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You don’t have to be told that these strawberries were just picked. You can taste it. 
Chew into those teeny seeds. Relish the juicy explosion and the flavors that linger. And 
with every luscious bite, smile knowing that you’ve just helped a farmer and 
contributed to the local food movement. 
 
  
 
Now, wasn’t that easy? 
 
  
 
Fortunately, there are many ways to support Jackson County farmers, from buying 
directly from them at growers markets to subscribing to a community supported 
agriculture collective and receiving a box of fresh food every week. 
 
  
 
New this year is Farm to Fork, a series of dinners held on farms in which the meat, 
vegetables or fruit was nurtured. 
 
  
 
Imagine you, as the diner, getting to sit at a long table under the evening sky with 59 
others who also like the idea of eating healthy, flavorful food picked in season and 
prepared by talented chefs: Matthew Domingo, an Oregon Culinary Institute graduate 
who worked at Portland’s respected Park Kitchen, and Kristen Lyon, a personal chef 
and event caterer who created artisan dinners at the Garden Bistro in Jacksonville’s 
McCully House. 
 
  
 
The cost: $60, which includes music, a tour of the farm by the owner, a five-course 
meal and three glasses of wine, made from grapes that also benefit from this region’s 
soil and sun. 
 
  
 
Herb Quady of Quady North in Jacksonville will pour his wines at the July 31 dinner. 
“We decided to participate because we like the concept and are excited about 
supporting local producers,” he says. “This integrates well with our own series of Friday 



Food Pairings, where we feature local producers in our tasting room, pairing their 
produce with selected wines. Wine is nothing more than an extension of agriculture 
and it's great to work in tandem.”  
 
  
 
The season finale barbecue hoedown on Nov. 6 cost $35 to attend. Proceeds from all 
the events benefit local farmers and organizations supporting small farms, food 
security and greater accessibility to local food. 
 
  
 
Food and Friendship 
 
  
 
Is it the experience or the food that makes Farm to Fork dinners so special, so talked 
about, so almost sold out? 
 
  
 
People who attended the first dinner on June 5 at Salant Family Farm in Jacksonville 
might not completely remember that they were treated to crunchy white spring 
radishes stuffed with chevre cheese and fresh herbs, chewy sourdough toasts topped 
with spiced carrot puree, earthy asparagus and mushroom soup, smoky New York 
roast on crispy potatoes with garlic sauce, and creamy vanilla semifreddo with rhubarb 
compote. Oh, and those delicious strawberries. 
 
  
 
But they do remember the quality of the food. And the generous portion size. And the 
way chefs Domingo and Lyon would break away from their outdoor kitchen to stand 
near the long tables to introduce the people who provided each unique taste: The 
baker. The rancher. The farmer who pulled shallots from the ground hours before and 
rushed them over so they could be one of the stars of the flank steak and Rogue 
Creamery blue cheese salad’s vinaigrette. 
 
  
 
And sometime before the end of the meal, after meeting each other over glasses of 
Valley View Winery’s Anna Maria Viognier, Tempranillo and Syrah, everyone attending 
became a believer that the best way to support local farmers, ranchers, wineries and 
chefs is to eat and drink local. 
 
  
 
It has been estimated that only 3 percent of what we eat here is grown in our lush 
valleys. Local growers need more from our food budget. Buying from neighboring 
farms help those who have been toiling their soil for generations. And young families 



who believe they can live off the land and sell a little of their surplus cheese, carrots, 
chickens. And older adults who stepped away from their first career to get back to the 
principles they learned in 4H or to live a life they dreamed about. Something lures 
them to bust their muscles in the sun, slosh through the rain and pray the frost and 
snow doesn’t wipe them out. They depend on us. 
 
  
 
As Barbara Kingsolver writes in her well-researched book “Animal, Vegetable, Miracle,” 
“You can’t save the whales by eating whales, but paradoxically, you can help save rare, 
domesticated foods by eating them. They’re kept alive by gardeners who have a taste 
for them, and farmers who know they’ll be able to sell them.” 
 
  
 
At the end of the first Farm to Fork dinner, Jeff Golden, who is running for Jackson 
County Commissioner, was invited to talk about ways to rev up the small farm 
economy so more people could make a living. No one wanted heavy campaign talk, 
and Golden hit the right key of unity: 
 
  
 
“On the campaign trail you run into a lot of gloom out there, most recently after the oil 
disaster in the Gulf,” he said. “What we've heard tonight are exciting, inspiring 
possibilities for turning our community and country around.” 
 
  
 
He praised Farm to Fork and the event's beneficiaries, food advocate groups such as 
the Ashland-Talent Growers Collective, Friends of Family Farmers and Rogue Valley 
Farm to School, as practical programs that help people reconnect to the land and 
support our local economy. 
 
  
 
“It's up to us to spread the word every way we can think of, to give people we know 
hope and inspiration and specific ways to get involved, to get motivated again to 
make a difference,” he added. “The local food movement is showing, right now, today, 
that it can be the center of that critical shift. Let's let people know about it!” 
 
  
 
FARM TO FORK DINNERS will be held: 
 
  
 
June 5 at Salant Farm in Jacksonville 
 
June 26 at Dunbar Farms in Medfor 



 
July 31 at Restoration Farm in Ashland with Magnolia Farm grass-fed lamb and Quady 
North Winery wine 
 
  
 
August 28 at the Happy Dirt Veggie Patch in Ashland with Port Orford sustainable 
seafood and Cowhorn Vineyard & Garden wine 
 
  
 
September 11 at Blackberry Lane in Grants Pass with Willow-Witt Ranch pastured pork 
and Caprice Vineyard wine 
 
  
 
October 9 at Rogue Valley Brambles farm in Talent featuring its poultry paired with 
Trium wines 
 
  
 
November 6 season finale location, menu, winery and brewery to be announced 
 
  
 
The suggested donation for a ticket is $60 (plus gratuity), which includes five courses, 
wine, music and a guided tour of the farm. Tickets for the Season Finale are $35. 
 
  
 
For more info: Contact founder Sascha Meier at farmtoforkevents@gmail.com or visit 
the website at http://farmtoforkevents.com or call (503) 473-3952. 
 
  
 
Janet Eastman writes for national publications and covers Southern Oregon wine for 
www.examiner.com. Her work can be seen at www.janeteastman.com 


