














Friday.Tours

All-Day Tours 9am - 4:00pm

BUSES PICK UP IN FRONT OF MARR | BUSES LEAVE PROMPTLY, DON'T BE LATE

Sustainable Fruit and Vegetable Production Farm Tour

We will start the day with a visit to Shore Farm Organics in Yadkinville, NC. You will see how owner Nathan Pitts uses organic methods and season extension techniques to
grow a wide variety of produce and flowers. Nathan sells via CSA, at farmers’ markets, and to restaurants. The tour will then head to Sanders Ridge — a vineyard, winery,
restaurant, and organic produce farm. Learn how this multi-faceted enterprise supports local and organic food production. A relaxing lunch will be served at the restaurant.
The tour will conclude at Plum Granny Farm, operated by Ray Tuegel and Cheryl Ferguson. See their garlic, raspberry, and ginger production and their high tunnels.

Sustainable Livestock Tour

The tour will start with a visit to Yellow Wolf Farm — a small, family farm in Harmony, NC, west of Winston-Salem. At Yellow Wolf, an NC Choices farm, you will see how Stacy
Martin raises Nigerian Dwarf, Alpine, and Sanaan dairy goats, Boer cross meat goats, Tamwort cross hogs, White Dorper, and Katahdin Sheep, rabbits, and heritage breeds of
poultry. The animals are pasture-raised on rotation, using guard animals. The farm does not use antibiotics, herbicides or pesticides. Next, the tour will travel a few miles, to
visit the farm of Noah Hostetler, one of just a few certified organic dairies in NC. You will learn what it takes to operate an organic dairy and how the farm sells milk through the
Organic Valley cooperative. You'll also hear about the farm’s popular side-business; constructing mobile chicken houses. Next we will head to nearby Dobson Farm. Founded

in the late 1700s, the farm has 90 dairy cows and 250 head of cattle. You will learn about the history of this multi-generational farm and see how the dairy is converting to
organic production. The farm sells beef through Hickory Nut Gap Farm and has begun direct marketing its own brand. We're sure you will enjoy this fascinating tour of sustain-
able livestock.

Half-Day Tours 1pm - 4:30pm

BUSES PICK UP IN FRONT OF MARR | BUSES LEAVE PROMPTLY, DON'T BE LATE

Sustainable Diversified Farm Tour

We will visit two intriguing and beautiful farms on this tour of Yadkin Valley agriculture. First, we will head west to Milk and Honey Farm, a 43-acre homestead farm with a
diverse mix of sustainable products. Eric and Melissa Brown grow three seasons of vegetables for a small CSA and a farmers’ market. They produce honey, candles, eggs, and
shiitakes. They have a new fruit tree orchard and do hand-milking of their goats and cows. Come meet these sustainable farmers, who are growing without chemicals and in-
tune with nature. Next we will head north to Carolina Heritage Vineyard and Winery, a certified organic vineyard. Established in 2005, Carolina Heritage is a 35-acre farm near
Elkin that grows organic grapes, blueberries, apples, and other fruits, as well as organically-raised honey bees. Pat and Clyde Colwell have degrees in Viticulture and Enology
from Surry Community College and will be happy to share how they raise their wonderful fruit in an ecological manner.

Edible Schoolyard and Gardens Tour

This tour features two school garden projects that are sure to please educators, urban ag folks, and foodies alike. The first stop will be the new Edible Schoolyard Project at

the Greenshoro Children’s Museum — www.gcmuseum.com. Tour-goers will get a behind-the-scenes view of this beautiful four season organic teaching garden and kitchen.
Supported by Alice Waters and the Chez Panisse Foundation, the project features forty varieties of vegetables, lots of fruit trees (apricot, cherry, pear, and persimmon), herbs
and mushrooms, plus chickens, a greenhouse, and much more. Next we will head over to the school garden at Greensboro Montessori School — www.thegms.org. This long-
standing program features an organic, permaculture garden with over 200 children gardening each week. The children engage in planting, weeding, watering, harvesting, and
cooking, and each year have a sale of what they grow. Come see and learn about this impressive program that connects children to the natural world and the foods they eat.
Sponsored by our Program Sponsor, Lowes Foods.

Old Salem and Reynolda Gardens Tour

This special tour will take you back in time to learn about farming and gardening techniques from early America. This is a unique opportunity not to be missed. We will start at
0ld Salem, the Moravian community founded in 1759, just five minutes from the hotel. Our tour will be led by the horticulture staff of Old Salem and will include discussion of

the intensive food gardening methods of the Moravians. We will tour the garden beds, greenhouse, and horticulture facilities. We will then head over to the 130-acre Reynolda
Gardens, adjacent to Wake Forest University. The tour will discuss the history of the original country estate, established by the Reynolds family in the early 1900s, and attempts to
make it a sustainable, diverse farm. Visitors will see the four-acre formal garden. We will focus on the “Fruit, Cut Flower and Nicer Vegetable Garden” (established in 1921) and see
vines, vegetables,and espaliered fruit trees. If there is time, we will briefly stop by Bathabara Community Garden, purported to be the oldest community garden in the country.
Come learn about ways of the past, that can inform our future. Sponsored by our Program Sponsor, Lowes Foods.
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Friday Night Activities

Friday Night Activities

4PM - 8:30PM

Visit Exhibits and Seed Exchange
dpm—6pm  Silent Auction
Social Media Hub

5em—5:30pm  Facilitated Networking: Meet Someone New!

