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I went down to visit him in the summer-green pasture. He was a
little wild, typical for a goat kid raised on his mother but not
completely wild. He headed away from me slowly, so that I
would catch his back leg and pull him to me. I scratched his
cheek, his soft fluffy hair, after laying him in my lap. After a few
minutes, I could raise my hand, leaving him free to go, and he
would choose to stay.
Somehow born between two flushes of babies, he had not been
sent off to the farm up north that raised our extra kids that year.
A buck kid of excellent lineage, but one back leg had developed
slowly, creating some concerns about his genetics. I stared at his
face; his eyes pale yellow like his mother’s, his long thin face accentuated by his long horns (disbudding is done by the vet here,
under anesthetic, and is therefore expensive). He closed his eyes,
soaking in the sun. Pascal walked up quietly and frowned a little.
“You know what you’re doing?” he asked.
“Yes, I know,” I replied. “I’m playing with my food.” I set him
down, watched him scamper away, and went up to the house to
call the ranch butcher.
Now that I have shocked you a little, allow me to explain my side
of things. I have on occasion been accused of being a heartless
soul for raising animals, caring for them, having them killed, or
sometimes, killing them myself, and eating them. I feel that the
opposite is true, that heartlessness resides in the little Styrofoam
trays at the supermarket. I have eaten pigs, chickens, ducks, geese,
and rabbits that I have raised, and the quality of the meat is the
finest. And mean and noisy roosters are somehow especially tasty.
All readers of The Omnivore’s Dilemma and Fast Food Nation
are somewhat familiar with the major meat industry. Only three
corporations are responsible for all but a tiny portion of the meat
sold in this country. Corporations were not founded to ensure the
safety of ourselves, the animals, or the food we eat. They exist to
make money, cutting whatever corners possible. The fact that we
are sentimental and hate to think of the meat on our plate as a
former animal makes us co-conspirators in this situation; our own
squeamishness keeps us from asking any questions at all. The
industry combats anything negative in the press with vague reassuring words. Perhaps you have seen the words “humane certified” on some products? Did you think to find out what that
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meant? According to published standards (which, incidentally,
are not easy to find), animals are required to have enough space
so that they all can lie down at the same time. They do stipulate that more space is better, but not required. There are a few
other requirements (or lack thereof) that I won’t go into.
Another result of the separation between us and our food is less
connection to the cycles of animal production that have led to
waste. I am comfortable eating a chicken that has stopped laying. Chickens can produce for several years but, when they stop,
I call it a transition from breakfast to dinner. Supermarket
shoppers do not want meat from old laying hens (usually only a
year old in commercial circles), so other chickens are raised for
meat while the old layers are disposed of in various ways, including being composted. Do you call that respect?
How did we decide that the food we eat should spend a miserable life? I visited a friend who was raising two pigs for charcuterie. “I don’t want to see them having a good time,” he said.
“I would feel bad then.” I definitely do not feel that way.
Lives, even short ones, are sacred and deserve to be full of happiness. Death is sad, and should have as little pain as possible.
And what is left behind should be revered, and never wasted.
When the aforementioned kid was slaughtered, I was nearby
working and walked by a few times. When I took him out of
the field and gave him to the butcher, he was a creature. The
next time I saw him, he was a corpse. When I returned a while
later and some cutting had been done, he was high quality meat.
The transition had been quiet and respectful, in trained hands.
It was done so well that I could look his mother in the eye. (At
the point when he left, he was nursing too hard and, in a herd
in nature, she would have been hoping that he was running off
to start his own herd.)
And where did he go after that? One back leg was the guest of
honor at a formal picnic, with china and linens and his shin
bone in a silver manche a gigot. And there is still a little bit of
his rillettes in the pantry and demi glace in the freezer.
I still sometimes eat the cruel supermarket meat, but less and
less. And with farmers like Brock and Deanna at Black Sheep
Farm, you don’t have to have met the animal to know that it
had a good life. In fact, a pork roast from them is coming out
of the oven right now, so I will step off my soapbox and sit
down to a magnificent lunch.
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KICKING OFF 2008 WITH
“LOST IN BOUNTIFUL”
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Lost in Bountiful Dinner Menu
Appetizers:

as reported by Lisa Hunter

Marcia Lavine wondered where all the delicious recipes from the
past had disappeared to, and decided to bring some back at a “lost
recipes” dinner. She enlisted Marcia Silver and her collection of
over 2,000 cookbooks, and they created a menu from the 50s. Each
of seventeen people prepared a menu item, and they all came together for dinner at the home of Marcia and Chuck Lavine on January 27th. Conclusions? The meal, the memories it engendered, and
the conviviality were unsurpassed. And perhaps one reason some of
these recipes are lost is the length of time it took to create each one!
Marcia and Marcia donated all registration fees from this event to
support Terra Madre delegates.

