RECIPES
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(Whe we are..

The Slow Cooked Movement (SCM) is a community initiative driven by
students with the help of faculty member, Yoko Inoue. It is a practice-based
research and action project aimed at creating a model for larger-scale
commmunity initiatives. Throughout the winter 2021 in Bennington College,
we held weekly, home cooked, nourishin meals for the campus community
with ingredients all sourced locally from a plethora of LOCAL farms!

The  Slow  Cooked
Movement ~ was @
commuvial respovise o a
possible  challenge  that
was raised by project
member, Ulyava Shkel
about acoess to healthy,
ufritious food over the !
course of The winter and vlyana shkel 23
field Work Term amidst Cass Skarka 22

the COVID1S pavdemic. Ouer the course of the field Work Term period, we maviaged to provure 4 kitchen
sets. all containing a slow cooker, a set of three kuives, a ladle and a havdblender.
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Farms Farms and| farmsl

SOM members spewt their winter break building
couvections with wearby tarms. Not ouly did we
revieve produce from these local farms, we were
able to expand our nteractions with them
beyoud the project.

Most of the garms were very gevievious in helpivig
SOM and the campus community. We recieved
boxes avd boxes of vegetables contaiving
potatoes, garlic, oniows, squiash and kale to name
a few grom Clear Drook farm and True love
tarm. Al of our meat produce was supplied by
lisa Saunders grom Saunders farm. Time and
again, we were sent produce grom other tarms
that we reached out too.




es

The recipes in this book were crafted by the SCM student leaders
Cassidy Skarka, Jacqueline de Loos, Akanchya Maskay and Ulyana
Shkel. Through research and trials, the recipes were tested and
provided to the Bennington Community during Winter2021. We hope
to see this recipe book grow as more people use the slow cookers
from the kitchen kit we procured.

Measuring oup Slow cooker

4 set o three
kviives
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~=----- CARROT SAVASHSOVP ------,

10 medium sized carrots, chopped

Y2 of a buttervaut squash, chopped

11bsp of cumin

2 tsp of chill

salt and pepper to taste
1%2 tbsp of voriavider
1tbsp of garam masala
5 cloves of garlio

9 oups of vegetable broth
2 thsp of ginger

2 {sp of furmeric

11sp of thyme

Du’oo‘r- long:

* Gombine all the ingredients in the slow cooker and cook on low for
8 hours or high for 4 hours.

® Using a blender, blend the soup uatil smooth

Stir in some coconut milk to add more favor.

Acerbic is anything sour, bitter or sharp - cutting, caustic, acid, mordant, barbed, prickly, biting, pointed. The opposite flavor would be mild, s\
sour, bitter. Just the opposite of sweet, sugary, honey. Acrid taste can be considered pungent, bitter, choking, sharp, unpleasant, harsh - shar
tart, sharp, biting, acerbic. Aftertaste is the trace, hint, smack, relish, savor food leaves behind. Ambrosia is the food of the gods, and epicure:
gastronomical delight, some apply this term to the piéce de résistance in a meal. Ambrosial is, therefore, fit for the gods, delectable, mouthw
divine. It is not distasteful or disgusting at all. Appealing food is attractive, tempting, interesting, pleasing, alluring, likable, engaging, charming
repellent. Appetite is the hunger, craving, desire, taste, ravenousness, sweet tooth, thirst, penchant, or passion we experience. When we have
repulsive, or distasteful. Appetizer is the tidbit, snack, starter, hors d'oeuvre, finger food, dip, cold cuts, kickshaw, olives, anchovies - canapés,
have to open a meal. Appetizing is everything we find appealing, mouth-watering, delectable, savory, delicious, palatable, inviting, tantalizing,
what we find nauseating, sickening, repulsive, unappetizing, revolting. Astringent is biting, harsh, sharp, cutting, acerbic, severe, rough, acrid,
comes as soothing, balmy, mild, gentle, temperate, tranquil, calm. Never irritant or abrasive. Biting taste means caustic, piercing, penetrating
balmy, or soothing. Bitter is acrid, tart, sour, harsh, acidic, vinegary, acerbic. The opposite of sweet, honeyed, mild, gentle, warm. Brackish me—
previous word, salty, brackish, saline. Caustic is something cutting, biting, acid, acidic, sharp, astringent, stinging, scathing, excoriating. To say



