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* OFFER EXPIRES FEB. 28TH

FERMENTED FOOD WILL 
CHANGE THE WORLD!

In 2011, Austin Durant founded Fermenters Club
with a mission: 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.  More
details are on  PAGE 2
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WHAT’S INSIDE…

The Living Lab
Years of development and funding
are about to culminate in the Grand
Opening of The Living Lab, a part-
nership between the Ocean Discov-
ery Institute and the San Diego Uni-
fied School District PG. 16

San Diego Women’s Foundation
Raises $6,000
The San Diego Women’s Founda-
tion, a nonprofit organization ded-
icated to inspiring women to engage
in collective philanthropy, raised
$6,000 for Just in Time for Foster
Youth PG. 8

Women’s Museum of California
Celebrates Women’s Suffrage 
The Women’s Museum of Califor-
nia will be opening our newly
revised permanent exhibit: March
to Empowerment  PG. 6
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Austin Durant places a jar filled
with bright pink sauerkraut on the
table, and then waits for someone
to notice. “I pick public spaces such
as breweries, restaurants, and farms
to hold our meetings and work-
shops, so that people who may be
walking by might notice the bright
colors, or get a whiff of the pungent
flavors. It catches their eye and
piques their curiosity, and in such a
friendly place like San Diego, people
naturally come over and ask ques-
tions.”

In 2011, Durant founded Fer-
menters Club with a mission: 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.

Fermented foods like sauerkraut,
kimchi, pickles yogurt, and kom-

bucha are nothing new. The Chi-
nese have been making sauerkraut
for around 5000 years. But, due to
the wonders of the modern age
(such as refrigeration and global
supply chains), fermentation as a
necessary food preservation tech-
nique fell out of favor with large
segments of the industrialized
world. “That’s too bad,” says Durant,
“because that little jar of naturally
fermented sauerkraut or kimchi
contains a whole galaxy of flavors,
not to mention good microbes.”

Durant himself got bitten by the
bug (pun intended) in 2010 after
making his first batch of sauerkraut.
“It was simple to make, and was
salty, sour, delicious, and physically,
I felt great after eating it.” I imme-
diately began researching more
things to ferment. Eventually, I
wanted to share this "discovery"

with my friends, so we began as a
food swap, calling ourselves Fer-
menters Club.  What began as a
hobby soon became a burgeoning
passion for Durant, so much that
he quit his corporate gig in 2015 to
pursue fermentation education full
time.

Today, he writes recipes and
shares his fermentation adventures
through stories and videos on his
blog (fermentersclub.com). He also
teaches small hands-on workshops
on various fermented food tradi-
tions such as sauerkraut, pickles,
kimchi, kombucha, miso, as well as
seasonal specialties. “It’s important
to hit all your senses and multiple
learning modalities. That way, the
knowledge sticks, and you’re
inspired to continue fermenting
once you get home.” He even gives
embroidered patches when people

complete a workshop. “I see their
faces light up like children-- it
reminds them of their younger days
in scouting, when they would earn
a merit badge.”

Through Fermenters Club,
Durant also curates bi-monthly
community meetings, where new-
bies and fermenting pros alike meet,
discuss what they’ve been working
on, bring in foods to share, and
extra cultures to swap.

The Normal Heights resident also
produces the San Diego Fermenta-
tion Festival (sandiegofermenta-
tionfestival.com), now in its fourth
year. The Festival grew out of a
desire to create a larger positive
impact on the community. It rep-
resents the culmination of months
of planning. Makers, volunteers,
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speakers, media, vendors and staff all
work hundreds of human hours to
prepare for the day long celebration.
Durant sees the Festivals (he also pro-
duces a summer festival in Portland,
Oregon) as a way to create stronger
communities and promote civil soci-
ety. “I’m particularly happy when I
see people at the Festival from various
socio-economic, cultural, and gener-
ations all having fun and learning
together. After all, everyone eats and
deserves a healthy gut!”

The fourth annual San Diego Fer-
mentation Festival will take place
Sunday, February 11, 2018 from
11:00am to 5:00pm at Leichtag Com-
mons (450 Quail Gardens Drive,
Encinitas, CA 92024). Presale Tickets
are $30 (plus fees) for General admis-
sion and $45 (plus fees) for an
“Ambrosia Garden” ticket, in which
guests 21 years old or older can sam-
ple tasters of local and regional craft
beer, wine, kombucha, spirits, cider,
and mead. Children under 12 are
admitted free to the Festival with an
accompanying adult. There will be
over a dozen workshops to introduce
people to the culture (pun intended)
of fermented foods and beverages.
People can learn about how to make
everything from cheese, to beer, to
kimchi, miso and sauerkraut.

And for those who are interested
in understanding how and why fer-
mented foods are so good for us, the
keynote panel represents some of the
leading scientific minds in the world
on the “human microbiome.” The
keynote panel at the Festival will
include Dr. Rob Knight and some of
his colleagues at the American Gut
Project (americangut.org). Knight is
a professor in the Departments of
Pediatrics and Computer Science &
Engineering at the University of Cal-
ifornia San Diego, and author of “Fol-
low Your Gut: The Enormous Impact
of Tiny Microbes.”  Guests will have
a chance to ask questions to this dis-
tinguished panel. Presale tickets can
be purchased online at sandiegofer-
mentationfestival.com

Durant waxes philosophical: “Your
gut is a galaxy, containing trillions of
microbes, each eating and breathing,
warring and cooperating, living and
dying. And each part of your body
(your mouth, each hand, your toes)
hosts similar galaxies. In that way, by
celebrating fermentation, we are cel-
ebrating Life itself!” Think about that
the next time you take a swig of kom-
bucha.
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Your gut is a galaxy, containing trillions of microbes, each eating and

breathing, warring and cooperating, living and dying. And each part

of your body (your mouth, each hand, your toes) hosts similar galaxies.

In that way, by celebrating fermentation, we are celebrating Life itself!

AUSTIN DURANT – FERMENTERS CLUB FOUNDER