Salads:
Entreés:
Sides:

Desserts:

Brazil Nut Stuffed Mushrooms
Chicken Liver Paté
Ham in Aspic
Grapefruit Salad
Seven Layer Salad (70s)
Stuffed Breast of Veal
Veal Calvados
Carrot Ring
Brussels Sprouts
Spinach Soufflé
Dinner Rolls
Steamed Date Pudding
Apricot Mousse

GIVING THANKS FOR YOUR GENEROSITY
by Marilee Wingert

The 2007 donation drive for the Pachay scholarship fund was a huge
success. Forty convivium members donated a total of $5,215, our largest
contribution ever!
Last December, the women of Pachay las Lomas and the scholarship
students offered their sincere gratitude in a ceremony performed by a
Mayan shaman at Mixco Viejo, a sacred Mayan archaeological site located two hours away from the village. The fire in the foreground of the
photo was lit to call forth the spirits of the ancestors and to ask their
permission to proceed with the 90-minute ritual. The women are unwrapping the packages containing the offerings for the ceremony. Later
everyone explored the ruins and enjoyed a lunch of vegetable soup and
tortillas brought from the village and heated over an open-air wood fire.
At a celebration held in the village two days later, all of the students expressed their appreciation for the donors by presenting handmade thankyou cards. Here are samples of their sentiments: “We always keep you
present in our hearts.” “We do not know you, but we think you are great
people.” “Because of the opportunity you have given me, I have great
enthusiasm to continue my studies.” “THANK YOU FOR EVERYTHING.” “I hope to thank you in person some day. We await you here
in Pachay with open arms.”
As part of their commitment to volunteer within the community, some
of the scholarship students planted 100 coffee trees on land owned
jointly by the women of Pachay. They are considering planting more
trees in their individual fields as they pursue coffee beans as a potential cash-crop for the village. The women are working to diversify by growing and locally marketing organic coffee and vegetables. In today’s agricultural world, raising and marketing these
crops require a knowledge of reading, writing, and math. Our Sonoma/Pachay project promotes the exchange of information and
farming traditions. One aspect of the project is a scholarship program that supports the education of young people in the village.
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MISCELLANY . . .

being diverse items of interest from Sonoma County,
the USA, and abroad

Paris notes, published by

Mark Eversman, carried
the following item about
open-air markets in Paris
in its issue for December
2007 and January 2008:
“One of Paris’ most
charming and envied features is its open-air food markets. There are 70 such markets
in Paris, and they are currently managed by four companies,
given the right to do so by the City. Five thousand
‘commerçants’ sell their vegetables, fruits, meats, seafood and
sundry food items at the markets. Recently, the City decided it
would be better served if it reduced the number of market
operators to three, citing that it would result in cleaner
markets, something it believes is paramount. Also noted by the
City was the need to attract a broader clientele. Fifty percent
of open-air shoppers are over 60, while only four percent are
under 30. Thirty percent of Parisians use the markets.”
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flavor and great stories. They will be available for us to taste this
summer and fall.
The seeds and plants are being paid for by either Russian River or
Sonoma County Slow Food, depending on which group identified
the grower. We will be providing signage describing each vegetable
or fruit, its history, and stating that it is on the Slow Food ARK of
endangered foods. All growers have agreed to use the signage when
the vegetables and fruits are sold. Although this project is about
selling or distributing the produce, we are also asking the growers
to save seeds (not squash and melons unless there is no chance of
cross pollination) for planting next year.
A short form will be provided in the fall for the growers to let us
know how well the fruits and vegetables performed, tasted, and
were received.
If you would like to receive a list of the seeds selected to grow well
in Sonoma County, or have any questions or concerns, please contact Marcia Lavine at clavine@mailc.net or at (707) 824-9676.

