
Advocate for Your Health-  understand how to be empowered and become your own 
health advocate. We will discuss natural childbirth, immunizations, chronic disease and 
medical gaslighting. With: 

Biochar- Learn the process of  making Biochar and the story of  Terra Preta as 
Indigenous Cultural Process. Compare two models of  homestead-scale kilns and learn 
how our various teachers are integrating the product into their operations.  With: 



Breathwork and gentle movement- Prepare for your day by connecting with your breath
and your body and getting into a flexible flow state.

Cheesemaking - Join Reva Russell English as she transforms raw milk into cheese

Chicken Processing - Learn hands on how to butcher chickens from start to finish. 
               [w/Jacob Towe, bio listed under “Producing for Home; Producing for Sale”



Community Food Webs & Regional Food Systems - Examples and lessons learned from 
decades of  work shared in the book, “Building Community Food Webs” 

chef, have cooked for groups ranging from big family meals to gatherings of  hundreds. 
Cooking in bulk is necessary to effectively bring traditional skills back into our 
kitchens. This workshop is an opportunity to trade tips and tricks. 

Deep Resilience - A class in three parts 
– 1) “Lifeboats” on-grid and off  offers a look at Mark's work making standalone 

and integrated systems to reduce dependence on “the grid”;

– 2) Inner and Outer Terrains addresses the mental and physical body roots of  
social and economic phenomena, includes discussion of  the inner blocks to health 
and vitality and to loving complex landscapes; and 

– 3) Landscape-scale Land Access Strategies addresses the fact that we can't 
impact bioregions if  we don't find ways to significantly influence land ownership 
and use patterns and to help people gain access to land who want to do 'the 
work'. 

With: 



Eating for Joy!- Learn to savor your food. Joy! With: 
Sydney Wilk, great lover of  food, excellent chef, and AmeriCorps “FoodCorps” member.

Fall Fermentation -Join twin brothers, Irucka and Obiora Embry, who will discuss 
basics of  fermentation, how soil and the health of  our microbiome affects our health, 
all while preparing a unique fall ferment with a cabbage base and nutritive herbal 
additions. 



Food Buying Clubs and Weston A Price Chapters - WAPF can be a great vehicle for improving 
farmer incomes, community health, and capacity for self-reliance. Learn from leaders about 
their experiences with food buying clubs and WAPF chapter leadership work. 



Also with Courtney Byron, bio listed under “Sourdough and Kefir”

Homestead Profits - Join our panel as we share strategies around turning a profit from 
your homestead starting with the end goal in mind. With: Dylan Kennedy and Krista 
Raymond

Improving Woodlots - Join Andrew Ozinskas as he discusses how to improve woodlots 
for production of  food and medicine. Andrew has decades experience both gathering 
from wild populations with techniques that support continued vibrancy of  those 
patches, and also cultivating herbs in wild-simulated conditions. 

Inclusive Food Community: Making Sense of  Today - In these challenging times, the 
need for connection is greater than ever. This class will explore some saucy strategies to 
bring diverse cultures together over community concerns and help individuals feel more 
at ease with each other. 



Milpa Permaculture - Join Susana Lein as she discusses her permaculture system, 
developed over decades, her experience learning Milpa Agriculture in Guatemala, and 
her best strategies for home and community-scale production. 



Nutrient Density – connecting soil health, plant health, and human health, to improve 
farms, human health, and the markets that connect the two. With:



Nutritive Herbs - Join Andrew Bentley and his daughter Aoife as they walk the 
boundary between food and medicine, teaching the uses of  available nutritive herbs 
that support overall wellness and provide needed nutrients, even when consumed in 
smaller quantities than foods that we use as primary calorie sources. 



Preserving Food and Herbs- How do we best preserve the harvest? canning, 
dehydration, as well as making salves and tinctures to make shelf-stable herbal 
medicine.  Also with Ebony and Ivory Nava.

Principles of  Biological Systems - This course provides an overview of  the principles and
practices of  biological farming, with the goal to build upon your knowledge and 
experience to find ways to increase the health of  your soil and crops for greater yields, 
healthier produce and better marketability. Also with Dan Kittredge, bio under 
“Nutrient Density”

Producing for Home; Producing for Sale- Learn lessons from Jacob Towe's experience 
comparing growing for homestead use to growing for profit on a diversified regenerative

Reclaiming Maiz - Join a group discussion about the conquest of  North America by 
industrial, genetically modified dent corn; comparing it to the hearth culture where 
maiz was born from wild grasses around the Guatemalan highlands region. Learn about
nixtamalizing corn to properly prepare it for human digestion and utilization. A final 
fest conversation centered on a selection of  reading from “Braiding Sweetgrass.”

Regional Food System, Asset Mapping – Let's talk together about the shape of  our 
regional food system, where we are strong and where we are lacking, where our energies 
are best spent to increase the portion of  food that is raised here and ate here.  With fest 
organizer, Alice Melendez:



Rendering Lard - Join Dylan Kennedy by the fire as he demonstrates traditional lard rendering
in a large cast iron kettle. 

Seed Saving - Join in on a conversation around seed saving for resiliency. Swap seeds, learn 
techniques for proper selection of  plants for seed, best practices and tips 

Sourdough & kefir- How to make great sourdough bread and work with kefir, while also 
conversing on the lessons learned by Weston A Price and shared through his legacy 


