www.bughillfarm.org Bug Hill Farm, 502 Bug Hill Road, Ashfield, MA 01330 413-628-3980

2015 ON-FARM WORKSHOP SERIES
Register for Workshops here at: http://goo.gl/VGNLFe

Small Fruit Cultivation, Pruning & Propagation

When: Saturday, May 2, 9:00AM-12:30PM 12:30-1:30PM - Lunch & self guided farm tour (Rain date: May 3rd)
Teachers: UMASS soil and small fruit specialists Sonia Schloemann (UMass Extension) and UMass graduate
Plant Biology student Julie Stultz

Cost:  $45 p.p. includes free cuttings from the farm’s berry plants!

Food: $15 for hearty lunch buffet & discussion or feel free to bring your own!

Ten Essential Medicinal Herbs for a Healthy Life

When: Saturday May 30, 9:30AM-12:30PM (Rain date May)

Teacher: Bonnie Bloom, master herbalist, grower & founder of Blue Crow Botanicals

Cost: $45 p.p. Food: $15 for hearty lunch buffet & discussion, or feel free to bring your own!

Permaculture Techniques for Small Fruit Growers
When: Saturday, May 16th, 9:30AM-12:30PM 12:30-1:30PM Lunch/Discussion (Rain date May 17th)
Teacher: Jono Neiger

Cost: $45 per person Food: $15 for hearty lunch buffet & discussion or feel free to bring your own!

Tom Wessels on Upland and Wetland Successional Patterns
When: Saturday, June 6 Rain or Shine! 10AM - 12:30PM
Cost: $55 per person  Food: $15 for optional hearty lunch buffet & discussion or BYO

Franklin Land Trust Farm & Garden Tour: Bug Hill Farm

When: Saturday, June 27

Cost: tickets through the Franklin Land Trust Website

Join us for Franklin Land Trust’s Farm & Garden Tour! The farm store will be open and complimentary
samplings of the farm’s berry products will be available.

Personalized Walking Tour of Bug Hill Projects

When: Saturday, June 27 10AM, 12PM, 2PM: Walking Tours

Teacher: Owner & plantswoman Kate Kerivan will be doing personal walking tours of approximately
one and one half hours each, starting on the hour.

Cost: Free

Third Annual Wild Edibles Luncheon & Plant Walk

When: Saturday, July 18, 10:00AM-11:30 PM: Fields and Woods Plants Workshop/Walk (Rain date July 19)
12:00PM-1PM: Kitchen Demo, Recipes, Tastings 1PM: Wild Foods Luncheon

Teachers: Carly Leusner & Felix Lufkin

Cost:  $55 p.p. all inclusive: workshop, luncheon, drinks, dessert (children under 12 free)
Workshop/Walking tour only: $35 Wild Foods Luncheon (without workshop): $2

Tastes of Summer - Farm to Table Luncheon

When: Saturday, August 1st, 12:30-3:30 Rain Date August 2

Teachers: Guest Chefs and Writers Didi Emmons & Odessa Piper

Cost: Luncheon only $15 Workshops/Demos: $45 Both luncheon and workshops: $55



https://docs.google.com/forms/d/10wGDxDuFOOdin3f6TIapOdESDXQ4lKA6Oy1JmFdKAlw/viewform
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