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Sonoma Chocolatiers Tasting and Learning
Experience

Sign up for chocolate

Delicious and informative.

David Gambill opened his organic, handmade chocolate shoppe in Sebastopol
17 years ago. David is focused on sourcing from environmentally friendly and
fair-trade growers/producers that exemplify the Slow Food movement. He will
talk to us about the history of chocolate, the sourcing and varieties of
chocolate, the nuances in flavor, and of course, we will taste some of his
amazing chocolate!

We will be tasting 5-6 chocolates from makers around the world including two
chocolates that Sonoma Chocolatiers makes in-house. All the chocolate will be
dark and include two truffles (Yum!). All the chocolates we taste are made with
ethically sourced Cacao from small farmholders.

The United States is the second largest consumer of chocolate after
Switzerland, and Americans consume 2.8 billion pounds of chocolate annually.
Let’s meet to learn more about one of our favorite foods!

Don’t know what to get for your sweetheart for Valentine’s Day? Come and
taste some ideas!

Thursday, February 6, 2025
4:00 - 5:45 pm
$25 per person

Limited to 30 participants

Sebastopol Library Conference Room
7140 Bodega Avenue, Sebastopol

Sign up for chocolate

Top row: Altamont General Store, Belden Gardens, Belfare, FEED Cooperative,
Golden State Pickle Works. 

2nd row: Green Grocer, Goodness Gracious, Kibo Farm, Lala's Jam, Maison Porcella.
3rd row: Marin Coast Ranch, Nightengale Breads, Pizzaleah, Planetary Potato

Chips, Sarmentine French Bakery.
4th row: Showa Farm, Troubador Bread and Bistro, Woodlands Charcuterie.

Awards tickets here

7th Annual Snail of Approval Awards Ceremony

At the 7th annual Snail of Approval awards ceremony, 18 local restaurants,
farms, artisan producers, and our new category Supporting Organizations will
be celebrated. Light bites and beverages will be available for guests, providing
an opportunity to meet the new award winners, learn about their businesses,
and join the growing network of hundreds of Snail of Approval recipients from
across the country.

This event is a chance to support and discover food businesses that are
committed to sustainable, ethical, and high-quality food practices.

Wednesday, February 19, 2025
5:30 - 7:30 pm

Light bites and beverages will be served
$20

Sebastopol Grange
6000 Sebastopol Ave, Sebastopol, CA 95472

2024 Snail of Approval Awardees:

• The Altamont General Store, Occidental
• Belden Barns, Santa Rosa
• Belfare, Petaluma
• FEED Cooperative, Petaluma
• Golden State Pickle Works
• Goodness Gracious Private Chef and Catering, Sonoma
• The Green Grocer
• Kibo Farm, Santa Rosa
• Lala’s Jam Bar and Urban Farmstand, Petaluma
• Maison Porcella, Windsor
• Marin Coast Ranch, Tomales
• Nightingale Breads, Forestville
• Pizzaleah, Windsor
• Planetary Potato Chips
• Sarmentine French Bakery, Petaluma & Sebastopol
• Showa Farm, Cloverdale
• Troubadour Bread & Bistro, Healdsburg
• Woodlands Charcuterie

Awards tickets here

Scenes from our 2024 Members Meeting

Reserve your place

Annual Members and Friends Meeting

You Are Invited!
Whether you are an active Slow Food member, a recent event attendee, an
Apple Press patron, or simply someone who is Slow Food-curious, we
encourage you to come to learn more about Slow Food and the challenges of
agriculture in Sonoma County. Share wonderful food and meet other members
of our welcoming community.

Speaker: Carmen Snyder
Executive Director of Sonoma County Farm Trails

Please Bring
While this event is free, we ask you to bring

• a favorite appetizer or dessert to share
• a drink of your choice.

