Biodynamics: Renewing Human and Natural Systems Through Agriculture
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Fermented gmins in the form cf bread have been the staﬁ cf fife for millennia. Come join us and learn about the
ancient art of sourcfougﬁ bread maléing at S&S Homestead. This hands on-worﬁsﬁqp will Jmfow'cfe the oyyortunity to
learn about maﬁing bread from growing gmin to Eaﬁing, }orocfucing loaves that are cfigesﬁﬁﬁz to those with g(uten

intolerance.

CPam'cfpants will learn about éeqping a sounfougﬁ starter, maﬁing a sponge, léneacfing dbugﬁ, and Eaﬁing in a wood-

ﬁrecf cob oven. Discussion toyics will include gmin }Jroducﬁon, fermenmﬁon and nutritional health.

Cost: $100 (includes farm based, wood-fired pizza (unch) Register here QODYN%O
T ransportation: Cm:poo[ Jomvicfecf from the Lopez Island Ferry terminal to the farm o &S %
Contact: 360-468-3335, sshomestead@rockisland.com, www.sshomestead.org o) HON&S{E&DC}'
“©rppu S

2143 Lopez Sound Road, Lopez Island WA 98261


http://www.sshomestead.org/sites/all/files/2015%20Bread%20Workshop%20Registration%20Form.doc
http://www.sshomestead.org/
mailto:sshomestead@rockisland.com
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