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At the Members Meeting

On April 29, members and friends of Slow Food Russian River gathered for our
Annual Members Meeting -- an afternoon of good food, lively conversation, and
heartfelt appreciation for the people who have shaped the organization over
the years. We enjoyed a delicious buffet of appetizers and desserts generously
prepared by our members.

The program began with a recap of 2025 activities and accomplishments. We
recognized Sebastopol West 100 for their $15,000 award to support our efforts
to involve the wider community — from schoolchildren at the Apple Press to
families attending the Gravenstein Apple Fair.

We then rolled up our sleeves for brainstorming sessions that generated fresh
ideas for future events and activities.

Carole Flaherty provided updates on the Save Our Orchards initiative. Paula
Shatkin and Bob Burke shared reflections on the Apple Core’s past and present,
reminding us of our rich agricultural heritage.

The heart of the event was devoted to recognizing past leaders and honoring
our Co-Founder, Paula Shatkin, who is stepping down from the Board after
decades of extraordinary leadership and service. Her dedication, vision, and
tireless advocacy have left a lasting mark on our Chapter. Apple powerhouse
Carole Flaherty also stepped down from the Board after several years of
service.

We welcomed Joy Jacobsen as a Provisional Board Member, and Tiffany
Nuremberg updated us about Slow Food USA and Slow Food International
happenings.

The Meeting concluded on a festive note with the Raffle drawing and Silent
Auction results. Paul Sequeira emceed, and his son Dashiell entertained as he
drew the winning raffle tickets.

Top row: Portrait of Carlo Petrini; Carlo with delegates from 15 countries who signed
the Slow Food Manifesto in Paris, 1989. 2nd Row: In Kenya 2012; with Prince
Charles and Camilla in 2017; at an international Congress in China in 2017; 3rd row:
With international delegates in 2016; at the Slow Food IX Congress in Italy 2018;
Bottom row: At Vatican City with Pope Francis in 2020; Speaking in Paris in 1989;
With Sergio Mattarella, President of Italy, in 2016.

Carlo Petrini (1949-2026)

Carlo Petrini, Founder of Slow Food, passes away at 76

On May 22, in the town of Bra, Italy, Slow Food founder Carlo Petrini passed
away at the age of 76.

A visionary leader and public intellectual with a profound commitment to the
common good, human relationships, and the natural world, Carlo Petrini
founded Slow Food, the international Terra Madre gathering, and the University
of Gastronomic Sciences in Pollenzo. Through these initiatives, he brought to
life a global movement rooted in the values of good, clean, and fair food for all,
connecting communities, farmers, food artisans, cooks, activists, and young
people worldwide.

“Those who sow utopia reap reality” – a phrase Carlo Petrini loved to say –
encapsulates his life. He firmly believed that dreams and visions, when they are
just, capable of inspiring collective participation, and pursued with conviction,
are not impossible to achieve.

Read his biography
View a photo gallery

Top: Fire blight. Bottom: Thinning the fruit.

Spring 2026

What is going on with all the fire blight this year? Fire blight is a destructive
bacterial disease affecting apple and pear trees. Some years the rate of
infection is very low and I’ve had years without any. I’ve had it on my pear
trees and not the apples. This year it appears to be hitting apples bad, some
varieties more than others. What to do?

This is what fire blight looks like (top photo), it can hit a cluster of blossoms, a
twig, or a branch.

First of all, try to do as much pruning as you can in the summer. Click here for
a 6-minute video about summer pruning from UC Santa Cruz. However,
summer pruning doesn’t mean you don’t do some winter pruning. Fire flight is
spread by wind, rain, insects, including bees, pruning tools, and wounds
(including pruning cuts). So the best practices are the following:

1. Prune when it’s a sunny day and I like to have a few dry days ahead to make
sure there isn’t moisture on the branches. Prune Feb. – March for winter
pruning.

2. Sanitize tools before moving from one tree to another and after cutting an
wood that looks like the wood is infected. Bleach is hard on tools so most of us
use 3% hydrogen peroxide or Lysol Orange.

3. Don’t add nitrogen early as it promotes tender leaves and branches that are
more susceptible to fire blight.

4. Spraying with a fixed copper spray in Dec. through Feb. is recommended.

Now that all the prevention is done, what is there to do in a year where the
weather was on the side of fire blight, not the farmer? Three words: CUT IT
OUT.  Not fun, but it’s the only way to get rid of it. I like this video because
it’s accurate and under 3 minutes!

