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Robert,

Saturday 8 December

"

Portuguese olive oil tasting
12-4 p.m., Lionette’s Market | 577
Tremont St., Boston, MA 02118 |
617.778.0360. Free.

Mary

Come try Quinta Coa Extra-Virgin Olive Oil
and taste the Ravor of certibed organic
extra-virgin olive oil.
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Bob,

SUSTAINABLE FARMIN

Saturday 15 December

Life in the Garde! is LionetteOs Market and Garden of Edei 09

monthly subscriberlonly e!missive, bringing you news about in! SR
- vy e 12-4 p.m., Lionette’s Market | 577
house events and the good food the Lionette family is bringir # i o rrgcr- e Wy st N

you via our market and restaurant. 617.778.0360. Free.

e - Tony is back! He and Rosemary just
° returned from Italy and are bringing in their
latest Slow-produced olive oils. Tony will als
dole out samples of what we think is the

a WELCOME from US to YOU

o

I.tOs the Life in the Garden _remembgar thatsustainable farming best balsamic vinegars  youOll Pnd in

Holiday Spectacular! is and will always be the only Boston:Aceto Balsamico Farmacia Oro and
. option. Farmacia Bordeaux. They majeat

Yes, folks: Nothing says lovinO like holiday gifts  -- these are fabulous Ravors,
food, and this December LionetteOs Happy reading.! Clean eating. ! and TonyOs a great guy from whom to learn
Market and Garden of Eden has plenty in about food, and living a good, mindful life!
store (quite literally!) for all of your Family Lionette
gifting needs. Saturday 22 December

Inside youOll read our wholehearted
plugs for the Pnest ingredients for your
holiday cooking. And if you donOt want
to spend your holiday in the kitchen, we
make clean eating, easy, by providing
what we think is the best catering menu
in Boston.

Our one pleaPlease call early!
Because we work with only local farms
there are no mass-produced items in

our cases. SO as soon as you menu- click on butterscotch sauces,  but because sheGs
plan, call us at 617.778.0360 and place http://www.lionettesmarket.com/ so much darn fun! Come in off the cold

your order with your friendly thnx07.html streets and try some of her treats.
neighborhood market. And of course, as| for the complete listing of offerings!

this holiday season progresses,

Shootfying Hill chocolate sauce
returns!

12-4 p.m., Lionette’s Market | 577
Tremont St., Boston, MA 02118 |
617.778.0360. Free.

Our friend Kory is one of our fave local
producers not only because she gives out
plentiful samples of hashocolate and



http://www.lionettesmarket.com/thnx07.html
http://www.lionettesmarket.com/thnx07.html
http://www.lionettesmarket.com/thnx07.html
http://www.lionettesmarket.com/thnx07.html

LIFE | IN | THE-GWREBEN
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FEATURED
HOLIDAY FOODS

SUSTAINABLE SUPPLIES
Fat, fat, and more fat

So much fat, so little time.

For all of your baking, frying, and
general bngerllicking!good cooking
needs, weOve got a fat for all needs.
LionetteOs MarketOs osouse-
rendered lard and our all-new fat,
suet, as well agluck fat and organic
vegetable shortening are the perfect
things for your sautZing, baking, and
everyday cooking. Never worked with
the slippery stu#? Come in and talk
with Chef David and heQll give his grea
advice for the many uses of good, clear;
fat $that guy knows his fat".

Also for your holiday table, weOve
got local apples and pumpkins, and
butter and eggs for all of your sweet!
baking needs!

Slow Food folks, take note! WeOve
got Gilfeather Turnip, from the
Ark of Taste.

Grown at Pete's Greens, in
Craftsbury Vermont, "The Gilfeather is
an egg!shaped, rough!skinned root, but
unlike its cousins, it has a mild taste
that becomes

%ontinued on page %4..! %

LIONETTE'S

THE OARDEN OF EDEN MARKEY

For more than 10 years the Lionette’s
have brought food to Bostonians that’s
grown, raised, and produced, by
ethically-minded farmers and artisanal
food craftspeople, all with the same goal:
to sell healthier, cleaner, more mindfully
grown food to those who crave it.

t

Five reasons to do your holiday shopping at LionetteOs Market

It seems that we should promote some quality gift ideas to you, as 1" itOs that
proverbial Otime of year,O and 2" selling quality products to you is how we mak
our living!

So here ardfive simple and great gift ideas for people who understand how
glorious New England food can be!

1 Lionette’s Market gift certificates. Perfect for anyone, but especially
those who need to be convinced of the need and pleasure of eating locally. Sen
them in with instructions to talk to the sta# about the most convincing local
foods to try. WeOll get Oem hooked on clean and sustainable.

2 Lionette’s Market gift basket. Tom gorgeously assembles assorted goods
into baskets that showcase the bnest New England o#ers.

