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Upcoming Events: 
 
 
Documentary Screening 
 
Chipotle is partnering up with Slow Food UW to screen American Meat, a new recently 
debuted documentary.  
 
http://www.americanmeatfilm.com/ 
 
The event will be held on November 28th at 7pm at the Marquee Theater in Union 
South.  
 
There will be some free swag coming from Chipotle for EVERYONE IN 
ATTENDANCE ... Swag includes FREE CHIPOTLE BURRITO CARDS, FARM 
TEAM INVITES AND ORGANIC T-SHIRTS!!!! 
 
This is a great way to learn more about how Chipotle is fulfilling their 'Food With 
Integrity' mission as a large scale food chain working to be truly sustainable and locally 
sourced.  
 
http://www.chipotle.com/en-us/fwi/fwi.aspx 
Facebook Event: https://www.facebook.com/events/302850059819044/?fref=ts 
 
Attached is a flyer with details about this event! 
	  
Donations 
	  
The Family Dinner Night and Cafe projects are looking for any type of donations that 
could work for take home containers. We are looking to have yogurt containers, mason 
jars, clear containers from prepared food sections in the grocery stores, etc. Anything 
you're able to donate we would be happy to accept. Feel free to bring them to any of the 
upcoming FDNs or Cafes and we will have a drop box up front by the kitchen.  
 
 
 
 



SFUW Projects: 
 
Family Dinner Night 
 
Our FDN event is held on Monday nights at 6pm. The FDN interns send out a separate 
email with the menu and doodle poll to sign up for. We ask that if you sign up please 
make sure you can come as this is how we know how to much food to prepare. We invite 
students, organizations, faculty, local chefs and anyone else interested to come in and 
cook with us. They are able to craft the menu, share their story and even utilize it as a 
fundraising event. If you are interested in learning more let us know at 
slowfooduw@gmail.com	  

Help out FH King - fill out a short survey! 
 
FH King is interested in the use of garden spaces for creating sustainable communities as 
well as sustainable food.  We may develop a gardening-as-stress-relief program in future 
semesters, and we could use your input!  Please fill out this short survey on your stress 
levels and stress management strategies - and we'll enter you into a drawing for a FREE 
Family Dinner Night ticket with Slow Food.  Many thanks! 
 
https://uwmadison.qualtrics.com/SE/?SID=SV_8GEndvTQvcTH56B 

 
 
 
Cafe 
 
The SFUW Cafe is a weekly, not for profit and student run cafe that is working to bring 
local food to campus for a transparent and affordable price. We serve lunch on 
Wednesdays from 11:30am until 2:00pm at 1127 University ave, and Charter street. We 
do prep work on Tuesday afternoons and are in the kitchen all day on Wednesdays if you 
or your organization are interested in helping out let us know! Feel free to contact 
Amy@SlowFoodUW.Org.  
 
*It would be really helpful for us if anyone who has been attending the 
Café could take 3 minutes to complete this survey about the farmer 
flyers on the tables each week. Thanks! 
http://www.surveymonkey.com/s/66LXZFG 
 
 
Volunteering 

If you are interested in getting more involved with Slow Food UW but not sure how to go 
about it email our membership coordinator Amy Verhey (Amy@slowfooduw.org) to find 
out how you can sign up for a variety of our volunteer times. All of our projects are run 



by students and always looking for new people to introduce into the food movement.  

 

Market Baskets 

Here's your chance to buy some delicious fruits and veggies through our Growing Power 
Market Baskets program! For those unfamiliar with the program, it is basically a CSA-
style program that allows people to order weekly boxes of fresh fruits and vegetables. 
We’ll be sending out weekly Doodle polls for you to sign up. The choices are as follows: 

Regular Basket: Intended to feed a family of 4 for a week ($18)  

Senior Basket: Provides the same produce as regular baskets, but in smaller quantities 
($10) 

Organic Basket: Feeds a family of 4 for a week, and supports organic growers ($28) 

The Doodle poll will close next Wednesday (11/28) at 1:30 PM, and the baskets will be 
ready for pickup on Friday (11/30) from 1:00-3:00 at The Crossing (1127 University 
Ave.).  If you are unable to pick it up on Friday, you can also pick it up on Monday 
before Family Dinner Nights at 6:00 PM. (Please realize that the fruits and veggies will 
be much fresher on Friday--so, if possible, choose the Friday pick-up time!) Please 
indicate which type of basket you would like, and what time you will pick it up in the 
Doodle Poll. Also put your phone number and e-mail address in the comments section. 
Remember to only sign up if you are positive you will be able to pick the basket up on 
time! 

To order a basket for next week (pick up will be November 30th), follow this 
link: http://doodle.com/ves56m6h32ga5zw3 

 
Questions? E-mail Maya at mwkroll@wisc.edu 

 

Other Opportunities: 

Intern With Slow Food 

Intern with Slow Food this Spring! 
 
We will be sending out internship announcements for open positions for this spring 
semester. Each internship is available to take for credit, and we will be looking for new 



interns in each of our project areas. The applications will include submitting a paragraph 
of interest for the position(s) you're interested in and why you're qualified for the 
position. Stay tuned for more information coming next week! 

Madison Children’s Museum Internship 

Rooftop Ramble Internships, Spring 2012-13 (5 Positions) 
 
 -The museum’s Rooftop Ramble exhibit is a four-season green roof with outdoor 

play space, gardens, live animals, composting, renewable energy exhibits, and an 
indoor Clubhouse for classes and workshops. Rooftop Ramble interns will assist 
with outdoor education and sustainable urban agriculture programs, supervise 
volunteers, assist with garden maintenance and live animal care including 
chickens, homing pigeons, aquarium, and terrarium displays. 

 
 -Students may arrange for course credit for internships as available through their 

academic programs 
 
 -Shifts available are 9 a.m.-1 p.m. and/or 1 p.m.-5 p.m. Tuesday-Sunday, 4:30 

p.m.-8 p.m. first Wednesday of the month. Extra hours are available for special 
events and programs. 

 
Please email resume and preferred shift(s) to Julie King, Rooftop Ramble Coordinator 
jking@madisonchildrensmuseum.org 
 
Scholarships for the IFOAM Organic Leadership Course - South Asia 
2013 
 
     Application date extended to December 2012. Join us for the first module of the 
course in India, from April 3 -13, 2013. 
IFOAM has secured additional funding to support this exciting and valuable training. 
Applicants showing the most need and commitment, could benefit from a reduced fee of 
250 Euro (iRs 17500) 
 
  · Get an increased understanding of the principles of organic agriculture. 
 · Expand your knowledge of the organic agriculture value chain. 
 · Learn about the global movement and support structures. 
 · Build your advocacy skills. 
 · Increase your knowledge and understanding of regulations, standards and certification. 
 · Most importantly, hone the skills and attitudes to take a leadership role in the industry! 
 
 
After the first residential course, we embark on a 7-month E-learning journey, 
culminating in a six-day residential session in November 2013 during Biofach in 
Bangalore. 



The tuition fee includes all materials, activities, board and lodging during the sessions. It 
excludes travel to and from the venues. 
 
Full fee: 3200 Euro - Scholarship fee: only 250 Euro - Apply Now! 
 
Go to www.ifoam.org/growing_organic/academy.php to download an application, or 
email us at: academy@ifoam.org 
 
 
 

Thanks! 
Slow Food UW 
	  
	  
	  


