LIHS Dinner 07.21.07

Appetizers

Grilled Marinated Pork and Lamb Kabobs
Lopez Farm, Northfield Farm

Clam Chowder Shots
Clams from Nick and Sara Jones
Produce from Horse Drawn and Lopez Harvest

Cedar Cheese Board
Cheeses from Puget Sound
Sausages from Horse Drawn and Lopez Farm
Bread from Holly B’s and Kenny Ferrugiaro

Family Style at Tables

Baskets of Local Breads with Nasturtium Honey Butter

Tossed Salad of Local Greens, Herbs, and Edible Flowers
From Lopez Harvest

Buffet
Grilled Fillets of Alaskan King Salmon

Tuscan Style Beef Roasts with Parsley Garlic Scape Gremolata
Beef from Nick and Sara Jones

Stacked Frittatas
Eggs from T&D Farm
Produce from T&D Farm & Horse Drawn

Platters of Assorted Roasted Seasonal Vegetables
Produce from Horse Drawn Farm, Lopez Harvest, T&D Farm

Sautéed Multi Colored Beans and Radicchio with Olive Oil, and
Toasted Pine Nuts
From Horse Drawn Farm

Dessert
Macerated Strawberries with Balsamic Vinegar and Black Pepper

Vanilla Ice Cream from Lopez Creamery
Strawberries from Crowfoot and Whitecap Farms



