Bean Tree Farm Workshop Registration Form


Date: 

Name(s): 

Address(es):

Contact Info (phone and email): 

I/we want to register for the following workshop/s (please list all workshops, subject and date, list is below): 

Multiple workshop package: Register for six workshops at a 15% discount on each workshop (prepaid). Register for all 12 events and receive a 20% discount.

Early registration discount: 10% if registered one month or more prior to class date.

Payment: cash or check to:                                                                                         

Barbara Rose,  8965 North Scenic Drive, Tucson, AZ 85743. Phone 520-572-7221 

Please make payment at least one month in advance unless prior arrangements are made. Class size is limited and may fill quickly, your payment assures your place. Email or call to check on availability. Directions and additional info will be sent upon registration.

Refund policy: Up to three weeks before the class, you will receive a full refund minus a $10 refund and processing fee. Up to ten days before the class you will receive one half of the class fee as a refund. After ten days before the class date there is no refund, but we will give you some partial credit to use toward a future class. If the class you are signed up for is full with a waiting list, and we can fill your cancelled spot, you will receive a full refund minus a $10 processing fee up to the day of the class. If we cancel a workshop, you’ll receive a full refund.       ______________________________________________________________________________

~ Tell us a little about your experience and interest in earth building, local and native foods, permaculture, etc: 

~ Any food preferences or allergies we should know about? 

~Where did you hear about us?

~ Add you to BTF mailing list for future workshops?

~ We may add additional workshops and events as the seasons change, are there other workshop suggestions you'd like to see offered in 2012?

Thanks for your interest!

2012 WORKSHOPS

January 14-  Winter Bean Tree Farm cooking class and harvest dinner (2hrs each, sign up for class and/or dinner) Cooking $20, Dinner $30 (subject to menu price change)

Febuary 11- Ferment youR evolution, Kombuchas, Kvas, Kimchi, Prickly Pear Borscht and more; on finding happiness and health through your digestive system 5hours $60

March 24- Cob Sculpture and Building 5 hrs $60

April 21- Natural plasters for inside and out 5 hrs $60

May 19- Spring Bean Tree Farm cooking class and harvest dinner (2hrs each, sign up for class and/or dinner) See January listing

June 16- Bean Trees! Palo Verde, Ironwood, Mesquite- harvest, preparation, fermentation/ recipes, & why you want to plant more of them and harvest food and rain 4hrs $50

July 14- Saguaro harvest, Saguaro syrup, Saguaro tequila liqueur, Saguaro jun (dried fruit), Ironwood peanuts 4hrs $50

August 18- Prickly pears, harvest, preparation, fruit and pad, ferments and concentrates, recipes 4hrs $50

September 29- Sun-cooked salves and herbal oils 4 hours $50

October 27- Fall Bean Tree Farm cooking class and harvest dinner (2hrs each, sign up for class and/or dinner) See January listing

November 10- Earth building, sculpting with Cob & plasters too 5hrs $60

December 8- Tinctures and cold-season teas, health cooking for the cold and flu season 4hrs $50


