


Rabbit Care 101 

Kjiersten Kazda 

Session 1: 9:30-10:30 a.m. 

Kjiersten is a 17-year-old entrepreneur who has a passion for raising 

rabbits. She has a heart for teaching others and helping them get 

started with their rabbits for pets, show, or meat. 

This workshop will provide you with the knowledge needed to care for 

rabbits, including housing, food + nutrition, and health. We will 

debunk common myths and cover popular questions: "Does my rabbit 

need a friend?" "Why is my rabbit's poop mushy?" "What should I be 

feeding my rabbit(s)?". You will also learn to perform a general health 

check and identify proper nutrition on feed bags.  

Woodworking 101 

David Kaufman 

Session 1: 9:30-10:30 a.m. thru Session 2: 10:40-11:40 a.m. 

David Kaufman has been woodworking and building for most of his 

life. He learned much of what he knows while building custom homes 

and making cabinetry and trim for about 15 years.  

In this workshop, you will be putting together a small woodworking 

project with the instruction of an experienced carpenter. You will 

learn and practice some basic building and woodworking skills that 

will allow you to create your own projects. You will leave this 

workshop with a completed project to use in your home and the 

knowledge and skills to build another.  

Pastry Making 

Breanna Plank 

Session 1: 9:30-10:30 a.m. thru Session 2: 10:40-11:40 a.m. 

Breanna Plank started learning to cook and bake when she was 9 

years old. Her favorite part about cooking is seeing how it makes 

other people happy.  

"French pastries? I could never do that." Actually, you can, and it is 

simpler than you think! It is time to stop being intimidated by how 

fancy something looks and realize that special things are not as 

complicated as you think! Learn how to make an easy and versatile 

pastry dough and some fun ways to use it.  



Purposeful Families 

Jason & Toni Butz 

Session 1: 9:30-10:30 a.m. & Session 4: 3:05—4:05 p.m. 

We’re a bold, relational, and authentic couple who have walked 

through the dark and low seasons of life together. We founded Forge A 

Legacy, a ministry devoted to seeing others take steps toward true 

victory in Christ.  

What is your family slogan? It may not be a written one; yet, 

something guides each of us in our decision making and we act upon 

what we believe is a priority. Join Jason and Toni Butz to discuss how 

you are currently and how you might grow in being a purposeful 

family. They’ll focus on thinking with the end in mind. You’ll walk 

away with the ability to forge a family slogan, which guides your living.  

Mozzarella Cheese Making 

Rose Boero 

Session 1: 9:30-10:30 a.m. thru Session 2: 10:40-11:40 a.m. 

Rose Boero started raising dairy goats in 1987 with her husband and 2 

children (now grown). Goats led to milk, milk led to cheese making, 

and cheese making led to becoming a licensed Wisconsin cheesemaker 

in 2012. 

During this cheese making workshop, you will learn how to make fresh 

mozzarella and string cheese using 1 gallon of purchased whole cow’s 

milk. You will be able to taste the cheese we make that day. For those 

who want to go home and make their own, she will offer an optional 

mozzarella kit with enough supplies to make 30—1 gallon batches of 

either mozzarella or ricotta (Kits are $25—Recipes included) 

Rabbit Production 201 

Kjiersten Kazda 

Session 2: 10:40-11:40 a.m. 

Kjiersten is a 17-year-old entrepreneur who has a passion for raising 

rabbits. She has a heart for teaching others and helping them get 

started with their rabbits for pets, show, or meat. 

In this workshop, you will learn the where, when and how of breeding 

rabbits for show and meat. This workshops pairs well with Rabbit Care 

101, so you can be ready to jump into breeding. We will be going over 

baby bunny care, supplements, medicinal herbs, dispatch methods, 

and much more! As well as a live demonstration of rabbit breeding. 

Rabbits are an easy and excellent addition to any homestead, hobby 

farm, or backyard! 



Photography 101 

Tessa Olson 

Session 3: 1:55-2:55 p.m. 

Tessa Olson is part of the Riverside staff, along with her husband, 

Lucero. She believes that taking pictures is a way we can capture and 

share God's wonderful creation, whether that is a beautiful landscape 

or a smiling family. 

