EDIBLE AT MARKET

and Other Noteworthy Events

With season at its peak, lowa is awash with events, festivals, and of course farmers markets.
Here’s some of the events we've been at, and looking forward to.

Hills Bank wins Best in Show Celebrating Local Food

CEDAR RAPIDS
WAGON ROUND-UP

It started simply and spontancously when a
few volunteers brought along a few wagons to
the monthly Cedar Rapids Farmers Market to
help shoppers in need. This year, it’s a more or-
ganized effort as a troupe of identifiable volun-
teers from the First Presbyterian of Cedar Rap-
ids weave through the crowd, pulling the 15
wagons that officially make up the Downtown
Cedar Rapids’ Wagon Assistance Program
(WAP). These wagons aren’t your average red
Radio-flyer specials, cither. They are decorat-
ed in a medley of unique designs—each one
sponsored by alocal business to represent their
commitment to local food with the money go-
ing back to support the market.

At the beginning of the season, Edible lowa
River Valley reviewed the decorated wagon
brigade and awarded Hills Bank of Cedar
Rapids for Best In Show Celebrating Local
Food. You can see the wagons in action your-
self at the Downtown Cedar Rapids Farmers
Market, which is open the first Saturday of
September and October. For more informa-
tion, call the Downtown Cedar Rapids Office:

319.398.0449.

FIELD TO FAMILY ON FILM

The 6* Annual Field to Family Festival, the
premier local food festival in/around Johnson
County, is happening September 6-9, 2007.
As part of Field to Family, the Johnson Coun-
ty Local Food Alliance, Earth Expo, and Ed-
ible Towa River Valley are proud to sponsor a
film screening of Eat at Bill’s at Iowa City’s
historic Englert Theater on Friday evening,
September 7. Made by Lisa Brenneis, a small
tangerine farmer, this film is a giddy romp
through California’s famous Monterey Mar-
ket and also features interviews with Michael
Pollan and Alice Waters, as well as a bevy of
local food lovers who understand why buying
local matters.

But that’s not all! The evening will also in-
clude a slide show celebrating the local food
scene in eastern lowa, and we need your roving
eye! Iowa based photographers are encour-
aged to submit photos about food, sustain-
able agriculture or the rural and agricultural
environment of eastern Iowa to be included
in the slide show. More information and sub-
mission requirements are available at www.

Ediblelowa.com or at www.JCLFA.org.

OTHER EVENTS
TO MARK THE SEASON

Fairfield’s Buy Fresh Buy Local
First Friday Art Walk
Friday, September 7, 6 - 10 p.m.
Fairfield’s Historic Town Square
641.472.2111
www.FairfieldArtWalk.com

2007 Iowa City’s Brewfest
Saturday, September 22, 11 a.m. -5 p.m.
In Coralville, behind Old Chicago restaurant
319.337.2183

www.JohnsGrocery.com

Slow Food Iowa’s Annual Harvest Dinner
Thursday, October 4, 7 p.m.
Old Brick, 26 E. Market St. Iowa City
319.466.1295 or at kirkbehr@mchsi.com

CHEFS AT MARKET IN IOWA CITY
Iowa City’s farmer market happens twice
weekly with vendors and shoppers all abuzz
on Wednesday evenings and Saturday morn-
ings. This season, certain Saturdays of the
month have been especially delicious at mar-
ket, when Edible Iowa River Valley has been
sponsoring local chefs to demo some of their
favorite market inspired recipes. The series
began in June with Redhead Restaurant’s
Kim Zesiger’s turnip greens (Missed it? Kim’s
recipe is on line at www.Ediblelowa.com, un-
der our seasonal recipe feature This Season:
Week by Week). Dave Burt of Iowa City’s Red
Avocado whipped up some ratatouille in July.
On August 11, catch Iowa City’s Devotay
restaurant owner, and Edible Iowa River
Valley’s Editor in Chief Chef Kurt Michael
Friese. September 1 features Iowa City’s
Urb Garden founder Derek Roller. All chef
demos start at 9:30 a.m. Call 319.356.5210
or email Tammy-Neumann@iowa-city.org
for the latest.

WASHINGTON BBQ CHALLENGE
It might be every Thursday that Washington’s
town square erupts into a farmers’ market par-
ty, but the Washington Smoker/BBQ Chal-
lenge only happens once a year—usually just
around Father’s Day. Hosted by market mas-
ter Bob Shephard (see Edible lowa River Val-
ley Spring 2007 for more about Bob’s market
magic), Washingtonians know the best ‘que
in town will be at market that day. Washing-
ton art gallery owner Craig Swift’s rolled skirt
steak with maple syrup infused bacon got the
award for Most Imaginative. But, the Grand
Prize went to David Haywood of David’s Ca-
tering. His barbecued chicken and ribs were
rubbed down in a secret spice mixture and
marinated over night. Then they were cooked
long and slow and with lots of love over a clas-
sic Weber grill. His prize? Bragging rights for
the best BBQ of all of Washington. Next up,
the Washington market’s annual Salsa tast-
ing, which will be at market on August 30.
It will be worth a trip into town for. Contact
Bob Shepherd at shep_farms02@yahoo.com
for more details.
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