ARK VEGETABLE RESTORATION
PROJECT—SONOMA COUNTY
“GROW OUT”
Sponsored by Slow Food Sonoma County &
Russian River Slow Food

In 2006 and 2007, there was a national effort to “grow out” a
number of vegetable varieties listed as endangered on the USA
Slow Food ARK. However, quite a few of the varieties were
not appropriate to the growing conditions in Sonoma County.
This year there won’t be a national “grow out”. So, Slow
Food Sonoma County and Russian River Slow Food have
teamed up to keep this project going with support from Slow
Food USA.
Marcia Lavine created the Sonoma County Seed Restoration
Project. She and Barbara Bowman revised the past list of seeds
to include approximately 30 ARK varieties best suited to Sonoma County’s growing conditions. Local farmers will be
growing fruit and vegetables to make them available to the
public through restaurants, farmers markets, Community Supported Agriculture (CSA) programs, and public service
groups. Since many of these varieties were not available in the
previous “grow outs”, they have not yet reached public awareness. These virtually unknown heirloom food crops have great

NEW MEMBERS

Slow Food Sonoma County welcomes the following new
members to our convivium:
Patti Antonaccio, St. Helena
Leisa Demostene, Healdsburg
Anne French Duffield, Sonoma
Emily Mattison, Healdsburg
Susan McBride, San Francisco
Gail Mosconi, Santa Rosa
Kristee Rosendahl & Matthew Edwards, Geyserville
Barbara & Howard Wollner, Seattle
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PUDDING AS PROFESSOR
by Elissa Rubin-Mahon

Old cookbooks contain anachronistic recipes and ingredients
that are often looked at and deemed awful. These recipes are
ignored and others that seem more promising are chosen instead.
I was recently challenged to step beyond my comfort zone when,
as part of a mini-event, I was asked to make a steamed dessert
pudding that contained suet, the term for beef fat.
Although I have made steamed puddings for years, I have
avoided all of those traditional Christmas varieties because the
combination of suet and dried fruit seems better suited to a bird
feeder. Long cooking times are necessary and discouraging. And
then, the idea of topping this stolid pudding with hard sauce,
made from confectioner’s sugar, butter, and booze, doesn’t thrill
me either.
I was given the choice to fashion a more enticing steamed
chocolate pudding, as an alternative, but my curiosity got the
better of me. Why was suet used? I understood the use of dried
fruits (dates in this case) which were available in winter and
stored well. But, why were puddings steamed? Also, why do suet
puddings call for fresh bread crumbs and also flour? This pudding recipe offered a lesson of possibility and priority.
What I first came to realize was that suet, which is not easy to
get nowadays, is a free (or very cheap) by-product of the
butcher’s trade. Given by the butcher, or trimmed and saved
from purchased or ranch meat, it was a practical alternative to
the luxury of butter. I also learned why grain finished beef used
to be considered of highest quality. My grass-fed beef suet
smelled gamey by comparison.
This recipe required putting the
suet and dates through a meat
grinder, a common kitchen tool
before meat counters with plastic
wrapped packets. This is where I
learned about fresh bread
crumbs. My first attempt was
with a cubed, slightly stale baguette. The grinder clogged.
The dry bread, stiff fat, and
sticky date residue seized into an
immovable mass. After removing
the clog, I ground a slice of fresh
sandwich bread. It went through
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alright, but became gummy bits. Then I tried the
heel of the loaf. Perfection. Fresh, fluffy bread
crumbs. Crusts, I learned, can be used to salvage all
of the bits of fat and fruit left in the grinder.
Why steamed? Originally a pudding would have
been placed in a
sealed container inside a kettle of water
over a hearth fire.
Although fancy tin
molds with lids were
available, a pottery
bowl with a cloth
tied on top or, later,
a saved tin can would work too. In some situations,
there may have been only a single burner in a tenement or just a pot bellied stove. Using a sealed container in a water bath produced the even, surrounding heat of an oven when one was not available.
My pudding showed me how to use what is on hand
to make something considered special. Homesteaders, immigrants, and other poor city folk had to
make use of every part of the food they had. Dried
fruit was much less expensive than fresh fruit but
was still a splurge for a special occasion. The crust
was the least desirable part of the loaf, and suet was
generally considered to be a waste-product. Further,
steamed puddings could be made without an oven.
This was a dessert fashioned out of necessity.
I am impressed with the ingenuity and art of earlier
cooks. They’ve taught me that making do can taste
pretty darned good.
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NOVEMBER ARK DINNER
Once again, our annual Ark Dinner drew a record crowd
and delivered all that was promised and more. Over 80
diners savored the Ark foods researched, magically transformed into innovative recipes, and prepared by Elissa
Rubin-Mahon. This year, she was assisted in the kitchen by
Judy Christensen, Laura Mack, and Kevin McKenzie.
Some of the ingredients for Ark dishes were procured by
Annie Bone and Marcia Silver. Gene Broderick and Judy
Christensen grew and donated the Navajo Hubbard Squash
and the Aunt Molly Ground Cherries used to prepare the
meal, along with a variety of chilis. Once again, delicious
hearth breads were baked and donated by Carol Brownson.