3 Taza stone-ground chocolates, and La Tene Truffles and caramels.

This stu# comes from our fave chocolate boys in Somerville. We may be biasec
but all of you come into the store singing the same song: that there is absolutely
no reason to buy chocolate from Europe; just between Union and Inman square
will do you just Pne.

4 Claire’s Jam. Claire is from Alburgh, VT. She grows her own fruits and
vegetables and preserves them herself. Seriously: No one does that anymore.
sure to buy herstrawberry preserves for gifts throughout the holidays for
your kids, or as hostess gifts throughout the holidays.

5 Moonbrine Pickles. DonOt the holidays just scream for pickles? Few things
are better than Plling a plate of these beautianade right in Jamaica Plain.

No joke: Lots of people buy StuQs pickles as gifts because they taste wonderful
and when youOre done eatitlye brine is the perfect addition to Bloody
Marys and decidedly dilly and di#erentdirty martinis.

Honorable mentions:

Two things you can buy from Lionette's Market (things that we sell, but actually ¢
not make a penny from):

|

Manifestos on the Future of Food and Seed.!  Edited by Vandana Shiva,
published by South End Press, with articles by Vandana Shiva, Micheal Pollan, R
Charles, Carlo Petrini, and Jamey Lionette.! Ten bucks, the money goes right bai
South End Press.! Or you can buy it at the Lucy Parsons Center (549 Colombus
Ave), the South End's last remaining bookstore, a non-probt, collectively run
bookstore.

Independent Fabrications (Lionette's Men's Elite Cycling Teanudlpcial

racing Jersey. !Yep,just like the bike riders of the cycling team we sponsor.! We
have most sizes, and man do they look cool.! TheyOre real cycling jerseys!! $70
money goes to the cycling team, so it can go to more and bigger races next sea
LionetteOs Market will be a main sponsor again, for the 2008 season.
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Important update about
grass-fed beef

Lionette®s Market and
Garden of Eden are proud
associates of:

HereOs a little bit about a topic né
and dear to usGrass-fed beef .

IlDespite the rubbish that is the
farm bill going through Congress,
the USDA seemed to do
something right last month.!

As of Nov. 15, the label of Ograss
fed beefO can only be used by
people who feed their steers gras
No grain Pnish, or grain-on-
pasture-plus grass.! Grass-fed be
means pure, unadulterated, 100

percent grass-fed beef.! So, Wolf's

Neck grass-fed beef from Maine
(which is actually from all over thé
country, not just Maine) should nc
longer be able to say it sells gras
fed beef.! But Millbrand and Nortk
Hollow Farms, can say they sell
grass-fed beef.

We here at the market still have
not seen an article or piece writte
about this anywhere.!

We hare at the market and
restaurant also began working wi
another 100 percent grass-fed be
farm, North Hollow Farm, in
Rochester,VT.! Along with Little
Alaska Farm in Wales Maine, and
Millbrand farm in Brandon,VT, we
should always have a plentiful
amount of grass-fed beef for you
In the interest of full disclosure,
we still work with River Rock Bee
from Brimbeld, Mass.! Largely itG
because we really like everyone
there, in spite of their steers
receiving some grain in addition t
their fully pastured diet. But they
never grain bPnish (they do not ey,
have a barn to put the steers in!),

*@hd they age their beef Pve
weeks, they are local, part of our
community, and we just really like
them all as people, so we will stil
carry some of their cuts.

We hope this info. is helpful and

interesting. And we hope it make
" you as happy that you buy from u
Sals it makes us to sell to you.
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Articles, Web sites, and news from us to you

Info. of Interest

Feel, Eat, and Move better
when you get Holipt!

Hello! My name is Beth Turgeon
and | am a Holistic Health
Counselor and co-founder of
Holipbt. | also work at Lionette's
because | have a brm belief that
our future as a community
depends on what and how we
eat (plus, the store has great
food!).!

The holidays can cause many
stresses and food-related
dilemmas in our lives.! Eating wé
-- organically, healthfully, and
sustainably -- is on our minds, b
somehow we lose ourselves in
the rush of the season, easily 103
in the stress, money, weight-gain
worry, exhaustion, and irritation
over Aunt MarthaOs giving us
another pair of socks.! How can
we enjoy our holidays and still
have energy, health and little or
no stress? Eating isn't the only
answer, but it's foundational!

Holibt works with people on an
individual level to achieve
optimum health and well-being
for almost all circumstances.!
Holibt helps teach you what
your body is really telling you; to
deconstruct cravings, lose weigh
for good, eat for energy; or
create life balance when you did
not think it was possible.!
Through Lionette's Market, any
client will receive a 20 percent
discount off ofHolibt services.!
We also have a wonderful
arrangement with Lionette's:
Holibt clients receivd 0 percent

discoundn anything from
Lionette's Market.!

To schedule a free introductory
Health Assessment or so simply
inquire into howHolibt could

and simplicity, contact Beth:
781.608.8513Heth@holibt.net

Here are some highly
recommended Web sites,
movies, and articles that
we at LionetteOs Market

| have seen, or that have
been sent to us by you,
Ut our readers (thank you!):

D

”

stWebsites

www.storyofstuff.com

it too.! James saw the brst
D.C.
www.foodinboston.com

This is a great local blog thatOs
debnitely worth looking through

t you.

