ULINARY STAGE SCHEDULE

Demonstration
Chef Carl Krause 2:30-3:15pm | Edible Jazz: featuring Local Sturgeon from Oregon Royal Sturgeon Company in
Wilder Cooking Fort Klamath
Chef Stacey Givens 3:30-415pm | Cooking with FIRE: Local Beef, Bread and Vegetables on the Grill and How to
Side Yard Farm and Kifchen Make Them Shine!
Chef Kristen Lyons 4:30 - 5:15pm | Beautiful Butter! Tips and tricks for wowing your guests with Butter Boards and
Jefferson Farm Kitchen Local Cheeses adorned with Edible Flowers
Chef Deanna Waters-Senf 5:30-6:15pm | Slow-Cooked Local Rabbit with Homemade Sorghum Lavash and Pickled
Gourmet Vegetarian Toppings
TRAVEL MERKET-CHOICE  Rocue).  edford
SOUTHERN ddelotaect CREAMERY  TOOCEEOP
OREGON

\Coatwright’ | .
Moaket = /]  oRrecon

/D |
97-.%. Oregon State University §\'\\\\““”//¢/2 AS HL AND
@*@ Southern Oregon Research 5 FOOD CO+0P
and Extension Center —— EST. 1972 ——

ADDITIONAL INFORMATION, TICKETS & VENDOR INFORMATION AT:

RVFOODSYSTEM.ORG/ROGUE-FLAVOR-SHOWCASE &




