
 
 

SATURDAY 10/21/17 Celebration of Sound Food Culture Summit 

9AM-5:30PM 

SPSCC Mottman Campus 2011 Mottman Rd SW, Olympia, WA 98512 

Culinary Arts/Student Union Building 

 
 

 
8:30AM Registration Open & Breakfast Available 
 
9AM Enjoy Breakfast & Settle In 

● Breakfast includes Mexican style breakfast bar with eggs, chorizo, bacon, veggies, 
salsa, fresh fruit & coffee; made with locally grown & sourced foods!  

 
9:30AM Welcome & Overview of the Day 
 
10AM Break-out Session 1 

● Agricultural Infrastructure - Local Food Processing & Distribution in WA 
○ Value-added processing is helping small scale farmers & producers to expand 

their markets and increase their sales and revenues.  Aggregation and 
distribution facilities, food hubs and co-ops, are helping buyers—including large 
institutions—to increase their purchasing of local food. All across the state of 
Washington, communities are working to rebuild their local food systems and 
value chains.  
 
Join Chris Iberle from the Washington State Department of Agriculture’s Regional  
Markets Program, Aslan Meade of the Thurston Economic Development Council,  
and Stephen Bramwell, Thurston County WSU Extension Director to learn about  
some of these exciting projects and discuss what is (and could be) in  
development in the south sound.  

● Opportunities & Resources for Beginning Farmers 
○ It might feel overwhelming to start a business centered around growing food, but 

this session will open you up to the attainable possibilities and reassure you that 
your “field” of interest is the right choice for you! Understand the available farm, 
land, business, and financing resources for beginning farmers in our region.  
 
Lisa Smith (Enterprise for Equity), Neil Weinberg (South of the Sound Community 
Farm Land Trust) and a panel of farmers want to help you to gain clarity of the 
business of farming and how to take the steps towards your successful farm. 
Network with other beginning farmers, and get to know farmers who are here to 
support you through propagating their own expertise! 



● Connecting the Dots to Building Assets 
○ The path to prosperity is laden with pot holes, but Tami Palmer will guide you in 

building resources that ease food insecurity. There are tools that can grow your 
opportunities for food access and in this session, you will gain the knowledge to 
do just that! 
 
The Thurston Asset Building Coalition connects partners and community 
resources to promote opportunities for people with limited incomes to become 
more resilient and prosperous. Through discussion and activities in this session 
you will gain the skills, tools, and resources for getting what you need.  

● Bringing Back Lost Foods 
○ Grow Share Preserve Explore Save. Join local Slow Food members in sharing 

stories of local foods, via the film, Deeply Rooted, about John Coykendall’s 
passion for preserving the farm heritage in his small farming community in 
Louisiana. Christine Ciancetta & Loretta Seppanen (Greater Olympia Slow Food), 
Patrick Merscher (local seed saver/breeder), Corrie Kirk (local chef) and John 
Adams (Sound Fresh Clams & Oysters) bring Coykendall’s passion to Olympia 
through this session, which will include clips from the film, information on the 
history and importance of our own local food varieties, and a delicious food 
tasting of Ozette potatoes, Washington garlic varieties and Olympia Oysters that 
you prepare in the session! Preparing foods that taste good, have a local story 
and were or are in danger of disappearing from our community can lift up and 
promote threatened foods that may not fit into the industrial food system. As 
Coykendall tells us, these kinds of foods "are not a commodity, but a part of life 
of a community." We can partake in celebration of that life by sharing a meal and 
stories together.  **Kid Friendly** 

● Waste Less Food 
○ Laura Woodworth (Thurston County Food Bank), Greg Gachowsky (Washington 

State Department of Ecology), and Peter Guttchen want to save you money, help 
you to fight hunger, and protect the environment! How? Preventing food waste!  
 
Did you know that the average American household throws away about 25% of 
the food they buy? For a family of four, that translates into an estimated $1,350 to 
$2,275 a year to buy food they don’t eat. That’s the bad news—the food news  is 
that solutions are available to waste less food at home.  Not only that, but 
businesses and schools can also waste less food through a local program known 
as Thurston Food Rescue.  And we need your help to grow the program to 
recover more perishable edible food and fight hunger in our community. 
 
