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 NEW MULTI-PURPOSE SPACE AVAILABLE! 

 
Food Biz Boot Camp May 2017     photo by Andy Shirtliff 

Is your business in need of a private meeting space? Are you 
looking for an intimate dinner venue? Are you thinking of 
something special for your child’s birthday party? Well, you’re in 
luck! With the closing of Sunrise Coffee Shop, the dining area is 
now open for any of a multitude of uses. The space features: 

- A warm, friendly atmosphere with adjustable lighting 
- Large, trestle dining table to spread out your work 
- Seating for up to 12 on real dining chairs 
- WIFI, stereo system, & large screen TV 
- Coffee service, sink, and refrigerator 
- Access to a complete commercial kitchen 
- Plenty of electrical outlets for equipment 
- On-street parking and close to bus lines & bike path 
- Fireplace (electric) and large ADA bathroom 

For more information call us at (406) 926-2720 

  

So, what's cookin’? 
 

August 3:   Climate Smart monthly meeting at         
Imagine Nation Brewing Company  
Topic: Water. 5-7pm 
August 7: Full Moon & Lughnasadh 

August 12: MOONLIGHT KITCHENS 
QUARTERLY POTLUCK   5-7pm. 
Bring a dish and stories to share – 
what’s happening with your garden 
or farm? Focus on fresh & local. 
August 17: Garden City Harvest’s Farm Party 
at PEAS Farm. Tix: gardencityharvest.org 
$18 Adult $8 Kids in advance. 
August 28: First day of school (MCPS & UM) 
Oct 20-22: AERO Conference in Butte 
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STUFFED ZUCCHINI 
The joke in the ingredients list is the 
idea of “small zucchini.” We have all 
met those 8 pound lurkers hiding 
under the leaves. Still, If you want to 
stuff one of those mothers think 
about increasing the ingredients & 
cooking time. 
 
6 medium-sized pattypan squash OR 
    3 small zucchini 
5 ounces goat cheese 
¼ cup Nicoise olives – pitted & chopped 
¼ cup blanched almonds - chopped 
½ cup chives - chopped 
5 sprigs oregano – leaves only, chopped 
Salt & black pepper to taste 
⅛ cup olive oil 
Preheat the oven to 350°F. Cut the pattypan squash in half through its 
circumference. If using zucchini, cut in half lengthwise. Scoop out and 
reserve two-thirds of the pulp, being careful not to make a hole in the 
bottom of the squash halves. (Tip: a melon baller works well) Set aside. 
Chop the pulp and mix with the goat cheese, olives, almonds, chives, 
oregano, salt, and pepper. Divide the mixture among the squash halves, 
and drizzle with the olive oil. Place on a tray, and bake for 10-15 minutes.  
Serve immediately. These are also good cold the next day for lunch. 

 
Recipe from The Farmer’s Market Cookbook by Richard Ruben 

 AERO Conference in Butte 
 
AERO stands for Alternative Energy 
Resources Organization. They have 
been a leading voice for wind and 
solar energy and organic farming in 
Montana for years. 
Their annual conference will be 
held in Butte, Oct 20-22 and will 
include tours of renovated, historic 
Butte buildings plus the Berkeley 
Pit. The featured speakers will be 
Gabe Brown on “Holistic Land 
Management” and John Farrell on 
“Democratizing the Electric 
System”. There will be panels, 
workshops, local food, music, live 
and silent auctions and good times. 
 
Pat & I attended last year’s 
conference in Kalispell and were 
gratified to find over 80 people of 
all ages talking about organic 
farming at 8:30AM on a Sunday 
morning. This is a great way to find 
out what’s happening locally and 
nationally. Contact:  
www.aeromt.org/expo for more 
info on registration, sponsorship, 
lodging block rates, etc. 
 

 

  
Moonlight Kitchens are owned by Pat & Anne Little who have lived in 
Missoula for nine years. The purpose of the operation is to run a triple 
bottom line business that provides a space for cooks to connect local 
food with local people while supporting local farmers. Come learn 
from, work with, and be entertained by people who like real food!  
Stop in for a tour of the kitchens or our new meeting space. 
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