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2 May 30
“Tznoonte 5 pm

The class covers identi-

fying, harvesting, processing
and cooking basics. We will col-
lect (Widfoods plants from around
the Jefferson Patterson Park &
Museum (JPPM) 560 acres and
create 3-4 delicious small tapas

* Register: www.primitivecafe.com
(only 15 spaces available)

* Cost: $10 per person

(reduced fee for children under 12 accompanied by an adult)

* Location: JPPM

Please use back entrance to park. There will be a sign
“"Wildfoods Workshop” at the back entrance. Follow the road

to the parking area for the "Kayak and Canoe Launch.” Parking
will be to your right.
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Rick’s passion for Wildfoods began when he was young and has continued throughout his life. Rick is currently

the Head Forager at Baltimore's Primitive Cafe, The mission of the Primitive Café is to assist you with gaining

the knowledge and experience to access the wild ingredients, use tested recipes, and prepare your own amazing
wildfood dishes in your own kitchen.

*
Jefferson Patterson Park § Museum
10515 Mackall Road, St. Leonard, MD 20685
fi 410-586-8501

www,jefpat.org



http://www.primitivecafe.com/
http://www.primitivecafe.com

