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Katama Farm on Sweeping Great Plains
Is Setting for Meals in Meadow Benefit

Hosting a gourmet picnic for 250
people is no small task according to
Niki Patton, event coordinator for the
FARM Institute’s upcoming Meals in
the Meadow fundraiser. “The logistics
of coordinating something this big, es-
pecially on Vineyard time,” Ms. Patton
joked, “can be pretty interesting.”

There are so many aspects, Ms. Pat-
ton said, and weeks of planning have
gone into the benefit to be held in the
summer fields of Katama Farm at 6 p.m.
next Friday, July 6.1t could not happen,
she noted, without the many volunteers
who help organize everything from the
entertainment — this year featuring a
potluck ensemble of Vineyard musi-
cians called Flying Elbows — to the
benefit auction and, the point of it all,
the totally local four-course gourmet
meal under the stars.

Last year’s event came together very
quickly, and lack of time had it’s own
inherent hurdles, Ms. Patton said. “This
year it’s been a little easier because
we’'ve had more time to make decisions,
plan ahead,” she said. But no matter
how prepared, she added, at the last
minute “there will always be some-
thing missing. Like, did anybody bring
the 250 paper plates and the Popsicle
sticks the kids need to make the auction
paddles?”

Event director Rob Goldfarb said
funds raised will go to the the FARM
Institute’s ever-expanding educational,
community outreach and on-farm pro-
grams. “Our job is to engage, teach
and excite people about sustainable
farming and understanding where your
food comes from ... When you buy lo-
cally, your broccoli isn’t coming from
California, your peas aren’t coming
from China. Instead of coming from
hundreds of miles away, your food is
coming from a hundred yards down
the road.”

That, he said, is what this fundraiser
is all about, adding the event catch
phrase, “saving the farm and feeding
the future, one forkful at a time.”

Leslie Floyd, one of four Island chefs
donating time and talents to design,
create and provide the meal, said there
will be passed appetizers, plated salad,
plated gourmet entrée and dessert.
“Everything will be coming from Island
sources, with very minor exceptions,”
Ms. Floyd said. “Like I'm using lemon
in my salad, and obviously no one on
the Island grows lemon trees!”

Ms. Floyd is a private chef launching
anew food service called Island Fraiche
that will offer “nutritionally-based pre-
pared meals using local and sustainable
agriculture.” With her commitment to
supporting local farms, she called the
FARM Institute to sign up as a vol-
unteer for the Meals in the Meadow
event. Instead, she said, “they invited
me to participate as a chef!” Ms. Floyd
was also enlisted as the volunteer co-
ordinator, and will work with the 50 or
so volunteers organizing such tasks as
making the signs for parking, helping
prep the food, working the auction
and “just making sure everyone knows
where they should be, when!”

Like Ms. Patton and Ms. Floyd, Mr.
Goldfarb stressed the importance of
those many behind the scenes volun-
teers whose great effort it takes to pull
it all together. From advertising and
promoting, like the beautiful invita-
tions designed by Patrick and Laurel
Philips depicting children strolling
down a country road carrying buck-
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ets, to the kinds of details that will
need to be overseen on the day of the
event.“All at once, the tents from Tilton
come, the tables come, the flowers, the
liquor! People like Doris Ward from
the FARM Institute put so much into
this. She’ll be out there working on it
all day.”

“That’s what’s so empowering about
this event,” he said, “the level of com-
mitment and participation from so
many Islanders. It’s a tremendous effort
by all the people involved.” Of course,
he noted, that means the chefs — along
with Ms. Floyd, Kevin Crowell of
Détente, Dan Sauer of Outermost Inn,
and Liz Kane of Cakes by Liz. Jackie
and Doug Korell of Katama General
Store and Lobster Tails Catering, Mr.
Goldfarb said, are major hands-on con-
tributors, providing the hors d’oeuvres
and artisan cheeses, and lending their
expertise as caterers in setting up the
event. The Scottish Bakehouse is do-
nating the bread, and Al’s Package

Store the liquor. Local fisherman Tom
Osmers will be sourcing his favorite
beds to dig up (and donate) all of the
clams. And the chefs, Mr. Goldfarb
said, are getting ingredients from all
of the Island farms, not just the FARM
Institute.

The executive director of Island Af-
fordable Housing Fund, Patrick Man-
ning, will be master of ceremonies and
auction host. Another example, Mr.
Goldfarb pointed out, of how this event
brings together diverse yet intercon-
nected aspects of community. “We all
need to eat, we all need to be housed,”
he said. “Meals in the Meadow acts as
a common denominator linking these
various organizations and interests.”

Last year’s event sold out — 200
tickets at $250 per person. This year,
Mr. Goldfarb said, “we’re not raising
the price, instead we’re increasing the
number of tickets. We hope to get 250
people out there under the stars enjoy-
ing this exceptional event.”
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CHEFS IN THE MEADOW: FROM LEFT, DOUG KORELL, DANIEL SAUER AND LESLIE COOPER FLOYD.
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BREAKFAST
Under Lindens

56 N. Water 8 ~ 11

Where You Can Afiord to
Eat Seafoed Everyday!

All Fish Under
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Main St., EDGARTOWN

508.627.9966

%10 a Pound
Mondays & Fridays
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OPEN 8am-8pm DAILY
call ahead for quick orders (508) 645-2282
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AEITAURANT & BAR

Fine Dining ‘“Vineyard Style”
(No jackets required)
Serving Dinner
Tuesday—Sunday 6:00-10:00 pm
Bar Menu 5:30-10:30 pm

508.627.5187
7 Cnar 2nd yeaz at 22 M. Water Street « Bdgarsown™
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ZEAFOOD & GRILL

EARLY LUNCH
EARLY DINNER
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LOVES OUR DAILY SPECIALS!

LATE LUNCH
LATE DINNER

Dine Inside, On the Patio or Takeout Zephrus To Go

main street, vineyard haven
mvmansionhouse.com - 508.693.3416

Serving an Insprired Menu by Executive Chef, Mark Goldberg,
Formerly of Boston's Mistral
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