Grand Pavilion s
Winston marR

Garden Terrace es
Garden Terrace es

6pM — 8:30Pm  Dinner, Awards, and Food & Farm Policy Grand Pavilion s

Special Panel

Dinner, Awards, & Special Panel

“Local and Organic Food and Farming, 2010
Policy Update” GrAND PAVILION ES

We will hear from a distinguished panel of academics, policy makers,
business leaders, and farmers. The panel includes organics expert Jim
Riddle of the University of Minnesota, Nancy Creamer of the Center for
Environmental Farming Systems, Allison Schaum of Palmetto Agricultural
Consulting, Joe Martin of Zydego Moon Organic Farm and others. Moder-
ated by CFSA's Roland McReynolds.

Nightlife

Crop Mob Meet-up GARDEN TERRACE ES

Hang out informally with the Crop Mob founders and friends, and learn
about how the mob’s “volunteer on a farm” program works. Group will
walk over to a local night spot.

Terra Madre Slideshow and Get-together
ARDMORE 1 ES

We have a number of folks who just returned from Terra Madre and they
are ready to show and tell what happened in Italy. Thanks to Slow Food
Piedmont and especially Margaret Norfleet Neff for facilitating this.

TR i e
EAIOE ) PUOUN T RY
A Mew Magazine
Celebrating South Carolina
Food, Farms and Flavors,
Season by Season
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Workshops.at-a-glance

Workshop A SATURDAY 10:30AM — 12PM

TRACK

Beginning Farmer
Farmer Business Issues
Soil & Fertility |

Soil & Fertility Il
Horticulture

Horticulture Il
Livestock

Community Food

Gardening, Cooking
& Eater Activists

Food Safety & Processing

TITLE

Organizing Your Thoughts for a Successful Farm Plan
Build An Inexpensive Greenhouse: Hands-on Workshop
Soils 101: An Introduction to Soil Biology

Biodynamic Farming

Organic Weed Control: What You Know About Weeds
(Can Be Used Against Them

Advanced Produce Marketing: Large CSAs & Beyond
The Art & Science of Mob Grazing
Food Safety Measures on a Small Farm

Farmers’ Market Special Series: Getting the Basics
Right: The Nuts and Bolts of a Successful Market

Cultivating Abundance during Challenging Times:
Permaculture Strategies for Local Food Self-reliance

Workshop B saturbay 2pm - 3:15pM

SPEAKER

Tony Kleese consuLtant

Patryk Battle spaRkLING EARTH FARM & Gred Gross
Joel Gruver WESTERN ILLINOIS UNIVERSITY

Gunther Hauk spikenARD FARM

Chuck Mohler corNELL uNIVERSITY

Matt Boulanger ENTERPRISE PRODUCE, MASSACHUSETTS
Charles Sydnor BRAEBURN FARM
Diane Ducharme Ncsu GAPS PROGRAM COORDINATOR

Diane Eggert FARMERS MARKET FEDERATION OF NY, Representatives
from the Western Wake Farmers Market, & Gary Bullen ncsu

Chuck Marsh USEFUL PLANTS NURSERY & LIVING SYSTEMS DESIGN GROUP

LOCATION

Terrace 2 ks

Salem marr & Off-site
Ardmore Tes

Terrace 1€

Ardmore 2 £

Hearn Ballroom C mars
Hearn Ballroom D mar
Corpening mArR

Hearn Ballroom A marr

Terrace 3 £

Beginning Farmer
Farmer Business Issues
Soil & Fertility |

Soil & Fertility Il

Horticulture |
Horticulture Il
Livestock

Community Food

Gardening, Cooking
& Eater Activists

Beginning Farmer

Farmer Business Issues
Soil & Fertility |

Soil & Fertility Il
Horticulturel
Horticulture ll
Livestock

Community Food

Food Safety & Processing

Food Safety & Processing

Farm Marketing 101: Starting a CSA & Other Hot Topics
(ultivating Connections: Social Media for the Small Farm
Vermiculture & Vermicomposting