If you are an individual, food-related business, parent, teacher, student—anyone 
who is interested in wasting less of your food, fighting hunger, conserving 
resources, combating climate change, and saving potentially thousands of dollars 
a year, this session is perfect for you!  **Kid friendly** 



● Basic Taste of Chocolate 
○ Martha Rosemeyer and Sarah Williams (The Evergreen State College) will guide 

this delectable session in which you will learn the basic tastes (sweet, salt, 
umami, sour, bitter, etc.) and begin to distinguish those flavors in chocolate. 
 
With Encore Chocolates and Teas providing a selection of their delicious  
chocolates for this session, you will be sure to enjoy this rich experience! 

 
11:15AM Break; snacks & coffee available 
 
11:30AM Break-out Session 2 

● Empowerment Through Local Gardening 
○ Would you like to garden, or want to get together with others and create more 

gardening places, but don’t know where to start? This panel will feature 
community members involved in making gardening more accessible to all! 
Opportunities to get our hands dirty growing our own food are all around us, and 
this session will inspire and show you how you can get started in your very own 
neighborhood.  

● Growing a Food Business 
○ Perhaps you have already planted some seeds, but need more business support 

for your farm or food business—then this might be your session! Joanne Lee, 
Tami Palmer, and Lisa Smith will guide you through stories and fun activities on 
who to make side money or even full income from your food or farm based 
enterprise! 
 
You have what it takes to dream, so let these experts help make that dream your 
reality by guiding you in generating a plan to be successful in your business and 
connecting you to people who are living examples of a successful food business! 
If you want to take your business idea to the next level, get a taste of some 
helpful business tools and other valuable resources available to you in a full 
“Agri-preneurship” training! 

● Confronting Food injustices: How to Cope, and How to Act? 
○ Parakh Hoon, Prita Lal, and Alice Nelson will take you through a guided 

contemplative practice on facing food injustice and racism in our food system, 
followed by reflection and discussion to inspire meaningful engagement to 
dismantle these injustices in our community’s food system.  
 
The session will offer a three-step thought-provoking workshop. First, an 
engagement of your personal relationship with consuming food, inequality and 
environmental degradation. This will be followed by a discussion that will offer a 
chance to reflect on those relationships. In light of this contemplation and 
reflection, this session will culminate in considering actions to dismantle racism in 
our food system. 



 
By the end of this session, you will be able to identify your own personal 
relationship with consuming food, inequality and environmental degradation, 
reflect on these relationships, and take enabling action to dismantle racism in our 
food system. 

● Cooking Local on a Budget 
○ Have you gone to a farmers market, perhaps looked at a CSA, but wondered 

about the reality of eating local? Melissa Davis and Cathy Visser are here to 
show you that you can cook at home and use locally grown food—even with a 
limited income! 

● Bees & Food 
○ In this session, participants will learn about the Feeding the Future program 

developed by Yelm FFA members through a National FFA Grant.  Members will 
describe their garden, hand out seeds and tell participants how to help.  This year 
members are including mason bees in the garden. 
  
Laurie Pyne, Olympia Beekeeper, will teach you how to encourage bees in your 
own yards, discuss their needs and bee biology.   This solitary and 
non-aggressive species of bee wants to help out  in your garden. 
Bees are disappearing!  FFA members will lead you through an activity to learn 
how much food would cost without bees and participants will make a stylish 
mason bee house to take home.  The Olympia Beekeepers Association wants to 
encourage you to come to this session and learn more about how you can help 
your garden and your community through the exciting hobby of beekeeping! 

● Hands on Science of Soil 
○ Are you a farmer, gardener, or someone who is interested in what life is 

happening beneath your feet and how it relates to your overall health? This might 
be the workshop for you! Increasingly people are becoming interested in soil 
health; what it is, how to improve and maintain it. It may seem like an intimidating 
science, but really, through this hands-on instruction, you can become a master 
of your own land! 
 
