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From: zazu & bovolo restaurants + farm | black pig meat co.

To: {EMAIL_ADDRESS}

Subject: zazu farm suppers + farm stand / august 2010 

monday farm suppers @ zazu restaurant + farm

August 2, 2010
backyard tomato salad w/ roadhouse ranch dressing
~
fried petaluma chicken, buttermilk biscuits, ham hock collard greens
~
macbryde peach cobbler + vanilla bean gelato

August 9, 2010
corn + backyard zucchini fritters w/ tabasco dipping sauce
~
sweet-n-smoky BBQ spareribs + cowboy beans
~
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butterscotch pudding + pecan praline 

August 16, 2010
cajun red beans + red rice salad, fried okra
~
black pig sausage + crawfish etoufee
~
cinnamon beignets + vanilla cream 

August 23, 2010
Shrimp “Mojo”, mango, avocado
~
“Ropa Vieja”, black beans, plantains
~
bruleed arroz con cinnamon leche 

3 courses … 39, vegetarian option always available

zazu farm stand! saturdays in August! 11 - 2. 
BLT's in the garden! Farmer Milo available to coach on how to care for your vegetables.
zazu chefs available to coach on cooking from your garden! all while having a bellini! 
AUGUST 7th, a tomato workshop w/ Sebastopol gardening guru Maile Arnold 
@ 11:30am. 

HOT OFF THE PRESSES
we made it into TRAVEL + LEISURE! check it out...
www.travelandleisure.com

OUT + ABOUT
GRAPE to GLASS, Aug 21. 
bike through the Russian River Valley, go to a farmers’ market, and take a cooking
class! 
For more information, go to www.rrvw.org

Sonoma Wine Country Weekend, a winemaker dinner w/ La Follette Wines in the
vineyard, Friday, Sept 3. for more information, go
towww.sonomawinecountryweekend.com

a fundraiser for the ceres project @ lynmar winery, sat, sept 11 for more
information, go to www.ceresproject.orgwww.ceresproject.org/Lynmar.html

SONOMA GRAPE CAMP, September 27
for more information, go to www.sonomagrapecamp.com

HARVEST w/ the HANNAS, Saturday, October 16th, 11-4pm
a book signing by Christine Hanna of The Winemaker Cooks 
For more information, go to http://www.hannawinery.com

IN YOUR KITCHEN...
backyard mangalitsa pig "porkeo"
we are becoming one with lard these days... as we have gallons to make our way
through. check these out! they are inspired by the incredible chef, david varley of
bourbon steak in washington dc who became king of pork at the cochon555! an honor to
sit at that table i assure you.
for the cookies:
1 1/4 cup flour
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1 cup sugar
1/2 cup cocoa
1 teaspoon baking soda
1/4 teaspoon baking powder
1/4 teaspoon kosher salt
1/2 cup soft butter
2 tablespoons lard
1 farm egg
for the filling:
1/4 cup soft butter
1/4 cup lard
2 cups sifted powdered sugar
2 teaspoons vanilla extract

preheat the oven to 375. in a mixer combine all the ingredients until just combined.
scoop out cookies and press flat. bake about 9 minutes. let cool.
to make the frosting, combine the ingredients in a mixer. frost cookies and make
sandwiches. yum.

ZAZU restaurant + farm 3535 guerneville road, santa rosa, california, 95401
707.523.4814 www.zazurestaurant.com

BOVOLO 106 matheson street, healdsburg, california, 95448 707.431.2962
www.bovolorestaurant.com

BLACK PIG MEAT co.GET BACON @ www.blackpigmeatco.com
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