Biochar 101: History, Basic Science, & Practice of
Biochar Technology

Greenhouse Production of Transplants

Recycling, Gardening, & Composting with Mushrooms
Heritage Chickens 101

The Ideal Post-Harvest Produce Shed

Farmers” Market Special Series: Taking Your Market
to the Next Level

Basic Canning & Beyond

Workshop C saturoay 3:45pM - 5PM

Why Farms Fail: What Beginning Farmers Should Learn
from Ending Farmers

Labor Issues for Farmers

Planning for Flexibility in Effective Crop Rotations
Biochar 102: Working with Biochar on Your Small Farm
Organic Management of Veggie Diseases: 2010 Update
Mushrooms: Man’s Biological Allies

Heritage Turkeys 101

Value-Added Processing Centers

Farmers’ Market Special Series: Market Structures &
Buildings: Case Studies

Judy Lessler HARLAND CREEK FARM
Debbie Roos cHATHAM . COOP. EXTENSION
Paul Coleman eARLy BiRD worM FARM & Brian Rosa Nc DENR

Julie Major INTERNATIONAL BIOCHAR INITIATIVE, MONTREAL

Mary Roberts WINDCREST FARM

Tradd Cotter MUSHROOM MOUNTAIN

Jim Adkins INTERNATIONAL POULTRY CENTER, CALIFORNIA

Tim Martin arcHimect/enINeer, NesU & Bill Lelekacs DANCING PINES FARM

Diane Eggert FARMERS MARKET FEDERATION OF NY, Sarah Blacklin
CARRBORO FARMERS MARKET, Robert Andrew Smith LEAFLIGHT FouNDA-
Tion, & Gary Bullen ncsu

Dr. Anne-Marie Scott EDIBLE SCHOOLYARD PROJECT

Scott Marlow Rrari-usa

Rick Blaylock us DEPARTMENT OF LABOR

Chuck Mohler corNeLL UNIVERSITY

Julie Major INTERNATIONAL BIOCHAR INITIATIVE, MONTREAL
Susan Calucci Nc coop EXTENSION

Tradd Cotter MUSHROOM MOUNTAIN

Jim Adkins INTERNATIONAL POULTRY CENTER, CALIFORNIA

Mary Lou Surgi BLUE RiDGE Foob VEnTUREs & Noah Ranells orance
COUNTY, NC

Diane Eggert FARMERS MARKET FEDERATION OF NY, Ellen Cassilly ARcHi-
Tect, Dan Jewell Lanbscape ArchiTect & Lynn Caldwell atxerTon
FARMERS MARKET, CHARLOTTE

Terrace 2 s
Hearn Ballroom C marr
Hearn Ballroom D magr
Terrace 3 s

Ardmore 2 £
Ardmore 1&s

Hearn Ballroom B marr
Corpening MARR

Hearn Ballroom A marr

Terrace 1¢s

Hearn Ballroom D magr

Hearn Ballroom C marr
Terrace 1¢s

Terrace 3 £

Terrace 2 £

Ardmore 1&s

Hearn Ballroom B marr

Corpening mare

Hearn Ballroom A marr

Gardening, Cooking Fabulous Cooking with Local Ingredients Angelina Koulizakis-Battiste ANGELINA'S KITCHEN Ardmore 2 es
& Eater Activists
14 www.CarolinaFarmStewards.org




Workshops.at-a-glance

Workshop D SunDAY 8:30AM — 10:00AM

TRACK TITLE
Beginning Farmer Grants & Loans for Farmers
Farmer Business Issues
Soil & Fertility |
Soil & Fertility Il

Horticulture |

Irrigation & Water Issues
Soils 101: An Introduction to Soil Biology (repeat)
Winter Greens

and Farmland Wildlife

Horticulture I Carolina Ground: Reviving the Link Between the
Farmer, Miller, & Baker

Livestock Hogs on Pasture

Community Food The Latest on School Gardens

Gardening, Cooking Backyard Fruit Trees

& Eater Activists

Workshop E sunpay 10:30Am - 12:00pM

Beginning Farmer

Organizing Your Thoughts for a Successful Farm
Plan (repeat)

Farm Transfer in the Carolinas
Not Tonight Deer

Farmer Business Issues
Horticulture |
Horticulture Il

Livestock Good Meat: Cooking Secrets

Food Safety & Processing  Seedcrushing for Fuel, Feedstock & Culinary Oils

Community Food Farmers’ Market Special Series: Wrap-Up
and Networking
Gardening, Cooking Organic Beekeeping
& Eater Activists
Gardening, Cooking Food Activists: Taking Action in Your Community
& Eater Activists &in Politics

Designing and Providing Habitat for Beneficial Insects

Seed Saving & Seed Production as a Farm Enterprise

SPEAKER

Joe Schroeder rari & Anna Teft NATURAL CAPITAL INVESTMENT FUND

Mike Morris NATIONAL CENTER FOR APPROPRIATE TECHNOLOGY and guests

Julie Grossman ncsu
Brett Grohsgal EVEN’ STAR ORGANIC FARM

David Orr nesu

Jennifer Lapidus cFsa 0RGANIC BREAD FLOUR PROJECT

Tim Holmes AnimAL WeLFARE APPROVED & Mary James poswood
NURSERY FARMS

Charlie Headington moberaTor, Representatives of Peeler
Elementary School, Greenshoro Montessori School & the
Edible Schoolyard at the Greensboro Children’s Museum

