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Who we are:

Rancho Santa Ana Botanic Garden is the
largest garden dedicated to the research,
conservation, perpetuation and public
display of California native plants.
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California is a biodiversity
hotspot - our mission Is to
keep it that way.

California has more than 5000 native
plant species more than any other
state - X
O 2F UKS&S I NB 2y
B O INBX NI NBk UK
Southern California plants face many
threats, including habitat loss and
degradation, invasives, increased fire
frequency and climate change
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How do we convince an
ever-evolving public?
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MAKlNG Maggie Hartnick
B I G G E R Managing Director of LaPlaca Cohen Marketing Firm
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ORIGINAL EXHIBITIONS

Attract new audiences

Providefresh perspectives for returning

guests

Boostattendance

Provideincentives for membership

Energizehe heartbeat of the Garden

Keep KS DI NRSYQa YAaaaaz2,\
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OUR (FUN) CHALLENGES

Particular Focus Audience Diversity  Geography

Garden dedicated Attract and speak to Location, Location,
entirely to California broad demographic. Location.
native plants

Limited palette.




OUR (FUN) CHALLENGES
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Once again, Nigel had failed to capture the zeitgeist.
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OUR APPROACH
The Exhibition as a Bridge

1. Siting the Bridge
2. Drawing up the blueprint
3. Construction
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OUR APPROACH
The Exhibition as a Bridge

4. Opening the Bridge
5. Evaluate the bridge
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CONCEPTION

Trendiness of Locally Grown
Food

{K2gOFaAay3a |
Market of the Future

Capturing the flavor of

%ocmv N California
GROWN h )

A Future for Native Foods
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OCALLY
GROWN

A Future for Native Foods
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&) WHY?

Popularity of previous RSABG
events and exhibits focused or
food.

Everybody loves food.

Flourish of press on native
plants in food and foraging.
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A Future for Native Foods
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*3 PLANT SELECTIC

Meet the exhibition theme

Plants need to survive In
containers in the duration of
the exhibit

|deally plants that visitors can
grow themselves

Available in our Garden
Production Nursery or through
an outside vendor

MAKING
'BIGGER

PICTURES




DESIGN

Graphics

A FUTURE FOR

ROTECT YOURSELF

ClFNYSNDa YI NJS
Americana colors

Fruit and other roadside
vendor graphics

Wooden materials

People around the world get the bulk of their calories from carbohydrates. This is most commaonly
staple grain, but also might be a plant’s underground storage organ: tubers, taproots, bulbs, corms and
rhizomes. These organs evalved for plants to store food for the winter or other scason of dormancy
Then people found them, and ate them: potatoes, turnips, onions, beets, yams, cassava. They have high
caloric density. They taste good. They fll you up. Thank you, plants!

In California, all tribes had (and still have) plants that they harvest for their under,
‘There are native onions (Allium spp.), and llies (several genera), yampahs (7 pp e
(Chlovogalum spp.), Lomatiums (Lomatium spp.), Camas (Camassia quamash subsp. b "
name only a few.
Indigenous Californians also identificd starch.rich aboveground plant structures, such as the sweet
stem cores of Agave and Yuccas (Hesperoyucca whippled). Californials First People managed and
cultivated the native plants they depended on in order to assure a sustainable food supply - practices M
fornia native plaats, it s that you keep that can be continued today on resrvations or private land, but which are not realistic in urban 3
at you slso help us in our mission t conserve our native regions. }
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el ot condanc foraging plants or plant parts from the wild. There e oo
By peopc in southern Cal allow for sustsinable wild harvest.
Base grom and use your own planes.

g from our garden grounds is also agains the rules.

byary in how much heir fruits, oe reots contain, and ear



DESIGN

Layout
Arranged by food groups with
diverse visual schematics
"~ Bar (beverages)
Fruit
Vegetables
Roots & Tubers
Herbs & Spices
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Complex aromas and flavors enrich our lives, whether used in food or in drink. There’s an
excitement that wine enthusiasts know from the pleasure of sipping a prize vintage; a
similar pleasure can be found at this California native plant bar. As we imbibe a complex
beer, gin, or herbal tea, the taste may evoke images of landscape and place or spark a
long-lost memory. The recent growth in local microbreweries and distillers of spirits that
incorporate California native plants represents this thirst for evocative local flavors and
scents.

The plants of California have always been used and infused, juiced, fermented, or distilled
to make teas, ciders and beverages that are tasty and healthy. Today, we can make tasty
brews from local species grown in our gardens. Try quenching your thirst with lemonade
from Lemonade berry (Rhus integrifolia), manzanita cider (Aretostaphylos spp.), grape
juice from native grapes (Viris californica or V. girdiana), toyon cider (Heteromeles
arbutifolia), or fermented beverages infused with a rich palette of flavors from the wilds.
Ailments also can be treated with medicinal teas from many native plants.

INTERPRETATION

Research
Ethnobotanical uses of CA

native plants

Edibility <-> Deliciousness

Potential toxicity

Are restaurants / breweries
using these plants?

Conservation Concerns
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’ Sage Shortbread CALIFORNIA NATIVE FOODS

“ g 32 servings - g
: v i
Ingredients
SONORA COOKIES - 3 cups white whole wheat flour, sifted & - L

. 1 cup powdered sugar
ronll g - lteaspoon sea salt
- 2tablespoons chopped fresh sage (such as Saivia clevelandii ‘Winifred Gilman’)
2 lemons, zested
1 cup extra virgin olive oil HABIT: shrub 4-5'tall & wide, leaves finely divided, aromatic

when crushed; flowers inconspicuous

GROW '\ NATIVE
CALIFORNIA SAGEBRUSH #NURSERY

Artemisia californica

Instructions

1. Preheat the oven to 325°F.

2. In a medium-sized bowl, whisk together the flour, powdered sugar, salt, sage and lemon CARE: full sun, good drainage, drought tolerant once est.
zest. Pour in the olive oil and stir until it is incorporated.

3. Transfer the dough to a greased 9 X 9 inch baking dish and press into an even layer.

Prick the surface of the dough all over with a fork.

4. Bake for about 45 min until the surface feels firm to the touch and is lightly golden TRy: Check our nursery
around the edges. lifornia IPA with Californi H 1

5. Remove from the oven and let the pan cool for 20 minutes. Then, using a very sharp Callforia withiCdlifornia fOI' thls plant'
knife, slice shortbread into squares or rectangles. Sage Inventory does vary.

6. Let the cookies cool before removing them from the pan using a small spatula.

INTERPRETATIOR

Broad brush overview of each
exhibit section

Recipes
Suggested dishes

Avallability in our Nursery
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Fruits evolved to satisfy the sweet tooth of animals (including Homo sapiens), to trick them into dispersing
seeds away from Mama Plant. Yes, plants are parents, too. Here’s the dilemma: how do you keep the kids home
long enough to teach them all they need to know, and then get them out of the house when the time is right?
For a plant, this means you need to hang on to your fruits while the seeds develop and mature, and then to get
your offspring out of your own shadow. One solution: have a fruit that tastes bad, if not outright poisonous,
until the seeds are mature — then turn into something that birds and mammals will seek out for lunch.







