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Announcing Dinner on the Farm Fall Series at Grow Dat Youth Farm 

A star-studded lineup of guest chefs will cook up delicious local fare to support youth leaders 

NEW ORLEANS – September 8, 2016 – Grow Dat Youth Farm is announcing a fall farm dinner series in 
partnership with three area restaurant groups. Each dinner will take place rain or shine at 4:00 PM on Grow 
Dat’s beautiful urban farm located at 150 Zachary Taylor Drive in New Orleans City Park. 
 
On October 9, chefs Ben Thibodeaux, Martha Higgins, Marcus Gandy, and Ruby Block from Cavan, Meauxbar 
and Sylvain will cook up delicious local fare, along with a signature cocktail created by Barrel Proof. On 
October 22, Grow Dat will welcome back award-winning chefs Stephen Stryjewski of Cochon and Cochon 
Butcher and Ryan Prewitt of Peche, in partnership with the Link Stryjewski Foundation. The final farm dinner 
on November 12 will feature chef Adolfo Garcia and his New Orleans restaurants High Hat, Ancora, Primitivo, 
and La Boca. 
 
Each evening will begin with cocktails and passed hors d’oeuvres followed by a farm tour focusing on 
Grow Dat’s mission and program, growing practices, and the stunning ecology of the growing site. 
After the tour, guests will sit down to a table set along the bayou for a locally focused meal paired with 
wine. Chefs will prepare a three-course, family style dinner for guests, who will dine among the idyllic 
natural setting of Grow Dat’s incredible 7-acre site. 
 
Fare from each dinner will feature produce grown on the farm by youth in Grow Dat’s leadership 
program. Grow Dat Youth Farm’s mission is to nurture a diverse group of young leaders through the 
meaningful work of growing food. Each year approximately 50 young people from across New Orleans are 
employed at Grow Dat. Youth gain skills in sustainable agriculture, food justice, and leadership in their 
community. The vegetables, herbs, and fruit grown by youth are sold at market and through Grow Dat’s farm 
share program. Additionally, thirty percent of the produce grown at Grow Dat is donated to Shared Harvest 
partners.  
 
"LeBlanc+Smith is honored to participate in this incredible event, and to kick off this series with our teams from 
Sylvain, Meauxbar, Barrel Proof and Cavan all working together,” said Chef Robért LeBlanc. “We are excited 
and proud to share in Grow Dat's mission of engaging young people through food. Their mission is genuinely 
connected to what we as a hospitality group do every day in our restaurants, and we cannot wait to be a part of 
it through our farm dinner.” 
 
"Donald and I started the Link Stryjewski Foundation to address the persistent cycle of violence and poverty in 
our city by investing in New Orleans youth—and this is exactly what Grow Dat does,” Stephen Stryjewski 
added. “The professional and life skills Grow Dat youth develop through their work at the farm empower them 
to become leaders in our community. We're a proud partner and are looking forward to celebrating Grow Dat's 
impressive work with a great meal."  

- more - 



Founder and Director Johanna Gilligan echoed the lead chefs’ excitement. “Our pilot farm dinner last spring 
with the Link Stryjewski Foundation was one of the most magical experiences I've had on our farm.” Gilligan 
said. “There is something so special about the conviviality of a dinner with new and old friends at a beautiful 
table set in the outdoors. We are grateful to have the support of many of the city's most talented chefs this fall 
and can't wait to see what they do with our delicious, fresh produce. These upcoming dinners are an incredible 
way to support young adults creating meaningful change in the city AND have an amazing meal under the 
stars.” 

Tickets are $125, and seats are limited. Tickets may be purchased at dinneronthefarm2016.eventbrite.com. 
Proceeds from the evening will support young leaders in New Orleans as they grow 20,000 pounds of food for 
their community this year. 

For more information, visit growdatyouthfarm.org. 
  

### 
 
Visuals: 

• Standing cocktail hour with craft cocktails, wine, beer and hors d’oeuvres in Grow Dat’s sustainably 
designed Eco-Campus 

• Guests touring Grow Dat’s fields, where fall vegetables and herbs are planted, and seven-acre growing 
site, home to native palmettos, cypress and oak trees, and other plants 

• Long dinner table set with white table cloths and plants and flowers from the farm, among the oak tree 
grove and alongside the adjacent bayou in New Orleans City Park 

• Dinner guests sharing a family style, 3-course dinner paired with wine 
• Farm-to-table dinner fare prepped on-site by chefs 

 
About Grow Dat Youth Farm: 
The mission of Grow Dat Youth Farm is to nurture a diverse group of young leaders through the meaningful 
work of growing food. Grow Dat is a 7-acre urban farm located in the heart of New Orleans in City Park. 
Proceeds from this event will help Grow Dat employ 50 teenagers to grow 20,000 pounds of food this year. 
Founded in 2011, Grow Dat has now employed over 200 young adults and has grown over 70,000 pounds of 
produce to increase food access in New Orleans (70% of produce is sold, and 30% is shared with those in 
New Orleans who need it most). Follow on Facebook at https://www.facebook.com/growdatyouthfarm/, on 
Twitter at @GrowDatNOLA, and on Instagram at @growdatyouthfarm. For additional information, visit 
http://www.growdatyouthfarm.org. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 