Keith Shaljian and Staff of Bountiful Backyards

Tony Kleese consuLrant

Andrew Branan WRIGHT LAW COMPANY
Frank Hyman coTTAGE GARDEN LANDSCAPING

Ira Wallace SouTHERN EXPOSURE SEED EXCHANGE & Brett Grohsgal
EVEN' STAR ORGANIC FARM

Deborah Krasner VERMONT-BASED AUTHOR
McCayne Miller & David Thornton PIEDMONT BI0 FUELS

Diane Eggert rarMERS MARKET FEDERATION OF NY & Debbie Hamrick
NC FARM BUREAU

Gunther Hauk spiKenARD FARM

Kathryn Spann PRODIGAL FARM & DURHAM FARMLAND PROTECTION BOARD
& Scott Marlow raFi

LOCATION

Ardmore 1£s

Hearn Ballroom D marr
Terrace 3 s

Hearn Ballroom B marr

Ardmore 2 marR

Corpening mARR

Hearn Ballroom C mars

Hearn Ballroom A marr

Terrace 2 es & Off-site

Hearn Ballroom B magr

Corpening MARR
Ardmore 2 £

Hearn Ballroom D mArr

Hearn Ballroom C marg
Terrace 2 £s & Qutside
Hearn Ballroom A marr

Ardmore 1 s

Terrace 3 MARR

Thank you
to our Tiack Sponsors
Braswell Foods

Livestock Track Sponsor

Compass Group
Community Food Track Sponsor

NC Agricultural Research Service

& Cooperative Extension
Horticulture | and Soil & Fertility I Track Sponsors

Organic Valley/CROPP

Farmer Business Issues Track Sponsor

Extracts, Oils, Salves, and Vinegars

made from fresh, local plants
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Saturday . Special Activities

Saturday Morning Plenary Panel

Scaling Up Sustainable Agriculture without Losing our Souls 8:30AM - 10AM | GRAND PAVILION ES

Today, excitement about local and organic food and farming has never been greater. Yet, organic and local is still a small fraction of the overall farm economy in the US. If ever
there was a time to grow the movement, this is it. But can we grow the supply of sustainable food and fiber in this country without losing our values? Is the answer smarter
business entrepreneurship and branding? Can financial models like coops and local investment clubs create community-scale enterprises that have a bigger impact? Are there
strategies to help mid-size farms grow? And what does it mean when WalMart sells organics and even local produce? A distinguished panel will tackle these and other issues.
Panel members include Ruffin Slater of Weaver Street Market, Uli Bennewitz of Weeping Radish Brewery, Rick Larson of Natural Capital Investment Fund, Sandi Kronick of
Eastern Carolina Organics, Matt Boulanger of Enterprise Farm, Phillip Barker of Operation Spring Plant (invited). Moderated by Scott Marlow of RAFI-USA.

Regional Networking Sessions 4:30pm — 5:15pMm

Exhibits and Seed Exchange These networking sessions offer a chance to meet with attendees
10AM — 12:30PM & 2PM — 7PM | GRAND PAVILION ES in your area!
Social Media Hub Coastal Terrace 1¢s
10AM — 12:30PM & 2PM — 7PM | GARDEN TERRACE ES Charlotte Ayers es
Meet Michael Shuman & Book Signing High Country Corpening MR
4PM— 5PM | GRAND PAVILION ES VRIS Terrace 3 &
And, don't forget your bids for the Silent Auction! South Carolina Terrace 2 s
BIDDING ENDS AT 6:15PM SHARP | WINSTON MARR Triad Ardmore 2 s
Triangle Ardmore 1&s

mmday Ndj/w/

Reception 6Pm —7PM | GRAND PAVILION ES Meet Michael before
his keynote speech

4PM — 5PM | SALEM MARR

Dinner, Awards & Keynote

7PM —9PM | SALEM MARR

After a delicious local dinner, CFSA will present our awards for outstanding achievement in sustainable agriculture.
Then, our keynote - author, attorney, economist and entrepreneur, Michael Shuman - will offer us compelling and
provocative ideas about the local food movement. Local and organic food is at a popularity level that we only dreamed
of a few years ago. How do we, as a movement, seize this opportunity and take it to the next level?

Michael is known as one of the nation’s leading voices on “buy local” and serves as research and economic develop- M | Ch d e| Sh uman ‘
ment director for the much-heralded Business Alliance for Local Living Economies (BALLE). His books, The Smallmart

Revolution: How Local Businesses are Beating the Global Competition and Going Local: Creating Self-Reliant Communities in

a Global Age have become bibles of the “buy local” movement. Not just calling for more local buying, Michael is a thought leader in

how we increase the supply of local goods — a key issue for the local food movement today.

