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	Contact: Liza Burke
Phone: 206-633-5045 x 1

Email: lizaburke@seattletilth.org 


	FOR IMMEDIATE RELEASE

October 24, 2008


Taste, Toast & Twirl!

A tasting extravaganza to support urban organic gardening
Date: Wednesday, November 12, 2008

Time: 6 to 9 pm

Where:  Herban Feast SoDo Event Space, 3200 1st Ave, Seattle 98134

What: Local and organic food and beverage tasting, plus dancing to live music
Cost: Tickets $65 or $55 for Seattle Tilth members 
Tickets:  www.brownpapertickets.com or call 1-800-838-3006

Join us for a festive evening of sensual delights at “Taste, Toast & Twirl!”  Held at the magnificent Herban Feast SODO event venue, “Taste, Toast & Twirl!” offers the opportunity to taste locally grown and prepared foods, sample a selection of locally crafted beverages, and dance and mingle to lively local music.  All of the proceeds support the Seattle Tilth’s educational programs. 

Guests will have the opportunity to discuss the craft of making various wines, beers, and chocolates with local producers, while indulging in the best seasonal flavors. Take a taste of autumn’s bounty with fresh ingredients from local and organic farms transformed into exceptional vittles by the acclaimed chefs at Herban Feast (herbanfeast.com).  Enjoy sweets from local bakeries and a sampling of organic local fair-trade chocolates from Theo Chocolates. Toast to new and old friends with a selection of local and organic wines, beers, ciders, and sodas.  And bring your dancing shoes! You will want to twirl across the dance floor to the rollickin’ old time music of the Tallboys (thetallboys.com) and the swingin’ gypsy jazz of Trio A Propos (trioapropos.com). 
 “Taste, Toast & Twirl” marks the final event of a year celebrating Seattle Tilth’s 30th anniversary.  “We’re proud that Seattle Tilth continues to be the trusted “go-to” source for organic gardening and composting in the region. ‘Taste, Toast & Twirl’ will be a chance to enjoy a wonderful evening while supporting the work of Seattle Tilth and getting to know local producers,” explained  Seattle Tilth board member Renee Dodds. Seattle Tilth offers hands-on educational programs for children and adults in organic gardening, composting, backyard chickens and goats, and resource conservation at our four demonstration gardens, and also at P-Patches, city parks, and schools.  For more information about classes, events and programs, visit: seattletilth.org.
Seattle City Councilmember Richard Conlin will be presenting some inspiration, information, and updates about Seattle’s Local Food Action Initiative.  Guests can buy bottles of wine to take home, including rare wines only made in small batches.  There will also be the opportunity to buy raffle tickets and win tickets to some of Seattle’s favorite restaurants and other special prizes.
 

At this time we have confirmations from the following wineries: Elsom Cellars, Fall Line Winery, JM Cellars, O'Shea Scarborough Winery, Syncline Wine Cellars.  Beverages to taste will include Dry Soda, Red Barn Ciders, Pike Place Brewery.  Local farms supplying fresh local ingredients include:  Dog Mountain Farm, Full Circle Farms, Local Roots Farm, Oxbow Farm.  Sweets provided by:  Preston Hill Bakery, The Sugar Shack, Theo Chocolates, Three Girls Bakery.  And other delectable goodies from: Chefshop.com, Golden Glen Creamery, Java Bean Coffee, Wild Salmon Seafood. Thank you to all these local producers for participating in this event!

Celebrate the abundance of excellent local food and drink in this region and the local producers who create them.  Get tickets now for you and all your friends for “Taste, Toast & Twirl” and invest in the next 30 years of organic gardening and local resource conservation with Seattle Tilth - and have a truly unforgettable night!
Founded in 1978, Seattle Tilth is a nationally recognized non-profit organization dedicated to cultivating a sustainable community, one garden at a time. In our demonstration gardens, as well as in P-Patches and other community gardens across the region, we teach people how to improve their environment by using organic gardening techniques. Our mission is to inspire and educate people to garden organically, conserve natural resources and support local food systems in order to cultivate a healthy urban environment and community.
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