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 Bryan Moscatello is The Featured Chef for OUTSTANDING IN THE FIELD Dinner on Labor Day at Ayrshire Farm in Upperville, Virginia 



Washington, DC, (April 10, 2009)— Executive Chef Bryan Moscatello of Stir Food Group, whose restaurants include awarding-winning Zola in the Penn Quarter and the brand new Italian landmark, Potenza at 1430 H Street, will be the guest chef for an ‘Outstanding’ event at Ayrshire Farm in Upperville, VA with Sandy Lerner and Susie Hass on Monday, September 7th.  The dinner and farm experience begins at 3 PM and tickets are $180 per person.  To make a reservation at the table please visit the Outstanding in the Field website.

Outstanding in the Field is the wildly successful roving culinary adventure that travels North America during the harvest season. The experience begins with a tour of the location - typically a local farm - then guests join farmers, producers, culinary artisans, and share the seasonally fresh meal set at a long table. The table is located outdoors at farms or gardens, on mountain tops or in sea caves, on islands or at ranches. Occasionally it is set indoors: a beautiful refurbished barn, a cool greenhouse or a stately museum. Wherever the location, the consistent theme of each dinner is to honor the people whose good work brings nourishment to the table. Ingredients for the meal are almost all local and most come from the host farm. Meals are generally prepared by a celebrated chef of the region.

Outstanding in the Field has come a long way since 1999 when founder Jim Denevan first started convincing people it was valuable and interesting to dine 'out in a field' with the farmers. Even in the midst of economic difficulty, or perhaps even more so because of it, people want to get out there, take a look around, celebrate farmers and farming and sit together to share a meal.

Chef’s Moscatello’s support of the Virginia farmers makes him an ideal match for the Outstanding dinner at Ayrshire Farm. Moscatello is sourcing responsibly for Stir Food Group by working directly with the Virginia Department of Agriculture to introduce local products from Shenandoah Valley and Southwest Virginia farms into Zola, Zola Wine & Kitchen and Potenza. By the end of 2009, Stir Food Group is pledging to source 50% of all products served from local farms which will be raised specifically for the restaurants including beef, lamb, pork, veal and eggs. The commitment is a large one as Zola on average serves over 150,000 patrons per year, within its dining room, popular bar and expansive private event venues.
Stir Food Group is dedicated to providing pure and simple cuisine; a modern eco-gastro family of restaurants that lives and breathes by using fresh, seasonal ingredients from local farms and artisans.  Dramatic taste and style is what we love, as long as it’s served in a way that’s unpretentious and genuine. It’s a passion for all of these ingredients that makes our guests loyal.
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