
3:00     Starting Up an Organic Vegetable Farm
Laura Frerichs farms at Loon Organics, a 40 -acre 
operation with 8 acres in vegetables near Hutchinson, 
which sells through a 150-member CSA and at the 
Mill City Farmers Market.  

11:00     Herbs for Emotional & Physical Health     
Dorie Buck will discuss how our emotions affect our 
physical health & the use of  herbs and essential oils 
to help the healing process.

11:50         Growing Garlic in Minnesota      
Joel Girardin, advisor to the Seed Savers Exchange, 
talks about growing garlic, varieties, planting, 
harvesting, garlic scapes, and garlic powder.

4:50        Soil Preparation for Optimal Garlic 
Production    Tom Coffman, from Coffman Garlic 
and Apples, has been raising garlic for ten years, and 
will explain how he uses animal manure and green 
manure to grow big garlic, and how he prepares the 
soil for planting.

4:00       Natural Remedies for Animal Health
Melissa Shelton, DVM, of Crow River Animal Hos-
pital & Dental Clinic in Howard Lake, incorporates 
natural medicines, therapies, and a holistic viewpoint 
into traditional veterinary care, and will discuss how 
holistic medicine can treat or prevent them common 
conditions in animals.  

2:20      Garlic 101 - The Basics of Growing 
Carl Rosen will discuss major garlic types, the best 
varieties to grow in MN, and the general requirements 
for growing a successful crop.

1:30           Garlic Growing Best Practices
David Glaeseman, of Stone House Farm in Miltona, 
will speak on garlic taxonomy-botany/ structure and 
how he grows and harvests his crop.
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The WEDGE Co-op 
Local Foods/Local Arts 

STAGE

More Kid Stuff

1:45    The Narren of New 
Ulm - Elaborately masked & 
costumed village of “fools”. 

10:20   Chef Demo #1

11:55 The Light of the 
Moon Band 
   High Energy Acoustic Roots

1:15       Chef Demo #3

2:15       Chef Demo #4

4:40        Art Competition  
      Winners Announced
4:50  MU Community 
Taiko Drummers
          Japanese Percussion

10:50 Mariénne Kreitlow
with F. Michael Miller,  music of 
Garlic & Other Forces of Nature!

5:35   MU Community 
Taiko Drummers
          Japanese Percussion

Other Stinky StuffAsk the Expert And...

2:00 - 6:00   
Heartland Wine 
Trail Tasting 

Six Minnesota Vineyards!
Agribition Building, past the 
vendors booths.
$6.00 Ticket at the door
Must be 21 to enter.

In the Education Tent West of the Kids Stage

2:20        JAWAAHIR 
Belly Dancing Workshop
at the Kids Stage south of the 
Pavilion. All ages welcome!

2:45      Spoon Players  
Join Charlie Maguire on
The Wedge Co-op  Stage

9:50    “Throwing  Out 
the First Bulb”  
LIGHT OF THE MOON BAND
Bill Arndt, Hutchinson City 
Council;     Paul Wright, 
McLeod County Commissioner; 
Queen Abbie Newbarth & 
Princess Haley Jacobson of 
the Hutchinson Jaycee Water 
       Carnival.

3:30    Bivoli
International Folk Dancing
Join in!   At the Kids Stage.

2:45    Charlie Maguire 
and the Kids Culinary Orchestra

5:55   Minneapolis Police 
Pipe & Drum Band  
Bagpipe Farewell

1:15-2:15  KIDS GAMES
South of the Pavilion

1:00 -4:00  KITE MAKING
DNR Exhibits Building
Make your own KITE, decorate 
it yourself, and then go fly it!

        RESTROOMS
are located in the Agribition Bldg 
behind the Great Scape Cafe and 
in the Commercial Building 
Across from the DNR building.

Come back for the

McLeod COUNTY FAIR
Aug. 18 - 22

www.mcleodcountyfair.com

5:10        Storytelling     
             at the Kids Stage

11:25   Chef Demo #2

3:30       Chef Demo #5
4:00    JAWAAHIR 
        Middle East Dance

5:10       Chef Demo #6

 These great chefs have
   prepared the cafe menu and 

will present the Chef Demo’s on 
the WEDGE Co-op Stage:
Danny Schwartzman

Common Roots
Jenny Breen

Good Life Catering
Phil l ip Becht

The Modern
Lori Valenziano

Lucia’s Wine Bar & Restaurant 
Tracy Singleton, Marshall 

Paulsen & Jimmy Layer
The Birchwood Cafe

Joe Hatch-Surisook
Sen Lai Sen Yek
Gina Coborn

The Three Crows
Alex Roberts

Brasa

CHEF DEMO STAFF
Mary Jane Miller

Maven of Mmmm
Martha Ziemer 

Chef Wrangler
Amanda Simpson 
Kitchen Coordinator

The
Great Scape

CafeThe Festival’s 
Own Restaurant

featuring LOCAL Foods
& Minnesota Chefs!

in the Agribition Building

11 a.m to 5 p.m.

12:37The Peculiar                 P ragmat ic Promenade   

10:20   The NARREN
Elaborately masked & 
costumed village of “fools”. 
10:50   Mask Making
Make a mask and march 
in the Promenade! 
11:30   Spoon Playing 
Paint spoons & learn 
to play them  with 
      Charlie Maguire! 
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parades around the grounds   

4:05 -4:45  KIDS GAMES
South of the Pavilion

12:40     Body-Typing     Tara Baklund
Body-typing is the foundation of Tara's new book, 
“You-niversal Self-care”, which teaches a simple way 
of understanding the uniqueness of a the body and 
how to aid it in health & healing based upon the 
body's specific needs.  

can Join in! Assemble at 12:20

TREASURE HUNT!  Get maps 
at the Information Booth 
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Be Sure to visit ALL of our Garlic Growers:
Dakota Garlic Living Song Farm
Joel Girardin
Sunfresh Foods

Hawk's Brain Garlic

Coffman Garlic
Swede Lake Farms
Prairie Coteau Farm
Seven Story Farm 

Merryweather Gardens
Loon Organics

Campbell's Garden Sogn Valley Orchard

First Annual Commemorative Garlic 
Festival Poster - signed and numbered 

by the artist - $10
At the Information Booth


