
In August, the Growing Together Garden hosted our second 
Salsa Making Class and first Canning Class. 

Big Grove Brewery’s Executive Chef Ben Smart 
taught a free Salsa Making Class to 18 registered 
participants and volunteers. He demonstrated a 
basic salsa recipe and a salsa verde recipe. 
Attendees harvested tomatoes and peppers from 
the Growing Together Garden and combined them 
with garlic and onions using their new chopping 
skills and recipes. 

Kirkwood Instructor and Chef Jeffrey Sills led the 
Canning Class through a series of steps to prepare 
canned tomatoes, pickles, and blueberry jam. The class also 
got a lesson on food safety 101 when saving extra produce 
after the growing season has ended. One attendee said, 
“Seriously, thank you so much for this! As a mother, this is 
very meditating for me” 

Following the both events, participants took home their 
garden to table goodies and were also provided the 
opportunity to take home kitchen equipment used in the 
classes.  Since the class, community members, 
volunteers, and staff have enjoyed all the products and 
continue to rave about them. 
 
Join us next year for more family friendly garden to table 
cooking and preservation classes.  

For more information: 

Ilsa DeWald, Volunteer & Garden Coordinator 

Kaila Rome, Executive Director 

www.northlibertycommunitypantry.org/garden 

garden@northlibertycommunitypantry.org 

 Location: 

 89 North Jones Blvd. 

 North Liberty, Iowa 52317 

 Phone: (319) 626-2711 
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"The Growing Together Garden is a perfect 

demonstration of “neighbors helping neighbors” 

through growing healthy foods, gaining hands-on 

skills, and learning together through educational 

opportunities for all.” 

-Kaila Rome, Executive Director 

Chef Ben’s salsa demonstration 

Thank you to South Slope for donating use of the 

Community Center Space  for the Canning Class. 

Salsa in process 

Chef Jeffrey talks tomatoes 



Attendees of the Taste & Tour Event on 

September 8th viewed the Garden, 

toured the Pantry, and sampled some 

examples of our cooking classes 

including garden veggie pizza, pickles, 

and salsa. Kids enjoyed painting garden 

row markers and sidewalk chalk.  

Anyone can volunteer! 

No garden experience necessary 

Email: garden@northlibertycommunitypantry.org 

Garden to Table samples and conversation plus chalk drawing! 
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Students pose in front of 

giant sunflowers.  

Want to find out about Garden events before they happen?  

Email: garden@northlibertycommunitypantry.org. 

 

We are ending the growing season with a few construction projects: a fence, raised garden bed, and sidewalk to 

our garden patio. Stop by the Garden sometime soon or visit us next year as we continue to bloom and grow. 


