Ferment Atlanta: Growing a Food Revolution (in a jar in your house)

1. Date: Saturday, September 24th
a. Time: suggest we go from 1pm to 5pm – this avoids having to include lunch.
2. Potential topics and format: 
a. A few lectures that are short but mainly workshops, somewhat concurrent but ideally organized so participants could attend multiple sessions or parts of sessions.  
i. Maybe a panel on the microbial ecology and how it connects us to the present with human health and soil fertility as gravitational centers.
ii. Health, ecology, theory, science, pseudoscience
b. Miso, tamari, tempeh, natto
c. Kambucha, jun 
d. Vegetables
i. kraut, 
e. Quick preserves (i.e. vinegar, salt, fridge storage)
i. beets, okra, garlic, 
f. Breads
i. sour dough, wild yeasts, chilling out and just baking Meat, sausage, etc, 
g. Dairy
i. cheese, yogurt, kefir,
h. Alcohol, beer, wine, corn mash… 
i. Samples and cultures to share: participants and presenters bring their own ferments for tasting 
3. Sponsors:
a. Slow Food Atlanta
b. Potential others: partners (possibly the Atlanta Local Food Initiative ALFI, Georgia Organics, Emory University, Spellman University, Cordon bleu, others)
4. Presenters – at least a travel stipend will be offered to presenters- more as possible.
a. Sandor Katz (confirmed)
b. Potential:
i. Raw food  folks
ii. Dairy 
1. Sequatchie Cove Farms
iii. Meat
1. at http://www.pinestreetmarket.com/
2. Trae Moore (tentatively declined and suggested pine street folks)
iv. Randall Tomlinson  fishandcheese@gmail.com tonic beverage/healthful alcohol/magic potion drink
v. Resources for presenters etc
1. http://www.gemcultures.com/index.htm
5. Location: tbd
a. Bradford on Bishop http://www.bradfordsonbishop.com/ fee is $450, plus we would have to (not sure if we can NOT do a lunch) use them to cater lunch at around $15 per person.  The space would include everything except linens. 
b. Cordon blu
c. King center
d. Others? 
6. Participants 
a. Fees: General thought is that all/most material will be covered with a 25-50$ sliding fee and request that people pay extra to cover scholarships.  I suggest we do not cover containers for participants- suggest we ask them to bring their own and if they do not we have them for sale on site.