Silent Auction and Raffles
Donations needed: Experiences, travel, food, wine, art, products, wellness.
Email your donation ideas to: info@slowfoodrr.org

Sunday, March 2, 2025
2:00 -5:00 pm

No charge for any attendee

Sebastopol Grange
6000 Sebastopol Ave (Highway 12), Sebastopol, CA 95472

Reserve your place

Coming in April: Husary Olive Oil Tour and
Tasting

Husary Olive Oil began in 2009 after a trip to Palestine. Olive cultivation is a
very ancient tradition in the Middle East and trees can live for 2,000 years.
Husary’s olive grove has many different types of olives, but it became a passion
to also grow the olives native to Palestine. With the help of UC Davis, they
planted Nabali and Souri olive trees, and you can purchase an olive tree on-
site. Their olive oil is organic and handcrafted by the family-owned and
operated business.

You will have the opportunity to walk through the olive grove and hear about
the varieties they chose to plant. You will also learn about the milling process
(which they do for home growers) and get to taste their artisanally crafted oil.

Husary Olive Oil
10211 Green Valley Road, Sebastopol

Date: Coming in April

 

Looking Back -- and Looking Ahead

The SFRR Board met on December 8th to plan 2025, and as part of that
process reviewed 2024 to see what we have learned.

2024 was a busy year! 
Over 100 volunteers contributed to our work, and over 1,000 community
members participated in one of our events or programs. Here’s a sample of the
activities we worked on, both ongoing/long-term projects and one-time events,
to educate and inspire our community.  

Ongoing projects include:
• Community Apple Press (40,000+ pounds pressed, improved CAP

calendar for volunteers and patrons)
• Gravenstein Apple Fair (6,000+ samples pressed and distributed)
• Schools Program (seven elementary schools sent 300+ students to our

Community Apple Press!)
• Turkey Project (180+ heritage Thanksgiving turkeys distributed)
• Save Our Orchards (mobilized and organized apple community response

to the Manzana departure)
• Newsletter (five lively newsletters distributed to 2,000+ recipients)
• SlowFoodRR website (redesigned and updated, with improved

functionality)

One-time 2024 events included 
• Redwood Wine Bar Social, February
• Deep Roots Farm Tour, May
• Community Picnic at Ragle Ranch, September
• Singing Frogs Farm Tour, September
• Hale Farm Tour plus Horse and Plow Cidery Social, October
• Bohemian Cheese Tour, November
• Mushroom Foraging, December

We kicked off 2025 with a wonderful tour of Mycopia Mushrooms and Merry
Edwards wines. We recognize none of this could happen without YOU, our
SFRR members and supporters! 

In 2025, we look forward to even more fantastic events to involve our
community in the rewards and challenges of agriculture in Sonoma County.   

by Rick Mead

Top: Most of 2015 Leadership Team, Bottom: Most of 2018 Leadership Team

Our Historian: Paula Shatkin

As our membership and Leadership Team grow and our newsletter reaches
more and more of our community, we will be telling you the stories of our work
to protect the biodiversity of Sonoma County and of our historic connection to
the International Slow Food movement.

We will tell you about our projects over the years and our connections with
many other local organizations that work hard to support local agriculture and
local farmers.  

Our new Historian, Paula Shatkin, was a founding leader of Slow Food Russian
River and a board member since its inception. Paula is excited about her new
role as Slow Food Russian River Historian. Here is her first chapter in an
ongoing series recounting the history of our chapter.

How our Russian River chapter began

 “Let us start 25 years ago when David and I moved to Occidental from
Southern California. While exploring West County’s beautiful hills and valleys
during our first spring season, we were shocked to see apple orchards
everywhere that had been chopped down and were lying on the ground - their
blossoms blowing in the wind. At a community gathering, we learned that
these historic apple orchards were destined to become vineyards. Local
residents were angry and began to mobilize in various ways.

