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EDIBLE GARDEN SCHOOL

Friday, April 1st

3:15 PM

Do you want a picture perfect vegetable garden with almost no
weeds? Let Seeding Square’s Jennifer Pratt show you how!”

4:15 PM

Marie Bregg, The Jar Girl, will narrate the history of Canning Jars
and demonstrate how to select the correct jar for preserving the
bounty of your Edible Garden. The Jar Girl will review techniques
to properly prepare your jars... www.thejargirl.com

5:15 PM

Vertical Farming: The Future of Gardening and Agriculture Living
Garden Foods, Cole Cedar will show you how to plan and
maintain your space saving crops?

7:00 PM
In the honey bee world... where do they live, who actually lives

there, and what do they do all day? Judy & Mike Campbell of
Campbell’s Gold Honey Farm share from their experience.

7:30 PM

New Nutritional Food Plants and Innovative Ways of Growing
Them brought to you by Master Gardener, Brian Minter; Minter
Country Garden Store

Saturday, April 2nd

11:15 AM

Vertical Farming: The Future of Gardening and Agriculture

Living Garden Foods, Cole Cedar will show you how to plan and
maintain your space saving cropse

12:15 PM

Theresa Nicassio, PhD, Inclusive Chef & Author of YUM
Plant Based Recipes For a Gluten Free Life

Bringing your garden to your plate: Nori Rice Wraps

Saturday continued...

1:00 PM

In the honey bee world... where do they live, who actually lives
there, and what do they do all day? Judy & Mike Campbell of
Campbell’s Gold Honey Farm share from their experience.

4:00 PM

Have you ever wondered how honey bees communicate and find
their food? Judy & Mike Campbell of Campbell’s Gold Honey Farm
will show you how.

5:00 PM

Do you want a picture perfect vegetable garden with almost no
weeds? Let Seeding Square’s Jennifer Pratt show you how!”

Sunday, April 3rd

12:15 PM

Vertical Farming: The Future of Gardening and Agriculture

Living Garden Foods, Cole Cedar will show you how to plan and
maintain your space saving crops?

1: 00 PM

In the honey bee world... where do they live, who actually lives
there, and what do they do all day? Judy & Mike Campbell of
Campbell’s Gold Honey Farm share from their experience.

3:15 PM

Do you want a picture perfect vegetable garden with almost no
weeds? Let Seeding Square’s Jennifer Pratt show you how!”

4:00 PM

Have you ever wondered how honey bees communicate and find
their food? Judy & Mike Campbell of Campbell’s Gold Honey Farm
will show you how.



