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We aspire to be a ZERO-WASTE EVENT
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OUR GENEROUS SPONSORS

Consult a Zero Waste Ambassador at one of our Zero Waste Stations to  
ensure your waste is disposed of properly.

WEST CENTRAL

S A N I TAT I O N

Our goal is to reuse,  
recycle or compost  
everything we can,  
with the help of our partners.
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The Lakewinds Local Foods Tent
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CHEF DEMO STAGE 
In the really big tent (p7) 

Hosted by Local Foods Duo, Claudine Arndt & Katie Cannon

10:30 a.m. Chef Nettie Colón, Red Hen Gastrolab; Sopa Cre-
ma de Ajo Catalana (Catalonian Cream of Garlic Soup) 
11:30 a.m. Morgan Baum, Clay Coyote; Tagine Chicken with 
Preserved Lemons & Green Olives 
12:30 p.m. Chef Matthew Jensen & Amber Jensen, La Ferme & 
The Crowded Table; Chocolate Beet Cake with Roasted Garlic 
and Brown Butter Ice Cream 
   

1:37 p.m.   break for The Peculiar Pragmatic Promenade 

2:00 p.m. Beth Dooley; Great Garlicky Noodles      
3:00 p.m. Chef Beth Fisher, Arboretum Culinary Lead; Garden 
Ratatouille 
                   

Beverage Pavilion 
 (p.7) 

Local Wine, Wine Slushy, Craft Beer & Garlic Bloody Marys 
New this year:  hard ciders! 

Souvenir Festival Wine & Beer Glasses 
Must be 21 – ID’s will be checked 

Music by The Light of the Moon Band 
Non-alcoholic beverages & coffee from Dan & Becky’s Market across the sidewalk in 

the Big Tent 

The Minnesota Grown 
Garlic Building   (p.7) 

The Garlic Growers     
Ambrosia Orchard

Harvest Moon Garlic

Coffman Garlic & Apples

Big Stone Garlic

Schmidt Farm
Plum Creek Garlic

Willow River Garlic
Swan-Bee Honey 

Rustic Roots Farm
Prime Avenue Farm
Emily Rose Garlic
Rotational Roots
North Circle Seeds

“The Garlic Grower Is In”     
Advice from garlic growing experts in the yellow booth.

The Garlic Growing Contest     
See the biggest & best garlic from local gardeners and growers,  

plus the “Garlic Makeover” contest. 
4:00 p.m. – Winners announced in The Minnesota Grown Garlic Building 

Thanks to Wright, McLeod, Meeker & County Extension!

The “Meet Your Farmer” Stage     
In the Vendor Building (p.6)      Hosted by Sarah Lindblom

11:00 a.m.   Ryan and Desiree Nelson, Nelson Grass Farm.  
Regeneratively raised chicken, pork and eggs from their small  
family farm. 

12:00 p.m.   Mike Lilja, Nature's Folly Farm. Asparagus for 
restaurants, hazelnuts (samples!) for American Hazelnut Co. 

1:00 p.m.     Bridgette Pinder, Grounded Gardens Cannabis 
Farmers. Cannabis products from organic land with all natural 
ingredients. 

1:37 p.m.     Break for the Peculiar Pragmatic Promenade 

2:30 p.m.     Melissa Driscoll, Seven Songs Organic Farm. Certi-
fied Organic fruits, garlic, herbs and vegetables, and Animal Wel-
fare Approved eggs. 

Eric & Chris Lekander

Papa’s Pumpkin Patch
Menn’s Organic Garlic
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Garlic Buds Kids Tent
at the Kids Tent (p.7)

10:00 a.m. - 4:00 p.m. Free Activities for kids 
Plus Face Painting ($6) 
11:30 a.m.  The Narren:  dance and sing with  
              a band of German village characters 
1:25 p.m.   Line up for the Promenade at the Twin Silos (p.6) 
1:37 p.m.   Be in “The Peculiar Pragmatic Promenade”

Kite Making and Flying
at the Kids Tent (p.7)

1:00 - 4:00 p.m.  Build and decorate your own kite and fly it! 
With Dave Herzig, former director of the Minnesota Kite Society 

FOOD
Elbows Allowed Distinctive Catering 

Pasties with roasted garlic butter topping, fresh green salad, roasted vegetables 
Auntie Wendy's Kettle Corn 
Garlic and regular kettle corn 

