
MONDAY, OCTOBER 24, 6PM - 8PM, 
92YTRIBECA, 200 HUDSON ST. NEAR CANAL ST., NYC

Glynwood invites you to our annual forum to meet the 2011 Harvest Award 
winners. Hear them speak about the innovative ideas they’ve implemented 
to support their regional food systems – and get inspired to further the 
movement in your own backyard. 

PANEL DISCUSSION WITH THE 2011 HARVEST AWARD 

WINNERSMODERATED BY GLYNWOOD PRESIDENT  

JUDY LABELLE WITH Q&A 

•  Farmer Award: Blue Hill Farm, Great Barrington MA,  
    Sean Stanton
•  The Good Food Entrepreneur Award: Farm 255, Athens GA,  
    Olivia Sargeant
•  Award for Connecting Communities, Farmers & Food:  
   Buffalo Hump Sanctuary, Pine Ridge SD, Henry Red Cloud 

•  Wave of the Future: AmpleHarvest.org, Newfoundland NJ,  
   Gary Oppenheimer

CIDER RECEPTION

Enjoy a selection of regional hard ciders and  
small plates of locally-grown food prepared by: 
•  Chef Jimmy Carbone,  Jimmy’s No. 43 
•  Chef Charles Rodriguez, Print Restaurant  
•  Pastry Chef Heather Carlucci Rodriguez,  
   Print Restaurant  
•  Chef Bill McDaniel, The Red Cat   
•  Chef Alex Raij, Txikito

SPECIAL THANKS to participating restaurants, Slyboro Ciderhouse  
(slyboro.com) and Doc’s Draft Ciders (wvwinery.com) for their  
generous donations.

This event is free and open 
to the public, but space is 
limited and reservations 
are required.

To reserve your place, email 
msmith@glynwood.org;  
an email confirmation will  
be sent to you.

6pm- 
7pm

7pm- 
8pm
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