Food should be a delight to make, to cook and to eat. Sadly, for many of us food has become a source of fear and guilt. Listen to the news and it is hard not to wonder if everything in the grocery is toxic, diseased, fattening, made by underpaid workers or a contributor to climate change. 
So, as the good people we are, we come up with ways around this problem – fair trade products, local food, organic produce. All these are valuable movements, but there is one even simpler solution: just grow it. 
It is amazing how many people think of making their own food as a chore or a sign of poverty, instead of liberating outdoor fun. This simple process -- turning soil into food -- offers some liberation from the uncertainties of factory food. It provides a chunk of your food budget – a big expense for most of us – for free.  There is also something gratifying about working, rather than working out -- in measuring a day’s labour in bushels and suppers rather than forms filled or data entered. 

FADA, the local organization formed to find local solutions to global problems, will host a series of Organic Gardening courses over the next three Saturdays, April 14, 21 and 28. The course will be held at the Camphill Garden, behind An Tearmann Café, in Kilcullen from 10:00 am to 4:00 pm. 

The class will give an introduction on how to garden organically and produce your own food, herbs and flowers. This is a practical hands-on course, taking place in a productive garden and taught by experienced gardeners. 
You can come to as many as you like (payment will be made on a per day basis). The course will cost €65.00 per day, this will include an organic lunch, materials and equipment. 
For more information or to enroll contact Brenda at 086-057-6638 or lynchbm@gmail.com 

