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We begin the New Year with some new classes as well as some old favorites. Please remember pre-registration is required for all classes. Registration is open until one week before the class start date.
Beer Brewing

This two session course will introduce you to the joys of home brewing.

Cheesemaking

Learn how to make your very own mozerella and ricotta cheeses from the comfort of your own home.

4 Season Gardening. A Gardener’s guide through 2014 This program will guide you through the year from planning your garden in the winter months to planting in the spring and then harvesting in late summer and fall.  You will also learn about ways to extend your growing season to ensure you can continue to enjoy home grown produce for as long as possible.

Planning your Garden for a 4 Season Bounty

Have you always wanted to try growing your own vegetables but you are not really sure where to start? Using a plan of your existing garden, we will help you develop a design and plan that will hopefully be the basis for a productive year.

Soils: The key to plant and human vitality
Get to know and understand your soil so you can maximize the quality of the produce you grow and enjoy.


	
	Beer Brewing (2 part series)

Thursday January 30th  and February 6th 

7 – 9 pm 
$60 General Public, $54 Friend of the Farm

Make your first batch of beer and be totally surprised at how great it tastes. The two-session course will include hands-on instruction from our seasoned home brewer. While making beer, we will discuss the botanical components (yeast, hops, barley, and barley malt), the equipment (primary fermentor, airlocks), the biochemistry of the fermentation process, sanitation procedures, and the differences between ale and lager beers. At the end of the second class, each student will have 6-8 capped and labeled bottles of Pale Ale to take home! 

Instructors: Sam Fogel

Location:    Registrants will be sent directions to the class location.
Cheesemaking
Thursday March 6th     7 – 9 pm

$30 General Public, $27 Friend of the Farm
Fresh, delicious Ricotta and Mozzarella cheeses are simple to make and require relatively little time. Learn how by participating in making both kinds of cheese. Information will be provided on sources of supplies to enable you to make cheese at home.

Instructor:   Elsa and Tom Lawrence

Location:     Registrants will be sent directions to the class location.



	4 Season Gardening

 A Gardener’s Guide for 2014
 Saturday January 25th, April 12th, June 21st, September 13th    9am – Noon 
Full Series Cost:

 $162 General Public, $144 Friend of the Farm

This series is designed to get your home garden up and running, growing vegetables all year round. The curriculum is split into four sessions and is timed to coincide with the main gardening seasons and the associated tasks. Classes will be held at the instructor’s home in Newton or at class member’s garden site. Class dates are subject to change.

Class 1 – Planning Your Garden for a 4-Season Bounty. (January 25th 2014).

· Soil – soil health and nutrition, testing
· Designing your garden – site selection, size
· Crop plans - plan for successive crops, select your seeds, perennial plants
· Starting plants indoors
Class 2 – Garden Structures and Planting. (April 12th).

· Creating a double-dug planting bed
· Garden infrastructure – a three-bin composting system, row covers, simple trellises and arbors.
· Early season planting - transplanting and sowing
· Cultivation and watering
Class 3 – The Mid Season Bounty and Thinking Ahead. (June 21st).

· Weeding - check in with your compost system 

· Plan your late season crops

· Harvesting and tips on how to dry and store your harvest
Class 4 – Winding down…not really!! Season extension & more. (Sept 13th, 2014).
· Season extension: hoop systems, mini greenhouses

· Crops that can be grown in fall and over the winter 

· Revisit your compost system and learn about the importance of turning and storing your compost 

· The importance of seed saving and how to begin your own collection
Instructor:  Ted Chapman     
Location:    Instructor’s home or class member’s garden site. Directions to class location will be sent to class participants.

	
	Planning your Garden

for a 4-Season Bounty 

(Individual Class)

Saturday January 25th, 9am - noon
$45 General Public, $40 Friend of the Farm

Join locally renowned gardening expert, Ted Chapman, for a planning session that will prime you for success in your garden this year. Plan for successive crops, select your seeds and learn which plants to start indoors. After taking this informative class you will be well on your way to designing and implementing a productive garden for 2014.