Recently, Michael has been focusing specifically on food and farming and will give us the latest on Bay Friendly Chicken — a community-owned, eco-friendly
poultry enterprise based in Maryland. He helped start the company and is its President. Using his experience with this and other community investment projects,
Michael will offer concrete ideas on how we can use our local wealth to create businesses and support farms to reach a larger scale. And he will talk about Walmart
and the pros and cons of engaging with big box retailers and the wholesale market.

Michael has been a regular commentator on NPR and PBS news programs and is an internationally-known lecturer and consultant. He is a graduate of Stanford
University and Stanford Law School.

Don’t miss your opportunity to hear this timely message from one of the brightest leaders in the local food and local economies world.

For more information on Michael, go to www.smallmart.org and www.livingeconomies.org
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Saturday Workshops

Workshop A 10:30am - 12:00pm

Organizing Your Thoughts for a Successful
Farm Plan TERRACE 2 s

pReseNTER Tony Kleese, consultant

This workshop was so popular in 2009, this year we're offering it twice. See also Sunday
at 10:30. Feeling overwhelmed by all the information and decisions related to your
farm? Do you already have land, but can’t decide what is the best path to take? Are
you looking for land, but unsure about how to narrow down your choices? This work-
shop will help you organize your thoughts and create a plan for success. Take what
you will be learning at the conference and start putting it all together!

Building an Inexpensive Greenhouse:
Hands-On Workshop SsaLem MARR AND OFF-SITE
PRESENTERS Patryk Battle of Sparkling Earth Farm and Gred Gross

This cost-effective, easy-to-construct
greenhouse withstood 14” of wet
snow last winter, with no main-
tenance. Greenhouses all over the
mountains of western NC collapsed
under the same heavy wet snows even
as farmers struggled to remove the
snow. Using readily-available materi-
als (the greenhouse plastic will have to
be ordered), the frame and skin of this greenhouse can be constructed by beginners
in a few hours. We will do this with time to spare during the session. We will discuss
options for framing in the end walls and other cost-effective greenhouse systems.

As time allows, we will discuss how to use such greenhouses to produce wonderful
winter salads and other cold-hardy vegetables in the dead of winter. We will be
constructing a greenhouse at the Winston-Salem Urban League across the
street from the hotels.

We will be partnering with the
Winston-Salem Urban League to build
agreenhouse and do a planting in their
downtown garden space as a part of
our workshops. Thanks to the Urban
League staff, Pat Battle, Gred Gross and
Bountiful Backyards!

Soils 101: An Introduction to Soil Biology
ARDMORE 1 ES
pResenTer Joel Gruver of Western lllinois University

This workshop will combine accessible explanations of soil science principles with an
abundance of photos and small farm and garden scale examples to engage all par-
ticipants in exploring the art and science of soil improvement. Topics will include soil
inherent properties, soil dynamic properties, and practical strategies for soil improve-
ment using composting, mulching, cover crops, soil testing, and other practices of
specificinterest to participants. Joel is one of the most popular soil teachers around.

Biodynamic Farming TERRACE 1Es
PRESENTER Gunther Hauk of Spikenard Farm

Biodynamic methods, based on the work of Rudolf Steiner, are a set of techniques to
grow food in deep harmony with nature. Many agree that the result is exceptionally
delicious and healthful food. Gunther will talk about biodynamics in the context of
organics and the needs of the earth, and he will offer practical tips and advice. Come
learn from one of the Southeast’s premier biodynamic experts. Gunther lives and
works at beautiful Spikenard Farm in Virginia.

Organic Weed Control: What You Know
About Weeds Can Be Used Against Them
ARDMORE 2 ES

presenter Chuck Mohler of Cornell University

Understanding the biology of weeds is key to their management, particularly in
organic cropping systems. Weeds and our annual crops are both well adapted to dis-
turbed environments but differ in several ways and those differences are critical for
weed management. We will discuss multiple tactics to attack weeds at various points
in their life cycle over multiple years. Tactics will include managing root reserves of
perennial weeds, controlling weed seed germination, increasing weed seed death,
crop rotation, enhancing crop competition, managing nutrients to favor crops relative
to weeds, and prevention of new weed problems.

Advanced Produce Marketing: Large CSAs
& Beyond HEARN BALLROOM C MARR
pResenTER Matt Boulanger of Enterprise Produce, Massachusetts

In this advanced workshop, Matt will talk about the path-breaking work of Enterprise
Produce, a mid-sized sustainable farm enterprise in Massachusetts. Matt will discuss
taking a CSA to a larger scale and working with partners. He will offer insights

into marketing techniques that can help farmers expand into new and profitable
directions.

