
 

   

 

Food for the Future Fair is a not-for-profit community event to launch Chippendale Fresh Food Cooperative Ltd #NSWC28418. 

ABN 39426812771. 

WHAT’S ON FAIR DAY  
ACTIVITIES AND ENTERTAINMENT -  ALL FREE 
 

Food producers and farmers 

Muskat Family Farm – fruit and vege 

Champion Mountain Organics – fruit and vege 

Delightfully Fresh Seedlings  

Blue Mountains Honey 

The Cottage - fresh pasta 

Babushka’s Kefir – organic drinking yogurt 

Sweetness the Patisserie – baked goodies and fine confectionary 

Mecca Espresso Coffee – drip filter alchemy demonstration 

Mission Restaurant & Bar -  jar goodies. 

Sausage Sizzle by Fair Crew – featuring local and ethical produce from the Co-op  

Chippendale Fresh Food Coop Shop & Food Boxes- featuring Van Ryke Chutney and Yaama Jams Oils 

 

 

Demonstrations and Activities 

New Plants for Chippendale – view or help plant trees in Chippo, bring your garden tools. 

Guided Gallery Tours – 12pm and 2pm. Tours start from Info Stall 

Florilegium - Open Air Bookshop 

Rest Barn & Talks – relax on a haystack 

Chook Pen – by Rentachook 

Compost solution display –  Aerobin  

Grey water solution, no dig gardens and water tanks – Grow max  

Sustainable living display – The Watershed Sustainability Resource Centre 

Johnny Romeo Arts Workshop - on the day booking 

Eric Lobbecke Arts Workshop - on the day booking 

History of Chippendale Images – City of Sydney 

Learn about the Fair Aims and Program – at Info Stall 

Cooking Demos - by Paul Van Reyk and O'Deay 2pm and 3pm at Talks Podium 

Urban Dance Centre Workshop – at stage area 2.15pm 

Learn how to knit, open to all ages - NSW Knitters Guild  

Recycled fashion and objects - Reverse Garbage Container Gallery  

Mini Rocket Launch for adults and kids - on the hour, every hour 

Grass root children's games – all day 

Amazing Raffle Prizes - draw at 3.20pm 

Food Box Raffle Draws - on the hour, every hour 

Chippendale’s Bondi Scooter – view the latest motorized bicycle, 100% footprint free. 

Gold-Crop Installation of works with Farming Families - Frasers Studio  

Guerilla Gardeners (TV personality) creates No Dig Gardens– watch or join in 



 

   

 

Food for the Future Fair is a not-for-profit community event to launch Chippendale Fresh Food Cooperative Ltd #NSWC28418. 

ABN 39426812771. 

 

Art Workshops 

11.00am and 1.00pm - Artist Johnny Romeo   
12.30pm and 2.30pm  - Artist and Cartoonist Eric Lobbecke  
 
Book in person at Info Stall on fair day, spaces are limited. 
An adult must accompany participants under 16 years of age.  
 
Guided Gallery Tours 

12.00pm -1.30pm   
2.00pm -3.30pm  
Visit galleries and creative studios in Chippendale.  
Guided tours start from Fair Info Stall. Complimentary wines and nibbles. 
 

Stage Program 

MC Mark Fittock 10am-12pm, Alan Saunders 12pm-2pm, De Newton 2pm-4pm 

10.25am  Darlington Public School Choir 
10.45am  Sydney University Musical Society 
11.10am  Mike Dawes Smith. Acoustic vocalist. 
12.10pm  Darlington Public School Choir  
12.30pm  Julian Kuo Quintet featuring Vocalist Monique Salle 
2.00pm  Urban Dance Centre featuring Chance to Dance 
2.30pm  Joanne Savill (Food presenter and journalist) Launch of Sprout Magazine 
3.00pm  Johnny Romeo (Artist) Artwork Live Auction with De Newton 
3.20pm  Raffle Draws with Major Sponsors, over $1000 worth of prizes to be won! 
 
PLUS on the hour every hour, win a Food Box! 
 
Talks Program 

9.45am  Sydney University Musical Society 
10.05am  Lord Mayor Clover Moore MP Launch of Chippendale Fresh Food Co-Operative, 

introduction by food writer John Newton. 
11.00am  Anna Cater & Susan Mac Kinnon on What's Killing Honeybees? The world's 

European honeybees are disappearing and Australian scientist Dr Denis 
Anderson is trying to save them from annihilation.  

11.30am Barry Dunn on Greywater and Rainwater 
12.00pm  John Newton on Sustainable Food Options 
12.30pm Alison Drover on Slow Food 
1.00pm  John Newton on Food Co-Operatives 
1.30pm  Matthew Conroy on Urban Composting 
2.00pm  Chef O'Day Kamal demonstrate in-season three course meal 
3.00pm  Chef Paul Van Ryke demonstrates in-season vegetarian curry 
 
Don’t forget your chance to win over $1000 worth of local, ethical prizes - buy a raffle ticket!  
Raffle prizes listed on fair day at entries to fair ground. 
 
For more information contact Fair Organiser, Tina Kao, 0402 490 136  tykao79@hotmail.com 