And of course you simply must
spend time on:

www.slowfoodusa.org

www.chefscollaborative.org

help you cultivate energy, vitality,

This is by Annie Leonard.! Watch
it: it takes only a few minutes, an
itOs free.! Get your kids to watch

Ibickering over it as Democrats

screening of it at a conference in

and replying to if the spirit moves

Articles of interest

Farm bill

I Below is yet another article that
people should read about the
farm bill.!

At this point it seems that we are
too late, and can do little to stop
this travesty. |Just before

Thanksgiving, after passing in the

House, the Senate Republicans
were adding things to the farm
bill like legislation regarding
immigrants trying to obtain
drivers licenses.! So it was
stalled, and will be discussed
again in the next few weeks
before the winter break.

Basically, both parties want the
farm bill to pass, they are just

seem to gain more from big-
business supporters.! Ultimately,
it reinforces how cynical (and
rightly so!) everyone is in this
country regarding a two-party
system.

A link to Micheal Pollan's Nov. 4
piece about the farm bill in the
New York Times below:

http://www.nytimes.com/
2007/11/04/opinion/
O4pollan.html?
pagewanted=1&ei=5070&en=5c(
cb0a3e48e7c8e&ex=119484360
&emc=etal

IChef's Collaborative has also
written an excellent link-blled

()



mailto:beth@holifit.net
mailto:beth@holifit.net
http://www.storyofstuff.com/
http://www.storyofstuff.com/
http://www.foodinboston.com/
http://www.foodinboston.com/
http://www.slowfoodusa.org/
http://www.slowfoodusa.org/
http://www.chefscollaborative.org/
http://www.chefscollaborative.org/
http://www.nytimes.com/2007/11/04/opinion/04pollan.html?pagewanted=1&ei=5070&en=5c0cb0a3e48e7c8e&ex=1194843600&emc=eta1
http://www.nytimes.com/2007/11/04/opinion/04pollan.html?pagewanted=1&ei=5070&en=5c0cb0a3e48e7c8e&ex=1194843600&emc=eta1
http://www.nytimes.com/2007/11/04/opinion/04pollan.html?pagewanted=1&ei=5070&en=5c0cb0a3e48e7c8e&ex=1194843600&emc=eta1
http://www.nytimes.com/2007/11/04/opinion/04pollan.html?pagewanted=1&ei=5070&en=5c0cb0a3e48e7c8e&ex=1194843600&emc=eta1
http://www.nytimes.com/2007/11/04/opinion/04pollan.html?pagewanted=1&ei=5070&en=5c0cb0a3e48e7c8e&ex=1194843600&emc=eta1
http://www.nytimes.com/2007/11/04/opinion/04pollan.html?pagewanted=1&ei=5070&en=5c0cb0a3e48e7c8e&ex=1194843600&emc=eta1
http://www.nytimes.com/2007/11/04/opinion/04pollan.html?pagewanted=1&ei=5070&en=5c0cb0a3e48e7c8e&ex=1194843600&emc=eta1
http://www.nytimes.com/2007/11/04/opinion/04pollan.html?pagewanted=1&ei=5070&en=5c0cb0a3e48e7c8e&ex=1194843600&emc=eta1
http://www.nytimes.com/2007/11/04/opinion/04pollan.html?pagewanted=1&ei=5070&en=5c0cb0a3e48e7c8e&ex=1194843600&emc=eta1
http://www.nytimes.com/2007/11/04/opinion/04pollan.html?pagewanted=1&ei=5070&en=5c0cb0a3e48e7c8e&ex=1194843600&emc=eta1
http://www.nytimes.com/2007/11/04/opinion/04pollan.html?pagewanted=1&ei=5070&en=5c0cb0a3e48e7c8e&ex=1194843600&emc=eta1
http://www.nytimes.com/2007/11/04/opinion/04pollan.html?pagewanted=1&ei=5070&en=5c0cb0a3e48e7c8e&ex=1194843600&emc=eta1

Info. of interest $continued..."

Articles, Web sites, and news from us to you

piece on the farm bill, perfect for
both those who still have not
heard of it, and those who have
been bghting it for a long time.

http://chefscollaborative.org/
2007/11/08/chefs-food-and-the-

farm-bill/

Antibiotics

What kind of morons think that
feeding ridiculous amounts of
antibiotics to their country's
livestock is a good idea? The
commodity beef industry of the
United States, of course. It
doesnOt take a scientist to realiz
that this is a recipe for disaster.!
Think back to the phrase you
heard during childhood, Oyou ar
what you eatO More than three
quarters of all antibiotics in this
country are fed to the animals
that weeat.! [tOs stupid that we
really are that dumb.! And think
of all the power the
pharmaceutical companies have

e

Access to clean food for all

I Too many people are stuck
being able to only afford cheap
food.! Our wages and salaries are
based around the real price of
cheap food, so local, healthy, and
sustainable food appears to be
too expensive.! Honestly, most
people reading this e-mail are
part of the privileged.! Most of us
can simply spend less on
electronic and other needless
luxuries, and do what the rest of
the world does, which ispend
more on healthy food.! But to
the majority of people in the
First World, local, healthy,
sustainable food is just one
word: Unaffordable.