The Art & Science of Mob Grazing
HEARN BALLROOM D MARR
presenTeR Charles Sydnor of Braeburn Farm

Here is a chance to learn about and discuss mob grazing in-depth. Charles will begin
with a review of Allan Savory’s work in Africa where the concept of ultra-high density
stock grazing was conceived. He will offer a list of the tools necessary to get started
and a review of the desired results. Concluding with a brief review of the available
literature, Charles will welcome feedback on and questions about this exciting new
technique.

Food Safety Measures on a Small Farm
CORPENING MARR
pResenTER Diane Ducharme, NCSU GAPs Program Coordinator

Come learn about practical ways to address food safety on a small produce farm.
As we hear increasing stories about food-borne illness related to produce, con-
sumer confidence plummets, and growers across the nation feel the impact. Good
Agricultural Practices (GAPs) give small farmers a voluntary guide for practices that
help to reduce the risks of microbial contamination on the farm. We'll also discuss
what to do about GAPs certification, which is required by more and more large
buyers.
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Saturday Workshops

Farmers’ Market Special Series: Getting
the Basics Right: The Nuts and Bolts of
a Successful Market HeArN BALLROOM A MARR

presenTers Diane Eggert of Farmers Market Federation of NY, Representa-
tives from Western Wake Farmers Market, and Gary Bullen of NCSU

A distinguished panel will offer their insights about the nuts and bolts issues that
lead to farmers market success. Topics covered include hours, location, layout, rules
and fees, governance, parking, marketing, and farmer recruitment. Panelists include
veteran farmers’ market managers and a perspective from New York State. Bring your
questions and advice to share.

Cultivating Abundance during Challenging
Times: Permaculture Strategies for Local
Food Self-reliance TerRACE 3 Es

presenter Chuck Marsh of Useful Plants Nursery & Living Systems
Design Group

A workshop for local food activists about using permaculture based community
re-design as an organizing tool to catalyze needed food system transformation.
While the challenges are complex, they often lend themselves to simple, creative
design solutions. We can truly design our way home again, achieving small local suc-
cesses quickly and long-term community food security possible. Chuck will explore
contributions that permaculture organizing strategies can play in developing local
actionable solutions to global food and resource challenges.

Workshop B 2pm - 3:15pm

Farm Marketing 101: Starting a CSA and
Other Hot Topics TERRACE 2 E
PRESENTER Judy Lessler

This talk will describe how to start a (SA, the advantages and disadvantages of
selling through a CSA, and how to integrate a CSA with membership in a farmers’
markets. Judy will cover recruiting customers, planning for box contents, planting
schedules, harvesting, delivery, and value added products. In addition, she will
describe collaborative CSAs and how they provide fungibility for farmers and increase
customer satisfaction.

Cultivating Connections: Social Media for
the Small Farm HeARN BALLROOM € MARR
pResenTER Debbie Roos of Chatham Co. Coop. Extension

Do you want to build a website for your farm, farmers” market, or ag-related busi-
ness? Do you have a website but feel like it is stagnant and not very effective as a
marketing or educational tool? Would you like to be more connected to a thriving
local foods community of farmers, eaters, entrepreneurs, and educators? Come to this
workshop to find out how to most effectively use social media to achieve your goals.
We'll discuss the benefits and challenges of social media and hear what farmers say
works best for them.

Vermiculture and Vermicomposting
HEARN BALLROOM D MARR

preseners Paul Coleman of Early Bird Worm Farm and Brian Rosa
of NCDENR

Come learn from two outstanding worm and compost experts. Paul runs Early Bird
Worm Farm and is an enthusiastic and knowledgeable practitioner. Brian is the
compost specialist for NC state government and a frequent trainer on composting.
Put worms to use for you on your farm and in your garden! Hands-on.

Biochar 101: History, Basic Science, and
Practice of Biochar Technology Terrace 3 £
pReseNTER Julie Major of International Biochar Initiative, Montreal

Come learn about the recent groundswell of interest in biochar. Discover what biochar
is and what it is not, and why this is a simple and powerful technology to improve
soils while mitigating climate change. We will go over the agronomic benefits of
biochar. We will review the carbon sequestration benefits and examine the impact
this technology could have, if widely implemented. Last, we will explore other eco-
benefits of biochar such as reduced pollution from residential and agricultural land.

Greenhouse Production of Transplants
ARDMORE 2 ES
pResenTeR Mary Roberts of Windcrest Farms

Learn about the optimal conditions for growing seedlings from the early stages of
plant growth up to the transplanting stage. Topics include the desirable character-
istics of propagation media, common container formats, sowing seeds, managing
irrigation, when and how to deliver supplemental fertilization, how to manage pests
and pathogens, and getting transplants ready for the field.

Recycling, Gardening, and Composting with
Mushrooms ARDMORE 1 Es
presenTer Tradd Cotter of Mushroom Mountain

Wondering how you can help reduce pollution and lessen your impact on landfills?
Learn how to grow edible mushrooms on waste you thought you couldn’t compost!
Turn cardboard, cereal boxes, and more into fresh mushrooms, then add your leftover
“fungus farm” to your garden to attract worms and enrich the soil. Sequencing mush-
room cultivation with vermicomposting in harmony. Create a circular and perpetual
food system!

