Restoring joy of cooking, food growing in urban Denver
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Originally from Russia, after founding his venture. “We've
sheis a cook-everything- sanitized our citiesto the point where
from-scratch kind of gal. many timesit'sillegal to grow or raise
A big believer in beef, who recommends its food, even in small amounts that people
numerous health benefits (“it won't make you could useto feed their families. If there was
heavy because the amount of energy it brings ever some kind of national catastrophe, and we
with digestion it takes for digestion”) Irina couldn’t ship food around the way we do now, the
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“When | came here, | was very concerned To foster greater self-reliance and personal
about food quality. Anytime | started cooking satisfaction, the Bertinis offer classesin backyard
my regular foods, it smelled bad, and | chickens, goats, fish farming, herbs, sustainability
cong:lnft understand what was wrong about it,” she says, and much more, all taught by local experts.
admitting that she’s used to eating meat from young
animals and with the blood removed. “It’s nothing to do

with religion,” she says, when | ask if she eats Kosher.
“It'sjust away of having healthier food.” Their market isnow open 1-6 Wed-Fri (aswell as Saturday, 9-2.)

For alist of homesteading classes: denver urbanhomesteading.com




