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Fresh From the Market Cooking Demonstrations Return to
Main Street Market Teaching Kitchen

Baton Rouge, LA (March 2026) — The Big River Economic and Agricultural Development
Alliance (BREADA) is excited to announce the return of its Fresh from the Market education
series featuring cooking demonstrations, nutrition education, and local food and agriculture
awareness. They are now held every Saturday at 10 a.m. in The Teaching Kitchen at Main Street
Market.

The cooking demonstrations feature local chefs preparing simple, seasonal recipes using fresh
ingredients sourced directly from the Red Stick Farmers Market. The program connects farmers,
chefs, and shoppers while showing the community how to turn market produce into delicious
meals at home.

The Teaching Kitchen was a key part of BREADA'’s vision when renovating Main Street Market.
The space was intentionally designed to give the organization a permanent home for educational
programming that links the Main Street Market to BREADA’s mission of supporting farmers,
food access, and community.

“Creating The Teaching Kitchen was always about more than cooking,” says Darlene Adams
Rowland, BREADA'’s Executive Director. “It’s about strengthening the connection between local
farmers and our community, helping people learn how to cook fresh foods, and creating a
welcoming space where food, education, and community come together.”

Each Saturday demonstration highlights ingredients available that morning at the farmers market,
encouraging shoppers to explore seasonal produce and support local growers. Attendees can
watch the cooking process, learn tips from professional chefs, and discover new ways to prepare
fresh, locally grown foods. The new Teaching Kitchen also features state of the art audio visual
technology so the cooking demonstrations are broadcasted live on TVs throughout the market so
neighbors can watch the demo while eating breakfast with family and friends.

Below is the current list of local chefs that will be leading cooking demonstrations.

March 14 - Thien Nguyen, Former Best Chef 225
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March 21 - Chef Celeste Gill
March 28 - Judy Myhand, Professor of Nutrition at LSU

The program reflects BREADA'’s broader mission to support regional farmers, increase access to
fresh food, and build community through shared food experiences.

Fresh from the Market Cooking Demonstrations are free and open to the public and take place
every Saturday at 10 a.m. inside Main Street Market.

For more information about BREADA programming and the Red Stick Farmers Market, visit
BREADA. org.

About BREADA

The Big River Economic and Agricultural Development Alliance (BREADA) is a nonprofit
organization dedicated to building a healthy local food system by supporting Louisiana’s small
farmers, fishers, and food producers. Through initiatives like the Red Stick Farmers Market and
the Small Farmer Survival Fund, BREADA connects the community to fresh, local food and
provides critical resources to farmers in times of need.
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