
Rick Bayless Award Winning Chef Event at 
the Coach House  
On Sunday, November 27, Slow Food 
Oklahoma City hosted Rick Bayless, the 
award winning chef and restaurant owner at 
a sold-out event at the Coach House.  Over 
75 guests enjoyed an extraordinary evening 
that included a book signing and an authen-
tic 5-course Mexican meal prepared by Kurt 
Fleischfresser of the Coach House and Ka-
mala Gamble, who trained at Rick Bayless’ 
Frontera Grill in Chicago.  

Chef Bayless, an Oklahoma native, was in 
town for the holiday, as well as on book 
tour for his newly published book, Mexican 
Everyday.   Full Circle Books sponsored the 
book signing, and many attendees enjoyed 
the opportunity to have Chef Bayless per-
sonalize their copies of his new book..   

Rick Bayless has been committed to Slow 
Food principles in his restaurants for over 
20 years.  He is Chairman of Chefs Col-
laborative that supports food grown in a 
healthy environment with careful farming 
practices.  He also founded Frontera Farm-
ers Foundation, a group committed to sup-
porting small, sustainable farms in the Chi-
cago area. In 1987, he was chosen “Best 
New Chef” by Food & Wine and, in 1995, 

he was awarded both the prestigious James 
Beard National Chef of the Year and the 
International Association of Culinary Profes-
sionals Chef of the Year Award. Addition-
ally, Chef Bayless has hosted his own PBS 
television series, Mexico, One Plate at a Time.  
It was truly an honor to have Rick Bayless at 
this special Slow Food Members-Only Event.   

At the event, Chef Bayless addressed the 
guests and spoke about his commitment to 
locally produced ingredients, about his love 
of the pleasures of the table and his life-long  
enthusiasm for the “food of a place”.  He 
described growing up in a family that ran an 
Oklahoma City barbecue restaurant and 
how, from his earliest experiences of shop-
ping for ingredients 
with his father, he 
saw the value of lo-
cally produced, high 
quality ingredients.  
Chef Bayless truly 
inspired the group 
with his stories about 
how recipes are full 
of history, emotion 
and a sense of family.  

Award Winning Chef, Okla-
homa Native  

www.fronterakitchens.com 

Kamala Gamble, local chef, cooking in-
structor and Slow Food OKC co-founder 
recently began offering a unique series of 
hands-on cooking classes based on Slow 
Food principles, called Farm to Table 
Cooking Classes to be offered the first 
Saturday of each month. 

In each class, a locally produced food is 
featured.  Students learn how to prepare 
these foods, learn about the local produc-
ers who offer these products and are given 
a rare opportunity to meet the local pro-
ducers and ask them detailed questions 

about their businesses and offerings. 

The first Farm to Table Cooking Class (11/5)
highlighting Heritage Turkeys and Organic 
Chicken featured the preparation (and con-
sumption) of heritage turkeys from Walters 
Hatchery as well as organic, free– range 
chicken from Horn Organic Farms.  The 
Daily Oklahoman Food Writer, Sherrel Jones, 
was in attendance and we hope to see a profile 
in the paper soon. The Horn family was on 
hand to discuss their farm—see profile on p.2.   

 

Farm to Table Cooking Classes  
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Look for additional Farm to 
Table Cooking Classes in-
cluding free range beef 
(January),  buffalo  
(February), Venison (March).  
You can eat well, learn some-
thing and share in the princi-
ples of Slow Food OKC.  For 
more information contact 
Kamala at 840-0725 or visit 
www.kamskookery.com.  

To Join Slow Food USA contact Kerry Norman at kernorm@ aol .com 

At the event, Slow Food Oklahoma 
City presented Chef Kurt Fleisch-
fresser with its first “Chef of Dis-
tinction” award—honoring his dec-
ades’ long commitment to Slow 
Food principles.   

Chef Kurt and his staff prepared an 
extraordinary meal.  Corey Bauer of 
The Cellar paired wonderful ar-
tisanal wines with the meal.   Many 
thanks to all of our friends and 
supporters who worked hard to 
make the event a success.  Many 
thanks to local producers who were 
highlighted at the event including 
NoName Ranch Beef , Honey Hill 
Farm Eggs and Guilford Gardens 
Produce. 