“Before moving to Sonoma County we had read the Slow Food Manifesto which
emphasized the importance of BIODIVERSITY, so we reached out to a Slow
Food chapter in Healdsburg for advice. They encouraged us to start our own
chapter in West County. A small group of like-minded friends met at the
Willowood Café in Graton, where we agreed to start Slow Food Russian River in
1999. The group included myself, Michael Dimock, Rick Theis, Paula Downing,
Larry Martin, and Laura Martin. And so it began.”

Left: The boys find an oyster log. Right: Oliver discovers mushrooms.

Mushroom Foraging Recap

On Sunday, December 15th, after our initial forage was delayed by the
atmospheric river that hit Sonoma County just before Thanksgiving, a group of
15 set off into the woods of Salt Point State Park to look for mushrooms.

The group was guided by myself and Jacob Katz, a biologist who knows the
hills around Fort Bragg intimately. He was full of information about the
mushrooms we found, and even shared some very helpful tips about cooking
and preserving them!

By all accounts the group had a fantastic time in the woods. We look forward to
doing it again next year.

By Paul Sequeira

Tour of Mycopia Gourmet Mushrooms
and Merry Edwards Winery

On Thursday, January 23rd, SFRR hosted an event featuring both Mycopia
Gourmet Mushrooms and Merry Edwards Winery. 
Mycopia Gourmet Mushrooms. We toured and learned about their
groundbreaking system of exotic mushroom cultivation utilizing reusable jars.
We were given a basket of mixed mushrooms to take with us.

Merry Edwards Winery. With a focus on locally sourced and estate-grown Pinot
Noir and Sauvignon Blanc, they use Mycopia’s mushroom substrate as compost
in their vineyards. They focus on building healthy soils and sustainable
ecosystems to improve the quality of their wine.

These two agricultural trailblazers share a property on Gravenstein Highway
and, because they are so close, we were able to walk from one to the other.
We heard a discussion about winery and vineyard operations and sampled their
excellent Russian River Valley wines.

Pruning Workshop

SFRR joined with the Master Gardeners to present a special workshop geared
toward backyard apple orchardists who were interested in learning the
essentials of pruning young and big, old trees but don’t want to take a deep
dive into pruning. The workshop was recorded and the link will be posted on
our website soon. 

It addressed backyard orchards that have some old trees that needing special
care to prevent limbs from breaking and trees from falling over in the wind.
This workshop took place on January 19th, 2025 at Ethic Cider. Tim Coyne from
Master Gardeners was the presenter. Please watch for the link on our website.

By Carole Flaherty

In Support of Organic Farming

I support organic farming because it eliminates the use of herbicides and
mineral fertilizers. I do not like the term “organic” because it implies that
chemically synthesized products are inherently less safe than organically
derived products, which is simply not true. Let’s look at fertilizer, herbicide,
insecticide, and fungicide.

Fertilizer: Conventional fertilizers are either mined from mineral deposits or
industrially extracted from atmospheric nitrogen under pressure. Though
conventional fertilizers are more potent and less expensive, they leech more
easily into the water table and break down into toxic salts and chemicals like
arsenic and cadmium. Organic fertilizers are derived from plant matter, animal
excreta, sewage, and food waste. They are less potent, decompose more
gradually, and do not break down into toxic salts and chemicals. They attach
more strongly to soil which makes them less likely to leech into the water table.
Organic fertilizer is much safer for the environment.

Herbicide: Herbicide is damaging whether organic or conventional. A better
solution to manage under-vine growth is maintaining a living ground cover of
grass – this preserves microbial and mycorrhizal activity in the rhizome,
improves water penetration and retention, decreases root zone temperatures
and reduces erosion and runoff. Spraying herbicide to manage under-vine
growth is cheaper, but the technology to mow under-vine rows is improving,
making the elimination of herbicides more financially feasible than ever.

Insecticide and Fungicide: In my opinion, the safety and environmental
impact of these products should be considered on a case-by-case basis, not on
their organic or conventional status. In any case, they should only be used
when absolutely necessary.