In a star-studded collaboration featuring Stephen Bramwell (WSU Extension), 
Martha Rosemeyer, (The Evergreen State College), Nicole Warren (Conservation 
District), and Chuck Natsuhara (Natural Resource Conservation Service) you will 
learn how to create and sustain soil health and vibrancy, including how to 
improve the physical, chemical and biological quality of your soil. Gain knowledge 
of different types of soil in the region, and hands-on strategies to improve health, 
like making and using your own worm compost, taking soil samples from your 
land, and more! **Kid Friendly** 

 
12:45PM Lunch 



● Lunch includes a pasta bar (gluten free options available) with red and white sauces, 
roasted veggies & salad, and shellfish provided by Taylor Shellfish 

 
1:45PM Break-out Session 3 

● Thriving Farmers: Farmers Celebrate Being Farmers 
○ Nora White (Thurston Conservation District), Stephen Bramwell (WSU Extension) 

and a panel of 4-6 farmers will highlight and celebrate existing farmers in our 
area —how they became farmers, what resources they used to succeed, what 
they still need, and how they are and can be supported by our community! Our 
farmer panel will feature an array of farmers with a variety of backgrounds, 
production styles, marketing styles, and more! Hear origin and success stories 
and learn about the existing vibrant and diverse agriculture scene in our area and 
gain ideas if you’re interested in becoming a farmer. There will be time to ask 
questions and listen to those who are taking action in the growing agricultural 
community. 
 
If you are looking to learn more about the agricultural community and economy in 
this area, looking for information on resources that help farmers, or are interested 
in becoming a farmer yourself, this will be a great session for you! **Kid 
Friendly** 

● Carrot All? Schuck the Food System 
○ GRuB’s Mallorie Shellmer, Wade Arnold, Taylor Willacker, Marise Thompson, 

and Casey Chertok comprise the dream team that will help you explore different 
aspects, roles, challenges, and opportunities of the food system. They will guide 
you in “harvesting the low hanging fruit”—taking action on the tangible aspects of 
the local food system while considering our food system from diverse points of 
view. 
 
This will be a youth-facilitated, youth-friendly inclusive session that will have 
games, activities, and help you to think critically about how food gets to 
consumers. You can be a leader in the food justice movement no matter your 
age! **Kid Friendly** 

● Tend, Gather & Grow - Native Foods of the PNW 
○ Work with tribal educators Charlene & Ericka to explore the medicinal and 

culinary properties of wild plants of the PNW. Weather permitting, attendees will 
enjoy a native plant walk along Percival Creek. **Kid Friendly** 

● The Art of Fermenting at Home 
○ Julie Karmin-Martin, the owner and founder of Oly Cultures brings her expertise 

to this session. All your family members (yes, even pets!) can take part in the 
growing and bubbling fermentation culture as this workshop takes you on a 
creative journey to introduce fermented foods into your daily diet. An expert in the 
art of fermentation will demo and speak about her passion, display some “LIVE” 
cultures, and even let you taste some of her creations! Julie will even talk about 



local foods that you can incorporate into your fermenting successes! 
 
If you are looking for more ways to live healthy, cook interesting foods, feed your 
pets, or support your gut, this session will give you ways to do just that! **Kid 
Friendly** 

● Stories of Our Local Food System: How and Where Do I Fit In?  
○ Debe Edden, Marilyn Sitaker, and Lisa Smith are bringing Heartsparkle Players 

of Olympia, WA to The Food Summit! In this session Olympia’s own Playback 
Theatre Company, the Heartsparkle Players, will bring your stories to life. These 
stories will help us to understand our relationships and interdependencies with 
our local food system – consumer, grower, preparer, grocery worker… Who has 
enough to eat, who doesn’t? How is our relationship influenced by the 
environmental, economic and social part of our stories? Join us for an interactive 
and community building session. **Kid friendly** 

● Making Local Meat Sustainable 
○ What does our local community want from sustainable local meat? 

What do farmers need to make local meat sustainable?  
What resources can we access together, to make local meat more sustainable? 
 
In a fascinating group collaboration, you will be able to help answer these 
questions and more! E.J. Zita is bringing together a group of local producers and 
participants in the local meat industry to talk about local meat.  
 
For the meat lovers, locavores, sustainability advocates, and infrastructure folks, 
this session is for you! You will leave this session with a better understanding of 
livestock and poultry in the area as well as the customers, community, 
processes, and guidelines that make up our local meat production. 

 
3PM Break; Snacks & coffee available 
 
3:15PM Bringing It All Together: Facilitated Group Conversation in the Commons  
 
4:15PM Harvest & Where Do We Go From Here 
 
5PM Closing  
 
5:30PM Done  
 


