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Join naturalist Keara ﬁlamoﬂ'l & cnef Phil W\awganaro at Cavm: Craek?mw 17
Warltoun, NJ, for an Antumu-focused wild foods tour. Keara is the executive
director & director of EcoStudies at Camp Creek Ruw, and Phil is the chef/owner
of +he wild foods-inspired Park Place Café & Restanrant in WMerchantville, NJ.
In this two-hour foraging class, yow'll learn to identify edible plavts, medicinal
herbs, and mushrooms, avd discuss their health benefits and eulinary value, as
well as their role in the ecosystem and importance +o wildlife.

whether you're an owtdoor @w+hmsias+ a foodie, a birder, a home cook, or a ‘
herbalist-in-traiving, vou'll love hitting +ae +rails with us for this dynamic,
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Wll tea & cookie tasting at program’s end
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To register, email Keara Gianotti at campereekrum@yahoo.com. Payment d@mlls
and meeting specifics will be forwarded at the time of registration. Space is

llW\H‘@d 50 r@9|s+er +oda~4' ?rc—r@qlsi—mﬂow awd socml dlsmwclw@/vmsks r@qwreal

g,‘




