FOOD

Stories
23 - 29 May 2017

grow the growers
A beautifully constructed 7 day workshop that examines the growers, the tastes
and the sustainability ethos of the SAGE Farmers Market, Moruya.
www.electronicswagman.com.au - Raymond: 0414 929768

The Concept
Over an action packed week FOOD STORIES examines the web of interactions within the food system of the hugely
successful SAGE Farmers Market in Moruya.
Commencing at the Tuesday market you will witness the extraordinary vitality of this enterprise. In a deliberate way we
are starting at the end, at the market itself. From there you will follow the trail back to selected growers: vegetable
growers, an oyster farmer, a meat producer, the Tilba Real Dairy and a fishing enterprise.
Each pathway is not just a lesson in farming processes but in the individual life stories of the people involved. Their
stories are as vital as the growing tips they will share.
As a celebration of food, it is proper that we will be eating LOTS OF IT. We will dine in Pop-Up kitchens and at The
River Restaurant and Blue Earth Cafe. In our tent kitchen on the Moruya River we will prepare meals together while
trading recipes and learning from local chefs. All through the week, food will be discovered, prepared and eaten. You
will explore the food system in the company of people who see local food not just as a taste and sustenance, but as the
end result of sustainable practices and as an expression of our society’s core values.

SAGE Farmers Market - a personal perspective
In my capacity as a travelling writer and photographer, aka The Electronic Swagman, I have spent years in rural towns
throughout Queensland, NSW, South Australia and Victoria. In many, the prevailing sense of frustration and pessimism
has left me feeling rather hopeless. The Australian bush is in big trouble.
Of the many stories I’ve heard one stands out. In a tiny South Australian town of Booborowie, a fourth generation farmer,
“Broadie”, told me that if he could make ‘one cent’ from the wheat that went into a loaf of bread sold at retail, he could
make a living. But he doesn’t make that one cent.
I blogged that story and people from all over the world; South Africa, America, Britain, Europe, Canada and New
Zealand, responded with similar stories. Globalisation was seen as killing the small producer, now saddled with massive
debt, trapped in the “get big or get out” farming paradigm.
At my first contact with SAGE Farmers Market I witnessed a thriving and joyous economic space, heard stories of growers
rescued by the simple and sustainable act of taking their own produce to market: selling the fish they catch, the
vegetables they grow, the meat they raise. This is a story that desperately needs to be shared, not as an answer in itself,
but as a piece of a puzzle for small communities to fight serious rural decline.

DAY TO DAY
The itinerary below is an approximation of the week which will
respond to different weather situations. Each day starts with
breakfast in the River Tent. Lunch is usually in the field. Unless
indicated dinner will be cooked at the River Tent.
Tuesday 23 May - 8 am - Pick up in Sydney - travel to Moruya Workshop welcome and then visit SAGE Farmers Market - Evening
with the growers and old farmers where we will cook for the growers
in our river tent using their own produce.
Wednesday 24 May - Breakfast by the river - - Visit SAGE Garden Talks on evolution of the garden, garden layout and challenges. Visit
Queen Street Growers. Visit Old Mill Road Bio Farm. Communal
cookup for dinner.
Thursday 25 May - Travel to Tilba for workshop with South Coast
Cheese. Afternoon visit Narooma Seafood. Visit wharf and
processing facility. Dinner at the River Restaurant - Moruya.
Friday 26 May- The Oyster Day. Visit McAsh Oysters by barge.
Lunch on freshly shucked oysters. Dinner with local chef in River Tent.
Saturday 27 May - Montague Island excursion via Narooma Charters.
Lunch at the Blue Earth Cafe - Bodalla. Pop up dinner.
Sunday 28 May - Visit belted Galloways at Mogendoura Farm,
Moruya. Walk Bingi Dreaming Track with local Aboriginal guide.
Evening at Dadirri with Stuart. for last meal and celebration.
Monday 29 May - Travel home to Sydney after breakfast.

Stuart Whitelaw - Facilitator

Facilitator and architect Stuart was a prime
mover in the establishment of the SAGE
Farmers Market. Decades working in
sustainable architecture has brought an
incisive professional calibration to SAGE. Stuart
will lead FOOD STORIES, acting as a liaison
between producers and attendees, while
explaining the process by which the Farmers
Market was established. Stuart is also a published
chef and designed, built and started the
magnificent River Restaurant in Moruya.

https://stuartwhitelaw.com

Sandra Makdessi
Runs the SAGE Education program and is a
passionate exponent of local, healthy food.
She is currently facilitating COOK LAUGH
LEARN, a program that teaches aspects of
seasonal cooking as a way of life. She will bring
these skills to the day-to-day co-ordination of our
food, connecting between growers and the plate.

Raymond Hawkins
Raymond Hawkins - aka The Electronic
Swagman - has operated eclectic tours all
over Australia for decades. He is a published
author, a photographer and has been the
subject of Radio National and ABC Television
documentaries.

www.electronicswagman.com.au

INCLUSIONS/EXCLUSIONS
The workshop INCLUDES:
• Daily workshops with Facilitators and specific
growers.
• 6 nights twin-share or single room accommodation at
Riverbreeze - See ACCOMODATION NOTES
• Six breakfasts, six lunches and all evening meals. See
FOOD NOTES. These include an evening meal at the
RIver Restaurant and lunch at the Blue Earth Cafe.
• Coach from Sydney and return and all links during
workshop.
• One year membership to SAGE.
• Launch trip to Montague Island.
• Aboriginal guide on Bingi Dreaming Track.
• Surprises you will just have to take my word for.
It EXCLUDES:
• Airfares to and from Sydney - See GETTING THERE
below.
• Lunch en route from Sydney.
• Alcohol

NOTES_1
WHO IS THE WORKSHOP FOR?
SAGE have a declared mission to “grow the
growers”.
In keeping with that philosophy, the FOOD
STORIES workshop will aim to assist people
who wish to grow food themselves, to
reinvigorate their local food system or to
establish an authentic Farmers Market in their
region.

ACCOMODATION
We will be staying at the RIVERBREEZE TOURIST
PARK where we have secured a number of
cottages by the river. All cottages have two
bedrooms with each to be shared either as a
single occupant or a couple.

FOOD
All food will be local produce and be a
centrepiece of the workshop. Attendees will
prepare food together with local growers and
chefs with the exception of two sit down meals
at the River Restaurant and the Blue Earth Cafe.

NOTES_2
TECHNICAL
There will be a huge amount of information
delivered over the week. It is suggested that you
bring notebooks and pens, and we might
investigate videoing of workshops unless it proves
to be too intrusive.

GETTING THERE & GOING HOME
Our bus will pick up at a TBA location in Sydney
on Tuesday 23 May - 2017. Those wishing to
drive to Moruya should be at the RIVERBREEZE
TOURIST PARK by 1pm.
On the final day we shall break after breakfast at
9 am departure and probable arrival in Sydney
around 2-3 pm.

SOME LINKS
sagefarmersmarket.org.au
sageproject.org.au
www.mogendoura.com.au
www.oldmillroad.com.au
www.electronicswagman.com.au
therivermoruya.com.au
tilbarealdairy.com
www.mcashoysters.com

BOOKING OPTIONS
SINGLE ROOM IN TWO
BEDROOM RIVERFRONT
COTTAGE - $2700 pp
** All places will be secured with a
non-refundable deposit of $800 p.p.

LIMIT OF 20 PARTICIPANTS

CLICK HERE TO
BOOK
www.electronicswagman.
com.au/tours-workshops/
food-stories/

