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This calendar of local food and eco-events is brought to you by Serena Bartlett, writer, 
explorer, grower of green beans, and publisher of GrassRoutes Urban-Eco Travel guides. 
Please email her at events@edibleeastbay.com with your news items and event tips.  
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Wine Tasting and tours
Alameda’s Rosenblum Cellars offers free tours 
and tastings every weekend at 1 and 3 p.m.  2900 
Main St., Alameda, www.rosenblumcellars.com.

The New Capay Valley Farm Shop
When the hunger pangs hit on I-80 and the 
fast food joints start calling your name, pull 
off instead at The Nut Tree sign onto E. Monte 
Vista in Vacaville. From 10 a.m. to 7 p.m. ev-
ery day, you’ll find the Capay Valley Farm Shop 
stocked with organic produce, wines, olive oils, 
nuts, honey, flowers, gifts, and world-class take-
out foods, all provided by the family farmers, 
ranchers, and food artisans of the Capay Valley.  
www.capayvalleyfarmshop.com.

October 6

Black Cowboy Parade
Our favorite parade of the year hits Oakland’s 
streets from 11 to 2. The cowboys and their 
horses are all dressed in fabulous costumes as 
they show off incredible training and tricks. 
Participants young and old help celebrate 
the cowboys who helped settle the West. No 
cowboy gathering would be complete with-
out some finger-lickin’ barbecue booths and 
refreshing lemonade stands. (510) 655-7309, 
www.oaklandnet.com.

Ruth Bancroft Garden Annual Dinner
Don your finest threads and celebrate the area’s 
bounties at this benefit for East Bay Habitat for 
Humanity and Gardens of Hope. Champagne 
reception, cocktails, dinner of locally grown 
delicacies, and live music and dancing make 
for a memorable night. Round Hill Country 
Club, 3169 Round Hill Road, Alamo, (925) 
210-9663, reservations required.

Indigenous Peoples Day
From 9 to 5 you can shop in a traditional Native 
American marketplace, sample tribal foods, and 
experience a powwow first hand. Who knows, 

you might even learn a new dance step! Civic 
Center Park, Berkeley, (510) 642-0199.

20th Annual Hoes Down Festival
We told you all about it in our summer issue, but 
now it’s here, so put down your working tools, 
put on your dancing shoes, and head for Full 
Belly Farm, Capay Valley, www.hoesdown.org.

“Eat at Bill’s:  
Life in the Monterey Market”
We know that Berkeley’s Monterey Market is 
the center of the foodie universe, but it seems 
the curators of the San Francisco Documenta-
ry Film Festival know it now too. “Eat at Bill’s”  
hits the screen at the fantastic Roxie Cinema 
at 2:45 and 7 p.m., with a repeat on Oct. 10 
at 5. Tickets, and festival info at www.sfindie.
com, Roxie Cinema, 3117 16th at Valencia, SF, 
www.roxie.com.

October 7

Wine, Dine and Dance
San Ramon’s Chamber of Commerce knows 
how to party. This year they are bringing to-
gether microbrews and entrées, finger food, 
and desserts from over 50 local businesses. Get 
your fill of live music and local cuisine from 
5:30 into the night. ClubSport, 350 Bollinger 
Canyon Ln, San Ramon, (925) 242-0600.

Harvest Festival at UCSC
Santa Cruz might be a bit of a commute, but 
it’s worth day-tripping for this festival. Listen 
in as gardeners share their secrets. Bring the 
kiddlywinks for hayrides, pumpkin-carving 
contests, and a bake-off. Food from the bounti-
ful fall harvest is a big highlight of this annual 
fall festival., UC Santa Cruz Farm, 1156 High 
St, Santa Cruz, (831) 459-3240 or email joni-
tann@ucsc.edu.

Ark of Taste Harvest Dinner
Slow Food crusaders Rick and Kristie Knoll 
and Poppy Tooker have dreamed up a harvest 

event that takes the cornucopia metaphor to 
heart. Eco-conscious foodies will have a hard 
time resisting a feast that marries Louisiana 
seafood with heirloom produce varieties and 
organic wines. All of the ingredients have been 
harvested in an earth-friendly manner, surpass-
ing the green buzz words that are often unregu-
lated. From 5 to 9 p.m., bask in the decadence 
of artisan foods prepared by master Bay Area 
chefs. If you swing an extra ticket, call me up! 
Proceeds benefit Slow Food Nation SF. Knoll 
Farm, Brentwood, www.brownpapertickets.
com, www.poppytooker.com.

October 10

Teance: Exploring the World of Tea
From 7 to 8 p.m, Winnie Yu, owner of Berke-
ley-based Teance and one of the foremost tea 
experts in the U.S. will share stories of her trav-
els to tea origins and teach you to taste and rec-
ognize the five types of tea. 1388 S. California 
Blvd, Walnut Creek, www.elephantpharm.com.

