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TERRA MADRE

Slow Food Dallas is sending local artisanal food producers, Ugo
and Cristiana Ginatta, of Dallas, Texas, and Robert Hutchins, of
Greenville, Texas, to the international Slow Food conference,
Terra Madre, in Turin, Italy, Oct. 20-23, 2004.

Ugo and Cristiana Ginatta, who own Dallas-based Paciugo and
make traditional Italian gelato, and Robert Hutchins, who uses
organic and sustainable pasturing methods to raise cattle, chick-
ens and goats at his Rehoboth Ranch in Greenville, will meet
with nearly 5,000 other delegates from 120 nations working in
sustainable agriculture.

The Terra Madre conference is a forum for those who seek to
grow, raise, catch, create, distribute and promote food in ways
that respect the environment, defend human dignity, and protect
the health of consumers.

And it is a forum for our delegates to meet with others who are a
part of their chain of production, or who are linked by a common
product, ethnicity, region, history, or approach.

Each local Slow Food convivium was asked to send premier pro-
ducers from its area. Over 450 American and 110 Canadian dele-
gates will attend Terra Madre, including fruit growers, ranchers,
honey producers, winemakers, vegetable farmers, artisanal
cheesemakers, bread bakers, brewers, chefs and more.

Slow Food U.S.A. is a non-profit educational organization dedi-
cated to supporting and celebrating the food traditions of North

America. www.slowfooddallas.org

www.slowfoodusa.org
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Slow Food Dallas Presents
“A Texas Harvest”
| | a convivial potluck

a The Ark of Taste
A universe of
animal breeds
rﬂ fruits

vegetables

WQTIJ mlﬂ]mg Cur;ehdez\sza'rs
of food communities cheese
pastas
oCtObar Pastes

and confectionery.

120/213

Tu r}l. Central Market Plano
1004 Private Dining Room
October 16, 2004, 6:30pm
320 Coit at 190
Plano, TX 75075
469.241.8300

Proceeds from A Texas Harvest
benefit the Terra Madre Project



