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Subject: Let the games begin! Brackets for Good Miami launches tonight

Date: March 9, 2018 at 9:31 AM
To: joi.wu@hotmail.com

March 9th, 2018- Thanks Okeechobeings, now it's your turn! View this email in your browser



So much happening! 40 volunteers had an amazing weekend raising funds for
Urban Oasis Project at Okeechobee Music and Arts Festival, which was fun,
beautiful, inspiring and exhausting. A huge thank you to everyone who contributed,
especially the staff who stayed home to keep the markets running smoothely. 

Tonight, Friday March 9th, at 8PM, Year 2 of Brackets for Good Miami begins. We'll
have one week for round one, and need to raise more donations online than our
competitor to advance to the next round. The winner of the whole tournament gets a
bonus $10,000 for their programs! Can you donate $20 today to get us on the
scoreboard?

 Sundays we are now at the Kendall Village Market from 10-3PM. Find us there
at 8705 SW 124th Ave. with lots of fresh fruits and veggies.
Market Mondays (4-8:30PM) at the Arsht Center are happening, and Chef Allen's
Farm to Table dinners are still a hit. Book your ticket online with Eventbrite and come
enjoy an evening with us. This week, there's also a free dance class at 6:30 PM- 

Find us this week at both the Upper Eastside Farmers Market at Legion Park and
SW Community Farmers Market at Tropical Park on Saturday.

  SNAP DOUBLING is now good for up to $40 per day through 2018! D-SNAP is
also welcomed. 

Do you want to see more programs like Farmers First Aid and more SNAP doubling
at markets? Join our team of board and volunteers to organize fundraisers and
spread the word!

Visit us Wednesday, March 14th for our monthly social and market!





This weeks Florida Produce:

Corn, yellow tomatoes - Borek
Farms

Fresh Vidalia Seed Onions,
strawberries, red Jalapenos, parsley,
snapdragons: Pine Island Farm

White Grapefruit and oranges  from
All American Citrus (not certified
organic)

Carrots with tops, Roma tomatoes,
Green Peppers, Italian Eggplant,
Sweet potatoes, Broccoli, Cilantro,
Swiss Chard, Leeks, Cherry
Tomatoes, Butternut and Spaghetti
Squash, Dandelion greens, Celery,
Zucchini, Yellow Squash, Grape
Tomatoes, Watermelon Radish,
Cabbages Red and Green : Witt Rd
Organics and Worden Farm
Certified Organic

Jaboticaba, Bok Choy, Black Sapote,
Sapodilla, Lychee Jam, Freeze dried 
banana: 3 Sisters Farm Certified
Organic

Eggs- Eggs from homestead, always
raised outdoors on pasture

Arrowhead Beef: Ground Beef, fajita
strips, kabob chunks, soup bones,
sirloin steaks, filet mignon. 

CHEESE! Chevre Cheese is back
this week, and kefir, both from the
raw goats milk of Flair's Fayre in
Homestead!
 

100% Local this week!

 



Organic

 Pea Tendrils, Sunflower Shoots,
turmeric, Mamey Sapote : Health
and Happiness Farm Certified
Organic

French Sorrel, Malabar Spinach:
Green Deans 

Mini Eggplant, kale, cilantro: Urban
Vegetable Project

 

