
warmly welcomes you

to the tenth annual celebration 

of our county’s abundance

the premier organic food and wine 

adventure in the known world 

Join us next year for the 
eleventh annual pure mendocino! 

august 29, 2015

august 23, 2014
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the organic dinner

at dark horse vineyard

menu designed by zida borcich
studio Z mendocino, fort bragg 

studio-z.com

Special thanks to the following 
for their generous support

Pure Heart Sustaining Circle 
Dark Horse Farming Co.

Golden Vineyards
Ukiah Valley Medical Center

Westport Hotel

Pure Heart Sponsors 
Coursey Family & Friends

Dolan Family Ranches
Fetzer Vineyards

Frey Vineyards
JCP Farming Co.

Jim Flaherty & Friends
John McCowen, Carmel Angelo & Friends

Mendocino Community Health Clinic
Robin and Heath Dolan & Friends

Savings Bank of Mendocino County
Grateful Bread 

Wines poured this evening
Barra of Mendocino Organic Wines, Bink Wines, 

Bonterra Organic Vineyards, Campovida, Frey Vineyards, 
Golden Vineyards, Handley Cellars, Jeriko Estate, 

Masút Vineyard & Winery, McFadden Farms, 
Oster Wine Cellars, and Patianna Organic Vineyards

Beers poured at reception
Butte Creek Brewery 

Food sourced from 
local farmers and businesses

The Apple Farm, Black Oak Coffee Roasters, 
Covelo Organic, Dark Horse Farm, Filigreen Farm, 

Golden Ranch, Inland Organic Ranch, Lovin’ Mama Farm, 
Mendocino Grain Project, Mendocino Organics, 

Patrona Restaurant and Lounge, Pennyroyal Farm,

CRCMC Offices 
Coastal Office  
Post Office Box 50 
45040 Calpella Street, Mendocino, CA 95460
707.937.3833

Inland Office
590 South Dora Street, Ukiah, CA 95482
707.467.3828
www.crcmendocino.org
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THANK YOU 

TO ALL!



f or 19 years, the Cancer Resource Centers has been helping 
people navigate the medical system at one of the most difficult 
times in their lives, working to ensure that they have the tools 

they need to understand their options and make informed decisions. 
Today, we continue to hold steadfast to our vision that no one in 

Mendocino County will face cancer alone. We are delighted that you 
are here for the unveiling of our new logo. 

 

Soon, you’ll be seeing this logo on CRC outreach materials and on 
our website, and we want you to know what this design means to us:

•  Green—the color of nature, life, renewal, learning, and 
harmony—is the great balancer, creating equilibrium between the 
head and the heart. Green renews and restores depleted energy, 
providing a sanctuary from the stresses of modern living and restoring 
us back to a sense of well being. 

•  Brown, a down-to-earth color signifying stability, structure, and 
solidity, is a mixture of red, blue, and yellow—red gives brown its 
practical energy while yellow and blue add mental focus energies. 
Brown creates a warm, comfortable feeling of wholesomeness, 
naturalness, and dependability.

•  The design that cradles our name captures the care, active 
compassion, and refuge that we provide through our cancer support 
services.

The colors of our new design also symbolize our partnership with 
local farmers who grow organically, including those who cultivated 
the foods that you will be enjoying this evening. This partnership is 
a natural extension of our mission of improving the quality of life for 
those facing cancer in Mendocino County while improving the overall 
health of our community and our environment.

The testimonial will be given this evening by
               Juanita-Joy Riddell

appetizers

Covelo Organic 
Melon Ginger Soup

prepared by Chef Shannon Hughes

Filigreen Farm & Shamrock Artisan Goat Cheese 
Asian Pears with Chèvre

Lovin’ Mama Farm
‘Peak of the Season’ Veggie Crudités 

with Fresh Basil, Cilantro, and Parsley Dip

Mendocino Grain Project
Rye Chocolate Cookie

Patrona Restaurant and Lounge
Salmon Tartar with Summer Vegetable Pickles

first course
Salad of young lettuces with a honeyed cider vinaigrette

A selection of artisan cheeses, olives, and breads,
featuring Pennyroyal Farm’s Boont Corners aged, raw, goat 
and sheep milk cheese and Shamrock Artisan Goat Cheese.

entrée
Boneless, whole roasted pig ala Caja China, 

stuffed with savory vegetables and fresh herbs

Fire-roasted plum tomato Coulis
Mendo Chimichurri

Heirloom tomatoes with shaved, sweet pickled torpedo onions

Slaw of Savoy cabbage, summer carrot, and Chiogga beets

Golden potatoes, folded with leeks and garlic

Prepared by Chef Olan Cox  
Mendough’s Wood Fired Catering, Willits

dessert
Apple Blueberry Cobbler

Prepared by Chef Jacquie Lee

music by
Mendocino’s own Gene Parsons, David Hayes, 

Gweneth Moreland, Steven Bates, 
and special guest Ralph Humphrey

menu

logo designed by
Karen Adair, DG Creative

dgcreative.net