Dan and Becky’s Market 
Beverages: hot and cold-pressed coffee, non-alcoholic beverages, kombucha, Ze-
via, Virgil’s soda.    Hot Food: Jerk Chicken and Black Garlic BBQ Chicken, corn 

& rice, organic garlic fermented vegetables 
Minnesota Nice Cream 

Garlic butter soft serve, with sea salt caramel, butterfinger, glitter garlic kettle corn 
Jupiter Moon Ice Cream 

Garlic ice cream, hand-scooped ice creams,, waffle cones or cups, root beer floats 
Amazing Momo 

Steamed/pan-fried dumplings: beef, chicken, pork, vegetable, potato 

Farmer VIP’s    I’M A  
FARMER 
ASK ME.

You see all those folks with the big yellow buttons? 
They are farmers.  Ask them about their farms.

Random Acts of Stinkiness
APPEARING ALL AROUND the FESTIVAL: 
Kayla The Bubbler   Bubbles. And juggling. And lots and lots of bubbles. 

The Narren of New Ulm A German “Village of Fools” in fantastic costumes. 

The Preludes to a Blizzard  A collective of Twin Cities natives playing a  
variety of music.  “It’s called ‘playing’ for a reason!” 

Flamenco Mateo  Spanish flamenco dancing, singing, guitar & percussion. 

The Precocious Prancing Promenader of the Peculiar Pragmatic Promenade. 

Gertie the Garlic Bulb  A guy with a huge garlic bulb on his head. 

The Peculiar Pragmatic Promenade 
will proceed to perambulate the perimeter of the premises  

at precisely 1:37 p.m.
YOU can be a part of this parade!  Just bring your peppy promenading self to 
the Twin Silos (past the big tent) at 1:25 p.m., particularly if you have a peculiar 
act or costume.  See the parade route on p.6 & 7. 

Fabulous prizes for “Most Peculiar”, “Most Pragmatic” and  
“Best Promenader”                  Judge: Mary Hodson, Explore Hutchinson 

Junebug Carolina Flare 
Chicken Po Mi w/garlic chili aoili, pork sammie, chips wi/garlic pimento dip, mac 

& cheese bites with garlic atili aioli, desserts 
Mobile Feast 

Gyros with creamy garlic tzatziki sauce, pickles 
Sunny Days Comfort Food 

Garlic-philly cheesesteak, garlic apple grilled cheese, cuban,  
loaded garlic mac & cheese  
Frill Atelier Cotton Candies 

Gourmet hand-mixed cotton candy, including garlic-flavored, using organic cane 
sugar, freeze dried candies 

F-5 BBQ 
Pulled Pork Sandwich w/Lexington Red Slaw, Smoked Grilled Cheese w/bacon or 
pulled pork, Smoke Grilled Cheese, Kids Grilled Cheese, Smokestack Burger w/ 

bacon, smoked cheese, homemade BBQ sauce and Onion Tanglers 
dangerMoon 

Korean street food, serving our homegrown Mangalitsa pork 
Gentleman Forager 

Morel & Seabean Salt Popcorn, Foragers Wild Rice Salad, Bulgogi Burger  w/ 
Sauteed Wild Mushrooms & Melty Cheese, Moroccan Spiced Goat & Wild Mush-
room Kabobs. Gentleman Forager's Headwater - a NA seltzer flavored with natur-

al fruit extracts & agave with the health benefits of wild mushroom extracts 
Muddy Tiger Indian Bistro 

Indian Street Food

More FOOD

Donations 
Gratefully 
Accepted
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PAVILION
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Fly your kite here
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Garlic Buds 
Tent 

Kids Activities 

LAKEWINDS 
LOCAL FOODS TENT 

Crow River  
Winery

Minnesota Cooks 
Chef Stage 

See page 2 
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 Found

See page 2 
Light of the  
Moon Band

“Gertie” (photo op)

           HAVE A QUESTION? 
              Information is located between the Pavilion  

and Handicap Parking.   

Kite  
Making 

1:00-4:00 

See Page 5
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MN GROWN 
GARLIC BUILDING 

Garlic Growers 
Garlic Growing Contest 

Awards 4:00p.m. 

“The Garlic Grower Is In” 
advice booth 
See Page 3 

Flamenco Mateo 
See page 4 

MEET YOUR 
FARMER STAGE 

p.3


