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Going organic network
announces new book

The Going Organic network is a non-profit organiza-
tion for ‘everyone who wants to see organics bloom in Al-
berta.” From its humble beginnings of a handful of people
interested in organics in 2004, GO network now has over
120 members-farmers, gardeners, marketers, chefs, and
‘eaters.” GO is the ‘go to’ voice of organics in Alberta and
always evolving.

“There is a growing number of cooks that believe in
organic Alberta food and create delicious dishes that nour-
ish, comfort, and excite their customers. The food we eat
defines who we are. The people sharing their Alberta or-
ganic agriculture stories in this book love food, love creat-
ing, and love being a part of change that has effects long
after we all return to the soil,” says chef Wade Sirois, in
the foreword of the book.

In these pages, you will meet Going Organic network
members-organic farmers and gardeners from across Al-
berta; north to south and even a few in Saskatchewan. You
will hear stories about their operations and universally
shared concerns about environmental stewardship and op-
timism about the future of organics.

The Going Organic culinary community book profiles
over 55 members who share their special recipes made
in most cases from local organic ingredients. This book
reflects their passion for the authentic roots of organics-
to grow and enjoy good food. You can queue up a grand
organic feed or a light portable snack just by thumbing
through these pages.

You will hear from retailers, brokers and marketers
about their role in getting organic food to your plate. You
will hear from chefs about the bigger picture of local and

organic food, and enjoy some of their best recipes. And
finally, you will hear from people who simply enjoy eating
organic food.

Soups, salads, main courses, desserts and even wine
cocktails are featured in this book. Every food group and
serving suggestion is represented. You will find recipes
geared to omnivores, vegetarians, large groups, children,
singles, people on the go and people with health issues.
This book is your one stop shop for organic culinary de-
lights, many of which will surprise you. Hint: When is a
weed not a weed? When it is in your salad.

The book will be released March 11, 2009 by chef
Wade Sirois at the Norsemen Inn in Camrose.

Contact Pamela Irving editor and project coordinator
for more information and to attend launch:
Pamela Irving gocomms@telus.net 780-706-0482

There is a fine line between “hobby” and “mental illness”.
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