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2012 NC Farmers Series
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We. are partnering with Jasan Smith and Sarah Daly of Fox Sgulrrel Farms and ather
localagrarian artisans to.present the NC Farmers Series calebrating the Cullnary
Trifecta of Farmer, Chef, Diner.

The series is comprised of three distinctive evenings, each one featuring unioue
demonstrations, discussion, and a four course dinner;

Each event price $29.00 ++

Events begin around 6:00 p.m. with a demonstration and discussion. Dining will
start between 7:00 | 7:30 p.m.

Cane Creek Farm
Thursday, February adrd

-------------------------------------------------------

Amuse
Posh Pork Pies, Cider + Ale Sauce

Salad
Scrapple with Stone Fruit Chutney, Cress Salad

Main Course
Pork Shanks Alsatian 8tyle, Choux Croute Garni

Seared Scallop and Pork Belly

Porchetta Romanesco, Oven Dried Tomato Sauce,.
Olive Relish M,

Dessert
Dark Chocolate Hazelnut Torte, Espresso + ﬂmarettﬂ
Anglaise

**menl subject to changs/redular menyditems available
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