Here is an article of people
doing something about that:

http://www.theecologist.org/
archive detail.asp?
content_id=928

in our government. !Get used to
your medicine not working, and
new super illnesses getting us a
sick.! At some point we must
realize that people do not have
the right to eat what they want if
it is sickening everyone.

I'l am sure we will hear more an
more and more of these types o
things. Click on the below link
from Salon.com:

http://www.salon.com/news/
feature/2007/11/07/staph/

DonOt forget to place your orders!
For the complete list of holiday
delights, click on

http://www.lionettesmarket.com/

thnx07.html

"continued #om page 2!

sweet and a creamy white color after
the brst frost."& according to Slow
Food's ark of Taste.& Slow members
know about the Ark of Taste, but if
you don®t, you should debnitely che
it out, and learn about the history of
food of where you live.

http://www.slowfoodusa.org/ark/
gilfeather_turnip.html

LAMB LAMB LAMB

& It has been very di'cult to locate
local lamb recently.& Our Vermont
farmers stopped raising lamb as they
were losing money, and could not
compete with cheap mass!produced
"naturally raised" lamb from New
Zealand and Colorado.& So we have
secured a full lamb every week
through December.& Our lambs will
come from New Hampshire, and will
be pastured and clean $antibiotic and
hormone free" and are supplemented
with some grain for feed.&

Lamb arrives on Thursdays, so feel ta
call ahead for cuts, especially for
Christmas.

& With that said, our Lamb Sausages
will return!!& Thank you for your
patience, and sorry we have not had
the lamb sausages for the last few
months.

Got thoughts to share with the
rest of your fellow newsletter?

E!mail suggested reading of
books, Web sites, articles, or

anything else pertaining to the
clean, sustainable table, to

lionettes@gmail.com

()
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END NOTES from JAMES

Rants, raves, reviews, and news, about the world of sustainable agriculture in our not'always!so!sustg

world.

As | started telling you back in the
October issue, this summer | was at a
conference in D.C. organized by the
International Forum on Globalization
and the Institute for Policy Studies.
There were academics, writers,
scientists, policy makers, professors,
and more, from all over the world.
Many crises were discussed: This is th
Pnal installment of what was said. |
hope you bnd it as interesting and
important to take to heart as | did.

Happy reading. Clean eating. And
happy holidays.

James

David Korten, Positive Futures
Network; author, Whe$
Corporations Rule the Wordeshd Th%
Great Turning

David pointed out that we are
consuming the earthOs resources fasté
than the earth can rejuvenate them.
This will lead to a Olast man standing@
reality on the planet. He, like many
others, suggested that carbon trading
is a joke and instead we need to alter
our lifestyle. When we look at
OdevelopmentO it really means we are
taking Odeveloping landsO and turning
them into things like shrimp ponds,
psh ponds, $to name a few of his
examples" and transport them out to
farlo# land where wealthy people who
are already better o# can enjoy more
of these products. It is these Obsh
ponds,O among other things, which ar
ruining the environment in these same
Odeveloping lands.O

David reminds us of those famous

percentages: The wealthiest 1 percent
of the worldOs population own 40
percent of the worlds assets. The next
1 percent owns 11 percent of the
worldOs assets. Whereas the bottom
50 percent of the worldOs population
own less than 1 percent of the worldOs
assets.

This lead him to a very positive part
of his speech: It is an exciting time

)

now, as we do have the possibility to
stop climate change. The only way of
doing this is changing both our
economic system, and $for those of us
in the wealthy global North" our
extravagant lifestyles. This, from a
purely democratic point of view, is
what is best not only for the planet,

e but for all of humanity.

Sara Larrain $Chile", director, Chile
Sustentable

I missed most of this presentation,
but a key point she made was that
there is a direct relation between a
countries exports and energy used.

John Cavanagh, director, Institute
for Policy Studies,
coleditor, Alternatives to Globalization:
A Better World Is Possibl%

John spoke on the targets and the
realities of carbon cutting. Basically,

»rfor our climate to be anything we can

live in, our carbon emissions must
peak by 2015, and then begin to
decline. An average of 3.4 percent is
shaky, whereas 6 percent reduction
each year is better, as it leaves us som
wiggle room. Essentially we need to
reduce our carbon emissions by 80
percent by 2050 to avoid that dreaded
two degrees rise in earthOs average
temperature.

