WHY SUBSCRIBE?

Edible NUTMEG is complimentary at many distribution points around Connecticut, but
there are benefits to subscribing. Each issue arrives at your door and follows you if you
move. You also have the satisfaction of (and our thanks for) supporting a local business
dedicated to celebrating real food, community, sustainable agriculture, and family farms.
Our readers don’t all cast their ballots to the same side of the barnyard, but they do all
understand that sharing good food strengthens friends, family and communities. We hope
to spread and enhance that understanding while adding some flavor to your culinary life.

Subscriptions make great gifts. They are $28 annually for 4 quarterly issues.
Please complete this form and mail it with your check to the address below. Thank you.

Start this subscription with the: Spring ~ , Summer  ,Fall , Winter __ issue.
Name:

Address:

City: State: Zip:

E-mail (optional)

We will soon start an e-mail newsletter. We will not sell or share your information.
You can also order the following back issues at $7.00 each:

Fall 2006 (our premier issue): Chef Michel Nischan’s heirloom recipes, preserving
working farmland, West Granby’s Garlic Farm and sustainable school dining.

Winter 2006-2007: recreational clamming, the history and process of making
maple syrup, the revival of Simsbury’s Town Farm Dairy and olio nuovo.

Spring 2007: Barbara Kingsolver on seasonal eating, community supported
agriculture (CSA), California olive oil and the 2007 Farm Bill.

Summer 2007: Still River Café, a new farmer for Kent Land Trust, Roadside
Diaries and initiatives by Plow to Plate and Litchfield Hills Food Systems.

Fall 2007: recipes from Dan Barber, CT wine grapes, blackfish, Australian olive
oil, gardening and giving in Windham County, and a vegetarian Thanksgiving.

This is a gift from:

Thank you,

Robert Lockhart | Editor and Co-Publisher

Edible NUTMEG | P.O. Box 308 | Washington Depot, CT 06794-0308
860.868.2730 | Robert@edibleNutmeg.com
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