 1beef heart, 1-inch cubed
® 2 {sp of cavola oil

® 2 oviiowss, diced

* V2 cabbage

® 3 fomatoes

o Halt a head of garlio, miviced
* 12 oviow, diced

® 3 oups o potatoesdiced
o 3 fomatoes, diced

o V2 cabbage. 1-inch cubed
3 Tsp of oregavio

® 3 {sp of rosemary

3 {sp of thyme

2 1sp of basil

® 2 {sp of dried parsley

® 2 {sp of salt, add more as
veeded

o 3 {sp of worchester sauce
® 11sp of ginger

* 21sp o garam masala

® 1 dried chill

® 41sp of cumin

® 11sp of black pepper

® 9 0ups of chickew stock

vor would be mild, sweet, or honeyed. Acid or Acidic food can be sharp, tart,
ant, harsh - sharp, cutting, caustic, bitter, vitriolic, mordant, trenchant - sour,
e gods, and epicurean delight, food fit for a king, delicacy, heavenly spread,
1s, delectable, mouthwatering, heavenly, savory, delicious, tasty, toothsome,
gaging, charming, fascinating, glamorous. It is never repulsive, disgusting, or
erience. When we have an appetite for something, we don't find it revulsive,
1chovies - canapés, dim sum, aperitif, rollmops, antipasto, crudités we might
viting, tantalizing, toothsome, luscious, tempting, tasty, enticing. Opposed to
ic, severe, rough, acrid, mordant, caustic. It is not mild, soft, gentle. Balsamic
rcing, penetrating, stinging, sharp, severe, mordant, stinging. It is not gentle,
itle, warm. Brackish means salty, briny, saline. Briny, almost the same as the
ng, excoriating. To say the opposite you would call it mild, sweet, or smooth.
act, top-notch, fine, first-rate, high-quality, cream of the crop, vintage, prime.
sle, delightful, toothsome, pleasing, satisfying. Never tasteless, disgusting, or
ing, delightful, lovely, wonderful, pleasant, enjoyable, appealing, enchanting,

___ly, celestial, great, marvelous, delightful, lovely, blissful. Nothing earthly. Dry

3 dry is a desirable trait. The dry weight -the solid part- in canned food gives

Turn on the saute gunction in the slow cooker

Take the beeg heart out and set it aside. Saute
the oviions until brown.

hdd the remaiving vegetables, the sauteed beeg
heart avd spices into the pot. Saute for avother
3 miutes.

Now, add the chickew broth to the cooker and
make sure to close the lid with vent set to close.

Gook on high gor 4 hours and allow for vatural

release.
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avnd saute the cubed beeg heart for about 1min |
|
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|
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Serve hotl




6/7 medium Garrots

Y2 van of Goconut milk

20ups of Almond milk
11bsp of Gardamom
Y2 oup of Sugar

1 oup ground Almoud

o Grate the carrots usivg the biggest grater you can {ind and set
it aside.

e Heat up the slowcooker in medium heat avid pour in the almond
milk. Let it come to a boil

o fad the grated varrots avd coconut milk to the boiled milk.

ur, bitter or sharp - cutting, caustic,
posite of sweet, sugary, honey. Ac
ic. Aftertaste is the trace, hint, sm
me apply this term to the piece
or disgusting at all. Appealing f
nger, craving, desire, taste, ra
etizer is the tidbit, snack, sta
ing is everything we find apy
ing, repulsive, unappetizi
gentle, temperate, trang
tart, sour, harsh, acidic
e. Caustic is somethin

o Reduce heat to low and let the milk
evaporate. Gontiuously stir the mixture to
avoid burwmg.

o fter most of the milk has evaporated add

but in relation with for
The grOUVM aImOWd, Sugar and cardamom elicious, tasty, mouth-we
re tasty, appetizing, scrumg
all delicious that what is tasteles
ed and withered like an old prune. St
the real nutritional value. But most times ¢
ol is also dry. Food eaten without any spread, sauce
in harmony with your taste or likings. It is never harsh. Dt
by normal seasoning or by artificial flavoring. Which flave
flavorsome, tasty, tangy, appetizing, palatable, savory or
Y Turw 0“ ]‘he heaf awd serve hof or oold! insipid. Flavoring or seasoning, anything added to food fc
flavorings. Flavorsome indicates good tasting, full of flavc
mouthwatering, palatable, saporous, savory; may be divil
Fruity food will be having a taste, smell or flavor of fruit;
flavored, heady, heavy, lusty, mellow, potent, redolent, ric
heavy in the mouth. Gamy refers to the flavor or strong ¢
other areas than to food. Gustatory, relating to the sense
dry, mordant, nasty, sharp, stinging, vitriolic. Definitely nc—
Honey, honeved and let us say sweet, sugar, sweetened,

to the mix avd stir unfil the mixture
becomes gluey,



- VEGETABLE BROTH -
Iwgrw{mlf};

®  7-9 cups of vegetable soraps,
frozen or otherwise(root
vegetable peels, ovion and garlic
skiuss, efc.