He, as many others have also
discussed, the need for equality and
morality in how we go about cutting
emissions. Will we leave any output at
all for the global South? Or will we try
to keep as much of the carbon
emissions in the global north to try to
hold on to as much extravagance as w
can?

He also went on, as many others
rightly have, to point out the serious
Raws in carbon trading and
convergence and contraction. Most
of us do not even know about these
policies, but they could very well be as
important as Wall Street to us in the
near future.

What is particularly interesting about
his idea is that we have some time left
$less than a decade" before we need
some very serious change. So rather
than going out and shop shop shop for
all new OgreenO products, we should
instead use what we already have, and
only buy OgreenO when we need to
replenish.

Victor Menotti, program director,
IFG

Victor discussed the realities of the
WTO and IMF having all the power
over global policy. This is the OGrand
BargainO which will most likely ruin us
all if we allow these people to develop
the strategy on climate change. He
cited examples of various clean and
ecologically sound actions which are
restricted by the IMF and World
Bank. Climate talks at the IMF/WB
meetings include intellectual property
rights and control of the movements
of technologies.

This is a reality right now, seen
through big agribusiness OowningO the
property rights of seeds and their

edistribution, seeds which have been
part of cultures for centuries. Read
Vandana Shiva for more information
on this. As OgreenO technologies are
found, they will not be freely shared
with the rest of the world, they will be
sold. As most nations in the world are
too poor to begin with, they probably
will either not be able to buy green
technology, or will have to cancel
other important programs to buy
these technologies.

While this whole event was going

2on, China had another food disease
going on, the blueleared pig disease.
This is another disease threatening
our food supply and sickening or
killing the consumer as well as the
farmer $or factory worker". Part of the
fuss over bguring out if the bluelear
pig disease was under control was
ChinaOs reluctance to show foreign
medical workers their vaccine. Why?
Because these foreign workers could

inable
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Rants, raves, reviews, and news, about the world of sustainable agriculture in our not'always!so!sustg

world.

steal the vaccine, and China was afrai
its intellectual property rights would
be compromised.

Jennifer Morgan $Germany", Third!
generation
environmentalist

Jen also pointed out the reality that
after about 10 more years, if we do not
peak on our carbon output,
irreversible damage will happen to our
planet."Yes, it is that serious. And peo
are sti& buying Hummers, and po&utin
like the world is 3at and climate chang
some le' wing scar8he also reiterated
the reality of equity for all people in
the world with any climate change
policy. In 2012 the Kyoto treaty will
come to an end. As the world plans
for the next step, powering down is
the most important thing we need to
do. Stop using so much energy and
emitting so much carbon. Some
liberals are calling for the United
States to reduce its carbon output to
what it was in 1990. This will leave an
impossible burden on the rest of the
world. We must do more, much more.

Again, carbon o#sets are NOT the

solution, but should be considered out
of desperation. Adaptation is one of
the solutions. She went on, but
basically she feels we are in thetl1
hour.

Hermann Ott $Germany"”, Wuppertal
Institute for Climate,
Environment and Energy

Hermann began by impressing the
importance of the Bali mandate which
will take place this month, when the
leaders of the world will meet to
devise a plan to follow the Kyoto
Treaty. The simple goal, as he put it:
20!30 percent reduction by 2020 in
emissions, and an 80 percent
reduction by 2050.

He then laid out 3 scenarios for our
future based on our climate safety:
The Prst he called the ONorth Korea
modelO or Obusiness as usual.O This
where the United States does nothing,

i the global South claims it is innocent
because it is too poor to emit
signibcant amounts of carbon, and too
poor to try to clean up its act. So
there is no agreement in Bali this
month. Rampant consumerism and

big cars goes on. Nothing changes, we

live like we are living today, right now.

This will lead to a global society where

99 percent of the population

diminishes into living in unheard of
plpoverty and misery, while the wealthy
g 1 percent lives pretty well.

e isThe second scenario he titles the Obig

BusinessO approach. We DO
something. Often the wrong things at
the wrong time, but some things
change. The United States enters the
game $which is a scary thought to the
rest of the world, as right now this
country still has not really entered

into the climate change scene”.

Things move slowly, the Pnancial
markets worsen, green technology and
ideas are ruined by being subjected to
laws of capitalism. Poor dividends paid
back on investments scare more
investors from investing in green
technologies. Climate change targets
are missed. Wrong technologies are
used, like coal replacing oil. This is
why business solutions are misleading,
like the gasibcation of coal, or Oclean
coal.O Pockets form around the world
of di#erent types of societies !! green
ones and polluting ones ! as well as
lands reaping the devastating e#ects o
climate change, and some reaping the
shortllived positive e#ects of climate
change. The end result is quite
uncertain, but certainly not one we
want, nor is it the best case scenario,
yet.

Then there is OparadiseO or Oeco!faif.

