebrating the rising potential for
the local food system with Woody Tasch (" Inquiries into the Nature of Slow
Money: Investing as if Food, Farms and Fertility Mattered”) and Transition
Colorado co-founder Michael Brownlee, plus a special video appearance
by Anna Lappé (“Diet for a Hot Planet:The Climate Crisis at the End of Your
Fork and What You Can Do About It"). Beforehand, enjoy the mobile culinary
delights of StrEat Chefs, beer and wine available.

$5 in advance (Chautauqua website) or at the door.

“FRESH! New Thinking About What We're Eating”
August 30, 7-9pm at the Louisville Public Library, 951 Spruce Street

Presented by Transition Louisville, this inspiring documentary film stars
Michael Pollan, Will Allen, and Joel Salatin, celebrating the real people
taking sustainable steps toward reinventing the American food system. FREE
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Tuesday August 31 and Wednesday September 1, 1PM-9pPM
at the Nomad Theater, 1410 Quince Avenue in Boulder

See the films that are igniting the local food and farming revolution!
Detailed schedule on facing page.

$5 Film, $15 Tuesday Pass, $20 Wednesday Pass, $35 All-Festival Pass,
$10 for “Symphony of the Soil: An Evening with Deborah Koons Garcia.”

Qeal

5% Local Community Giving Day

September 1, 7:30Am -10pM at Whole Foods
Ideal Market, 1275 Alpine Avenue in Boulder

Ideal Market will donate 5% of the day's sales to Transition Colorado’s
EAT LOCAL! Campaign. Stock up on all your food needs and help us
relocalize the food and farming system! Let's
all day long (Facebook, Twitter, text)!

P

1.

‘carrot mob” Ideal Market

A Local Food Cookoff at the Highland City Club

September 2, 5:30 - 8PMm at the Highland City Club,
885 Arapahoe Avenue in Boulder

“lron Chef”style, local chefs Eric Skokan (Black Cat), Matthew Jansen
(Radda/Mateo), and Ayan Rivera (Chef at Large) are paired with local
farmers to produce a feast to benefit the Boulder County Farmer
Cultivation Center. Sponsored by Slow Food Boulder, Highland City Club,
Transition Colorado, and Everybody Eats!

Advance tickets $20 (TransitionColorado.org/events.php), $25 at the door

LOCAL FOODSHED
COMMONS & CONFERENCE

September 3, 9AM -5pM at the University of Colorado,
University Memorial Center, 1669 Euclid Avenue in Boulder

As the centerpiece event of Boulder County's EAT LOCAL! Week, Transition
Colorado and CU's Museum of Natural History are hosting the Local
Foodshed Commons, a wellspring of community-supported agriculture,
gardens and gardeners, urban farming, new farmer development, reskillings,
Permaculture, food products, retailers, and farmers markets. An open-mike
farmyard stage will provide opportunities for brief presentations from
exhibitors and enthusiasts, with sprinklings of local music.

(UMC Ballroom)

CONFERENCE SCHEDULE, SEPTEMBER 3

In the concurrent Local Foodshed Conference, leading experts will share
their knowledge and wisdom in special presentations and workshops.

Presentations (UMC Ballroom)

10aM Bob McFarland (California State Grange):
"The Role of the Grange in Relocalizing Food and Farming”
10:30am  Fred Kirschenmann (Leopold Center for Sustainable Agriculture):
“Cultivating an Ecological Conscience” (followed by book signing)
11AM Bruce Milne (Foodprint NM): “Strategic Development of the
New Mexico Foodshed”
11:30am  Vicki Pozzebon (Santa Fe Alliance): “Localizing the Economy
with Regional Food and Renewable Energy”

Workshops (UMC Aspen Room)

12PM Bob McFarland: "How to Revitalize the Grange in Colorado”
TPM Fred Kirschenmann, with Deborah Koons Garcia:

“Soil Lovers Unite: Come and Share Your Soil Story!”

Bruce Milne:"Smarter Development of Local and Regional
Foodsheds”

3:30pm  Vicki Pozzebon: “Strengthening Local Living Economies”

2:15PM

EAT LOCAL!CELEBRATION

September 3, 6PM-9pPM at the Millennium Harvest House,
1345 28th Street in Boulder

The day will conclude at Millennium's famous Outdoor Pavilion and Gardens,

with an extraordinary harvest-gathering celebration of those who support
local organic food, offering culinary pleasure with awareness and sustain-
abililty. Here you can see demos and enjoy samples from some of Boulder
County’s finest chefs—StrEat Chefs’ Hosea Rosenberg, The Cook's Studio’s
Chef Deb Traylor, and Thyme on the Creek’s Chef Dedric McGhee—as
local musicians (Jeff Brinkman, DU4, and headliners Mojomama) offer
their creative talents to bring EAT LOCAL! WEEK to a stunning conclusion!
$20 in advance (TransitionColorado.org/events.php), $25 at the door

tour decoaps

September 4, 2pv-5pm in North Boulder, South Boulder, East Boulder
(see addresses on separate Tour de Coops flyer)

It's time to “come home to roost." The self-
guiding tour is sure to provide all you need
to know about chicken coops and chickens.
Learn about the care of backyard urban
chickens, and become an expert in, well,

fowl language. Also on the Tour de Coops:

beekeepers, goatkeepers, and cultivators of special culinary gardens.
Don't chicken out, because this event is FREE
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August 31st Tuesday

1pm  DIRT! The Movie

3rm  THE GARDEN

5pMm  LOCAVORE: Local Diet, Healthy Planet
7em - WHAT'S ORGANIC ABOUT “ORGANIC"?