* 11sp canola ol

1 medium oviion

* 3 cloves garlic

® 3 cardamom pods

® 4 cloves

* 3 bay leaves

o 1 Y2 1sp sea salt

e 1 small dried chill

o Pretieat the ovew fo 350 degrees T

o live a baking tray/s with parchment paper and spread the
vegetable soraps onto the fray, making sure to lay spread the
scraps evevly.

o Dake them in the oven for 15 -20 mins

e |n the slow cooker, turvi ow the saute funiction avd heat up the ol

e Saute the oions for 1 min and add the rest of the spices. Stir for
about 2 mivs.

o Hhdd the vegetable scraps and water into the slow cooker and
dlose the lid. making sure the vewt is sealed

e Set the cook fime iv low pressure gor 7-8 hours

* Set the broth aside to cool and using a straiver, strain the broth

* Separate the broth i jars and refrigerate up to a week or
freeze for 2 months.
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e——————-

SAVASH RISOTTO ---

3 small buttervut squash

3 tbsp of olive oil

1 oviion, {inely chopped

12 garh‘o vloves

6 bay leaves

42 cups of arborio rice (or shorf-grain rice)

2 Y2 thsp of butter
~\,~

12 oups of vegetable broth
o

-

4 tsp of var damom
-

grated cheese (optional)
2 dried chill
salt and pepper 1o Taste

Direcfions:

Dice the buttervut squash info small cubes.
temperature.

squash aside.

avd oviows gor 2-3 mins i the same pot until light

the spices for aviother mivute.
Slowly add the broth, %2 cup at a time, stirring continuously
until the liquid is absorbed by the rice.
Gook for about 25-30 mivutes or watil the rice is almost cooked.
hdd the squash. salt and pepper to the rie and adjust seasoving
as vieeded . Stir until the rice is cooked.

Serve with some grated cheese or garvish with cilautro if desired

v & pot, add the oil awd let it heat up for medium-
fdd the diced squash and stir gor 5 mivs, until brown. Set the
Heat up the same pot to medium high hieat and saute the garlic

#ad the cardamom avd dried chilli and stir for 1 mivute.
fdd the rice and the butter and stir again, coating the rice with

HUTE VIV MGy S “'I“I"J
divine. It is not distasteful or disgu___
repellent. Appetite is the hunger, ¢
repulsive, or distasteful. Appetizer
have to open a meal. Appetizing is
what we find nauseating, sickenin;
comes as soothing, balmy, mild, g
balmy, or soothing. Bitter is acrid,
previous word, salty, brackish, sali
Choice can mean selection or pick
second rate. Delectable food is de
nauseating. Delicious meals are ta
charming. You wouldn't call delicic
food can be desiccated and wither
you an idea of the real nutritional
alcohol is also dry. Food eaten wit
in harmony with your taste or likir
by normal seasoning or by artifici
flavorsome, tasty, tangy, appetizin
insipid. Flavoring or seasoning, an
vorings. Flavorsome indicates g
watering, palatable, saporo
ood will be having a taste, <
'\ heady, heavy, lusty, mells
the mouth. Gamy refers t
as than to food. Gustatol
dant, nasty, sharp, stingin
oneyed and let us say sw
'/ or hot as in spicy, peppery,
Al'is succulent, luscious, thirst ¢
©od; scrumptious or succulent for
sumptuous, luxurious, certainly ak
developed flavor reached after an
preserved or canned food, or to d'
no means unappetizing or distaste
more to the point using it for liqui
say delicious. Palatable food is acc
amount of food or wine to test its
full of flavor, appetizing, scrumptic
never be dull or tasteless, disgusti
pleasant to the sense of taste. But
disgusting or foul... yucky!

low

brown.



