Ward Vegetables Farm Events - Winter/Spring 2026

Welcome to 2026, our 19th year of being a CSA! We did quite a bit in early 2025 and the plan is to start 2026
with the idea that our members want to know more about food, health, and all things local. For our members
most of these discussions, classes, and activities are free and are designed for you to participate in a hands-on
way. But, in order for us to prepare well and have the events organized it is required to register for each
class/activity at least one week in advance. Start 2026 learning more about the local and nutrient dense
world around you.

Naturopathy Classes/Discussions - All dates and times are tentative, must have 5 members register for
the class/discussion to be a go

All About Movement, May 9th, 1:00 to 2:30 - this class will relate to activities that keep us healthy. Simple
things and some not as simple things. Movement activities will be discussed and practiced with the goal being
that you see the benefit of movement in your daily life.

Dependency April 4th, 1:00 to 2:30 - learn and discuss how we can lessen our dependency on modern
technology, from herbicides/pesticides to phones and computers, to social media. Get a better understanding
of what these technologies are doing to us mentally and physically. This discussion is geared towards less
technology and is opinionated with the opinions based on some interesting studies that reinforce the
discussion.

Prescription vs Nature, February 7th, 1:00 to 2:30 - a look at common drugs (over the counter and
prescription) and how natural remedies compare when dealing with illness or other conditions. This discussion
is about looking at alternatives to what seems to be commonplace in society today but is not going to
disparage the necessity of treatments/drugs for some conditions. Spoiler alert, the bias is tilted towards
understanding natural remedies.

How to Change Your Diet, February 21st, 1:00 to 2:30 - this discussion will look at some ways you can
change your diet to improve your overall health. Changing your lifestyle is difficult and almost impossible for
many of us. Getting a better understanding of the food we put into our bodies may assist us in making different
decisions and changing the habits that we have.

Grow Something, part 1, March 7th - learn and discuss why you should grow some simple foods for yourself
that will have a positive effect on your mental and physical health and possibly on your life! The focus will be
on herbs and microgreens and strategies on how to incorporate them into your weekly/daily life with minimal
work and investment.

How to Use Herbs in Your Daily Life, part 2, March 21st - part 2 of the above class will concentrate on using
herbs in your cooking routine. The discussion will concentrate on how to prep, from drying to using fresh and
also include health information of a variety of herbs. We will be planting some herbs this evening for you to
take home.

What Does Our Community Need, April 2nd, 6:00 to ? - an open discussion on how to preserve our
environment (locally) and add value to the community (environmentally and economically). All opinions are
welcome and wanted in this gathering and there should be and will be differing opinions on what our
community needs. Prepare to not be offended during this discussion. This conversation will be held at
Cranker’s Brewery on the North side of the Building. Open to all the community.



The Farm Book Club - this coming year our book will be Letter to a Young Farmer by Gene Logsdon. As
Wendell Berry wrote in the forward, "In the midst of our epidemic fear of the future and its so-far predicted
emergencies and catastrophes, here is Gene patiently, quietly, with the right touch of merriment, talking about
the small, really possible ways of solving our one great problem: how to live on the Earth without destroying it."
This is a very fun read and an encouraging look at getting young people involved in the real world. Book club
starts in January of 2026. Book Club will meet on Thursday, January, 22nd, February, 19th, and March,
19th from 6:00 until no later than 8:00. Please register soon for this fun and informative read so you can
share with young and old alike some positive and enjoyable perspective on life. Location of meeting:
Cranker’s Brewery.

Beer Release - Buzzed Bunny, Happy Little Beer, and a Roasted Beet Oatmeal Stout - TBA, all made
with vegetables from The Farm! Buzzed Bunny and Happy Lil Beer have been released. Roasted Beet
Oatmeal Stout and an Elderberry Kolsch TBA

Raw Dairy with Joe and Jennifer Wozniak of Under the Maples Farm - TBA

Joe and Jennifer Wozniak, owners of Under the Maples Farm will be hosting a discussion on Raw Milk. Many
folks ask what raw milk is and the Wozniak’s will give you some history on both raw and conventional milk.
Also discussed will be what products can be made from raw milk and what is available from UtM. Under the
Maples has a Jersey herd that produces A2A2 milk, they will give you excellent information on that breed and
what it means to have A2A2 milk. They will also discuss their passion for running a dairy operation and other
aspects of their business. And plenty of time will be dedicated to Q and A

Approx time - 2 hrs, includes some products for tasting
Sourdough Bread Discussion with Jana Farrier - TBA

A discussion on how to make sourdough bread from the mother through baking. If you have not had Jana’s
bread you don’t know what you are missing. Spend some time with an expert and have some fun!

Approx time - 2 - 4 hours, includes samples with UtM butter and dipping oil

Planting Your Own Microgreens - Feb 22nd, Mar 22nd, and Apr 19th

Hands-on class teaching how to plant your own microgreens year round. This class will give the student
information on how and what to order for doing your own micros at your home. Includes a notes sheet,
information on various vendors for materials and supplies, and hands-on experience doing the whole process.

Approx time - 4 hrs, includes a bag of micros and resources for starting your own micros at the individual level
Grocery Shopping at a Farm - April 25th, 10:00 to Noon

This class will dive into how you can “grocery” shop at a farm, or a farmer’s market, or a farm stand, just not at
a grocery store:) Discussion will concentrate on how to work with your local farm(ers) to see what they carry,
how things are packaged, how they are grown, how to look at food labels in a conventional store and at a local
farm, and how to ask the right questions when trying to find the best and most nutrient dense food for you and
your family.

Approx time - 2 hours with some farm snacks included



Gardening Series with Farmer John

This series of classes is designed to help you start your own garden in 2026.

March 21 - Laying Out Your Garden - 2:00 to 4:00, ideas about how to layout your garden

April 18 - Starting Seeds and Other Considerations - 1:00 to 3:00, more day specific info to come
April 25 - Preparing Your Garden - 1:00 to 4:00, techniques, tools, blood, sweat, and tears of joy

May 30 - Time to Plant (some things) - 1:00 to 3:00, it will be time to plant some things in your garden along
with a discussion on a planting schedule

Classes in early spring could change to later dates due to weather.

Making and Using a Mineral Tea - June 6th, 1:00 to 3:00

A hands-on discussion and demonstration of making and utilizing a mineral tea for your garden. We will be
making a mineral tea to be utilized for a specific planting on the farm, i.e., carrot tops for amending a carrot
bed. We will also discuss the various beneficial plants (some will call weeds) and what they bring to the table
in bringing minerals and nutrition back to the soil.

You will need to bring a quart jar to take your tea home in.

Approx time - 2 hours, includes utilizing the book “The Regenerative Grower’s Guide to Garden Amendments”
as well as getting a cutting of Comfrey to start in your garden.

Growing in a Hoop House - Fall of 2026

A discussion on various ways to grow plants in a controlled environment, how we treat the soil in this
environment, cover crops, pest and disease controls, plant rotations, extending your season, etc...

Approx time - 2 hrs, includes some taste testing of a variety of plants, digging in some soil, and Q and A
Garden Designs - Designing Permaculture into your Landscape - TBA

Discussion and hands-on experience designing an area of the farm into a permaculture habitat. This class will
involve you in basic design principles, plant selection, observation skills, and the digging, planting, and

finishing of a permanent area of our gardens.

Approx time - day 1, 2 hrs, day 2, 4 hrs, and day 3, 4 hrs