Here Hermann sees the United States
agreeing to be part of the Bali
mandate, where a real agreement is
made. There is a serious rise in
reusable energy which is shared amon
everyone in the world. Things are
i©OK. But the planet still gets hotter
$there is absolutely nothing we can do

about this, it takes a long time for the
carbon we already have up there to go
away". Things get hotter and
sometimes bad. But in the long term,
temperatures will eventually go down,
we $or our grandchildren rather" adapt
to the new world, and catastrophe is
averted.

Rob Hopkins $UK", Transition
Towns Movement

Rob did not By to D.C., he sent a
DVD of his lecture. He is no longer
going to use airplanes. In case you
have not heard, airplanes are one of
the big climate heaters. Wobrse than
Hummers, they not only pollute like
automobiles, but at those altitudes,
the gasses they emit even further trap
in heat.

Rob was one of the best people |
heard, as most everything he spoke
about was on positive actions which
have already occurred regarding local,
decentralized food, and local people
supporting their own community E
you know, eat local ( shop local.

First o# he pointed out how
transportation will be the biggest
obstacle in getting people on board in
combating our warming climate. |
think he used the term Achilles heel.
Localization based on what is
obtainable is not only the only option,
but a wonderful option. As a localized
economy and culture brings with it
strong communities.

He brought up the Owonderful cake©O
analogy. In the past when we made a
cake, the center part, what we call the
cake, is made up of all locally grown
ingredients. The icing is from what
came on the ship from far away. And
da ship did not show up on a
particular cake!making day, it did not
mean no cake, just a cake without
icing. No big deal, there was still
glorious cake! Today, justthe
jopposite is true. The core of our cake

is from far away, where as the

expendable icing is local.

inable
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He brought up several other positive| more and more depressed. | had Josh Farley, professor, Gund
examples, one of which is something | never heard this until | went to this Institute for Ecological
many people have pointed out to me: | eventin D.C. So many people brought| Economics, University of Vermont
Cuba. No, this is not Viva Fidel up how psychologically depressed we | Josh started out a bit academic $he is
rhetoric here. Once upon a time, now are in the wealthy global North. a professorE". But basically he said
before colonization, Cuba was a self! | All these gadgets and stu# from all that local and sustainable is very very
sustaining island. It was during over the world, yet we $especially very good. He then said an important
colonization, and under dictatorship young people" are an utterly depressed statement that felt a bit like | had to
too. Under Castro, with the help of lot. Helena suggests that when the write it down because it would be on
the Soviet Union, Cuba $like the middle class wakes up from its next weeks exam: OOur economic
United States" suddenly became unhappiness, change will begin. She, | system $capitalism" mixed with a fossil
dependent on international resources. | like so many others, pointed toward fuel $industrialization" economy is the
Since the fall of the Soviet Union, capitalism, rampant consumerism, and| root of our problems.O Then he went
Cuba was shut o# from the rest of the | transnational corporation as the root | o# about Adam SmithOgkalth of
world, and has been forced to become| of most of our problems. Nationsbeing published right when the
once again selflsu'cient. | have never She then, like so many others, steamship was invented. It made me

been to Cuba, but from what | hear it | suggested that food, for example, mus{ think of a di#erent passage from that
is one of greenest countries around. come from close to home, from our book about how food is a great

The urban organic farming in Havana | own community. commodity, as it is always available to
is often cited, as is the smart She returned to globalization. be owned and sold, and there will
restrained use of cars. Yes, some of | Globalization stems from slavery and | always be a demand for it. And now
this is out economic strangulation, colonies. Phase two comes from the | we have chain supermarkets and fast
where they are forced to do this. But | end of colonization being replaced food restaurants replacing the centers
remember we are now about to be with economic slavery $what was going of our neighborhoods.

strangle by a warming climate, so on for the last 50 or so years in the Josh then brought up something

rather than turn to despair, lets look at| global South”. And then phase three: | fascinating: the ozone layer.
some success stories on how we can | OOpen markets will open up freedom.( Remember that? We all thought that
live without cheap oil and extravagant | Another lie. As we look around the was bxed a while back when the

things made by polluting methods. world now as markets are opened, we | Montreal Treaty cut back CFC usage.
He also went on about the see that now food is similar to the But what happened was that India and
importance of shopping locally, of United States. Monoculture farming China $among others" were using a
eating locally, of doing almost $mass producing food for export" has | di#erent type of CFC $which was
everything locally. How in his town in | replaced local farming. Local food is | allowed by the Montreal treaty
England, where there is a huge suddenly more expensive, as imported| because it was 5 percent less
movement for Olocal,O he feels the food is now cheap. No one is able to | devastating than regular old CFCs".
town is closer as a community, and produce their own staples locally As Chinese and Indians feel the right
certainly less polluting and much more| anymore. In the United States, around| to act like we do in the United States,
enjoyable to live in. 900,000 tons of food are exported having more and more things like air

every year. About the same amount of| conditioning, which release these
Helena Norberg-Hodge $Australia”, | food is imported each year. Why are | slightly less destructive CFCs, we now