October 12

Numi Tea Garden Grand Opening 
Oaktown’s homegrown organic tea importer 
is opening an enchanted Tea Garden, retail 
shop, and community lounge where you can 
unwind and relax any weekday between 9 and 
5. On opening day from noon to midnight 
there will be lots more: door prizes, inspiring 
community speakers, live world music and 
dance, organic hors d’oeuvres, wine, beer, and 
cocktails, and of course, plenty of tea. In Oak-
land’s Embarcadero Cove, 2230 Livingston St., 
Oakland, (510) 533-8720, www.numitea.com.

October 14

Crabby Chef Challenge
For the seventh time around, a Crabby Chef 
will be crowned at Berkeley’s traditional sea-
food venue. From 11 to 4:30, judges and the 
general public mingle and taste cooked crab, 
crab cakes, chowders, and other seafood de-
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lights, accompanied by seafood’s best 
buddy, beer. A portion of the proceeds 
go to Berkeley’s Art Museum and Film 
Archive. Spenger’s Fish Grotto, Berke-
ley, (510) 845-7771, www.spengers.com.

Spice of Life Festival
From 10 to 6, savor the spice of life as 
the streets come alive with international 
flavors and festive flair. You’ll find bistro 
style outdoor seating areas, wine and beer 
gardens, and a new Culinary Stage at the 
Elephant Pharm parking lot where the 
East Bay’s finest chefs give cooking demos, 
sign cookbooks, and offer a sampling of 
their specialties. This year’s festival is going 
green with compostable plates, cups and 
utensils.  It’s all at Shattuck and Vine; the 
heart of North Berkeley. (510) 540-6444, 
www.northshattuck.org.

October 20

Going Green Together
From 8 to 1, the Lesher Center for the Arts 
becomes a hubbub of folks working toward 
sustainability. Bay Area Backroads host 
Doug McConnell and KGO’s Dan Ashley 
talk about how residents and businesses 
can be “greener.” Wind your way around 
the Eco-Fair booths to find practical tools 
and tips for making your town and planet a 
healthier place to live. It’s free, but register 
before October 12 to receive a free Going 
Green Eco-Kit. 1601 Civic Drive, Walnut 
Creek, (925) 256-3556.

October 25

Kick Sugar!
Certified nutrition counselor Stacey Mor-
ganstern will be on hand at Berkeley’s El-
ephant Pharm from 3 to 4 p.m. to discuss 
what happens when we put sugar in our 
bodies, the primary causes of cravings, and 
simple steps for dealing with sugar addic-
tion. 1607 Shattuck Ave, Berkeley, www.
elephantpharm.com.

October 27

Brain Boosters
From 10 to noon, Helayne Waldman, aca-
demic dean of Bauman College comes to 
Walnut Creek’s Elephant Pharm to talk 
about how to increase memory, mental 
clarity, and intellectual capacity with brain 
boosting foods, herbs, and nutritional sup-
plements. 1388 S. California Blvd, Walnut 
Creek, www.elephantpharm.com.

Raising Baby Green
From 1 to 2:30 p.m. leading pediatrician 
and KIWI Magazine columnist Alan 
Greene, M.D. will be at Walnut Creek’s 
Elephant Pharm to discuss his new book, 
Raising Baby Green, a practical, earth-
friendly approach to giving children a 
healthy environment. Learn how simple 
choices can make a big difference in your 
child’s mind and body, and on our beauti-
ful earth. 1388 S. California Blvd, Walnut 
Creek, www.elephantpharm.com.

October 23
Holiday Planning  
Begins at the Food Bank
If the pressure to put on a memorable holiday 
feast is zapping your inspiration, mark October 
23 on your calendar and plan to visit the Al-
ameda County Food Bank at 7900 Edgewater 
Drive in Oakland. 

“Most of the adults 
served by the Alam-
eda County Com-
munity Food Bank 
are among the work-
ing poor,” says noted 
Oakland caterer and 
event planner Barba-
ra Llewellyn, whose 
marvelous recipes 
were featured in the 
summer issue of Ed-
ible East Bay. “With 
this event, we hope 
to increase aware-
ness about the Food 
Bank’s hunger relief 
and advocacy efforts.”

The event starts at 
10 a.m. with continen-
tal breakfast and a tour of the Food Bank facil-
ity. Then you’ll be treated to a fantastic holiday-
themed cooking demonstration by Llewellyn, 
who will be joined by designer and author Ron 
Morgan, who will show how to create beautiful 
edible centerpieces using an array of vegetables 
and fruits.

Your $20 admission fee (plus canned food 
donation) will benefit the Food Bank, a non-
profit that has been serving the community since 
1985. As the county’s clearinghouse for donat-
ed food, the Food Bank helps out 40,000 low-
income Alameda County residents each week. 

