
Call O.U.R. Ecovillage for reservations: 250 743 3067 or email 
info@ourecovillage.org

O.U.R. Ecovillage Zero Mile Bistro 
Dinner  MEnu

part of the COWICHAN Wine and Culinary Festival

6pm Saturday 18th September 2010 
Fundraising Dinner and Guest Speaker

 $40

First course:
 Fresh Pumpkin soup with True Grain baguette and home-

made Basil Pesto.

Second course:
O.U.R. homegrown chicken alla Cacciatore sprinkled with 
roasted Fava beans in garlic butter sauce accompanied by 
stuffed tomatoes, baked potatoes with fresh Rosemary and 

local Hazelnuts.
Or

Wild mushroom, local white wine Risotto with parmesan 
cheese and stuffed tomatoes.

With

O.U.R. Fresh Fall Color Explosion Salad (beets, carrots, 
greens, edible flowers) skimpily dressed with one of o.u.r. 

notorious garlic extravaganza or classic Italian 
vinaigrettes.

Dessert:
Chocolate Mousse alla Marisa (with Organic Fair chocolate 

Or
Lavender Pavlova

Dinner will be accompanied by a selection of NO Host local 
wines & home-brewed beer.

All veggies and poultry are from O.U.R. garden and farm.

7pm Guest Speaker, bio-regional expert and author,
Carolyn Herriot – book signing of “The Zero Mile Diet” and 

presentation.

Call O.U.R. Ecovillage for reservations: 250 743 3067 or email 
info@ourecovillage.org
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