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Menu

Two soups in one bowl! Roasted Yellow Squash, Sweet 
onion & Sweet pepper Soup and Grilled Tomato Soup with 
Basil
Prepared by Chris Kastner of CK’s
Food from CK’s garden, Fair Mountain Farm, Springs of 
Life, M&M Heath

Salad of Roasted Summer Tomatoes, Yellow and Green 
Beans and Red Potatoes over Mixed Greens with a Red 
Wine Vinaigrette
Prepared by Don Shepler of Galena Lodge
Food from Fair Mountain Farm, Wood River Organics and 
M&M Heath Farms.

Vegetarian Entree: (Please request in advance)
Potato and Mahon Cheese Stuffed Anaheim Chile with 
Bean Sauce & Corn Salsa
Prepared by Chris Kastner of CK’s
Food from M&M Heath, Springs of Life
Red Wine Braised Organic Lava Lake Lamb Shank, Thai 

Potato Gnocchi with Sage Browned Butter
Prepared by Brent Barsotti and Abby Grosvenor
Food From M&M Heath Farms, Purple Sage Farm

Spiced with Butternut Squash Puree, Grilled Waterwheel 
Peaches, Caramalized Walla Walla Onion Jam, Baby 
Arugula and Natural Jus
Prepared by Tyler Stokes of Globus
Food From Lava Lake Lamb, M&M Heath Farms, Springs 
of Life, Purple Sage, Waterwheel, Wood River O rganics

Schiacciata All’uva: Tuscan Dessert with Poggio la Noce 
Olive Oil, Fennel Seed, Grapes and Fresh Mozzarella
Prepared by Chris Kastner of CK’s
Food from CK’s garden

Local Apple and Almond Crisp with Vanilla Bean Whipped 
Cream
Prepared by Tyler Stokes of Globus
Food from Evelyn and Jim Phillips’ Volunteer Apple 
Orchard

A five course, local sustainable meal will be prepared by 5 
local chefs: Chris Kastner of CK’ s, Tyler Stokes of Globus, 
Don Shepler of Galena Lodge, and private chefs Brent 
Barsotti and Abby Grosvenor. Julie Johnson of Julie Foods 
will offer her gluten-free flax crackers with home made 
hummus as an appetizer. 

Guests are invited to arrive at 5 p.m. for a tour of Evelyn’s 
beautiful vegetable garden. Evelyn is fortunate to have 
learned all she knows about gardening from her sister , Tona 
Stilwill of Fair Mountain Farms in Fairfield, who will be in 
attendance as well.

 Dinner will be served promptly at 6 p.m., in order to make 
use of as much daylight as possible. Wine will be sold by 
Holesinsky Certified Organic Winery and 3 Horse Ranch 
Vineyards.

Local farmers, including Tona and Clarence Stilwill of Fair 
Mountain Farm and Tim Sommer of Purple Sage Farm, will 
be present to talk about their farms as you taste the amazing 
food they produce. There will be an apple press to make 
juice from Jim and Evelyn’s apples. Bring a jar and take 
some home!

Dinner is $45 per person, and space is limited. Please 
reserve your seat by calling Julia Augustus at 721-1412 or 
emailing jaugustus@idahosbounty.org. 
Visit www.idahosbounty.org for more information. 
 See back for the fabulous menu!

Idaho’s Bounty Dinner in the Field. 
Thursday, September 24th. 

Garden Tour at 5, Dinner at 6
20 Quigley Road, Hailey. 

Idaho’s Bounty Dinner in the Field
 Thursday, September 24th outside the home of Jim and Evelyn Phillips on Quigley Road in Hailey.
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Two soups in one bowl! Roasted Yellow Squash, Sweet 
onion & Sweet pepper Soup and Grilled Tomato Soup with 
Basil
Prepared by Chris Kastner of CK’s
Food from CK’s garden, Fair Mountain Farm, Springs of 
Life, M&M Heath

Salad of Roasted Summer Tomatoes, Yellow and Green 
Beans and Red Potatoes over Mixed Greens with a Red 
Wine Vinaigrette
Prepared by Don Shepler of Galena Lodge
Food from Fair Mountain Farm, Wood River Organics and 
M&M Heath Farms.

Vegetarian Entree: (Please request in advance)
Potato and Mahon Cheese Stuffed Anaheim Chile with 
Bean Sauce & Corn Salsa
Prepared by Chris Kastner of CK’s
Food from M&M Heath, Springs of Life
Red Wine Braised Organic Lava Lake Lamb Shank, Thai 

Potato Gnocchi with Sage Browned Butter
Prepared by Brent Barsotti and Abby Grosvenor
Food From M&M Heath Farms, Purple Sage Farm

Spiced with Butternut Squash Puree, Grilled Waterwheel 
Peaches, Caramalized Walla Walla Onion Jam, Baby 
Arugula and Natural Jus
Prepared by Tyler Stokes of Globus
Food From Lava Lake Lamb, M&M Heath Farms, Springs 
of Life, Purple Sage, Waterwheel, Wood River O rganics

Schiacciata All’uva: Tuscan Dessert with Poggio la Noce 
Olive Oil, Fennel Seed, Grapes and Fresh Mozzarella
Prepared by Chris Kastner of CK’s
Food from CK’s garden

Local Apple and Almond Crisp with Vanilla Bean Whipped 
Cream
Prepared by Tyler Stokes of Globus
Food from Evelyn and Jim Phillips’ Volunteer Apple 
Orchard

A five course, local sustainable meal will be prepared by 5 
local chefs: Chris Kastner of CK’ s, Tyler Stokes of Globus, 
Don Shepler of Galena Lodge, and private chefs Brent 
Barsotti and Abby Grosvenor. Julie Johnson of Julie Foods 
will offer her gluten-free flax crackers with home made 
hummus as an appetizer. 

Guests are invited to arrive at 5 p.m. for a tour of Evelyn’s 
beautiful vegetable garden. Evelyn is fortunate to have 
learned all she knows about gardening from her sister , Tona 
Stilwill of Fair Mountain Farms in Fairfield, who will be in 
attendance as well.

 Dinner will be served promptly at 6 p.m., in order to make 
use of as much daylight as possible. Wine will be sold by 
Holesinsky Certified Organic Winery and 3 Horse Ranch 
Vineyards.

Local farmers, including Tona and Clarence Stilwill of Fair 
Mountain Farm and Tim Sommer of Purple Sage Farm, will 
be present to talk about their farms as you taste the amazing 
food they produce. There will be an apple press to make 
juice from Jim and Evelyn’s apples. Bring a jar and take 
some home!

Dinner is $45 per person, and space is limited. Please 
reserve your seat by calling Julia Augustus at 721-1412 or 
emailing jaugustus@idahosbounty.org. 
Visit www.idahosbounty.org for more information. 
See the back for the fabulous menu! 

Idaho’s Bounty Dinner in the Field. 
Thursday, September 24th. 

Garden Tour at 5, Dinner at 6.
20 Quigley Road, Hailey. 
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Idaho’s Bounty Dinner in the Field
 Thursday, September 24th outside the home of Jim and Evelyn Phillips on Quigley Road in Hailey.


