5" Annual Buy Local Foods Seminar

Sponsored by the Catholic Rural Life Conference (CRLC)
and the OK River Valley Chapter of OEFFA
(Ohio Ecological Food and Farm Association)

)

Keynote speaker from Lettuce Eat Well Farmer’s Market in Cincinnati,
Mary A. Hutten
Workshops and Discussions on Topics of Interest to Consumers and Producers:

e Maple Syruping in Southern Ohio

e GMOS: Who profits? At what cost?

e Start a Farmer’s Market Cooperative

e Community Gardens

e Ingredients for a successful farmer’s market
e School Gardens

e Composting the Easy Way

St. George Parish Hall No Charge/Donations Welcome
509 State Street No Preregistration Required
Georgetown, OH 45121 For more information, contact
Sunday January 29", 2012 Julie Cline (937) 392-1543

1:45-5:00 PM






Food Processing Equipment Available to
OEFFA Members

Our local chapter of OEFFA (the OK River Valley
Chapter) along with the Ripley Farmers Market Vendors
Association, received grant money this year from SARE
(the Sustainable Agriculture Research and Education

Program). Our grant money is being used to ’]:ﬁmmmﬁm
low tech equipment that can be shared within our @EEE GEEE
community.

So far we have purchased

» Two hand crank 6 qt. White Mountain Ice Cream o
Freezers | :

= An Excaliber 9 tray electric food dehydrator with
timer & temperature control

» A Country Living hand crank grain mill for grinding
very coarse to very fine flour and corn meal

= An All American Pressure Canner with 14 qt.
canning jar capacity

=« Maximizer 9.5 gallon Fruit Press with fruit crusher
for making apple cider

Join OEFFA and try out these tools for
processing your locally grown harvest!
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