_iiments, seasonings, or some food additives as different

e CHOKER BROTH
Iﬂgfw{mip;

® g pieces of chicken feet

® 18 ovte-inch pieces of chicken nieck

® 1 chickew liver, dived

e 11sp of o

* 1 ovion

2-3 cups Vegetable soraps (potato skin, garlic
avd oviion skivis, carrot peels, efo)

o 1tbsp salt
® I dried chill
® 3-4bay leaves

® 2 cloves of garlio

® 3 cloves

o 1tbsp cumin powder
* 9 ups cold water Du’a;r_ long:

o TFretieat the ovew fo 350 degrees T aud lne

baking sheet with parchment paper

e Spread the teet and neck onto the fray. Bake
them i the oven for 25 mins avd set aside.

o Turviov the saute yuction in the slow cooker,
pour the oil and let it heat up.

® fidd the ovion into the pot avd saute for 2 mivs.

e (ombive the chicken liver into the pot
and stir gor 1 min.

Jim sum, aperitif, rolimops, antlpasto crudités we g
othsome, luscious, tempting, tasty, enticing. Opposed to

-id, mordant, caustic. It is not mild, soft, gentle. Balsamic o Add fhe {eeT, Vle(/k. oumin POWder,
tinging, sharp, severe, mordant, stinging. It is not gentle,

means salty, briny, saline. Briny, almost the same as the Sa”. (/hl"l, bay |eaves_ garh‘o’ (llOV@S
ay the opposite you would call it mild, sweet, or smooth.

irst-rate, high-quality, cream of the crop, vintage, prime. N

some, pleasing, satisfying. Never tasteless, disgusting, or aV'd V@g@fable Somps MTO The POT
+, wonderful, pleasant, enjoyable, appealing, enchanting,

\arvelous, delightful, lovely, blissful. Nothing earthly. Dry and stir for avother 3-4 min.

rait. The dry weight -the solid part- in canned food gives
a sharp, biting taste, or with a high proportion of strong
is sweet, honeyed, pleasant, in a gentle way, something
vored equals seasoned; food that has been given flavor,
worful, obviously full of flavor, or you could say, instead,
porous. It wouldn't be flavorless, tasteless, bland, flat, or

us, yummy, juicy, succulent, heavenly, inviting, luscious,
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b is sealed.
re the vewt ko _
d place the lid on the pot. Be Su| wger (vot more tha 24 hours) o

o Your in the water and p ure for at least 8 hours or lovig the broth and sivain the r

° SGT ook fitme af low pres bowl. Remove the b19 bovtes from

ivier over a large bouwl.
® Sef a strainer
the broth as well.

een
You van divide the stock betw
[ )
several jars.
d
e (ool completely, cover at .
regrigerate up To a weel
freeze {or about 3 months.

You can use the broth to add
inds
flavor avd wutrition to all kin
of soups aud dishes |
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3 ham ends
3 thsp of soy sauce

2 tbsp of howey

11bsp of mirin

2 dried chill

salt and pepper

1 civvamon stick

4 cardamom pods

12 tsp of rosemary

2 dloves

11bsp of dijon mustard
11bsp of butter

Y2 oup of water

2 cloves of garlio, minced
o Turn on the saute option i the slow cooker.

o Hhyter the pot is heated add the garlic. cardamom pods,
cloves avd civmamon stick info the pot and stir unfil
brown.

o hdd the butter, mustard, soy sauce, mirin, hovey and
remaiviv spices.

o Stir for about 2 mivs, add water aud stir again

o Set the ham i the pot and cook ow high pressure gor 10
mivs .

o Allow gor vatural release for 10 mivis.

o Take the ham out of the pot avd sef aside fo rest.

o Turn ov the saute gunction agaiv and cook The remaiing
sauce until it is reduced into a glaze.

e Serve the ham, sliced with the glazed drizzled over it.



e——————-

BRAISED PORK

WITH TOMATO DRESSING

for braised pork:
2 pork chops
e 1rack of pork ribs
* 2 tbsp of ghee
® 2 tbsp rosemary
* 11bsp thyme
e 1 1bsp lemon juice
e 3 tbsp mirin
4 1bsp soy sauce
® 2 red chilli (chopped)
® salt avd pepper to taste
o chilli powder
® 6 whole cloves
* 2 tbsp of oregavo
* Tlarge ovion (diced)
* hal¢ a head of garlic (grated)
.

