Incredible Vegetable Contest
Think you grew a winner? Then come show
your stuff at the 10th annual Sustainable Liv-
ing Fair! Enter your home grown produce into
the Incredible Vegetable Contest for a chance
to show off your gardening prowess and win
great prizes from local businesses.
We’ll be accepting entries for the following
categories:
* Colossal Organic
* Awesome Heirloom
e Ugly But Edible
* You can grow that in Colorado?!
Entries accepted at the
fairgrounds 10 am-12 noon
and at the Old Town Farmer’s
Market 7:15 am-7:45 am on
Saturday, September 19th.
Winners are selected by
popular vote, awards pre-
sentation September 20th.

Old Fashioned Pie
and Salsa Cooking Contest
Calling all cooks, the 10th Annual
Sustainable Living Fair is hosting a good
old-fashioned cooking contest! Do you have
a slammin’ salsa fresca? Is your pie the stuff
of legends? Then bring it on down to the
fairgrounds on September 19th for a chance
to win excellent prizes from local businesses.
Here’s the catch: Entries must be made
with locally grown and sourced ingredients.
Think farmers market, locally owned grocers
and your own back yard.
Entries accepted at the fairgrounds
10 am-12 noon on Sunday, September 20th.
Judging and awards for the top three in each
category.

Contest Judges

Our panel of Cooking Contest judges will
include the following, plus a few surprise

guests:
* Phillip Andrews — 2008 Salsa Champ

» Sara Yoder — 2008 Pie Champ

* Gregg Lasley — Rocky Mountain Salsa
* Kellie Gathright— 4-H Rep

* Sara Rushlow — Cafe Ardour

* Nic Koontz — Native Hill Farm

Prizes
Prizes donated by these businesses,
among others: Bath Garden Center,

Old Firehouse Books and Neptune’s Harvest.

For more details visit the Eat Local/Grow
Local section of www.SustainableLivingFair.org

Recipe from 200

FOOD CONTESTS

Sweet, Sweet Apple Pie!

8 Pie Champion: Sarah Yoder

Insides:
Organic apples fro
Fresh grated cinnamon

Bottom Crust:
1 v/ cup flour (Food Co-op)

14, T. sugar (Food Co-op)
1 1. salt

14 cup butter
(Morning Fresh Dairy)

Top Crust: .
1/, cup butter (Morning Fresh Dairy)

3/, cup flour (Food Co-op)

lce water 1 cup sugar (Food Co-op)

Summer Market Salsa
(Sno-Ball’s Chance on a Chip)

Recipe from 2008 Salsa Champion: Phillip Andrews

Gold Brandywine tomato (home grown)
Sno-Ball White tomato (home grown)
Pink Caspian tomato (home grown)

5 tomatillos (home grown)

2 small jalapeno peppers (home grown)
1 small onion (Farmer’s Market)

Ya cup Delfino cilantro

Fresh clove garlic (Farmer’s Market)

1/8t. ground cumin

1/8t. ground Coriander seed

1 pinch ground dried Scotch Bonnet

chili pepper (home grown)

1 pinch ground nutmeg

1T. apple cider vinegar

Y2 fresh lime (uiced)
Salt to Taste
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