
 
Hello! 
 
Food fermentation is enjoying a renaissance, as health-minded people everywhere are starting to 
understand the importance of a healthy gut! Would you be interested in being part of this movement by 
hosting a popular Fermenters Club food fermentation workshop at your business? 
 
In the last five years, I've taught more than 30 workshops on sauerkraut, kombucha, kimchi, miso, pickles 
and more. We have taught at farms, farmers’ markets, restaurants, breweries, high schools, nurseries, 
YMCA, churches, private corporations, and natural food stores. I’ve also produced day-long fermentation 
festivals in San Diego and Portland (Oregon). 
 
Read below for the Frequently Asked Questions, then feel free to contact us if you have any questions or 
wish to discuss more details over the phone. 
 
Thank you!  
Austin 
860-FER-MENT (337-6368) 
austin@fermentersclub.com 

What does a Workshop look like? 
A workshop can vary in size, between 10 and 50 attendees. The immersive, interactive, do-it-yourself format 
hits all the senses (sight, sound, smell, taste, and touch) and people come away feeling confident and 
knowledgeable. A typical workshop lasts 90-120 minutes, and usually features: 

● Presentation (20-30 minutes): We typically use a laptop and projector to present slides on a wall; we 
can also distribute handouts if that’s not available.  

● Introduction to food fermentation, my background how and why everyone should ferment food at 
home.  

● Then we explore a specific tradition based on the theme of the class, whether it's kombucha, kimchi, 
etc. 

● We get the audience on their feet to sample/demo the finished foods 
● We then demo the techniques, explaining each step of the way 
● Students then are encouraged to begin (working in groups) prepping the food themselves. They 

literally have a hand in making the dish, and they’re doing it together. 
● They take away a jar of what they make to ferment at home. 
● We then do a final review of "what to do when you get home" 
● Students even earn a patch upon completion of the workshops 



What’s in it for you? 
Rather than simply “renting” an event space, we prefer to “partner” with the venues where we conduct our 
workshops. We try to find spaces where we have a lot in common, and where we can both benefit from the 
workshops.  

● With our social media reach (14.2k Facebook fans, 3.5k Instagram followers, 2.5k newsletter 
subscribers, 1.2k Twitter followers), we can help bring new people to your door. 

● We find it works best for both of us when we schedule our workshops during your less busy hours. 
This brings you business to otherwise slow days/times. 

● It’s a way to offer something new and different for your current customers. 
We are flexible in terms of how “hands-on” you want to be, and how we can share profits. We have split 
ticket revenues, paid a flat fee for the space by the hour or event, and have also had the space donated 
(which we’re always grateful for)! 

What are people saying about the workshops? 
“Thank you for last night’s workshop. Both my wife and I had a great time and enjoyed your teaching. We’re 
very excited about making our very first batch of kombucha tonight!” -- Joel R.  
 
“Going home with my own batch of miso was the best! I also enjoyed the overview of fermentation, the 
opportunity to engage hands on with others, and the demystifying of the whole process.” 
 
“Thank you for sharing your passion with us. :)” -- Kristen S. 
 
“While I could have watched a series of videos, read some articles, and purchased supplies online, taking a 
class forced me to take the dedicated time to learn in a community of learners, leading to the development 
of new friendships.” 
 
“Workshop was excellent all around. Great job, Austin! I'm so glad you're doing what you do.”  
 
“Great experience, can't wait to earn more badges!” 

 

  



What is Fermenters Club? 
I founded Fermenters Club in 2011. Our mission is to improve people’s lives by teaching them why and how 
to make and enjoy fermented foods; and to create communities that are connected through their guts.  
 
We teach people the skills needed to ferment food at home through immersive, do-it-yourself workshops. 
Food fermentation is an ancient traditional way to prepare and share food, and people want to be connected 
to their food, and to each other! One way we are helping to restore this lost sense of community is to hold 
workshops in popular public spaces like yours.  

Who is Austin? 
Austin Durant, the principal workshop leader, has been playing with his food his whole life, and fermenting it 
for over six years. In 2011, he studied at Sandor Katz' five-day Fermentation Residency Program in middle 
Tennessee, where he learned hands-on how to make over a dozen fermented foods. That same year, he 
founded Fermenters Club (fermenters.club) in his home town of San Diego to create a way for fermented 
food enthusiasts to make and share food. He has taught over 30 fermented food workshops in southern 
California, across the United States and even in Mexico. In 2015, he produced the first-ever day-long 
fermentation festivals in two major metropolitan areas-- San Diego and Portland (Oregon). He then took a 
leap and left his day job at a software company in order to pursue fermentation education full-time. 
 
Durant has been featured in Sunset Magazine, KPBS News, Savor San Diego (KPBS series), the San Diego 
Union-Tribune, Edible San Diego, Korduroy.tv and many other local publications and blogs. 
 

Web page: http://fermenters.club 
Facebook page: http://facebook.com/fermenters 
Newsletter: http://eepurl.com/8ERHv 
http://instagram.com/fermentersclub 
http://youtube.com/fermentersclub 
http://twitter.com/fermentersclub 
 
To book a fermentation workshop, please contact 
Austin at 860-FER-MENT or 
austin@fermentersclub.com 
l 
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