2 thsp of ginger (grated)

for tomato dressing:

3 tomatoes (diced)

2 tbsp of cavola oil
11bsp of olive oi

1tbsp mirin

1red chilli (chopped)

172 thsp soy sauce

1 thsp thyme

1tbsp of giuger (grated)
5 cloves of garh‘o (diced)
11bsp of lemon juice

salt and pepper to taste
chilli powder gor extra kick

I |

// .cis anything sour, bitter
., or honeyed. Acid or Acic
considered pungent, bitter, chc
biting, acerbic. Aftertaste is the
food fit for a king, delicacy, hee
therefore, fit for the gods, dele
at all. Appealing food is attracti
repulsive, disgusting, or repelle
experience. When we have an.
starter, hors d'oeuvre, finger fc
might have to open a meal. Ap
tantalizing, toothsome, lusciou
Astringent is biting, harsh, shar
soothing, balmy, mild, gentle, t
sharp, severe, mordant, stingir
of sweet, honeyed, mild, gentle
saline. Caustic is something cu
mild, sweet, or smooth. Choice
excellent, select, top-notch, fin:
mouth-watering, appetizing, sc
disgusting, or nauseating. Delic
delightful, lovely, wonderful, pl
unpleasant. Divine cooking is fi
can be desiccated and withere:
The dry weight -the solid part-
tasteless, lacking moisture -it w
eaten without any spread, saut
pleasant, in a gentle way, some
softer, in taste, edulcorated, sv
flavoring. Which flavor? Any, bt
could say, instead, flavorsome,
words, sapid or saporous. It wc
flavor it imparts or the act of a
flavorings. Flavorsome indicate
yummy, juicy, succulent, heave
Consider flavorsome just the o
taste, smell or flavor of fruit; ar
concentrated, full-bodied, full-
to wine- means robust, or rich
strong odor of game, especially
applied to other areas than to
taste, abrasive, coarse, acerbic,
Heavenly, considered divine, w
honeyed and let us say sweet,
scorching, boiling, blistering, si
one feel burning, fiery, intense
luscious, thirst quenching, moi
juicy, moist food; delicious and
mouthwatering food. Dry, disg
abundant. You would not be pi
usually a pleasant, fully develo
often used when writing about
dish. Mellow is opposite to har
no means unappetizing or dist™
~f the andc _in Greal m\/rhrlnc



p, severe, mordant, stinging. It is not gentle, balmy, or

—=t, honeyed, mild, gentle, warm. Brackish means salty,

Caustic is something cutting, biting, acid, acidic, sharp,
;, or smooth. Choice can mean selection or pick, but in
-notch, fine, first-rate, high-quality, cream of the crop,
ppetizing, scrumptious, luscious, enjoyable, palatable,

ous meals are tasty, appetizing, SCcrumptious, yummy, e e c» c» o> o> > > > I I GEP GEP GEP GEP GED GED GED GED GED GED =D =D 1

sant, enjoyable, appealing, enchanting, charming. You
- the gods, heavenly, godly, celestial, great, marvelous,
ke an old prune. Sometimes dry food keeps better, as
ed food gives you an idea of the real nutritional value.
od with a sharp, biting taste, or with a high proportion
e eaten dry. Overcooked meat gets dry, having lost all
rour taste or likings. It is never harsh. Dulcified is what
seasoned; food that has been given flavor, by normal

Dwaj_ long:

ive some kind ofaste experience. Flavorful, obviously ° Iw a fray mariate The meat wﬂ’h The ofher Mgred[evﬂ’s and

Ppgticylar flayor- and, if you want to
1sipid. Flavorings' g, ay g added to for
o= N

nents, seasonings NRTIRNNW/4
ying delicious, &\vﬁ\ / i
ry; may be divina \‘\\N\ g. i
g, unsavory. Fruity \@\\\ axte, smi
\\: \ R\

dressiwg.

flavors will probably be

store iu the gridge for 5 hours. Move o fo making the tomato

o | the slow cooker, turv on the saute option.

tfresh, s aword more ofter TR\ Q o Jour the caviola oil i the cooker and let it heat up .

that makes one feel burning, fiery, intense, vehement,
iscious, thirst quenching, moist, ripe, usually flavorful,
alking juicy, moist food; delicious and delectable foods

ietizing or distas
mythology, ther
bur lips. Palatabl

alate, something
asmall amount o
‘oul. Tasty and by
culent meal, a kid
ss, disgusting, gross
ous instead, somethii

