
Wednesday 23rd October 2019

10.00am
  Join Gretta from Hapi to learn how to put a good Spring Detox in place  

  11.45am
  Join Maya from Persephone Potions in learning to blend you own herbal creations.

 12.15pm
 Henry’s omelet challenge for little hands – join in and eggcell in the kitchen

  1.30pm
  Henry and Monique’s Super Salad sessions – 2 easy

  new essential salads to impress your guests this summer.

BioRich Edible Garden Kitchen

10.00am
  Join Gretta from Hapi to learn how to put a good

  Spring Detox in place
 10.15am

 Perfect Platter partners for your summer
  entertaining – an interactive session with Anne Prescott,

learn how to make the very best pesto and hummus 
 11.00am

   School programme – sausage cook off comp with Henry 
 3.30pm

  Love food but hate waste? Join Chloe & Sam to
  learn tips and tricks to reduce your food waste and save

money!
  4.00pm

  Get creative in your kitchen with Cornucopia organics
  Learn to make your own sourdough bread starter!

Thursday 24th October 2019
BioRich Edible Garden Kitchen

Friday 25th October 2019
BioRich Edible Garden Kitchen

10.00am
   Join Gretta from

  Hapi to learn how to put a good Spring Detox in place
  10.15am

  Perfect Platter partners for your summer
  entertaining – an interactive session with Anne

Prescott where you will learn
  how to make the very best pesto and humus

  11.00am
  Grow your own sprouts, make kombutcha and nut

milks.  Also tips for creating a plastic free
  kitchen.



All day
  Kids get involved with soil and planting

  All day
  Environment Center and the Waste Warriors- helping to educate and support you to ensure reducing waste

 into the landfill.
  12.00pm

  Wearable EnviroArt parade  around the garden
  12.00pm

  Learn from Hawke’s Bay Regional Council on
  eradicating pests and attracting native species to your gardens.

  12.45pm
  Ruud Kleinpaste – spend some time with the famous Bug Man Ruud!  

Let him take you on a journey to share his love of all things crawling, sliding and small.

Wednesday 23rd October 2019
BioRich Edible Garden Hub

Thursday 24th October 2019
BioRich Edible Garden Hub

SEE NEXT PAGE FOR THE FULL DAY'S EVENT!

Friday 25th October 2019
BioRich Edible Garden Hub

All day
  Environment Center and the Waste Warriors- helping to educate and support you to ensure reducing waste 

into the landfill.
  11.00am

  Ruud Kleinpaste – spend some
  time with the famous Bug Man Ruud!  Let

  him take you on a journey to share his love of all things crawling, sliding and small.
  12.00am

  Hawke’s Bay Regional Council on
  biodiversity in your backyard - bring along any questions or ideas for your patch whether it’s

  planting, pest trapping or creating habitat in your garden. 
     1.00pm

    Create your own little paradise by planting a
  haven for birds & insects and growing your own food with Ruud!



Thursday 24th October 2019
BioRich Edible Garden Hub

8.30am
  Start your day off with Yoga

  All day
  Environment Center and the Waste Warriors- helping

  to educate and support you to ensure reducing waste into the landfill.
  11.30am

  Bumblebees – Turning Flowers Into Fruit
  Versatile and highly effective

  pollinators to boost yields under almost all conditions. Come and see the live hive!
  12.00pm 

  Create your own little paradise by planting a haven for birds & insects
  and growing your own food with Ruud!

    1:00pm
    Hawke’s Bay Regional Council on

  biodiversity in your backyard - bring along any questions or ideas for your patch whether it’s
  planting, pest trapping or creating habitat in your garden.   

  1.30pm 
  Propagation with THE GREEN GOOSE– Come and find out how to propagate
  (producing a new plant using the parent plant!) one of our favourite indoor

  plants – Monstera Deliciosa
    2.00pm

   Food Forest design – a great workshop around
  permaculture in your backyard. 

    3.00pm
    Ruud Kleinpaste – spend some time with the famous

  Bug Man Ruud!  Let him take you on a
  journey to share his love of all things crawling, sliding and small.

  4.00pm
  Pip Mackey from XYST will show you how individuals

  and local communities can really create meaningful change towards sustainable
  food systems


