TOINTER FAAM WORKSHOPS

CHEESE-MAKING CLASS: CHEESE AND YOGURT MAKING
We will be making homemade Part Il in the series - making different
cheese from milk from start to finish. kinds of cheese and yogurt
Sun Jan 9, 2-5pm Sun Feb 20, 2-5pm

BREAD-MAKING -~ ORGANIC FARMING
We'll make some delicious Part Il about methods and ideas
spelt bread and sweetrolls. for gardening and small farms
Sun Jan 23, 2-5pm Sun Mar 6, 2-4pm

ORGANIC FARMING SOAP AND CANDLEMAKING
Mefboc/s and ideas for We'll make cold process soap from
beginners and experts lye and oils. And scented candles.
Sun Feb 6, 2-4pm Sun Mar 20, 2-5pm

FREE AND OPEN TO THE PUBLIC

SMALL CHARGE FOR PRODUCTS TAKEN HOME
15230 C Drive North, Marshall Ml 49068

For more info and RSVP: (269) 558-8094