Time.

about 3 miutes per side.

o hdd the rest of the marination and the
sauteed meat in the slow cooker to cook for
15-20 mins o low pressure. Naturally
release for 10 miviutes.

o Serve the meat hot with the fomato dressing
on fop .

i .

o fdd the garlic and giuger to the
cooker avd saute gor 2 minutes watil
lightly brown.

o Yut in the tomatoes and let it cook gor
5-7 minutes. Stir ocoasionally.

e fdd the mirin, soy sauce, thyme and
chilli with the tomatoes and mix.

o fyter 1 mivs of stirring, add the salt,
pepper avd lemon juice . You can also

add the chilli powder gor aw extra kick .

® Using a handheld blender, blend the mixture until it becomes a thick sauce.
o Stir for 2 minutes more aud remove grom the slow cooker and place i the gridge till serving

o Agter 5 hours, take out the marinated meat grom the regrigerator.
o Set the slow cooker fo saute mode . In batches, saute the mariiated meat on each side for




— PORK BORE SOVP
Iﬂ?rw{'wj}: 50 Direclions:

for marination: * Gombine all the igredients or marinating the boves
® 2 tbsp of coriavder powder and cover the boves in the spices. Allow the bones To
® 2 1bsp of cumin powder marinate gor 5 hours.
e dried chill o In the slow cooker, turv on
o 172 thsp of rosemary The saute juvction and heat

* 2 tbsp of thyme up the oil

® 11bsp of basil o hdd the garlic and ginger
® 11bsp of dried parsley avd stir gor 1 miv
® 2 {sp o4 furmeric powder o Mix i the ovions awd stir
* Salt and pepper to taste for about 5 mivs or until the

* 11sp cayenve pepper ovtion brow lightly.

® 11sp of vivamon powder e fidd the marinated boves
* 2 1bsp of oregavo avd the legtover spices nto
for soup:
avother 2-3 mins

e fad all the other

wgrediewts wto he slow

* 1 pork thigh bove

® 2 pork vieck bowes
1 1sp of cavola oil
® 2 oviiows, diced cooker avd sef the cooker

o Vabuttervut squash function on slow ook gor 12

® 4 medium sized potatoes hours.

o Y2 cabbage _ _ o f\ter 12 hours, remove the

® 6 dloves of garlic. mivived ' bovies grom the pot awd set

* 2 tbsp of giger, grated aside.

* 3 bay leaves o Using a blender, blend the
soup until smooth.

* fdd the bovies back into the

slow cooker and adjust

® 4 cloves
® 11bsp of cumin
o 12 tbsp of coriavder

® 1{sp of turmeric powder seasovivig to taste.
* 11bsp of thyme e Serve hot with a pivich of

|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
the slow cooker awnd stir for :
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
* 11bsp of oregavio cilantro (optional) :



St e & mee

Every Saturday at 6 p.m. SCM hosted meals for the Bennington College
community during FWT. Our first few community meals were at different
locations on campus. Three weeks into the project, the student center
became the home for SCM. We used the student center kitchen for food
preparations, storage and cooking. The remaining space became the venue

for the meals.

All the produce we received grom farmers
were stored i the studewt ocewter
kitchen .

& little kvige skills session grom
Ghey Steve

# photo of the SCM studewt
members af the weekly
commuviity meals



Some more insider Fl’\»o_-r_o-yl

Feople brought
Their own
contaiviers or
used some of the
SCM fo0d
contaiviers for
all the good |

Students living outside of
campus, i the Paran
Creek apartments and
Welling townhouse. joived
the community meals

fd we for ove loved to
see everyoue's happy
faces |



A WWVW?,OW

Mavy people helped and supported the Slow Gooked Movement Project grom its
itiation fo its duration and contivue to keep the team spirit alive. & special thavk
you fo the Andrew W. Mellon foundation for making the SGM project possible. &
warm thavks o Clearbrooke farm, Sauvders farm, True Love farm and all other
tarms and garmers who graciously supplied us with local, garm fresh produce. The
project wouldu T have been as successul without the quidavce of aculty member,
Yoko lnoue. The help ¢rom Buildings and grounds, Chey Steve, Aila West, Shavvon
Barsotti, Susan Sqorbati. Ben Hall and the community coordinators supported the
SOM project throughout winter. for that we are very gratequl Lasily, a hearty
thauk you qoes to the SGM team members who gave their heart info the project.
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