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Slow Food Eugene Invites You To A 
Slow Pig Roast Picnic On The Farm 

 

This is the event that we have all been waiting for--A Pig Roast at 

one of Lane County's premier organic farms.  David Hoyle of 

Creative Growers Farm is opening his gate to Slow Food Eugene 

and friends.  We will have an afternoon to explore Oregon's 

wonderful bounty of farm raised pork, produce from the field, and 

our own conviviality.  There to prepare this magnificent repast will 

be Adam Bernstein of Adam's Place Restaurant in Eugene. 

 

Make It Family Style 

The menu includes one of David's farm raised pigs, grilled, fresh 

vegetables right from the field, and an Bernstein special, 

zabaglione for dessert.  Beer from Ninkasi will be on sale.  We will 



have wine from Territorial Vineyards for $5 to $6 per glass.  Soft 

drinks will be provided with the dinner ticket.   

 

This is a family-style picnic, so bring your own table cloth and 

place settings.  We'll have the tables, chairs, and lots to eat and 

drink.  Come at 4:30pm and join David for a tour of the farm.  

The heirloom tomato appetizers hit the table around 5pm. 

 

Because this is a family-style event, we would like everyone to 

chip in and help clean up at the end.  The Creative Growers Farm 

is a working farm.  We should be good guests, by helping pick up 

after ourselves before we leave. 

 

Ticket Prices And Information 

To make our event affordable, we are keeping our prices as low 

as we can.  Tickets for adults are $25.  Tickets for kids from 5 to 

12 are $5.  Little, bitty kids 4 and under are free. 

 

Tickets are available at Newman's Fish Market, Long's Meat 

Market, and Pepperberries in Sheldon Plaza. 

 

We also want to raise some much needed money for our friends 

at the School Garden Project.  We are requesting that attendees 

bring an additional, voluntary, sliding scale contribution of $5 to 

$20 per person.  

 

If you can help out or have questions about the event, contact Ed 

Durkee at 501-1208. 

 

Directions To The Farm 

Here are the directions to the farm from Eugene: 

 

From: Adam's Place at 30 E Broadway Eugene, OR 97401-3135 

US 

To: Creative Growers Farm 88741 Torrence Rd Noti, OR 97461-

9703 US 

 

Driving Directions 

1. Start out going WEST on E BROADWAY toward WILLAMETTE 

ST. (0.32 miles) 

2. Turn LEFT onto LAWRENCE ST. (0.16 miles) 

3. Turn RIGHT onto W 11TH AVE. (7.63 miles) 

4. W 11TH AVE becomes OR-126/FLORENCE-EUGENE HWY. 

(11.07 miles) 

5. Turn LEFT onto TORRENCE RD. (0.32 miles) 

6. Turn SLIGHT LEFT to stay on TORRENCE RD. (0.26 miles) 

7. End at 88741 Torrence Rd Noti, OR 97461-9703 US 

Total Estimated Time: 30 minutes 

Total Distance: 19.75 miles 



 

See you there. 

 
 
Dinner And A Movie To Be Rescheduled 

   

We're disappointed to have to cancel the dinner and a movie 

event.  Rest assured, we know it's a great idea.  It will be back on 

the schedule at a later time. 

  

Upcoming Events  

 

September--Membership Meeting.  We are planning a membership pot luck 

in September.  This will be your opportunity to talk about the goals and direction of 

the organization and offer new ideas about our future.  Details about time and place 

to follow. 

 

November--Preserve Oregon.  Learn how to preserve the bounty of the 

Willamette Valley's best produce with Master Preservers from the OSU Extension 

Service. 

 

 

  

 

Volunteers Welcome  

All these great events can't happen without the help of people like 

you.  Here's how you can help:   

 Join Slow Food USA and Slow Food Eugene.  Joining Slow 

Food USA includes your membership to Slow Food Eugene 

and makes you part of an international organization doing 
great work all over the world. 

 Call Tom Barkin and volunteer to help.  We can find an 

enjoyable job that can fit your time, skills, and 

inclinations.  541-343-2619.  Right now we could use a 

person to handle public relations for us.  Help us get the 

http://slowfoodusa.org/join/index.html
http://www.slowfoodeugene.org/


word out about these great events. 

   

 
Slow Food Eugene | 2190 Charnelton Street | Eugene | OR | 97405 

 
 