Table captains this year were Bonnie Andrews, Carrie
Brown, Stephanie Chiacos, Mary Farha, Mary Kelley, Jan
Mettler, Aletha Soulé, John Willis, Marilee Wingert (who
also handled registration at the door), and Marisha Zeffer.
Laura Mack and Ariel Mahon acted as kitchen liaisons for
the serving activity. After these kind volunteers waited upon
us all, David Katz took the floor with Stephanie Chiacos to
auction baskets of Ark products and a chef-prepared dinner
for six, with paired wines, donated by Bill Hawn. The bidding was animated, as were the inspiring auctioneer and his
assistant! Their efforts resulted in an auction total of
$1,656, all of which will be used to defray the costs of the
Slow Food Sonoma County delegates who will attend Terra
Foliage, fruits, and red berries were gleaned from their gar- Madre next fall.
dens by Yael Bernier, Carrie Brown, Stephanie Chiacos,
Cappie Garrett, and Aletha Soulé who used them to adorn All members received invitations to the Ark Dinner that
the dining tables and provide other floral arrangements for were designed by Marcia and Chuck Lavine and included a
the event, including those at the bar. The bar was tended detailed listing of the menu items. Each year, the menu
again this year by the Iversons, Barbara and Richard, along seems to overshadow that of the year before in both variety
with Jer Craven. Ark products for sale at the bar-side Ark of Ark foods and taste. We extend thanks to our hardTable were procured and put together by Marcia Lavine working volunteers who make this signature event a success
with the assistance of Annie Bone and Marcia Silver.
year after year.
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SLOW FOOD SONOMA
COUNTY
EVENTS—2008
The calendar of convivium events was created by the Core
Leadership Committee and the Events Committee. Each
event will be led by a convivium member and coordinated
by someone on the Events Committee. 2008 Committee
members are: Lisa Hunter, Chair; Susan Daniel; Bill
Hawn; Laura Mack; Elissa Rubin-Mahon; Marcia Silver;
and, Marisha Zeffer.

2008 Calendar
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June
8: Ark Display, Golden Glass, San Francisco
15: Making Rillettes, Pascal Destandau
29: Meet-up, Taverna Santi
July
TBD Pie Crust For Crust Phobics, Phyllis Baldenhofer
27: Meet-up, Taverna Santi
August
TBD Making Fruit Preserves, Mark Carter and
Stephanie Chiacos
31: Meet-up, Taverna Santi
29 August-September 2: Slow Food Nation, San
Francisco

Put these dates on your calendars! E-mail notices will be
sent before each event to give you details and registration September
information. Some of the events being held this year will TBD Meal in the Field, Tierra Vegetables
raise funds to send our delegates to Terra Madre in Italy 28: Meet-up, Taverna Santi
next October.
October
Ark of Taste Potluck
The “meet-ups” are an opportunity to socialize with fel- 4:
low convivium members on the last Sunday of the month 26: Meet-up, Taverna Santi
at Taverna Santi in Geyserville where we sit together for a
October 23-27: Terra Madre in Italy
traditional meal from a region of Italy.
February
9:
Ark Display, Steelhead Festival, Healdsburg Plaza
TBD Making Market Bags, Eric Smith and Stephanie
Chiacos
24: Meet-up, Taverna Santi
March
26: Creating a Kitchen Garden, Nathan Boone
30: Meet-up, Taverna Santi
April
12: Annual Meeting
27: Meet-up, Taverna Santi
May
TBD Black Sheep Farm Tour, Picnic and Optional
Overnight, Brock Fulmer and Deanna Spann
25: Meet-up, Taverna Santi

November
8-14: Food Traditions “Exchange”: Guatemala and
Sonoma County— including tortilla making,
weaving demonstration, and farm visits with a
representative of the Chicken Ladies of Pachay
las Lomas
30:
Meet-up, Taverna Santi
December
6:
The Holiday Tradition of Tamales, Elissa RubinMahon
28:
Meet-up, Taverna Santi
January, 2009
TBD Pressure Canning, Judy Christenson

