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Join us for a week of discussion of our campus
and regironal food system! Whether you are
interested in learning about social justice, or
just want to get your hands dirty, there is an
event for you.

ALL EVENTS ARE FREE

PICA Edible Plant ID Workshog 1 4 m at The Village
Learn more ahout delrcrous native shurps on ampus Thrs workshoEerI ansWer any
Questions dvou May have about wh a edible plants exist on campus

contact Lidia at: [tropian@ucsc.edu

»
Meatless Monday- all day, College Eight/Oakes Dining Hall VJ
PICA Market Cart at Quarry Plaza, 1:30-2:30pm

Weed Dating & Seed Exchan%e at Kresge Garden 3-5pm
Join us on ValentMes Day to sp end some { etendrn to the plants and sol whreconneotrno with

O more information

lovely people. Bring your sweet eart or r(us yoursel and come krok back in the hammock, pull some
weeds, and drink faricy tea! For more info : garden-coop-core(@googlegroups.com

Blgg print Breakout Food Systems Academics & Curriculum

gom Col e%n PC Red Room

Join the Student EnviroRmentalGen erat he5hand final Blueprint Breakout event of th Whatrsworkrng
What isn't? What are our visions for the future? Come en#oya ree, Iocallz -sourced dinnerandiiscuss what action
steps we can take to realize our visions tor our campus! For more info: chobroff@ucsc.edu

Transformative Education Cafe hosted by Community Agroecology Network
6-8pm, Kresge Student Lounge

Celebrate the 4t Annual E ntsrcambio with CAN at tis collaboraive workshop on Interculturality for Transtormatwe
Education. Thrg Pecral night will be a spaoe Where stud)ents Flaoul g ands taff can exohange Ideas and participate In
ah active, fun dialogue on’deepening raots for sustainability. For more information Vistt

Farm Frida s 12- Z?m Crown/Merrill Dining Hall
o b orlune oenroya pecral dish made with seasonal indredlients grown on our campus organc fam

Organics. Farm Fridays moves around campus between our 3 dining halls week to week. Check out #

the tu|| sohe Ule for this quarter and learn more at: dining.ucsc.edu ‘
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Green Chef- 6-7pm olleg 9/10 Multrg)urgose Room
The heat|s on at thrs ears Breen ch competition! Seven groups of 3 students reglrs tered to oompete n
a dish with a secret rngredren Which Wop 1he revealed unleSs you come check oufthe eyent! Which team
supreme, as the greer cooking machine? For more information; e-mail greenchefucsc@gmail.com
Taste of Santa Cruz- 6- 85) olleﬁ g Multipurpose Room

Asapre conference o the Real Food Chiallenge’s National Summit Breakihg Ground 2012, we willbe hosting a ocal

tasting fair teaturrng arfisinal producers, restauran ts, and farms from our region. Join us and celebrate the great flavors
of the Central Coast! For more nformation: ucscfswe@gmail.com

PICA Work Day- 10-2pm, PICA Garden
Breaking Ground 2012 Real Food Challenge Nat'l Conference- € Bam-1!
E-mail: ucscfswg@gmail.com 3. 4

Kresge Garden Work Day- 10-2pm, Kresge Garden :
Breaking Ground 2012 Real Foo Challenge Nat'l Conference- 82

Breakrn? Ground Intensive Workshops- 912&
tching to gl your hands in some soil or learn about global trade? Mongay's nt ensrveworkshopswrllgrve
youa the knowledge you wil need! Contact: formore information. ..

please contact SOAR at (831) 459 2934
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