edibleevents

is calendar of local food and eco-events is brought to you by Serena Bartle
explorer, grower of green begmbhlisher @rassRoutes Urban-Eco Trguiles.
Please emall her at events@edibleeastbay.com with your news items and e

Ongoing you might even learn a new dance step! E€igat that takes the cornucopia metaphor tc
Wine Tasting and tours Center Park, Berkeley, (510) 642-0199. heart. Ego_—consmous foodies W|!I have glha(

. time resisting a feast that marries Louisian:
Alameda’s Rosenblum Cellars o ers free t@dsh Annual Hoes Down Festival  aafood with heirloom produce varieties anc
and tastings every weekend at 1 and 3 p.m.\#9@d you all about it in our summer issue dagnic wines. All of the ingredients have bee
Main St., Alameda, www.rosenblumcellars.emw. it's here, so put down your working topigrvested in an earth-friendly manner, surpas

e New Capay Valley Farm Shop Put on your dancing shoes, and head forifrglihe green buzz words that are o en unregu
When the hunger pangs hit on I-80 and pelly Farm, Capay Valley, www.hoesdown.qsged. From 5 to 9 p.m., bask in the decadenc

fast food joints start calling your name, pglht at Bill's: g;;rstlsﬁ‘lr;gzoéjviiEéegsrgzrgﬁigziti;ﬁaeﬁi

3. i?st_eaii/at e_lll\lutl;l'ree slign ontotE.7Montq_ife in the Monterey Market” Proceeds bene t Slow Food Nation SF. Knoll
erlff galsr/] ygﬁfliIVInglthéoénapayi)gl'e; Far?ﬁn;)A%é/ know that Berkeley's Monterey Marketém, Brentwood, www.brownpapertickets.
nuts, honey, owers, gi s, and world-class takée.. ! . .

' : o T S . T Film Festival know it now too. “Eat at Bilfdctober 10
out foods, all provided by the family farm S the screen at the fantastic Roxie Cin

ranchers, and food artisans of the Capay gl S45 and 7 p.m., with a repeat on Oct §nce: Exploring the World of Tea

www.capayvalleyfarmshop.com. at 5. Tickets, and festival info at www.s ndig?m 7 to 8 p.m, Winnie Yu, owner of Berke
October 6 com, Roxie Cinema, 3117 16th at Valencial®ypased Teance and one of the foremost t
WWW.roxie.com. experts in the U.S. will share stories of her tray
Black Cowboy Parade els to tea origins and teach you to taste-and re
Our favorite parade of the year hits Oaklaftrgober 7 ognize the ve types of tea. 1388 S. Californic
streets from 11 to 2. e cowboys and th‘Wine, Dine and Dance Blvd, Walnut Creek, www.elephantpharm.com.

horses are all dressed in fabulous costumes ,
they show o incredible training and tricggvr;aliamaor:\s iCShagtr)etrh:f gfemtmirﬁi k:\wober 12
Participants young and old help ceIebra{%ﬁqer r?micrgbrewé and eyntrées n%e? fc;Noni Tea Garden Grand Opening
the cowboys who helped settle the West.gﬁg desserts from over 50 local businesseSa§@Wn's homegrown organic tea importer
cowboy gathering would be complete Wﬂﬁ t Il of live music and local cuisine fréfaOPeNing an enchanted Tea Garden, reta
out some nger'liCkin’ barbecue booths ] into the nlght ClubSport 350 BO“ing@?op’ and Community |ounge where you car
refreshing lemonade stands. (510) 655-7 2¥iyon Ln, San Ramon (925') 242-0600. Unwind and relax any weekday between 9 ar
www.oaklandnet.com. Harvest I;estival At LJCSC "5. On opening day from noon to midnight
. there will be lots more: door prizes, inspiring
Ruth Bancro Garden Annual Dinner Santa Cruz might be a bit of a commute, dathmunity speakers, live world music and
Don your nest threads and celebrate the af@aorth day-tripping for this festival. Listeance, organic hors doeuvres, wine, beer, a
bountle_s at this bene t for East Bay Habitat fpryg gardeners share their secrets. Bringothails, and of course, plenty of tea. in 8ak
Humanity and Gardens of Hope. Champagijlywinks for hayrides, pumpkin-carvitghd's Embarcadero Cove, 2230 Livingstorgf{St
reception, cocktails, dinner of locally groyghtests, and a bake-o . Food from the boudtikland, (510) 533-8720, www.numitea.c@m.
delicacies, and live music and dancing makg|| harvest is a big highlight of this annual X
for a memorable night. Round Hill Countgy)| festival., UC Santa Cruz Farm, 1156 Higatober 14

Club, 3169 Round Hill Road, Alamo, (928} santa Cruz. (831) 459-3240 or email ioni
210-9663, reservations required. tann@ucsc.edu.( ) 1@ abby Chef Challenge

y Helen

) For the seventh time around, a Crabby ®e1
Indigenous Peoples D_ay N Ark of Taste Harvest Dinner will be crowned at Berkeley's traditional Sea
From 910 5 you can shop in a traditional Nang Food crusaders Rick and Kristie Kﬁ%(ﬂd venue. From 11 to 4:30, judges angth
American marketplace, sample tribal foods, an ral public mingle and taste cooked &ral

. and Po Tooker have dreamed a haP
experience a powwow rst hand. Who knows; PRy v up crab cakes, chowders, and other seafodd d
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