EDIBLE

EVENTS

January 8-11

UConn Cheese Short Course at the Department of Animal
Science Creamery and Dairy Bar in Storrs. The Cheese Short
Course is designed to teach those involved in the cheese business
the basics of commercial cheese manufacture from milk handling
to finished packaged products. For further information, con-
tact: Dr. Dave Dzurec, Extension Associate Professor of Food,
Processing and Creamery Operations Manager, Department of
Animal Science, University of Connecticut. (860) 486-2480;
david.j.dzurec@uconn.edu

January 9

Annual 5% day at Whole Foods Market Greenwich will benefit
the Lower Fairfield Food Bank. Proceeds from your purchases
will help support this wonderful organization. www.food-

banklfc.org

January 10

NACUFS Sub-Regional Conference—Sustainability and
Seasonal Winter Menu Planning. There is no fee to partici-
pate, but seating is limited, with preference given to NACUES
members. Please register early. Non-members will be placed on
a waiting list and will be notified by January 4th if there is room
for them to attend. For more information and to register, please
contact: rebecca.gorin@uconn.edu.

February 7

Chocolate Fest at Whole Foods Market West Hartford, 50
Raymond Rd. Sample delicious natural and organic decadent
ideas for Valentine’s Day; throughout the store from 4:30 to
6:30 p.m.

February 13

Wine and fondue tasting at the Garden Education Center of
Greenwich with Whole Foods Market Greenwich and Wine
Wise. Fondue is back and easier than ever. Please contact the
center at (203) 869-0619 to reserve your space. 130 Bible Street,
Cos Cob; www.gecgreenwich.org

March 8-9

18th Annual Hebron Maple Festival. The Maple Festival is
held annually the second weekend in March throughout the
Town of Hebron, Connecticut. Each year thousands of people
come from miles around to enjoy and experience this weekend
of maple-related activities. The goal for this event is to bring
families together and provide noncommercial, inexpensive en-
joyment during a quiet time of year. (860) 228-1110; www.he-
bronmaplefest.com

NEW YORK BOTANICAL GARDEN
PROGRAMS AT STONE BARNS CENTER
FOR FOOD AND AGRICULTURE

February 16, 12:30 p.m.-3:30 p.m.

Intensive Growing Techniques for Homegrown Edibles

Learn how to grow more fruits and vegetables in less space then you ever
thought possible by making the most of your growing space and extend-
ing the gardening season. This class focuses on organic techniques for
intensive growing of fruits and vegetables by taking advantage of passive
solar heating, vertical space, raised beds, and other techniques. Start now
to enjoy nutritious, fresh-picked garden produce as early as April, then
just keep on picking. $47/$42 NYBG members; James Carr; Program
WIGAR 116

March 3,10 a.m.-2:30 p.m.

Companion Planting for a Healthy Garden

Learn to grow certain plants, singly or together, to deter disease and/or
repel insects. Thirty different plants, including herbs, are discussed along
with techniques to improve growth, scent, and flavor of flowers, fruits,
and vegetables. Learn about encouraging beneficial insects in the garden.
Slides illustrate how plants are combined in the design of the garden.
Please bring lunch. $62/$56 NYBG members; Kathrine Neville; Pro-
gram WI GAR 149

March 26, 10 a.m.-2:30 p.m.

Vegetable Gardening for Maximum Results: Workshop

The kitchen garden, or potager, is back. You can grow more than just
tomatoes this year. Learn the difference between cool- and warm-season
crops and methods of growing from seed: selecting, germinating, and
transplanting. Discuss techniques of raised-bed gardening and vegeta-
ble gardening to use in your own garden. Learn about proper planting
and maintenance, which lead to a bountiful harvest. Please bring lunch.
$105/$96 NYBG members (Includes a $15 materials fee); Melanie Me-
nachem—Riggs; Program WI GAR 918

Registration for these programs is taken »” L‘F’
through NYBG. Please call (718) 817-8747 4 - %
or visit www.nybg.org to register. e D '

; ;&?"I a8
Stone Barns Center for Food and Agriculture i
630 Bedford Road i

Pocantico Hills, NY 10591 |
Wed.—Sun. 10 a.m.-5 p.m.

