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Cultured Food Workshop
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Come learn the Ancient Wisdom of Culturing & Fermenting Food!
Raw Cultured Food strengthens immune and digestive function, aids
detoxification, is easy & fun to do at home!

In this course we will learn the health benefits of fermented foods, various fermentation
methods, tips on fermentation vessels and storage, & give you confidence to make fermented
foods in the comfort of your own home. Of course we will give hands on demonstrations that

you can take home and enjoy! 100% Organic Vegetables used in the course. Starter Cultures
for all types of ferments will be available for purchase as well. Details below in Hebrew.
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