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�is calendar of local food and eco-events is brought to you by Serena Bartlett, writer, 
explorer, grower of green beans, and publisher of GrassRoutes Urban-Eco Travel guides. 
Please email her at events@edibleeastbay.com with your news items and event tips.  
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Ongoing

Wine Tasting and tours
Alameda’s Rosenblum Cellars o�ers free tours 
and tastings every weekend at 1 and 3 p.m.  2900 
Main St., Alameda, www.rosenblumcellars.com.

�e New Capay Valley Farm Shop
When the hunger pangs hit on I-80 and the 
fast food joints start calling your name, pull 
o� instead at �e Nut Tree sign onto E. Monte 
Vista in Vacaville. From 10 a.m. to 7 p.m. ev-
ery day, you’ll �nd the Capay Valley Farm Shop 
stocked with organic produce, wines, olive oils, 
nuts, honey, �owers, gi�s, and world-class take-
out foods, all provided by the family farmers, 
ranchers, and food artisans of the Capay Valley.  
www.capayvalleyfarmshop.com.

October 6

Black Cowboy Parade
Our favorite parade of the year hits Oakland’s 
streets from 11 to 2. �e cowboys and their 
horses are all dressed in fabulous costumes as 
they show o� incredible training and tricks. 
Participants young and old help celebrate 
the cowboys who helped settle the West. No 
cowboy gathering would be complete with-
out some �nger-lickin’ barbecue booths and 
refreshing lemonade stands. (510) 655-7309, 
www.oaklandnet.com.

Ruth Bancro� Garden Annual Dinner
Don your �nest threads and celebrate the area’s 
bounties at this bene�t for East Bay Habitat for 
Humanity and Gardens of Hope. Champagne 
reception, cocktails, dinner of locally grown 
delicacies, and live music and dancing make 
for a memorable night. Round Hill Country 
Club, 3169 Round Hill Road, Alamo, (925) 
210-9663, reservations required.

Indigenous Peoples Day
From 9 to 5 you can shop in a traditional Native 
American marketplace, sample tribal foods, and 
experience a powwow �rst hand. Who knows, 

you might even learn a new dance step! Civic 
Center Park, Berkeley, (510) 642-0199.

20th Annual Hoes Down Festival
We told you all about it in our summer issue, but 
now it’s here, so put down your working tools, 
put on your dancing shoes, and head for Full 
Belly Farm, Capay Valley, www.hoesdown.org.

“Eat at Bill’s:  
Life in the Monterey Market”
We know that Berkeley’s Monterey Market is 
the center of the foodie universe, but it seems 
the curators of the San Francisco Documenta-
ry Film Festival know it now too. “Eat at Bill’s”  
hits the screen at the fantastic Roxie Cinema 
at 2:45 and 7 p.m., with a repeat on Oct. 10 
at 5. Tickets, and festival info at www.s�ndie.
com, Roxie Cinema, 3117 16th at Valencia, SF, 
www.roxie.com.

October 7

Wine, Dine and Dance
San Ramon’s Chamber of Commerce knows 
how to party. �is year they are bringing to-
gether microbrews and entrées, �nger food, 
and desserts from over 50 local businesses. Get 
your �ll of live music and local cuisine from 
5:30 into the night. ClubSport, 350 Bollinger 
Canyon Ln, San Ramon, (925) 242-0600.

Harvest Festival at UCSC
Santa Cruz might be a bit of a commute, but 
it’s worth day-tripping for this festival. Listen 
in as gardeners share their secrets. Bring the 
kiddlywinks for hayrides, pumpkin-carving 
contests, and a bake-o�. Food from the bounti-
ful fall harvest is a big highlight of this annual 
fall festival., UC Santa Cruz Farm, 1156 High 
St, Santa Cruz, (831) 459-3240 or email joni-
tann@ucsc.edu.

Ark of Taste Harvest Dinner
Slow Food crusaders Rick and Kristie Knoll 
and Poppy Tooker have dreamed up a harvest 

event that takes the cornucopia metaphor to 
heart. Eco-conscious foodies will have a hard 
time resisting a feast that marries Louisiana 
seafood with heirloom produce varieties and 
organic wines. All of the ingredients have been 
harvested in an earth-friendly manner, surpass-
ing the green buzz words that are o�en unregu-
lated. From 5 to 9 p.m., bask in the decadence 
of artisan foods prepared by master Bay Area 
chefs. If you swing an extra ticket, call me up! 
Proceeds bene�t Slow Food Nation SF. Knoll 
Farm, Brentwood, www.brownpapertickets.
com, www.poppytooker.com.

October 10

Teance: Exploring the World of Tea
From 7 to 8 p.m, Winnie Yu, owner of Berke-
ley-based Teance and one of the foremost tea 
experts in the U.S. will share stories of her trav-
els to tea origins and teach you to taste and rec-
ognize the �ve types of tea. 1388 S. California 
Blvd, Walnut Creek, www.elephantpharm.com.

October 12

Numi Tea Garden Grand Opening 
Oaktown’s homegrown organic tea importer 
is opening an enchanted Tea Garden, retail 
shop, and community lounge where you can 
unwind and relax any weekday between 9 and 
5. On opening day from noon to midnight 
there will be lots more: door prizes, inspiring 
community speakers, live world music and 
dance, organic hors d’oeuvres, wine, beer, and 
cocktails, and of course, plenty of tea. In Oak-
land’s Embarcadero Cove, 2230 Livingston St., 
Oakland, (510) 533-8720, www.numitea.com.

October 14

Crabby Chef Challenge
For the seventh time around, a Crabby Chef 
will be crowned at Berkeley’s traditional sea-
food venue. From 11 to 4:30, judges and the 
general public mingle and taste cooked crab, 
crab cakes, chowders, and other seafood de-