(914) 366-6200;

Visit www.stonebarnscenter.org to learn about

other classes and events.
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WINTER FARMERS' MARKETS

Saturdays, January 12-April 26

Fairfield Winter Market sponsored by Westport Farmers” Mar-
ket and Wholesome Wave will be held, rain or shine, every Satur-
day through April (and possibly through May). Located in a large
heated warchouse, with ample parking at the Fairfield Theatre
Company, 70 Sanford Street, adjacent to the Fairfield train sta-
tion. Saturday 10 a.m.—1 p.m.; www.westportfarmersmarket.com

January 19, February 16, March 15, April 19

City Farmers’ Year-Round Market Wooster Square. New Ha-
ven’s largest and only year-round farmers’ market, offering Con-
necticut-grown fruit, vegetables, seafood, free-range meats, fresh
dairy and eggs, award-winning cheese, maple syrup, and more. Re-
cently featured in USA Todays one of the nation’s “10 great mar-
kets to cultivate organic farmers”! Live music from 11a.m.—1 p.m.
Russo Park on the corner of Chapel Street and DePalma Court.
Third Saturdays 10 a.m.~1 p.m.; (203) 773-3736; www.cityseed.
org. EBT Food Stamp Certified

Farmers’ Market Vendors

Whole Foods Market, West Hartford, is accepting new vendor
applications for their farmers’ market held Mondays 10 a.m.-1
p-m. June—October. Please contact Meg Buchsbaum at (860) 523-
8500 or na.westhartford.forager@wholefoods.com.

SAVEUR FRANCE

A local view abroad with Carole Peck and Bernard Jarrier

Imagine seven days and six nights exploring the gastronomic and
cultural traditions of Provence from an insider’s point of view.
Private wine and olive oil tastings, visiting open-air markets, and
dining at informal bistros as well as Michelin-rated restaurants are
only part of the experience. Cooking class demonstrations by Peck
and several renowned chefs of the region as well as excursions to
Avignon, Arles, and other destinations are included in this cus-
tomized sojourn.

For a decade, Peck and her husband, Bernard Jarrier, of Carole
Peck’s Good News Café in Woodbury, have shared their knowl-
edge and opened their own home in the ancient village of Mont-
frin to small groups of culinary enthusiasts. The dates for the
spring tour are May 19-25 and
June 2-8. Additional tour dates
will be scheduled for fall 2008.

For reservation and tour in-
formation, contact the Good
News Café office by email, bjar-
rier@saveurfrance.com, or by
phone at (203) 266-4622. In-
formation and photos are avail-
able at www.saveurfrance.com.

Photograph of Carole Peck
Courtesy of Saveur France

February 9

Good Food For Change hosted by New Morning from 6:30-9:00
p-m. at the Mattatuck Unitarian Universalist Society, 122 South
Pomperaug Avenue behind Middle Quarter Mall in Woodbury.
Share an evening with green living experts. Meet local producers,
landscape designers, and energy, building, and water-management
professionals. Enjoy delectable tapas created by Executive Chef
Carol Byer-Alcorace with local, seasonal ingredients. RSVP re-
quired. Tickets $20. Questions: (203) 263-0673, ext 360; www.

newmorn.com

CT NOFA
WINTER HIGHLIGHTS

January 23, 24, 25, 28, & 29
Annual Course in Organic
Land Care, New Haven.

A 5-day course intended to ex-

tend the vision and principles of
organic agriculture to the care of
landscapes. www.organiclandcare.net.

February 9

Community Farming Conference, New Haven. Connecting
towns and land trusts with land, the community groups that want
alocal farm, and the farmers who need land and local markets.

February 16
Getting Started in Organic Farming, New Haven. A full-day con-
ference explores the business and techniques of organic farming.

March 8

Cultivating an Organic Connecticut, Windsor. An entire day of
workshops, farmers’ market and exhibitors, keynote speaker Mi-
chel Nischan, and the best potluck lunch you'll ever taste.

For more information call (203) 888-5146 or visit www.ctnofa.org,
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