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What’s Cooking

FARMBUREAUAWARDS 

The Long Island Farm Bureau will host its 92nd annual “Awards Banquet Gala” on Saturday, August 1, from 6 p.m. to
10 p.m. at Martha Clara Vineyards in Riverhead. Events will include a cocktail hour, followed by an awards ceremony,
buffet dinner, and door prizes. Cost is $80 per person in advance and $90 at the door. For more information or
reservations, call 727-3777. 

COUNTRYSUPPER 

The Peconic Land Trust will present a “Country Supper in Celebration of our Local Bounty” on Sunday, August 2, at
5:30 p.m. at the Channing residence in Bridgehampton. The evening’s festivities will feature James Lipton as
auctioneer, with live and silent auction items. Dinner will feature local produce and more, catered by Thyme and Again,
and accompanied by wines from Channing Daughters Winery with live music from Vivian and the Merrymakers.
Children’s activities will be provided by Camp Quinipet. For more information, visit www.PeconicLandTrust.org or call
283-3195. 

ANNUALBOATPICNIC 

The East End Classic Boat Society will hold its annual “Boat Picnic” on Sunday, August 2, from 10 a.m. to 4 p.m. at
Accabonac Harbor in Springs. The Swampscott dory that members have been building will have its 
• rst 

sea trials. Proceeds from raf
• e tickets will go to maintaining the Community Boat Shop. Members should bring their own boats and food. For more
information call 324-2490, e-mail rhartjen@hamptons.com or visit eecbs.org. 

FARMTOTABLEDINNER 

Hallockville Museum Farm in Riverhead will hold its annual “Farm to Table Dinner” on Friday, August 7, at 6 p.m.
Locally-grown food prepared by local chefs will be complemented by North Fork wines. Tickets are $85. For more
information or tickets, call 298-5292. Proceeds support programming at Hallockville Museum Farm. 

GREATCHEFSDINNER 

The 2009 “Great Chefs Dinner” will be held by the top culinary names of the East End to celebrate and honor the
legacy of Jeff Salaway, a widely respected and beloved restaurateur and one of Hayground School’s cofounders. The 
• fth annual event will be held on Sunday, August 9, from 5 to 9 p.m. at Hayground School in Bridgehampton and will
bene
• t Hayground School’s Jeff’s Kitchen and the Jeff Salaway Scholarship Fund. The culinary affair, hosted by Toni Ross
of Nick & Toni’s and Jon Snow, artist and director of Hayground Camp, features a cocktail party with hors d’oeuvres
from top East End chefs, 
• ne wine and a silent auction from 5 to 7 p.m. Tickets for the cocktail party are $125 per person. Following the cocktail
party, a four-course dinner will be served in Jeff’s Kitchen from 7 to 9 p.m. headlined by chef Eric Ripert of Le
Bernardin accompanied by chef Joseph Realmuto of Nick & Toni’s, chef Christian Mir of Stone Creek Inn and chef
Claudia Fleming of North Fork Table & Inn. The seated dinner also includes paired wines by Long Island’s Bedell
Cellars and a live musical performance. Tickets for the dinner start at $500 each. For tickets, call 537-7068, and for
further information, visit www.greatchefsdinner.com. 