Instructor: Ted Chapman.

Location:   Instructor’s home. Directions to class location will be sent to class participants.

Soils: the Key to Plant 
and Human Vitality
(Individual class)

Saturday, January 25th,  2 - 5 pm

$45 General Public, $40 Friend of the Farm

Soil health and composition determines the vitality, flavor, nutritional value, and disease resistance of the vegetables we grow. What we eat largely determines our own health.  Learn about soil composition, the importance of organic matter, soil biology, composting, tillage techniques, and soil mineral balance. Understand how soil testing can give a gardener a window into deficiencies that may exist despite years of organic practices. Figure out how to scientifically determine the optimum mineral inputs needed for a garden and gardener (you!) to thrive. If you have recent soil test results, please bring them to class. 
Instructor:  Ted Chapman     
Location:    Instructor’s home. Directions to class location will be sent to class participants.


	
	   
	

	Registering For Classes
Pre-registration is required for all classes. Registration is open until one week before the class start date.

Online Registration (preferred) – visit us at:

www.newtoncommunityfarm.org/classes/education
We now accept online payment!

Register by mail:

Please fill out the form attached to this brochure and mail it to the farm. Remember to include a check made out to Newton Community Farm if you are not paying online.
Cancellation Policy

Cancellations made by the registrant up to two weeks in advance of the start date will receive a full refund; less than two weeks but more than one week in advance will receive a 50% refund. Cancellations made within one week of the start date are non-refundable.

Contact Us
Alison Wilson

Education Coordinator

ncf.education@gmail.com
339-203-0314

	
	Friend of the Farm Program

Newton Community Farm is a nonprofit organization.  Our mission is to nurture a community that teaches and models sustainable agriculture and environmental practices on the historic Angino Farm.

Enjoy class discounts and other benefits by joining our Friends of the Farm program.

www.newtoncommunityfarm.org/support/join
Volunteer

Are you an avid gardener? Do you want to share your love of gardening with others? We are looking for volunteers to lead or assist in teaching adult and children's classes in organic gardening. Most classes involve hands-on learning on the farm. 


Our Educational Coordinator will match you to an existing class, or work with you to plan a class which highlights your particular area of expertise or interest. Training is available.
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NEWTON COMMUNITY FARM CLASS REGISTRATION FORM

Fill out this form and mail it with your check to:

Education Coordinator, Newton Community Farm, 303 Nahanton Street, Newton, MA 02459.

Once your registration material is processed, you will receive an email confirmation.

Please print clearly:

NAME:_____________________________________ 
EMAIL: __________________________________

ADDRESS:_____________________________________________________________________________________ 
(street address) (city) (state) (zip)

PREFERRED PHONE #: __________________________
SECONDARY PHONE #: _____________________

EMERGENCY CONTACT: (name & phone number) ____________________________________________________

*****************************************************************************************
CLASS TITLE:____________________________________ 
CLASS DATE & TIME: ______________________

NUMBER OF ATTENDEES:        ___ FRIENDS OF THE FARM
 ___ GENERAL PUBLIC
AGES OF ANY ATTENDEES UNDER 18:________________

PLEASE LET US KNOW IF YOU HAVE A DISABILITY AND NEED SPECIAL ACCOMODATIONS - IF SO, WHAT DO YOU REQUIRE?   
___________________________________________________________________________________________________

I HAVE READ AND UNDERSTAND THE CANCELLATION POLICY

*****************************************************************************************

HOW DID YOU HEAR ABOUT THIS CLASS?  

(    ) FARM NEWSLETTER  (   ) NEWTON TAB  (   ) NEWTON PATCH (   ) WEB SEARCH  (   ) FRIEND  (   ) OTHER:____________

· Friends of the Farm receive discounts on classes and events. For details and forms, go to our website www.newtoncommunityfarm.org. In order to qualify for class discounts, we must receive your Friends of the Farm fee at least one week prior to class. Thank you very much for your generous support.

Thank you for your interest in Newton Community Farm's educational programs!



