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CLASS
Preparing your Garden for Winter
with Margaret Murphy, Horticulture 
Outreach Specialist for UW-Extension
  

Thursday, OCT 1
Online via Zoom
6:30-7:30 PM | $10-$20

We’ll cover vegetable and perennial gardens, 
potted and raised bed gardens, applying 
amendments to beds that need a boost, and go 
over other tips about what your garden needs 
in the fall…so it’ll be ready in the spring!

CLASS
Building Your Whole Foods Pantry: 
Creative, Healthy, and Tasty Too!
with Jenny Breen
  

Tuesday, OCT 6
Online via Zoom
6:30-8 PM | $10-$20

Learn how to build your pantry with a 
variety of whole food ingredients to give you 
the ability and the variety to make many 
nutritious dishes without having to leave your 
house. 

For more information and to purchase tickets:
farmtablefoundation.org/programs/

EVENT
Landscape Art as Story, Experience, 
and Language 
with Artist Paul Oman
  

Thursday, OCT 8
Online via Zoom
6:30-7:30 PM | FREE

Join celebrated local artist, Paul Oman, from 
Farm Table’s Gallery for a live (virtual) demo 
and tour of his current exhibit.

Experience the stories; see the artist at work; 
join the conversation! Grab your favorite 
drink, relax on the porch or your favorite 
chair, and join Paul and his family for this 
behind-the-scenes experience of Paul Oman’s 
art. Paul will walk us through this virtual live 
interactive event where he will tell the stories 
behind his Upper Midwestern landscape 
paintings, and also paint two watercolor mini-
demonstrations. Watch as Paul paints and 
listen in as he shares the thought process and 
inspiration behind his compositions. There 
will be time to engage Paul with questions 
and reflections.

https://www.eventbrite.com/e/preparing-your-garden-for-winter-tickets-116479169331
https://www.eventbrite.com/e/building-your-whole-foods-pantry-creative-healthy-and-tasty-too-tickets-116960583253
https://www.eventbrite.com/e/building-your-whole-foods-pantry-creative-healthy-and-tasty-too-tickets-116960583253
https://www.farmtablefoundation.org/programs/
https://www.eventbrite.com/e/landscape-art-as-story-experience-and-language-with-painter-paul-oman-tickets-118932613649
https://www.eventbrite.com/e/landscape-art-as-story-experience-and-language-with-painter-paul-oman-tickets-118932613649


CLASS
Cheesemaking 101: Making Ricotta and 
Other Cultured Milk Products 
with Meg Wittenmyer
  

Tuesday, OCT 13
Online via Zoom
6:30-8 PM | $10-$20

As an introduction to cultured milk, in this class 
you will learn what reactions turn milk into 
cheese, which cultures are used for different 
kinds of cheeses, and how to make a couple of 
cheeses in your own kitchen using utensils you 
likely already have.

FEATURED ARTIST
Paul Oman 
Fine Art Originals
  

On Display Now!
Farm Table Gallery

Paul paints with watercolor, acrylic, and oil. 
The fast and free approach of watercolor has 
become the foundation for how Paul sees and 
approaches the visual arts in studio, plein 
air (on location), and as he paints before live 
audiences. Paul, painting since he was just 
ten, works full-time using his artistic abilities 
to bring hope, inspiration, joy, and value into 
the lives of others through art and its creative 
process. 

CLASS
Plant Allies: Herbal Medicine to Support 
your Immune System
with Herbalist Carolyn Smith
  

Tuesday, OCT 20
Online via Zoom
6-7 PM | $10-$20

The immune system is one of the body’s most 
complex; keeping our immune system healthy 
and supported involves a dynamic set of 
considerations. Understanding the many things 
we can do to stay healthy, including using the 
plants that grow around us, is as important now 
as it has ever been.

CLASS
Traditional Apple Strudel
with Terry Kelzer
  

Thursday, OCT 29
Online via Zoom
6-7 PM | $10-$20

This class will highlight both the making and 
stretching of the strudel dough. The goal is 
to make the dough so thin as to be able to 
read a newspaper through it—then it’s ready 
to be filled! The rest is easy: a filling of local 
organic apples along with walnuts, cinnamon, 
and sugar—all rolled into a delicious treat 
ready for baking.

https://www.eventbrite.com/e/cheesemaking-101-making-ricotta-and-other-cultured-milk-products-tickets-114431507720
https://www.eventbrite.com/e/cheesemaking-101-making-ricotta-and-other-cultured-milk-products-tickets-114431507720
https://www.paulomanfineart.com
https://www.eventbrite.com/e/plant-allies-herbal-medicine-to-support-your-immune-system-tickets-116759485765
https://www.eventbrite.com/e/plant-allies-herbal-medicine-to-support-your-immune-system-tickets-116759485765
https://www.eventbrite.com/e/traditional-apple-strudel-tickets-116651109609