Menu 

Mexican Palette Teasers 

 

Marinated Atun en Agua Chile 
Sunflower Sprout Salad with Ji-

cama and Serrano Salsa 

 

Sopa de Calabaza with Confit of 
Smoked Ham Hocks and Chile 

Morita 

 

Carne de Res en Coloradito Oax-
equeno with Anasazi Beans and 

Camote Fritos 

 

Flan de Naranja 



At the first Farm to Table Cooking 
Class, Charles and Peggy Horn were on 
hand to talk to the participants and 
give information about their organic 
poultry operation based in Cordell, 
Oklahoma.   

The Horn family has been farming its 
land in Oklahoma for over 100 years.  
Currently, they farm certified organic 
dried corn, certified organic chickens 
and organic eggs.  The Horns sell 
through the Oklahoma food coop and 
are on-site every Saturday at the OSU-
OKC Farmers’ Market selling eggs and 
chicken.   

Charles Horn described his decision to 
farm using organic methods.  “We 
found that after having farmed the 
same land for as long as 
we had  and used fertiliz-
ers for years, when we 
were looking for worms 
with which to fish, we no 
longer had any”.  The lack 
of worms in the soil was a 
wake-up call for the 
Horns , realizing that they 
needed to do something 
different on their land in 
order to ensure that the 

soil would be productive for years to 
come.  The Horns discussed their ap-
proach to processing chickens—

humanely and extremely 
quickly—to ensure fresh-
ness. 

The Horns are currently 
launching a new venture 
to sell organic goat 
“cabrita”.  This venture 
should be available soon.   

For more information 
www.oklahomafood.org  

pects of farming the garden—along with 
preparing, serving and eating the food.  
“Kids who learn environmental and 
nutritional lessons through school gar-
dening and school cooking and eating 
learn ethics,” says Alice Waters 

Prince Charles, long time supporter of 

Founded in 1994 as a collaboration 
between Alice Waters, the chef and 
founder of Chez Panisse, and the Mar-
tin Luther King Middle School in 
Berkeley, California, the Edible  
Schoolyard, is a unique educational 
experience for middle school children.   

The mission of the Edible Schoolyard 
is to create and sustain an organic gar-
den that is wholly integrated into the 
school’s curriculum and lunch pro-
gram.  Students are involved in all as-

Slow Food, visited the school farm while 
in the US last month and ate lunch pre-
pared by students with fresh ingredients 
from the garden. For more information 
visit www.edibleschoolyard.org. 

One of the longer term education goals  
for Slow Food OKC is to find ways to 
offer education to students in the area 
possibly even modeling a program on the 
Edible Schoolyard.  If you are interested 
in helping to work on this project for 
OKC, contact Cristina at  440-6555 or 
cmcquistion@teleflora.com  
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Producer Profiles—Horn Family Organic Farm 

The Edible Schoolyard Project—an Education Model 

Horn Family Organic Farms 
hornfarms@italnet.com 

(405) 832-2974 

To Join Slow Food USA contact Kerry Norman at kernorm@aol.com 

the place of home cooking and fresh, 
local ingredients, lifestyle-related dis-
eases such as adult-onset diabetes rose 
to epidemic proportions.     

Diners and consumers have begun to 
fight back.  “People want to reconnect 
with the source other their meal” says 
Dan Barber, the New York based chef 
of renowned Blue Hill at Stone Barns 
and supporter of local farms.   

“In our culture, we associate doing 
good with sacrifice.  But here’s an op-

portunity to combine morality with 
pleasure.  You can cast a vote with 
every piece of food you buy, choosing 
what kind of world you want to live 
in.” 

How to Support Sustainable Cuisine: 

• Buy locally when you can. 

• Ask about the handling of prod-
ucts—look for organic products, 
free range products—focus on 
environmentally-friendly methods 
of production 

What is Sustainable Cuisine?  
In 1996, the Chefs Collaborative 
hosted a dinner with the UN environ-
mental organization Earth Pledge to 
focus on food that “meets the needs of 
the present without compromising the 
ability of future generations to meet 
their own needs.”  This event marked a 
start in the concept of Sustainable Cui-
sine—an idea that has been around for 
many years. 

Small family farms have been disap-
pearing, replaced by huge agribusiness. 
As processed convenience foods took 

We may be witnessing the first 
generation in history that has not 
been required to participate in the 

primal rite of socialization, the 
family meal—Francine Gray 



Slow Food International —Slow Fish Conference 

We wish you Happy 
Holidays and a Wonderful 

New Year  
From all of  us at Slow 

Food OKC 

December 2005 
Newsletter  

discarded.  In various areas of the 
world, however, there are boats 
working year-round to capture se-
lected varieties of fish only in the 
appropriate seasons by using nets 
and selective systems.  A sustainable 
approach to fish farming is also pos-
sible, one that is attentive to both 
the well being of the environment 
and the health of consumers.   

