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“What!is!a!weed?!A!plant!whose!virtues!have!never!been!discovered.”!
Ralph&Waldo&Emerson&

 
Meet your Producer: Apr 17 
The Red Lodge Area Food Partnership Council has invited all producers (especially those planning to 
participate in the Red Lodge Farmers’ Market) to attend our monthly meeting on Thursday, April 17 
at 4:00 pm. The focus of this meeting will be for the public to meet area producers before the market 
this summer. 
 
The meeting will take place at the Red Lodge Area Community Foundation. This will be a casual 
event where each Farmers Market vendor is invited to introduce themselves, their business and tell 
something about their product. We want to give the community the chance to get to know the people 
that grow and produce their food. 
 
Dirt: Apr 17 
Thank you to all who joined us for the Food for Thought 
screening of Tapped  last month. Despite the weather we had a 
great turnout, enjoyed the wonderful refreshments provided by 
The Pollard followed by an eye opening film.  
 
This month film “Dirt”  is about the living skin of the earth 
and  ……  will make you want to get dirty! 
 
Inspired by William Bryant Logans’s acclaimed book Dirt: 
The Ecstatic Skin of the Earth, this movie takes a humorous 
and substantial look into the history and current state of the 
living organic matter that recycles our water, gives us food, 
provides us shelter and that can be used as a source of 
medicine, beauty and culture. 
 
However, people have become greedy and careless -  
endangering this vital living resource with destructive 
methods of agriculture, mining practices and urban 
development. The film captures more than 25 renowned 
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global visionaries who are determined to repair the damage we have done before it is too late. 
Through their inspiring stories, the film takes us to more than 20 locations around the world. 
 
Please come and bring friends and family on April 17th at Cafe Regis to learn many ways we can 
preserve the living skin of the earth for future generations.. Light refreshments provided by Café 
Regis and Cook Simple will be available at 6:30 pm and ”Dirt” will begin at 7:00 pm with a 
discussion following the film.  
 
Great food, inspiring conversation, a thought provoking film – another great opportunity for our 
community to get together for an entertaining, educational and enlightening evening. 
 
The Food for Thought film series is made possible by the generous support of community sponsors: 
Babcock & Miles, Beartooth Billings Clinic, Café Regis, Carbon County Resource Council, Cook 
Simple, First Interstate Bank, Honey’s Café, Hope’s Artisan Food, Junction 7, Mas Taco, The Pollard, 
Red Lodge Area Food Partnership Council, Red Lodge Carnegie Library, Rocky Mountain Organic 
Meats, Sylvan Peak Mountain Shoppe, Wells Fargo and Wholesome Foods. 
 

Youth Garden Work Party: May 10 
Exercise your green thumb and celebrate spring! We will have 
a spring work party in the Youth Garden on Saturday, May 
10th, starting at 9:00 am. Come get the garden ready for the 
spring growing season! The beds will need amending, grounds 
will need weeding and compost will need turning. One of our 
big projects will be mulching the pathways so start saving 
your tree trimmings for chipping. Please join us for a fun 
filled time in the garden and enjoy this awesome community 
resource all summer long. 

 
Growing Flair: May 31  
Join us for Growing Flair on Saturday, May 31 at Café Regis. In conjunction with the Café Regis 
Plant Sale, FPC has invited numerous experts on various aspects of growing your own food to share 
their knowledge. Mark your calendars and look forward to more information to come. 
 
Foraging Workshops 
White Deer Ranch proudly hosts Kris Hill, owner of Hill Botanical, who has been studying plants and 
plant medicine since 1991. Her herbal studies include studying with Robyn Klein in Bozeman through 
Montana State University, Dennis McKenna PhD (Ethnopharmacology) and Kathleen Harrison 
Ethnobotanist through the University of Minnesota in Hawaii and is a graduate of the South West 
School of Botanical Medicine. Sign up at http://www.whitedeerranch.com/events.html. 
 