director, IntOl. Society we importing and exporting the same | have a bigger problem than before the
for Ecology and Culture; author, amount of food? Because with local | Montreal Treaty. The ozone layer was
Ancient Futures food, no multinational would make at its all time thinnest last year. In the
Helena started out with the classic money, and all that would happen is United States and Europe there are
Odemocracy is dying,0 that so many in local people would make living. technologies that are cleaner than

the world are feeling. Governments in| She then went on again about the these slightly less destructive CFCs,
the South are selling their resources tg amount of depression in the wealthier | they are protected by Intellectual
big business in the global North $a side nations, and made connections to a Property Rights, and are only for sale

note: the EastiWest is long since gone,| more natural living and stronger for more money than China or India
now the world animosity is North! community as ways to regain our can a#ord to pay.
South". As the South gets more and | happiness and shed our depression. Josh continued to say that our

more impoverished, the North gets economic system needs to be based or
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sustainability. Our system should not
be based on what the market dictates.
It must be based on what resources we
can use and what resources we must
keep in nature so it can sustain itself
and us. This is not what the free
market is based on. The free market is
not sustainable.

Bill McKibben, author, Deep Economy
and The End of Natur%

One of the most fascinating things |
heard all weekend. It went something
like this: OThis is a very important
week. In the future, when people look
back on this week, they will not
remember about the Iraq war
assessment that some general gave
Congress, they will look back at this
week because the Northwest Passage
was open and free of ice for the brst
time in human history.O ThatOs where
the ice was above Canada.

Thomas Princen, author, The Logic of
Su(ciency

He started out with the basics of the
WTO, why it was created long ago in
New Hampshire after World War Il.
In was in part created because of the
chaos of the depression and that war.
The three basic principles were of
trade liberalization $bringing down
trade barriers”, non!discrimination $if
you trade with one, you can trade with
all", and multilateralism $making
exceptions to trade rules to suit our
needs". All the basics on globalization
and WTO.

As bad as the WTO and globalization

are, Thomas suggested it is even worse

now as new principles are happening
now. Our economic system is
extremely well organized to extract
resources quickly and cheaply, thus lots
of cheap products which consumers
will buy $not necessarily need". This

2}

can create more and more markets
opening everywhere for these cheap
products. We dispose the waste like wg
extract the resources, cheaply and out
of sight. We continue this cycle more
and more, faster and faster, in more
and more places. This, of course, is at
speed and magnitude which our planet
cannot sustain, plus it is burning up ou
planet.

Thomas suggested new principles are
what we need. We can not deplete our
resources, we need to keep all people
healthy $by sharing the resources we ¢
use", and make sure that everyone has
livelihood. These are the goals we
should set. We must stop trying to
beat nature, but work with nature. At
a cultural level, we absolutely have to
deal with our excess and our
celebration of excess. We can still do
well as a culture and lifestyle, by doing
less than the most possible.

NEXT MONTH: HOW TO EAT LOCALLY 12 MONTHS A YEAR!

LionetteOs Market

577 Tremont St.

Boston, MA 02127

617.778.0360

www.lionettesmarket.com

lionettes@gmail.com

Garden of eden
571 Tremont St.

Boston, MA 02127
617.247.8377

WWW.goeboston.com

! IHSUSTAINABLE FARMING IS THE ONLY OPTION

inable
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LionetteOs g

CHRISTMAS MENU L;m

Local, clean, sustainable foods for your holiday tabl%

Dec. 24:8-5| Dec. 25: CLOSED

CHRISTMAS WEEK SCHEDULE \

HOURS: DAILY 8 a.m.-9 p.m.
| Dec. 26: 10-6 | Dec. 31: 8-7 | Jan. 1: 12-6

\_

All of our meats are naturally raised on local, sustainable farms in the Northeast corridor sans feedlots, antibiotics, growth hormones, or ¢
else you wouldnOt want to eat. !All of our vegetables and dairy come from local, sustainable farms, too. So come shop at LionetteOs so
your holiday table (and your belly!) with sustainable food that is clean, fair, and delicious!

We can have your birds raw and plain for you to prepare as you wish, or oven-ready and fully seasoned so all you have to do is roast or
Please note: All orders for meat, bread, sides, and sweets, must be made by

one week in advance of your pick-up date. We will try to accommodate any last-minute orders, but please understand that we bl
from small, local farms.

