
A Fancy Ramp Dinner:   

Celebrating Spring Tonics 

 

Sunday May 1, 2011 

Banks District Civic Center in Rock Cave, West Virginia 

12-3 PM 
 

A Benefit for the New Appalachian Farm & Research Center  

A 501 (c) 3 non profit whose mission is to support the agricultural community’s 

efforts of building a local food system for West Virginia 

 

Menu 
 Welcome Beverage:  Rhubarb Mule 

 

Green Garlic and Ramp Baguette  

Cheddar-Parmesan Scones with Fresh Dill 

 

Puree of Fresh Asparagus Soup with Wild Leeks 

 

Salad of Peas, Feta and Mint with Fresh Greens and Pea Shoots from the Greenhouse 

 

Beef Bourguignonne (Stew)  

Made from Shipley’s Forest Hill Farm Beef 

 

New Appalachian Shepherd’s Pie 

(Yep—it’s got ramps in it)! 

 

Spinach, Ramp, and Mushroom Gratin. 

 

Sugar Snap Peas and Roasted Baby Carrots 

 

Strawberry Rhubarb Croustade with Lemon Curd 

 

Herbal Iced Tea and Coffee 

 

$30 per person 

 

 

Dinner will be served Buffet Style 

Silent Auction 

 

Tickets are available by e-mailing Dale Hawkins chefhawkins@gmail.com  

Ticket will not be available at the door. 

mailto:chefhawkins@gmail.com