Upper East Side at Legion Park
6659 Biscayne Blvd, Miami, FL 33138

Sat 9-2pm

SW Community Farmers' Market at Tropical Park
7900 SW 40th St, Miami, FL 33155

Saturdays 9-3PM

Kendall Village Farmers Market
 8705 SW 124th Ave.
Sundays 10AM-3PM

 
Arsht Center Market
1301 Biscayne Blvd
Mondays 4-8:30 PM

Farmers Market at The Yard, Wynwood
56 NW 29th St

Second Wednesdays, 5-9PM



From our friends at Little River Cooperative- 

KIDS COOKING CLASS AND GARDEN
TOUR MARCH 25TH
Join us for a paired children’s cooking class & garden tour at our nursery in Allapattah onSunday March
25th.  Bring your little ones to experience the local harvests with culinary instruction by The Cooking
Collaborative. Kids will be led on a garden tour with Farmer Muriel, harvesting items such as radishes,
tomatoes and edible flowers. They will continue the day with Chef Deanna of The Cooking Collaborative,
utilizing ingredients they helped to harvest to create a light lunch. 
This class is open for kids between the ages of 4 and 13.  All kids must be accompanied by one parent or
guardian.  Siblings under the age of 2 are welcome to come along, but older siblings are not allowed
without their own paid ticket because we've found that they tend to feel left out if they aren't part of the
workshop. Follow this link for more details, including menus and sign up!

When: Sunday March 25th
Where: Little River Coop Nursery and Garden, 771 nw 24th Street in Allapattha
Time: 10am-12pm

INTRODUCTION TO HERBALISM AND
TROPICAL MEDICINAL PLANTS WITH



TROPICAL MEDICINAL PLANTS WITH
MOTHER EARTH MIAMI, SATURDAY MARCH
31ST
Join Little River Cooperative and farmers & herbalists Katia Bechara and Gabriela Serra of Mother Earth
Miami herb farm for an introduction to medicinal plants and herbalism workshop. The workshop will
include an introduction to all the different ways to use plants as medicine (infusions, decoctions, tinctures,
poultices, powders, etc.) and a farm tour with overview of the most common medicinal plants found in
subtropical Miami. Use your newfound knowledge about the different beneficial uses of plants to harvest
fresh plant material from the farm to make an oil infusion and a number of tinctures for you to take home
as a start to your own herbal apothecary. Then watch a demonstration as Gabriela makes a salve with
calendula infused oil and local beeswax, so you can try your hand at solid salves at home. Finish off the
day of learning at the farm sitting around our lakeside fire pit sipping a glass of herbal tea you've
harvested yourself while reflecting on your new knowledge set and setting full moon intentions for future
healing and exploration. Each participant will go home with a printed handout to use as reference material,
2 jars of infused oil, 4 jars of tincture, a small pot of homemade salve, and a newfound skill set you can
use to continue learning and making tinctures at home! Check out our website for more info and to sign
up!

What: Introduction to Herbalism & Tropical Medicinal Plants Workshop 
When: Saturday March 31st, 4 - 8pm
Where: Little River Coop Farm, in Biscayne Gardens/ North Miami 

 



SUMMER GARDENING AND PLANT PROPAGATION WORKSHOP, SATURDAY APRIL 21ST
As South Florida moves out of its main growing season we focus our attention and enthusiasm on
summer gardening. Many gardeners, novices and experts alike find this season the most challenging to
understand. Due to the extreme weather many of the edible plants we are familiar with from the grocery
store like lettuce, tomatoes and cucumbers wont grow. 
Many of our summer friendly species are very popular in other countries but virtually unheard of here in
America (like Katuk, which is eaten like asparagus in India) so we wanted to share our enthusiasm and
knowledge for these unique subtropical varieties with you as you plan your summer garden. We will also
talk about composting, cover cropping, and soil building, since summer is also a great time to focus on
fertility as well as food production.
In addition to the class discussion we will all gather around the potting table to make some cuttings
together. Many summer plants can be propagated from cuttings instead of seed, so learning how to
properly take and care for a cutting as it is rooting is an important and empowering tool for making your
own tropical edible plants. Learn which plants can and need to be propagated this way, and make your
own small tray of cuttings to take home and care for. Sign up on our website!

What: Summer Gardening and Plant Propagation Workshop
When: Saturday, April 21st 10am - 1pm
Where: Little River Coop Nursery & Garden. 771 NW 24th street, Allapattah

For more information visit us at: http://www.urbanoasisproject.org/
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