
Rooting DC 2010 Agenda 

 

9:30-10 Registration and sign-in 

 

10-10:30 Introduction 

 
10:30-11:30 Workshop Session 1 (Please choose one) 

 Button Farm Almanac by Tony Cohen, (Auditorium, 1st floor) 

 A Specialty Crop Program for the District of Columbia by Dr. James Allen and Yao 
Afantchao, (Map Room, 1st floor) 

 Starting Seeds Indoors by Chris Turse, (Reception Room, Basement) 

 Wiggly Wonders by City Blossoms, (Café Room, 1st floor) 

 Vegetales en Macetas presentado por Jerry Potter, (Sala de Conferencias 1ra planta) 

 10:30  Low Cost Vegetable Salads with Niko Welch (Labs 1 & 2, Basement) 

 11:00  Preserving summer's bounty: canning basics with Liz Falk (Labs 1 & 2, 

Basement) 
 

11:45-12:45 Workshop Session 2 (Please choose one) 

 Breaking through the Barriers – the Business of Better Food for All by Robert Egger, 
(Auditorium, 1st floor) 

 A Specialty Crop Program for the District of Columbia (repeat presentation) by Dr. 
James Allen and Yao Afantchao, (Map Room, 1st floor) 

 All the Dirt on Compost by Cheval Force Opp, (Reception Room, Basement) 

 Gardening crafts and games with the Washington Youth Garden, (Café Room, 1st 
floor) 

 Sembrando Sabores de Mi Tierra presentado por Rafael Merchan (Sala de 
Conferencias, 1ra planta) 

 11:45  Quick and Easy Spicy Kale Salad with Tracye McQuirter (Labs 1 & 2, Basement) 

 12:15  Green Smoothies: The Ultimate Nutrition with Steve Seuser (Labs 1 & 2, 

Basement) 
 

12:45-1:45 Light lunch & non-profit info fair 

1:15    Food for the Brain! Cooking Workshop with Tambra Stevenson, MS (Labs 1 & 2, 

Basement) 
 

2:00-3:00 Workshop Session 3 (Please choose one) 

 How North American cities have been organizing for urban agriculture – and 
what the DC region can learn from that by Joe Nasr, (Auditorium, 1st floor) 

 Fresh!  Healthy!  Available Locally? Discussion facilitated by Healthy Affordable 
Food for All Coalition members, (Map Room, 1st floor) 

 Soil Preparation for Small-Scale Production by Tommy Pyne, (Reception Room, 
Basement) 

 Gardening crafts and games with the DC Childcare Collective, (Café Room, 1st floor) 



 Nutrición General y Comida Saludable presentado por Niko Welch (Sala de 
Conferencias, 1ra planta) 

 Wild Fermentation with Ed Bruske (Labs 1 & 2, Basement) 
 

3:00-3:15 Break – raffle drawing 

 

3:15-4:00 Workshop Session 4 (Please choose one) 

 A Community of Gardeners documentary film by Cintia Cabib, (Auditorium, 1st floor) 

 Creating Healthy Food Systems Discussion facilitated by Vinnie Bevivino, Judy 
Davis, and Michele Levy, (Map Room, 1st floor) 

 Container Gardening by Jennifer Jefferson, (Reception Room, Basement) 
 

4pm  Turn in your evaluation form to get your FREE goodie bag! 

 


