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Join in with your favorite recipe featuring this 
seasons local, fresh produce and that unique 
combination of ingredients which stirs your passion.  

Don’t Miss Out
 (for a limited number of guests)

WITH BEVERAGE PAIRING

leased to be affiliated with 
the Oja i Val ley Green 
Coalition, The Food and 

Agriculture Committee has 
given birth to (among others) 
         The Culinary Club.

The Culinary Club’s mission is 
to learn and share the skills of 
har ves t ing , p repar ing and 
preserving Ojai’s bounty from 
local gardens and orchards.  
Meet neighbors and special 
guests who wi l l share this 
knowledge through events, 
presentations and classes.

Learn about our affordable, 
not-for-profit classes.

This Event Is Free!
supervised children welcome

Keepin’ it

Fresh & 
Fun!

Date

Saturday
July 31, 2-5 PM

Location

Michelle’s Place
235 Fernando
Meiners Oaks

at her small urban farm with 
chickens, vegies, native plants 
and fruit trees.

From El Roblar, north on Lomita 
and west on Fernando.

What to Bring

• A Vegetarian Entree or Side Dish
Casserole?  Salad?  Dessert?  Whatever 
you love, so will we.  Eggs and Dairy are 
okay, and substitutes are good to learn. 

• 20 copies of the Recipe

• your own dish, flatware and mug

RSVP

By July 28th, please.

Tell us what you’re bringing, 
including a guest who is requested 
to bring a beverage to pair with your 
dish.  Reply to:

ojaiculinaryclub@gmail.com

About The Green’s Food & Ag Committee
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combination of ingredients which stirs your passion.  

About The Green’s Food & Ag Committee
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