Farm Conference Menu and Acknowledgements

Many thanks to the Snohomish County Farm And thanks to Linda Neunzig and her team for
Bureau for sponsoring the food service for this creating and preparing these outstanding dishes:
conference, and to the Snohomish County Chef Nancy Lindaas, Mina Williams, and
farmers, growers, and ranchers who contributed Debbi Alskog of ABC Services.

their superb products to this menu.

Breakfast

Country style Strata with sausage and bacon from Silvana Meats and crumbled goat cheese
(frittata with bread)

Star anise infused Apricot Pain Perdu (baked french toast)
Coffee, fresh fruit

Snack
Pecan streusel-topped pumpkin honey cake

Lunch
Roasted Washington apples and sweet potato salad tossed in a sage pesto topped

with bacon and blue cheese crumbles
Snohomish County creamy pea soup with fresh mint (Twin City Foods)
Cascade grass-fed stewed beef with roasted tomatoes and toasted cumin and allspice
Meatball Bolognese (Cascade Range and Silvana Meats)
Yukon gold smashed potatoes with carmelized onions
Raspberry bread pudding with creamy caramel sauce and Country Charm ice cream

Snack
Assorted cookies

Farm products provided by:

Cascade Range Country Charm Dairy Smith Gardens
Silvana Meats South Alderwood Egg Farm The Farm (Krause)
Stocker Farms Island Bakery Stocking’s Gardens
Ed's Apples Ninety Farms Craven Farms

Max Albert Mick Lovegreen

Focus on Farming Conference Organizing Committee

Snohomish County ABC Services King County Ag Advisory Board Snohomish County
John Roney Debbi Alskog Steve Evans Jackie Macomber Conservation District
Roy Feiring Nancy Lindaas Linda Neunzig Alan Shank

Ann Averill WSU Extension, Bob Johnson Kim LeVesque

Mark Funk Puget Sound Fresh Snohomish County

Larry Stickney Wendy Dore Mike Hackett Farm Bureau Wolfkill Fertilizer
Steve Smith Curt Moulton Dale Reiner Co.

Judy Alles Cascade Harvest Max Albert Matt Bachleda

Mark Campbell Coalition Resource Consulting Terry Svoboda

Elizabeth Grant Mary Embleton Carolyn Henri