In attendance at the conference 
were members of 52 communities 
including: Norwegian cod and her-
ring fishermen, Irish wild salmon 
smokers and Chilean seaweed gath-
erers.    For more information about 
the Slow Fish initiative visit the web-
site at www.slowfish.it.   

November 11-13th in Genoa, Italy, 
Slow Food International sponsored 
a conference called Slow Fish.  The 
conference highlighted key topics of 
sustainability in international fish-
ing. 

According to the Food and Agricul-
ture Organization of the UN (FAO), 
47% of all fish families in the world 
are used to the fullest supportable 
extent, 18% are overused and 10% 
have collapsed.  Altogether 75% of 
all of the planet’s fish stocks will be 
lost if we do not drastically change 
our fishing methods.  Nonetheless, 
we keep investing in more powerful 
technology—technology that nets all 
kinds of fish, many of which are 

Some basic issues contributing to 
overfishing include the use of large 
trawl nets for ocean fishing that flat-
ten the ocean’s floor and trap all 
types of fish and sealife as well as fish 
farming practices such as salmon 
farming that produce waste products 
that pollute surrounding oceans.  

For detailed information about sus-
tainable seafood choices visit  
www2.blueocean.org/Seafood/ 

To Join Slow Food USA contact Kerry 
Norman at kernorm@aol.com 

www.slowfoodokc.com Farm to Table Cooking Class—November 5 

Heritage Turkey and Chicken featuring  

Horn Family Farm and Walters Hatchery 

A warm welcome to all our 
new Slow Food Members! 

Slow Food Upcoming Activities:  Convivium Dinner February 26th (tentative) Mardi Gras 
Benefit to Support Producers in the Louisiana area); Agritours to OK producers (April & Octo-

http://www2.blueocean.org/Seafood/�

	Rick Bayless Award Winning Chef Event at the Coach House 

	Award Winning Chef, Oklahoma Native 

	www.fronterakitchens.com

	Farm to Table Cooking Classes 

	December 2005

	To Join Slow Food USA contact Kerry Norman at kernorm@aol.com

	Page #

	Producer Profiles—Horn Family Organic Farm

	The Edible Schoolyard Project—an Education Model

	Horn Family Organic Farms

	hornfarms@italnet.com

	(405) 832-2974

	To Join Slow Food USA contact Kerry Norman at kernorm@aol.com

	What is Sustainable Cuisine? 

	Slow Food International —Slow Fish Conference

	December 2005 Newsletter 

	To Join Slow Food USA contact Kerry Norman at kernorm@aol.com



<<

  /ASCII85EncodePages false

  /AllowTransparency false

  /AutoPositionEPSFiles true

  /AutoRotatePages /None

  /Binding /Left

  /CalGrayProfile (Dot Gain 20%)

  /CalRGBProfile (sRGB IEC61966-2.1)

  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)

  /sRGBProfile (sRGB IEC61966-2.1)

  /CannotEmbedFontPolicy /Error

  /CompatibilityLevel 1.4

  /CompressObjects /Tags

  /CompressPages true

  /ConvertImagesToIndexed true

  /PassThroughJPEGImages true

  /CreateJDFFile false

  /CreateJobTicket false

  /DefaultRenderingIntent /Default

  /DetectBlends true

  /DetectCurves 0.0000

  /ColorConversionStrategy /CMYK

  /DoThumbnails false

  /EmbedAllFonts true

  /EmbedOpenType false

  /ParseICCProfilesInComments true

  /EmbedJobOptions true

  /DSCReportingLevel 0

  /EmitDSCWarnings false

  /EndPage -1

  /ImageMemory 1048576

  /LockDistillerParams false

  /MaxSubsetPct 100

  /Optimize true

  /OPM 1

  /ParseDSCComments true

  /ParseDSCCommentsForDocInfo true

  /PreserveCopyPage true

  /PreserveDICMYKValues true

  /PreserveEPSInfo true

  /PreserveFlatness true

  /PreserveHalftoneInfo false

  /PreserveOPIComments true

  /PreserveOverprintSettings true

  /StartPage 1

  /SubsetFonts true

  /TransferFunctionInfo /Apply

  /UCRandBGInfo /Preserve

  /UsePrologue false

  /ColorSettingsFile ()