Followed by a panel of local growers.

September 1st Wednesday

1m  INGREDIENTS

3rm  NUMEN: The Nature of Plants
5 THE FUTURE OF FOOD

7?mv  SYMPHONY OF THE SOIL
An Evening with Deborah Koons Garcia

With an exclusive screening of select clips from her
work-in-progress multi-film project.

$5 per film

$10 for “Symphony of the Soil” Evening

$15 Tuesday, August 31st Pass

$20 Wednesday, September 1st Pass I
$35 All-Festival Pass (includes “Symphony of the Soil” Evening)

PROCLAMATION

On July 27, Boulder County Commissioners adopted Resolution 2010-95
proclaiming August 28-September 4 EAT LOCAL! WEEK in Boulder County.
The City Councils of Boulder and Louisville subsequently adopted similar
resolutions. Visit www.TransitionColorado.org to read the full Proclamation.
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During EAT LOCAL! WEEK, all of our Sponsoring Restaurants will be
featuring all-local specials highlighting locally-sourced entrees and locally-
made products. Please visit and enjoy these outstanding restaurants.

CorTerrA

Come, sit at our table, and taste the fresh, simply prepared, locally produced,
cuisine inspired by the flavors of Southern France and Northern Italy. In the
kitchen, with Chef Bradford Heap, we work together with local farmers to
harvest and use the freshest produce, in season and in full flavor, including
from our own garden.

LUNCH Monday to Friday 11 to 2 210 Franklin Street in Niwot
DINNER Monday to Saturday 5t0 9 303-652-0777

BRUNCH Saturday & Sunday 10to 2 www.Colterra.com
SUNDAY 51to 8

BRADFORD HEAP'S NEW RESTAURANT ON PEARL IN BOULDER.

The philosophy at SALT is simple; a belief that the best food travels the short-
est distance from farm to table, that menus should change with the seasons
and that locally sourced ingredients, combined with European technique
and innovative thinking, make for a truly remarkable experience.

SUNDAY 10 -10 1047 Pearl Street in Boulder
MONDAY to WEDNESDAY 11 -10 303-444-SALT

THURSDAY to SATURDAY 11-11 www.SaltBoulderBistro.com
SOCIAL HOUR is Daily 3- 6

tHopme

on-the-creck

Chef Dedric McGhee maintains an organic garden at the Millennium
Hotel that influences the seasonal menu. The fare ranges from casual to
elegant and features signature creations using local and organic products.

7 DAYS A WEEK 6-10 1345 28th Street in Boulder
303-998-3835
www.MillenniumHotels.com/Boulder

DEHCIOUR”
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m teo
restaurant provengal

Mateo is a Chef- and Owner-operated restaurant, featuring Chef Matthew
Jansen. The seasonal menu continues to draw its influence from the
Provence Region in Europe for its simple dishes, and utilizes local and
organic ingredients.

DINNER Monday to Saturday 5-10 1837 Pearl Street in Boulder
303-443-7766

www.MateoRestaurant.com

A neighborhood restaurant inspired by the cuisine and culture of Tuscany,
Italy using organic and chemical-free products. Radda is the second creation
of Chef Matthew Jansen, and supports local ranchers, farmers and foragers.

MONDAY to FRIDAY 11-10
ngo!!? SATURDAY to SUNDAY 9-10
\ 1265 Alpine Avenue in Boulder
303-442-6100
www.RaddaTrattoria.com

blues|esiaiis

At Blues & Greens we use the freshest, finest, locally produced, organic
vegetables and grains. True to our name, we offer live music (with a blues
flavor) for a full evening of sheer enjoyment.

BREAKFAST Daily from 6:30-10 800 28th Street in Boulder
DINNER Daily 4-10 303-443-3322
LUNCH 11-3:30 Friday to Sunday only www.Blues-and-Greens.com

terrclr

new american cuisine

Seasonal modern American cuisine with Mediterranean influences using
local and organic ingredients. Terroir draws its inspiration—in and out of
the kitchen—from characteristics specific to Colorado, with owners Tim
Payne and Melissa Newell on hand nightly to cook and serve this
thoughtful cuisine.

LUNCH Wednesday to Friday 11-2 246 Main Street in Longmont
DINNER Monday to Saturday 5-9 303-651-0630
HAPPY HOUR Monday to Friday 5-6:30 www.Terroir-Restaurant.com

Your Complete Guide to all EAT LOCAL! WEEK
Events and Sponsoring Restaurants
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Explore and celebrate the abundance of local food, highlighting local family farms and
farmers’ markets, along with the restaurants, grocers, and organizations which support them.
Please join us for an entire week of inspiring and informative events—
and fresh, delicious local food!
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