Place your orders by calling: 617.778.0360

_

FIRST COURSES
Assorted Antipasti Plate

Small (5-8 people)" " " $50
Medium (8-12 people)" " " $90

Large (20 people)" " ! $150

New England Cheese Plate

Small (5-8 people)" " " $30
Medium (8-12 people)" " " $55

Large (20 people)" ! ! $100
Quiche

Vegetarian" " " " 1$22
Lionette®s Ham,Vermont cheddar !" $22
Soup

Winter Bisque " " " $5.50 serving
Sustainable Fish Cak@sllack. crab, and smoked haddock)
Small (5-8 people)" " " $30
Medium (8-12 people)" " " $55

Large (20 people)" " " $100

SIDES

all prices are listed per portion unless otherwise noted

Brussels Sprouts with House-Cured Guanciale $3

Maple-Glazed Carrots" " " " $4
Candied Yams with Pecans" " ! $5
Butternut Squash with Dried Cranberries" $4
Garlic Mashed Potatoes™ " ! $3
Potato Au Gratin" " " " $3
CauliBower Au Gratin" " " " $5

Roast Potatoes in Duck Fat" " " $4
Cranberry-Sage Stufbng™ " " $3
Fig-Chestnut Stufbng" " " " $5
LionetteOs Gravy" " Pint $5 | Quart $9
Organic Cranberry-Port Compote  Pint $6 | Quart $10
Apple Cinnamon Sauce"" Pint $5 | Quart $10

SWEETS, CAKES, PIES & DELIGHTS

Baked Mixed-Nut Klafouti" " $18
Pear-Cranberry, Almond Klafouti" $18
Apple Pie" " " " $18
Cranberry-Champagne Cheesecake" $25
Vanilla Alimond Cheesecake" " $25
Chocolate Pecan Cake" " " $28/$40
Buche de Noel"" " " $25

SUNDRY IDEAS & TREATS

Fish from Nantucket Wild Gourmet & Smokehouse
(Bluebsh PatZ,Wild Smoked Salmon, and Haddock)

Fiore di Nonno Fresh Mozzarella and Burrata, handmade in
Somerville

La Tene Chocolate Trufl3es, handmade in Somerville




LionetteOs
CHRISTMAS MENU, CONTINUED....

Local, clean, sustainable foods for your holiday tabl%

THE BIRDS, etc.
all prices are listed per pound unless otherwise noted

TYPE Av. Weights " " Raw " Oven-Ready "
Cooked "
Whole turkey (New Haven; Rupert,VT)"" " 17-25 Ibs." " $4.75" " $5.99" " $7.95
Turkey breast (single lobe)" " " " 2-4 Ibs..™ " $10" " $11" " $14
Guinea hen (St.Albans,VT)" " " " 3-5 Ibs."" " $10" " $14" $19
Quail (Ferndale,VT)" " " " " 4-6 oz." " " 6 for $30" $6 for $40
Pheasant (Orwell,VT)" " " " " 2-3.5 Ibs." " $11" " $14
Bella Duck (Cayuga; Ferndale, NY)" " " 4-6 Ibs."" " $5.50" " $7.50" "
$11"
Heirloom Mallard" " " " " 2 lbs." " " $29" " $32" " $40
Capon (requires two-weeksO notice) (Sulllvan City, NY) 8-12 Ibs." " $5" " $6" " $9
Partridge, Chukar (Cayuga, NY)"" " 1" " " $13, each” $16, each” $19, eact
Rabbit (West Haven,VT)" " " " 3lbs." " " $12" " $15

FROM OUR WEEKLY PIG (Comes in weekly from Ferrisburgh, VT. Call for specibc cuts.)
TYPE " " " Av Weights Raw " Oven-Ready Cooked
Pork Loin" " " " " " " " $14" " $16" " $18
Pork Chops" " " " " " 8-14 oz." " $10.50
Picnic Ham" " " " " " 12-15Ibs." " $4.25" " $4.20" " $8
Full Ham" " " " " " 18-25 Ibs." " $3.99" $4.25 $7

BEEF

We work with two 100 percent grass-fed beef farms -- North Hollow & Millbrand farms.We also work with River Rock Farm, which has fully pastured stee
with some corn supplemented. (They do age their been four to bve weeks). All of our partnering farms are local, and free of antibiotics, feed, lots, etc|

TYPE " " " Av. Weights " " Raw" ' Oven-Ready
Standing Rib Roast,Aged Beef" " " " " " " $23/1b.
Rib Eye Roast, Boneless; Aged Beef" " " " " ) $24/1b.
Sirloin Roasts, Boneless"" " " " " " " $17/Ib.
Tenderloin; Whole, Boneless Roast" " " 3-5 Ibs."" " $17/Ib.
Tenderloin; Portion, Boneless Roast" " " . " " $33-$37/Ib.
Beefsteak Tartar, Boneless Roast™ " " " " " $40/Ib.
ENTREES

Meat Lasagna

Half sheet (7-8 people)"" & $65 Grass-Fed Beef Meatballs "

Full sheet (15 people)” " " $125 Half tray (8-10 people) ™ ) !
Full tray (16-20 people) " " "

Vegetarian Lasagna

Half Sheet (7-8 people)"" " $55 Duck Leg Conbt

Full Sheet (15 people)" " " $105 6 pieces” ! " ! !

Macaroni & Cheese

Half sheet (7-8 people)"" " $49

Full sheet (15 people)" " " $195

LionetteOs Cooked Half Chickens

10 pieces, $80; 20 pieces, $150

Cooked

$35
$195

$39