As those of you who have followed this article for a while know, we have to talk
about thinning! Yes, again! The two questions I ask myself as I thin are 1) can
this twig or branch support this, or these apples? 2) Will these apples touch
each other when fully grown? The places where apples touch are great habitats
for codling moth to lay eggs and earwigs to hang out.

Remember, apple blossoms grow in clusters of 5, and 5 apples cannot grow in
that amount of space. Also, Gravensteins have very short stems, so there is no
‘wiggle room’ as there is with apples like Golden Delicious, which have longer
stems. Taking apples off the tree before they grow bigger has many
advantages, including far fewer pounds of apples to pick up off the orchard
floor later.

I’m getting ready to fertilize, which reminds me to suggest getting a soil test
done. You can do it through Harmony Farm Supply in Sebastopol. These soil
tests provide a scientific analysis of your soil's nutrient levels, pH, and organic
matter content and give detailed recommendations.
I can just about taste the first Gravensteins as I walk through my orchard, and
my pie pans are on the shelf waiting, and it will be time to make more
applesauce. Happy eating, all!

Your comments or questions are welcome: applecore@slowfoodrr.org
By Carole Flaherty

Carole Flaherty, Paula Shatkin, and Suzanne Wright accept our check from
Sebastopol West 100.

Grateful for $15,000 & $1,000 grants

We are grateful for our volunteers who sign up to work at the Apple Press, to
work at the Gravenstein Apple Fair, help with the school kids at the Press,
volunteer for the Snail of Approval event, and support us by attending special
events, participating in the member meeting event, and others who offer their
time and resources in countless ways and hours.

But this year, we are particularly grateful for financial support with a $15,000
grant from Sebastopol West 100 Fund of the Community Foundation Sonoma
County. Additionally, the Sonoma County Board of Supervisors stepped up once
again by awarding us a $1,000 grant.

Our proposals to both of these organizations centered around one of our core
missions: to spotlight our rich agricultural heritage, our heirloom Gravenstein
apples, and our keen interest in preserving our ever-fragile agricultural
ecosystem.

By Peggy Knopp, Treasurer for Slow Food Russian River
Sebastopol West 100

Meet Joy Jacobsen

Our newest Provisional Board Member is Joy Jacobsen, a Bodega native who
loves fresh, seasonal ingredients and learning about where they come from.
She craves fresh produce that’s a little al dente and tropical fruit, planning trips
around peak seasons to try them at their best.

She studied Managerial Economics with an emphasis in agriculture at UC Davis
and holds a master’s in Food Business from the Culinary Institute of America.
Her background brings a strong understanding of food systems, product
development, and the importance of sourcing with integrity.

Passionate about waste reduction and circular solutions, she is excited to
support the Slow Food Movement and contribute to a more sustainable food
future.

Outside of her work, she enjoys hiking daily in west Sonoma County with her
dog, Penny, and traveling the world with her partner, Russell in their 4x4
sprinter van.

NOTE: Because there were no photos of this year's event, these photos are from
the 2025 event.

Report: Patisserie Angelica

Once again, we sold out for this event very quickly! We had a wonderful day
making a spectacular fallen chocolate soufflé topped with chocolate mousse
and lemon ginger scones. We ate scones and their rustic sourdough bread,
which is to die for!

Savannah Conwell showed us the trick to delightfully fluffy scones (yes, it’s
mostly about the best ingredients), how to improvise for a double boiler, and
an easier way to get your mousse into a piping bag.

Everyone had a wonderful time eating delicious delicacies made from all
organic ingredients and local, whenever possible. We even got to take home
the fallen chocolate souffles we made. It is easy to see why this wonderful
Patisserie in Sebastopol holds a Snail of Approval!!

By Sheri Figi
Patisserie Angelica

Early Season Jitters

This spring, budbreak occurred earlier than it has in anyone’s memory, setting
up a harvest that might just start in July. Crazy. I do hope none of you gave in
to temptation and planted your tomatoes in March (the warmest March on
record, I think). April is the cruelest month, after all, and this year April was
particularly drizzly and frosty, dashing the hopes of many over-optimistic
gardeners.

