Guess who’s coming for dinner…the whole darn Village
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Cheers to Naramata and its Naramatians

“Slow down you’re moving too fast,” is seldom heard in Naramata, an internationally officially-designated slow town.

A Thanksgiving harvest pot-luck at the Naramata Centre beach brought together 182 people who arrived with baskets, platters and bowls filled with locally-grown ingredients crafted into home-made dishes to share at long table under golden-leafed trees by the shores of Okanagan Lake while toasting with Naramata Bench wines. If that sounds a bit too schmaltzy and bucolic, you weren’t there.
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Mel, Yanti and Don provided the perfect sound-track for the event that could well have been a scene from a movie.

The Naramataslow dinner was designed to celebrate Naramata’s special status as slow city bestowed on us by Cittaslow, an international organization formed in Orvieto Italy in 1999. Only three special towns in Canada are Cittaslow. We join Cowichan Bay and Wolfville as places where the pace of life is a bit more human.

To quote from the charmingly translated Italian on the Cittaslow website, “A Cittaslow place is motivated by curious people of a recovered time, where man is still protagonist of the slow and healthy succession of seasons, respectful of citizens’ health, the authenticity of products and good food, rich of fascinating craft traditions, of valuable works of art, squares, theatres, shops, cafes and restaurants. These are places of the spirit and unspoiled landscapes characterized by spontaneity of religious rites and respect the traditions of the joy of slow and quiet living.”

Slow food or local food of high quality with connection to the local land made into traditional recipes where the community comes together for a shared meal to savour this intrinsic part of life is pretty much the essence of Cittaslow and last evening’s Naramataslow dinner.
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In the midst of a rainy weekend, the sun chose to shine on the 182 diners in one of the most picturesque places in Canada.

Centre stage on the menu for the special dinner was a pit-roasted pig and not just any pig but one that was raised on the bounty of the Village and surroundings. Pig-raiser and Roast-master Jay Drysdale of Bella Wines and his wife Wendy raised this particular pig on mash from Legend Distilling, whey from Upper Bench Winery and Creamery and fruit culls from local orchards.

“I hate to ask but did the pig have a name,” I say. “Yup,” says Wendy, “Chorizo.” Makes sense right and in some strange way makes me feel better than if had been named Babe or Wilbur.
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It’s hard to make meat photogenic but I think I nailed it here…apologies to all the vegetarians out there who had many, many options to choose from at the feast.

Naramataslow organizers had the foresight not to over-plan the event, although committee member Miranda Halliday of Elephant Island Winery says the event was a bit of a “leap of faith. We didn’t have tons of time for preparation and what with harvest being so early this year and all of us small business people being busy it came together rather organically and was actually sold out before we had done much advertising.

“It turned out that the simplicity of it was brilliant. The community came together to pull this off.” As for the weather, Miranda says, “You just can’t script that. What a bonus to have the sunshine on our first harvest dinner so we could eat outside by the lake.”

Tickets to the dinner were a whopping $5 and guests were asked to bring a dish for sharing that celebrates our local bounty. Wow, did we ever step up to the plate. Here are some of the offerings…
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Committee member Dawn Lennie of Legend Distilling dresses her work of art.[image: image7.jpg]



Eat the rainbow
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Roasted root veggies
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Still life…salad
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Yum
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Recipes like the one for these colourful latkes are being collected and will be shared in the coming days.[image: image12.jpg]



Still life #2…Trifle by the lake[image: image13.jpg]



A part of the Naramataslow miracle, Miranda says there was an amazing balance between sweet and savoury items amongst the lovingly prepared recipes with no complicated pre-planning or sign-up sheets.[image: image14.jpg]



Still life #3…apple pie with caramel sauce by the lake.[image: image15.jpg]



This nameless person had the forethought to assemble dessert before tackling that healthy looking main. The raspberry almond tart topping this dessert plate is my contribution and the recipe can found in the link. The last of my fall raspberry crop ended up in the tarts.[image: image16.jpg]



Wine was available by the glass or bottle from a wonderful selection of Naramata Bench Winery Association members.
Cheers to them.

[image: image17.jpg]



Pass the salt please.
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General conviviality is a Cittaslow prerequisite. Crushed it.[image: image19.jpg]



Miranda says that there was a nice mix of ages at the dinner.  (I like the adult supervisor’s style.)

Miranda says there is a long list of people that help pull off this amazing dinner including the RDOS (regional district), OAP (senior’s group), the Naramata Centre’s Jim, the pig providers Jay and Wendy, the organizing committee (Dawn, Miranda, Jay, Trevor and Nicole and their kids who helped with the set-up, the musicians (Yanti, Don and Mel), Ian  who set up the sound system, Naramata Bench Wineries Association, local photographers Lone Jones and Caillum Smith, the poster designer Renee and Chorizo.
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A preserve exchange table was set up. Yeah! I made a lot of grape jelly this year.[image: image21.jpg]



That’ll do, pig. That’ll do. The left-over pork has been frozen and will be used to make soup for community Christmas
hampers
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“It was a bit of a leap of faith,” Miranda says. “There wasn’t time for tons of prep. But we knew it would work. This is Naramata.”

 