Heritage Chickens 107 HEARN BALLROOM B MARR
presenter Jim Adkins of International Poultry Center, California

One option for those raising poultry is to choose standard-bred or heritage poultry.
Jim will provide a comprehensive and basic overview of raising these beautiful birds,
including breed identification and selection. He'll talk about basic chick care, raising
a small meat flock on pasture, health issues, and more. Come learn from one of the
nation’s leading standard-bred poultry experts.
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Saturday Workshops

The Ideal Post-Harvest Produce Shed
CORPENING MARR

pResenTERs Tim Martin, Architect/Engineer of NCSU and Bill Lelekacs of
Dancing Pines Farm

Come join a lively discussion about what makes for a produce shed that really meets
your needs. Such a shed would be cost-effective, efficient ,and promote food safety.
We will look at actual plans for sheds and help you determine what can work best for
you. Bring your needs and ideas to share.

Farmers’ Market Special Series: Taking Your
Market to the Next Level HeArN BALLROOM A MARR

presenTers Diane Eggert of Farmers Market Federation of NY, Sarah
Blacklin of Carrboro Farmers Market, Robert Andrew Smith of Leaflight
Foundation, and Gary Bullen of NCSU

In part two of the farmers’ market series, you will learn from top experts about the
“extras” which keep a market vibrant, attractive, and community-friendly. Speakers
will address special programming at markets such as chef events, music, advocacy
and education campaigns, and food drives. There will be a discussion of EBT (elec-
tronic benefits transfer) and the emerging world of the cashless farmers” market.
Bring your ideas and insights to share.

Basic Canning & Beyond TerRacE 1S
pRESENTER Dr. Anne-Marie Scott of Edible Schoolyard Project

Learn how to start canning with confidence. This interactive demonstration will teach
you the basics of water bath canning. Practical tips and safety guidelines will be
provided to get you started on the road to more advanced techniques in the future.
Low acid/pressure canning will be touched on, but not demonstrated. Join us and
leave with a “can do” attitude.

Workshop C 3:45pm - 5pM

Why Farms Fail: What Beginning Farmers
Should Learn from Ending Farmers

HEARN BALLROOM D MARR

PRESENTER Scott Marlow of RAFI-USA

Farmers make thousands of decisions a year, but some of these decisions have a
bigger impact on the sustainability of the farm than others. This workshop distills the
experience of financial counseling for over 100 farms per year to provide information
on the major causes of farm loss, economic sustainability warning signs, and what
farmers can do to address them.

Labor Issues for Farmers HEARN BALLROOM C MARR
presenTeR Rick Blaylock of US Department of Labor

Do you have questions about labor issues on your small farm? Come hear from the
experts at the U.S. Department of Labor. We will discuss wage and hours rules,
interns, documentation, safety, health, etc. Bring your questions and concerns to this
safe venue and know before you grow.

Planning for Flexibility in Effective Crop
Rotations TERRACE 1ES
presenter Chuck Mohler of Cornell University

Good crop rotation is critical for managing disease, crop nutrition, and soil health,
and it can help in managing weeds and some insects as well. The high diversity of
crops grown on most organic farms combined with the need for flexibility to meet
changes in weather, markets, and labor supply makes planning crop rotations a
challenge. An extensive collaboration between growers and researchers across the
Northeast has created a package of tools and information to help growers plan rota-
tion sequences that are both flexible and effective. Crop rotation strategies will be
discussed and some of the new tools will be introduced.

Biochar 102: Working with Biochar on Your
Small Farm TERRACE 3 ES
pResenTeR Julie Major of International Biochar Initiative, Montreal

Come learn how to find biochar to experiment with, what questions to ask of a
supplier of biochar, and where to look for information on making your own. We will
explain quick and simple tests you can do at home to ensure your biochar is safe for
applying to soil. We will review best management practices for working with biochar
in your soil, and learn about resources to help set up small and large experiments
with biochar. And learn about where to share your results with a worldwide com-
munity of biochar enthusiasts.

Organic Management of Veggie Diseases:
2010 Update TERRACE 2 S
pResenTER Susan Colucci of NC Coop Extension

2010 was a drier year which helped with disease pressure, but what about 20117
Come learn about integrated organic strategies for the coming growing season from
an experienced disease specialist. Sue will discuss cucurbit downy mildew, soil-borne
diseases, and more. She will offer advice on variety selection, cultural practices, and
the use of approved organic products.