What does this early season mean for grapes?
The grapes are doing just fine for the most part. Lots of leaves are yellow, a
symptom of what is commonly known as “spring fever,” which is a temporary
condition limiting nutrient uptake in grapevines. The early weather fluctuations
also may cause “Pinot Leaf Curl,” which affects the vertical growth of shoots
in the spring, most commonly on vines in the Pinot family (Pinot Noir, Pinot
Blanc, Pinot Gris, Chardonnay). In both cases, the vines will very likely grow
out of it.

Downey mildew is also making a rare appearance closer to the coast this
year due to the early warmth. This variety of mildew is more pernicious and
tenacious than powdery mildew, but if farmers are diligent with their canopy
management and fungicide treatments, they should be able to weather that
storm as well.

What remains to be seen is how this precocious weather pattern will affect
autumnal weather, and how well (or not) that will coincide with harvest.

It could mean that grapes will have plenty of time to be harvested before the
rains begin, increasing the likelihood of a clean, quality crop.

Or, given the dire predictions of an “El Niño” year, rain could start early like the
spring did, wiping out any advantages.

Given the vagaries of weather, we won’t know until we get there. But one
thing’s for sure – I’ll be done picking early, which means more mushrooming
for me!

By Paul Sequeira

Top row: Vintage postcard; artisan cheese shop in a cottage.
Middle row: Elena O'Farrell; Enzyme bath at Osmosis Day Spa; Wild Flour Bread,

Bottom Row: Freestone School students 1920s; The Todd family in 1901.

Fun facts about Freestone

In 1835, General Mariano Guadalupe Vallejo was sent by the governor of
Mexico to extend Mexico’s frontier settlement in Sonoma County north toward
the Russian outpost at Fort Ross. General Vallejo invited three men, James
McIntosh, James Dawson, and James Black, to settle on the land known as
Cañada de Jonive, which was later named Freestone in 1853. The name came
from a nearby public quarry that had easily extractable sandstone.

In 1853, James McIntosh took a trip to Monterey to acquire a grant deed for
the land in Freestone, and to James Dawson’s surprise, it did not include his
name. James Dawson was so upset that he took a crosscut saw and sawed the
house, in which the founding men had been living, in half.

At the end of the narrow-gauge North Pacific Coast Railroad, Freestone became
a trade center for the surrounding towns. A roadbed was laid in 1872, and
Greek Revival-style architectural buildings started popping up. Still standing
today is the Freestone Hotel, which was once owned by Mr. Hind.

Jasper O'Farrell, a state senator in 1849 and chief surveyor of San Francisco,
made his home on nearby O’Farrell Hill.

As Freestone was hit hard by the decline of the lumber industry, residents
worked hard to protect the character of the town and prevent it from falling
into disuse and neglect. In 1974, the Sonoma County Planning Department
issued an extensive report recommending that Freestone be declared a historic
district. According to Historic Legends of Sonoma County, published in the
1950s, Freestone was considered one of only four towns in the state left
virtually untouched by “progress.”

By Joy Jacobsen
Blue Goat Art, Wine & Cheese
Osmosis Day Spa Sanctuary
Wild Flour Bread

Farming Humor
1) Farming isn’t for everyone. But hay, it’s in my jeans.

2) How did the farmer find his wife? 
      He tractor down.

Happening now

Most people think about Turkeys
around Thanksgiving. For the Heritage
Turkey Project, it all starts here! 

Click the image to play a short
video to see and hear the newly
hatched poults. (Baby turkeys are
called poults.)

Plant a Seed Campaign 2026

Celebrating biodiversity on farms, in gardens, and at school
The Plant a Seed campaign invites school garden educators and individuals to
bring biodiversity, flavor and history into their gardens. Each year, we put
together a cast of endangered and biodiverse seeds that tell a story. These
seed varieties come from a unique grower and landscape, and tell a story of
plants and people. The Plant a Seed campaign opens a door to understand the
importance of biodiversity and issues of food sovereignty through the
cultivation and journey of seeds.

Read more about the program and learn about the 2026 seeds
Scroll down to see the seeds. Click on individual pictures for info about
each one.

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.

RussianRiverCA@SlowFoodUSA.org

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 any of the above activities, we would love to hear
from you! Please email RussianRiverCA@SlowFoodUSA.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: RussianRiverCA@SlowFoodUSA.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: RussianRiverCA@SlowFoodUSA.org
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