Saturday - May 17, 2013, 10 am to 2 pm (4 hours) 
Basic Medicine Making: Learn the basics of herbalism with the plants we find at the White Deer 
Ranch. 
Harvesting techniques. Storage options. Medicine making tips for each plant. What to do with the 
plants some folks call weeds. $30 
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Saturday - June 7, 2013. 10 am to 2 pm (4 hours) 
It's almost summer, who's blooming?  An extension of the class in May. More in depth and more 
recipes. $30 
 
So Much Info from Master Gardener 
Master Gardener Marcella Manuel presented the March 
FPC meeting program.  The snow piles in town did not 
dampen the enthusiasm of the 22 people dreaming about 
spring and getting their hands dirty in the garden.  
Marcella presented a PowerPoint on high altitude 
gardening practices developed from her Master Gardner 
studies as well as her many years of gardening in Red 
Lodge.  She addressed numerous specific questions such 
as fertilizer, mulching and what vegetables do best in our 
area.    
 
Marcella provided several pamphlets from the MSU Extension program containing information on 
germination time and days to maturity, etc. – invaluable information where our growing season is 
limited. You can find these free Yard and Garden MontGuides at MSUExtension.org. 
Marcella provided the following dates for Red Lodge.   
Average date of last frost in spring:  June 4  
Average date of first frost in fall: September 12  
Number of frost-free growing days: 100 
 

School Tastings  
By Emily Howe 
What’s the best way to serve up local beef? I have a 
new favorite: sliders. These diminutive burgers are the 
perfect fit for the cafeteria tray. For our March meal 
highlight, Red Lodge students enjoyed a spectacular 
lunch of local beef sliders, with sides of roasted 
vegetables, fresh fruit, and a special taste of a new 
salad bar item: jicama! The sliders were nestled in a 
delicious, Montana-grown bun. Grains of Montana is 

Amy Russell’s (Food Service Director) standard for all bread products served in the cafeteria. I had 
the pleasure of serving up the jicama samples. Don’t be fooled by the picture….those aren’t french 
fries… we used the fry-cutter to make jicama sticks! This unusual root vegetable was embraced by 
students for its great crunchy texture, and delicate, slightly sweet flavor. In my taste test polling, 119 
voted ‘Loved it!’ for the jicama.  
 
Farm and Garden Camp 
Mark your calendars, a second season of Farm and Garden Camp is in the works! Join in the fun June 
16th through 20th, for five days of garden giggles and farmy fun. Campers will spend half the day 
learning, snacking and gardening in the Youth Garden, enjoy a homemade healthy lunch, and end the 
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day with an afternoon of exploration at a local farm. Participants should be entering grades 1 through 
5, please. For more info, contact Emily Howe at emily.howe@foodcorps.org.  
 

Fermentation Feast 
The second Adult Ed Fermentation Class had a great 
finale – a Fermentation Feast the last evening. For 
four weeks an enthusiastic group of experienced and 
new fermentos were meeting once a week to learn 
about the “good” bacteria, fermentation as a 
preservation method, the health benefits of probiotic 
food, how to make kefir (with milk and non dairy 
options), kombucha, ginger beer, sourdough starter, 
sauerkraut and other fermented treats. Some hands 

on experience and fun in the kitchen was involved while making sauerkraut. Fermentation ideas, 
insights, successes and also failures were shared. 
 
Even more important and fun was sharing the 
tasty results every week; especially the last 
evening. Students from the first fermentation 
class last fall and Lee and Roxanne Dunn from 
White Deer Ranch joined us and everybody 
brought some delicious samples. We had a 
huge variety of lacto fermented treats to try. 
Sauerkraut, kimchi on baguette topped with 
cheese, pickled asparagus, dilly beans, golden 
beets, turnips, green tomato salsa, sourdough 
bread (rye, spelt and wheat), crème fraiche, 
kefir, berries, exotic fruits, cranberries, daikon raddish, zucchini, pumpkin, onion, garlic in honey,  
………. it was fascinating. 

 
For drinks there was a huge variety of 
kombucha ( orange, lavender and raisins, 
ginger and lemon, hibiscus, apple and 
cinnamon, mango and cayenne), apple cider, 
beet kvaas and chokecherry wine.  
 

What a fun class!  You can see recipes and photos and connect with our growing fermentation 
community by liking our Facebook page: Rotting Away in Red Lodge. 
 
Want to get More Involved? 
Join FPC or attend our meetings as a guest if you’re interested in learning more. The next meeting is 
April 17th at 4:00 pm. We meet once per month at the Red Lodge Area Community Foundation, 24 
West 13th Street in Red Lodge. Meetings include discussion and progress reports on subjects such as 
gardening, producer/consumer coordination, composting, and school food programs. Contact Martha 
Brown at mbrown.mt@gmail.com or call (406) 445-7214.     
  