In this workshop, we will go over the basics of photography. Don't 

worry; you don't need to have a big fancy camera to learn something 

here! We will focus on how to get the best shot, what makes up a good 

composition, and how to use the tools you have to take a great photo! 

Please bring either a smartphone or a digital camera to this workshop! 

We will have a learning portion along with time to practice and put 

your skills to use. 

Flower Basket Planting 

Nancy Koehler 

Session 2: 10:40-11:40 a.m. & Session 4: 3:05—4:05 p.m. 

Nancy has been married for 41 years has 2 married children and 8 

grandkids. She loves working outside and playing in the dirt. Her 

family has owned a business that included seasonal retail greenhouse 

work where they sold annual and perennial plants and custom planning 

for residential homes. She loves helping with Riverside’s yearly 

gardening and looks forward to getting down in the dirt for the coming 

spring planting season. 

You may want to bring a cover-up, tight-fitting gardening gloves, your 

favorite planting or gardening memory with a loved one, and a great 

smile!  

Preserving the Harvest 

Heidi Shaefer 

Session 2: 10:40-11:40 a.m. 

Heidi Shaefer is a Wisconsin native who grew up on a farmette in 

Chilton. She now lives in Iola with her 7 kids, 3 horses, 1 pony, 9 

ducks, 3 cats & chickens.  

Thru farming her meat, fruit & veggies as much as possible, Heidi 

has developed a great passion for health. In this workshop, she will 

discuss the techniques she has found helpful to preserve food, 

including canning, freezing, dehydrating & vacuum packing.  



Sourdough Bread Making 

Karen Turner 

Session 3: 1:55-2:55 p.m. thru Session 4: 3:05—4:05 p.m. 

Karen Turner is a wife, mother of two, gardener, hobby farmer, and 

substitute teacher. She enjoys cooking and bread baking for family and 

friends. She believes in slow food- food that is high quality, flavorful, 

and healthy food that doesn’t harm the environment, and is accessible 

to all. 

In this demonstration workshop, you’ll learn about the sourdough 

baking process, from feeding and maintaining a starter to mixing, 

shaping, scoring, and baking beautiful loaves. We’ll also cover basic 

equipment, how to slap n’ fold (there’s no kneading here), and provide 

a list of resources so you can confidently make nutritious, beautiful 

loaves the way bread was meant to be.  

Foraging and Tinctures 

Michelle Schmitt 

Session 3: 1:55-2:55 p.m. thru Session 4: 3:05-4:05 p.m. 

Michelle Schmitt is a wife and mother of 5 children, ages 4-12. Her 

family lives on a small hobby farm. Michelle loved being alone in the 

woods as a child, so naturally, she started studying herbs at a young 

age.  

This introductory herbal medicine workshop will give you a few arrows 

to put in your first aid quiver. We will try to cover plantain, mullein, 

yarrow, and a few more, given what we find in the woods (Bring walk-

ing clothes)! We will cover identification, locations, and different prep-

aration methods. The second part of the workshop will focus on making 

tinctures/glycerites in-house.  

Cottage Cheese Making 

Rose Boero 

Session 3: 1:55-2:55 p.m. thru Session 4: 3:05—4:05 p.m. 

Rose Boero started raising diary goats in 1987 with her husband and 2 

children (now grown). Goats led t milk-milk led to cheese making and 

cheese making led to becoming a licensed Wisconsin cheesemaker in 

2012. 

During this cheese making workshop we will be making fresh cottage 

cheese with 1 gallon of store bought cow’s milk. We will be able to taste 

the cheese that we make in class. Supplies are also available for 

purchase if you would like to make some yourself at home.  



Maple Syrup Making 

James Moyer 

Session 3: 1:55-2:55 p.m. thru Session 4: 3:05—4:05 p.m. 

James is a business owner living in Waupaca with his wife Jennifer, 3 

teenagers, and 2 preteens.  About 10 years ago, he decided to start mak-

ing maple syrup in their backyard. Now it has grown into somewhat of 

an addiction with around 350 taps all around the neighborhood. He 

says it has been a blessing for him to be able to bless others with his 

quality maple syrup.  Join him as he shares how you can learn how to 

tap and process syrup from your own backyard.   


