
Glendi Video Transcription 

“Food + Diversity” 

All of the cultural origins of the people in the church are represented in this 

festival. So we have Russian and Balkan and Romanian and... 

Greek, Eritrian, Middle Eastern... 

Now we have an Italian booth, so the kids can have spaghetti or whatever. 

The pirozhki, the borscht. There's specialty salads. 

Baklava with ice cream and chocolate sauce and cherries and all your usual 

sundae toppings. 

We have a lamb booth. We have roast lamb -- just legs, we don't roast whole lamb 

on the spit. 

You know the Eritreans actually have a cow that they have slaughtered, and they 

actually bring that half of that cow and cut that up themselves. 

All of the meat and many of the products are made that week. They are amazed 

that it's not frozen or flash fried or whatever and just reheated. They are amazed 

it's all made from scratch. 

And we also have a gyro booth. 

Okay, I just counted them up again and there are 25 food items and that does not 

include the baked goods and the food in the kids' area. 

And almost all of it goes. Every year, it is hysterical, people bring their 

tempurware containers and they go booth to booth to pick up what they want to 



take home. They'll come immediately in, buy the thing they want, take it home, 

and then come back. 

I usually end up buying three meals in the space of when I'd usually eat one meal 

not at Glendi. 

Rather than to just have one big meal, now we have just smaller items. 

Have some food and have some wine and some beer, and dance and, you know, 

enjoy this weekend with us. 

So I think they tie together very closely -- the cultural, the food, and the religious 

part of the community. 