For reservation and more information, visit 
the Food Bank’s website at www.accfb.org 

For more information about Barbara 
Llewellyn Catering and Event Planning, call 
(510) 832-1967 or visit www.barbarallewellyn.
com. To learn more about Ron Morgan Flo-
ral Designs, call (510) 839-5471 or visit www.
ronmorgandesigns.com

Barbara Llewellyn

October 27

FoodQuake II: The Way We Eat Now
In the Bay Area we are faced with a myriad of decisions over our food. Should we 
choose locally grown or organic? Who is producing these products? Are the pro-
ducers truly embracing organic or “green” standards? What are the economic impli-
cations for consumers and business owners? Join award-winning food writer Jean-
nette Ferrary from 9 a.m. to 6 p.m. as she facilitates a day of discussion with these 
movers and shakers of the East Bay food scene: Sibella Kraus (Agriculture at the 
Metropolitan Edge/UCB), Larry Goldman and Michael Wild (BayWolf ), Mark 
McLeod (Downtown), Bill Fujimoto (Monterey Market), staff from the Ecology 
Center (Berkeley farmers’ markets), staff from the Cheese Board Collective, Mi-
chael Rose (SemiFreddi’s), Cheryl Koehler (Edible East Bay), Elizabeth Thomas 
(founder, Molecular Gastronomy), Barbara Stuckey of Mattson ( food research and 
development). To participate, register for UCB Extension course edp# 021774 (fee 
of $195 includes continental breakfast and lunch). UC Berkeley Extension, 1995 
University Ave., Room 213, Berkeley. (510) 642-4111, www.unex.berkeley.edu.



� 	 FALL 2007	 EDIBLE  EAST  BAY	 	 	 	 	 	  www.edibleeastbay.com

October 28

Dia de los Muertos Festival
Join the Unity Council’s 12th an-
nual Day of the Dead celebration 
from 10 to 5 with live music, tradi-
tional dance, an abundance of food, 
and the special memorial altars that 
typify this Mexican holiday. Lin-
ing International Boulevard in the 
heart of Oakland’s Fruitvale district 
will be artisans, community groups, 
craft vendors, and a dizzying array of 
Mexican delicacies. Fruitvale Village 
Plaza, Oakland,  (510) 535-6940.

Macrobiotic Recipes for Fall
Join Alexis Mullhauser, macrobiotic 
chef, at Walnut Creek’s Elephant 
Pharm from 11 to noon for a deli-
cious discovery of seasonal recipes 
and new culinary skills. 1388 S. Cali-
fornia Blvd, Walnut Creek, www.el-
ephantpharm.com.

October 30

Fruit ’n’ Fright
The Ecology Center continues its 
20 year celebration of the farmers’ 
markets with this splendid fall festi-
val. Chat with neighbors. Exchange 
recipe ideas for the three P’s: pears, 
pomegranates, and persimmons, and 
watch the young ’uns carve away at 
pumpkins. Berkeley Farmers’ Market, 
MLK Way and Derby St, Berkeley, 
(510) 548-3333, www.ecologycenter.
org/bfm.

November 3

A Taste of Brentwood Tour
Buy your tickets at Brentwood’s 
Chamber of Commerce, 240 Oak 
Street, then from 1 to 5 p.m., ride the 
free shuttle between restaurants and 
cafés. At each stop, you trade a ticket 
for a taste! (925) 634-3344.

5th Annual Gourmet East Bay
Music, community, and lots and lots 
of food! All proceeds benefit local 
charities, so grab a bib and get ready 
to dig in. Broadway Plaza, S. Main St. 
and Mt. Diablo Blvd., Walnut Creek, 
(925) 933-6589.

Introduction to 
Permaculture Design
Learn how to redesign your home 
garden with ecologically friendly 
tricks from local landscaping master 
Christopher Shein. This indoor class, 
which runs from 10 to 1, is a good 
way to dream of new garden plans 
even in the rainy season. Call to pre-
register. Ecology Center, 2530 San 
Pablo Avenue, Berkeley, (510) 548-
2220 x233.

November 4

Harvest Party
JC Cellars celebrates the harvest by 
throwing a bash to Bacchus, every-
one’s favorite Roman god. Stop by 
between 1 and 6 p.m. to celebrate the 
bountiful season with great food, lo-
cal pours, and live tunes. 55 4th St., 
www.jccellars.com, (510) 465-5900.

October 28

Learning the 4 Rs is Fun and Games in Oakland
Join Good Cents for Oakland at Dimond Park in 
the Glenview District from 9:30 a.m. to 
noon for a family park cleanup, beautifica-
tion, and environmental fair. The high-
light of the event is a series of games 
designed to teach children the impor-
tance of the “4Rs”: Reduce, Reuse, Re-
cycle, and Rot. For more information:  
(510) 444-7100, pennies@goodcentsfo-
roakland.org.


