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Elena Karoulina, Executive Director of Sustainable Solano speaks with local andElena Karoulina, Executive Director of Sustainable Solano speaks with local and
county government officials last year about policies and forming partnerships neededcounty government officials last year about policies and forming partnerships needed
to make more local food more available in the county. (Joel Rosenbaum — File Photo)to make more local food more available in the county. (Joel Rosenbaum — File Photo)

Want to learn how to cook meals that are not only healthy but use seasonal,Want to learn how to cook meals that are not only healthy but use seasonal,
locally grown ingredients?locally grown ingredients?

Sustainable Solano will help you learn to prepare such high-quality meals with aSustainable Solano will help you learn to prepare such high-quality meals with a
pair of classes: one in Benicia and another in Fairfield.pair of classes: one in Benicia and another in Fairfield.
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Sustainable Solano hosting 2 farm-Sustainable Solano hosting 2 farm-
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Sustainable Solano will be hosting two farm-to-table cooking classes highlightingSustainable Solano will be hosting two farm-to-table cooking classes highlighting
local specialty crops such as fruits, vegetables, beans, tree nuts and culinarylocal specialty crops such as fruits, vegetables, beans, tree nuts and culinary
herbs. The classes will also go over Community Supported Agricultures (CSAs),herbs. The classes will also go over Community Supported Agricultures (CSAs),
which allow community members to purchase a share of the harvest directly fromwhich allow community members to purchase a share of the harvest directly from
local farmers. The process allows consumers to pay a set amount and receive alocal farmers. The process allows consumers to pay a set amount and receive a
box of seasonal produce or other farm products in exchange.box of seasonal produce or other farm products in exchange.

“Such arrangements help farmers receive a greater share of the money paid, bring“Such arrangements help farmers receive a greater share of the money paid, bring
customers fresh, local produce and promote health, community and the localcustomers fresh, local produce and promote health, community and the local
economy,” Sustainable Solano officials wrote in a news release.economy,” Sustainable Solano officials wrote in a news release.

At the Benicia class, held at Heritage Presbyterian Church, participants will get aAt the Benicia class, held at Heritage Presbyterian Church, participants will get a
brief tour of the church’s existing CSA center. At the Fairfield class, held at Thebrief tour of the church’s existing CSA center. At the Fairfield class, held at The
Lazy Barn, participants will learn about farms in the area that will be delivering toLazy Barn, participants will learn about farms in the area that will be delivering to
the new CSA center located at the downtown Fairfield organic grocery store.the new CSA center located at the downtown Fairfield organic grocery store.

Sustainable Solano is a countywide nonprofit organization that seeks to buildSustainable Solano is a countywide nonprofit organization that seeks to build
community interest in local food. The organization is planning 88 cooking classescommunity interest in local food. The organization is planning 88 cooking classes
throughout Solano in the next two years, which are open to the general public asthroughout Solano in the next two years, which are open to the general public as
well as through employee wellness programs.well as through employee wellness programs.

The Benicia class will be held from 6 to 8 p.m. March 18 at Heritage PresbyterianThe Benicia class will be held from 6 to 8 p.m. March 18 at Heritage Presbyterian
Church, 1400 E. 2nd St. The Fairfield class will be held 11 a.m. to 12:30 p.m. AprilChurch, 1400 E. 2nd St. The Fairfield class will be held 11 a.m. to 12:30 p.m. April
4 at The Lazy Barn, 735 Texas St. Both classes are $10 per person or $15 for two4 at The Lazy Barn, 735 Texas St. Both classes are $10 per person or $15 for two
people. To register for either, go to people. To register for either, go to eventbrite.com/e/farm-to-table-cooking-class-eventbrite.com/e/farm-to-table-cooking-class-
and-csa-tour-tickets-97672223249and-csa-tour-tickets-97672223249 or  or eventbrite.com/e/farm-to-table-cooking-eventbrite.com/e/farm-to-table-cooking-
class-and-csa-demonstration-tickets-97673230261class-and-csa-demonstration-tickets-97673230261 respectively. respectively.

Nick SestanovichNick Sestanovich

SPONSORED CONTENTSPONSORED CONTENT

Tags: Tags: NewsletterNewsletter

http://eventbrite.com/e/farm-to-table-cooking-class-and-csa-tour-tickets-97672223249
http://eventbrite.com/e/farm-to-table-cooking-class-and-csa-demonstration-tickets-97673230261
https://www.thereporter.com/author/nick-sestanovich/
https://upbeatnews.com/mom-selfies-in-daughters-dorm-and-soon-realizes-it-was-a-huge-mistake/?utm_source=nativo&utm_medium=db&utm_content=nv_db_003&utm_campaign=un_nv_dorm_pg_dt_us_0128_001_db&utm_term=dorm
https://www.thereporter.com/tag/newsletter/