However, particularly due to the negative impact of herbicides and conventional
fertilizers, I support and advocate for organic farming, as it preserves the
integrity of living soil, reduces negative impacts on our watersheds, and helps
sustain a healthy environment.

By Paul Sequeira

Turkey Thoughts

Things have been pretty calm around the farm this week. The turkeys in our
breeding pens are hanging out, enjoying these warmer days of scattered
sunshine and (if one can presume what goes through the mind of a turkey), I
think they are thankful not to have the torrential rains and resulting mud of last
November and December!

And now, 2025…how did we get here? 2025 marks our 20th year of the
Heritage Turkey Project! 19 years have gone by with dozens of amazing 4-H
and FFA kids who have grown in knowledge and expertise as they raise their
turkeys each year.

And you, our wonderful supporters! One of the things I love about this project
is the amazing people that support it! You send feverish pleas to make sure
your order has been received as you fear your family and guests will accept no
other turkey. You pitch in to help when needed. You stand in line in the rain
and cold and put up with us fumbling with new payment systems. And oh, you
write the loveliest emails and notes, extolling the virtues of the noble heritage
turkey, its superior flavor, and the impressive young people who grow them.
Yes, I look forward to this, our 20th year, with gratitude and fondness for the
people, young and old, who have helped and encouraged us every step of the
way!

By Catherine Thode

\\WebLear

Kris Reid is new Executive Director

Slow Food USA is excited to announce Kris Reid as its new executive director.

With extensive experience as a chef, director of operations, chief operating
officer, and executive director, Reid has built a career centered on fostering
deep, long-lasting community relationships. In her new role, she plans to
empower individual members, support chapter leaders with sustainable
strategies, and uphold values like community representation, experimentation,
mindfulness, gratitude and equity, inclusion, and justice, as detailed in the
Theory of Change.

Learn more about Kris Reid

The Slow Food Farm Network

Slow Food Farms are set to become the largest global network of farms
dedicated to producing good, clean, and fair food in a way that’s rooted in
agroecological principles.

Aligned with Slow Food’s philosophy that everyone deserves access to
nourishing food that supports communities, honors the Earth, and strengthens
local economies, these farms embody the future of sustainable agriculture.

Learn about Slow Food Farms and the Slow Food Farm Network

Are you interested in joining our Team?

Our Slow Food chapter has a Leadership Team that coordinates gatherings to:
• Plan events for all of you to meet each other
• Promote biodiversity and locally made foods
• Learn about the national and international Slow Food Movement.

Our team meets monthly for dinner and planning at one of our homes or a
local restaurant. We are a small group of folks with similar goals who are
working on various projects such as the Free Community Apple Press and the
Heritage Turkey project, which you can read about in this newsletter or on our
website.

We are eager for new ideas and hoping that a few of you would be interested
in joining our team. If you are, please send us an email so we can meet in
person. I would love to take you out for coffee – our treat – and answer your
questions! We look forward to hearing from you.

Info@SlowFoodRR.org

By Paula Shatkin

Volunteer opportunities!
The SFRR Board can use some help with our

• Communications and Social Media (newsletter, emails, etc.)
• Event Planning (visits to farms? tours of wineries? cheese

education? learning about soils?).
If you would like to support either of these activities, we would love to hear from
you! Please email info@slowfoodrr.org.

What do you suggest for SFRR?

• What are your ideas about future SFRR events? 
• About topics for this newsletter? 
• Farms we should look into for possible tours? 
• New food-related businesses we might support? 
• Ecological challenges we should research and report on? 
• People making a difference in Sonoma County agriculture and food? 

Your ideas matter, so please let us know! 
Email: Info@SlowFoodRR.org

We look forward to hearing from you!
 
 

C O M M E N T S ?

 

Feedback on our Newsletter.
Most issues include events, reports on past events, tastings, updates, and info

from both Slow Food International and Slow Food USA.
What are your thoughts?

Email to: Info@SlowFoodRR.org
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