
 

NFC CASA Presents:  Fermented Foods  

Tour and presentation by Jeff Empric, 
owner/operator of Bootleg Bucha and Shannon 
Prozeller from Cornell Food Venture Center 

       Friday, Dec. 8th 
      11:30 registration-3:30pm 
1250 Niagara St., Buffalo, NY 14213 
 
Please come and join us lunch and  a tour of the new Bootleg 
Bucha facility where they make Kombucha, a fermented, probiotic 
tea and learn about the process and other fermented foods.  We 
will have a buffet lunch including roast beef, chicken, rigatoni, 
salad, mac and cheese, includes dessert and beverage.                             
                                $22 Member 
                            $27 Non-member 
 
Please contact Ken Brown to register @ 
kbrown@topsmarkets.com or @ 716.392.2470 and 
 RSVP by December 4th 

 
Make checks payable: 
 NFC CASA and send to Joy Dagonese @ 535 Washington St., 
2nd floor, Suite 203, Buffalo, NY 14203.   