  /AlwaysEmbed [ true

  ]

  /NeverEmbed [ true

  ]

  /AntiAliasColorImages false

  /CropColorImages true

  /ColorImageMinResolution 300

  /ColorImageMinResolutionPolicy /OK

  /DownsampleColorImages true

  /ColorImageDownsampleType /Bicubic

  /ColorImageResolution 300

  /ColorImageDepth -1

  /ColorImageMinDownsampleDepth 1

  /ColorImageDownsampleThreshold 1.50000

  /EncodeColorImages true

  /ColorImageFilter /DCTEncode

  /AutoFilterColorImages true

  /ColorImageAutoFilterStrategy /JPEG

  /ColorACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /ColorImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000ColorACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000ColorImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasGrayImages false

  /CropGrayImages true

  /GrayImageMinResolution 300

  /GrayImageMinResolutionPolicy /OK

  /DownsampleGrayImages true

  /GrayImageDownsampleType /Bicubic

  /GrayImageResolution 300

  /GrayImageDepth -1

  /GrayImageMinDownsampleDepth 2

  /GrayImageDownsampleThreshold 1.50000

  /EncodeGrayImages true

  /GrayImageFilter /DCTEncode

  /AutoFilterGrayImages true

  /GrayImageAutoFilterStrategy /JPEG

  /GrayACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /GrayImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000GrayACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000GrayImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasMonoImages false

  /CropMonoImages true

  /MonoImageMinResolution 1200

  /MonoImageMinResolutionPolicy /OK

  /DownsampleMonoImages true

  /MonoImageDownsampleType /Bicubic

  /MonoImageResolution 1200

  /MonoImageDepth -1

  /MonoImageDownsampleThreshold 1.50000

  /EncodeMonoImages true

  /MonoImageFilter /CCITTFaxEncode

  /MonoImageDict <<

    /K -1

  >>

  /AllowPSXObjects false

  /CheckCompliance [

    /None

  ]

  /PDFX1aCheck false

  /PDFX3Check false

  /PDFXCompliantPDFOnly false

  /PDFXNoTrimBoxError true

  /PDFXTrimBoxToMediaBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXSetBleedBoxToMediaBox true

  /PDFXBleedBoxToTrimBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXOutputIntentProfile ()

  /PDFXOutputConditionIdentifier ()

  /PDFXOutputCondition ()

  /PDFXRegistryName ()

  /PDFXTrapped /False



  /Description <<

    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>

    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>

    /DAN <>

    /DEU <>

    /ESP <>

    /FRA <>

    /ITA <>

    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>

    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>

    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)

    /NOR <>

    /PTB <>

    /SUO <>

    /SVE <>

    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)

  >>

  /Namespace [

    (Adobe)

    (Common)

    (1.0)

  ]

  /OtherNamespaces [

    <<

      /AsReaderSpreads false

      /CropImagesToFrames true

      /ErrorControl /WarnAndContinue

      /FlattenerIgnoreSpreadOverrides false

      /IncludeGuidesGrids false

      /IncludeNonPrinting false

      /IncludeSlug false

      /Namespace [

        (Adobe)

        (InDesign)

        (4.0)

      ]

      /OmitPlacedBitmaps false

      /OmitPlacedEPS false

      /OmitPlacedPDF false

      /SimulateOverprint /Legacy

    >>

    <<

      /AddBleedMarks false

      /AddColorBars false

      /AddCropMarks false

      /AddPageInfo false

      /AddRegMarks false

      /ConvertColors /ConvertToCMYK

      /DestinationProfileName ()

      /DestinationProfileSelector /DocumentCMYK

      /Downsample16BitImages true

      /FlattenerPreset <<

        /PresetSelector /MediumResolution

      >>

      /FormElements false

      /GenerateStructure false

      /IncludeBookmarks false

      /IncludeHyperlinks false

      /IncludeInteractive false

      /IncludeLayers false

      /IncludeProfiles false

      /MultimediaHandling /UseObjectSettings

      /Namespace [

        (Adobe)

        (CreativeSuite)

        (2.0)

      ]

      /PDFXOutputIntentProfileSelector /DocumentCMYK

      /PreserveEditing true

      /UntaggedCMYKHandling /LeaveUntagged

      /UntaggedRGBHandling /UseDocumentProfile

      /UseDocumentBleed false

    >>

  ]

>> setdistillerparams

<<

  /HWResolution [2400 2400]

  /PageSize [612.000 792.000]

>> setpagedevice