Mushrooms: Man’s Biological Allies
ARDMORE 1 ES
presenTer Tradd Cotter of Mushroom Mountain

Learn everything from recycling and composting household items using fungi to
bioremediating oil spills and toxic waste with native mushrooms. Tradd Cotter from
Mushroom Mountain will delve deeper into the fungal kingdom than ever before,
describing new research with medicinal compounds and remarkable new applica-
tions for fungi in agriculture, medicine, and bioremediation. A must-see for the
experienced naturalist, budding young scientist, or environmental decision makers in
the area. All age groups welcome and encouraged!
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Saturday Workshops conTiNuED

Heritage Turkeys 101 HeARN BALLROOM B MARR Farmers’ Market Special Series: Market
presenter Jim Adkins of International Poultry Center, California Structures and Buildings: Case Studies

Every year we hear about the shortage of heritage turkeys to meet the growing HEARN BALLROOM A MARR
demand. Come learn about raising these beautiful and popular birds. Jim will explain
the differences between standard-bred and commercial/industrial turkeys. He will
discuss the basics for getting started, brooding poults, transitioning to pasture, and
the harvesting, marketing and distribution of freshly-processed birds.

preseners Diane Eggert of Farmers Market Federation of NY, Gary Bullen
of NCSU, Ellen Cassilly, Architect, Dan Jewell, Landscape Architect, and
Lynn Caldwell of Atherton Farmers Market, Charlotte

Thinking that it is time to put a roof over your head? Want to learn the story of

_ H . markets that have done it? Come hear from an architect, a landscape architect, and
Value aq(,ied Processmg centers' amarket manager, all of whom were involved in major building projects for farmers’
Two EXCItIng Examples CORPENING MARR markets. You will hear about new construction (Durham Farmers Market) and a
PRESENTERS Mary Lou Surgi of Blue Ridge Food Ventures and Noah Ranells ?llli:;:lc renovation (Atherton Market in Charlotte). A building may be in your market’s

of Orange County NC
Come hear about two exciting value-added processing centers in the Carolinas, one Fabulous cooking Wlth Local IngrEdientS

established and one brand new. Blue Ridge Food Ventures, started in 2005, serves

Western NC with its 11,000 SF facility. Learn how the program got started, what ARDMORE 2 ES

services it offers (on-site processing, education, and regulatory guidance), and the

new Winter Sun frozen produce CSA. Piedmont Food & Agriculture Processing Center

is located in Orange County, NCand serves a 22 county area. It plans to open its new Angelina owns and operates a wonderful restaurant in Pittsboro — their byline is

10,000 SF facility this winter and has big plans for the future. “Local Ingredients with a Greek Twist.” She will talk about her approach to cooking
with local ingredients, building seasonal recipes from the ground up, and do some
cooking. Covering a broad range of foods, she will focus on how she uses fresh local
vegetables and fruits in soups and stews, as well as how she prepares local meats to
add substance and flavor to her cooking. Come learn from one of the Carolina food
movement’s most exciting and enthusiastic chefs.

presenter Angelina Koulizakis-Battiste of Angelina’s Kitchen

Anson Mills

We’re here to
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Carolina Farm Credit can provide the
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For Extension Agents

Extension Agent Mobile Workshop
From Pasture to Plate: Dairy, Beef, and Value-Added Processing
FRIDAY 9:30AM — 4PM | BUSES PICK UP AT MARR

NOT AVAILABLE TO THE PUBLIC

This year we are offering extension agents, for the first time, an all-day mobile workshop. We'll have three outstanding places to visit and interactive presentations while on
the road. The tour’s first stop will be Meadow Creek Dairy in beautiful Galax, Virginia. This award-winning dairy was started in 1988 and milks 80 Jersey cows. As they move
through the milking season, the grass — the main diet of the cows — changes, enabling them to make unique cheeses with seasonal variations. The next stop will be Apple
Brandy Beef in Wilkes County, a third-generation family farm, owned by Seth and Jenn Church. Their Hereford and Angus cattle are raised on grass and finished on corn.

The beef is hormone and antibiotic-free. The superior herd is the result of painstaking breeding over many years. The third stop on the tour will be Thomas Brothers Meat
Processing in North Wilkeshoro, where Apple Brandy Beef is processed. We will be accompanied on the tour by Donald H. Delozier, Director of the Meat & Poultry Inspection
Division in NC, as well as, a state government dairy expert. While in transit, there will be presentations and videos. Don't miss this exciting and important program! Lunch will
be included.

Local Foods Initiatives Statewide Planning and Information Session
SATURDAY 10:30AM — 12PM | HEARN BALLROOM B MARR

SPECIAL SESSION FOR ALL CEFS 10% CAMPAIGN LOCAL FOODS COORDINATORS

During this session, we'll enjoy a facilitated discussion with Dr. Nancy Creamer; planning overview presentations from Regional Local Food Coordinators and NC 10% Campaign
Manager, Teisha Wymore, and have an opportunity to share your local foods projects with Extension Agents from around the state!

The intent of the session is for Regional LFCs to present district plans for local foods initiatives in 2011. The NC 10% Campaign and CEFS Co-Director, Dr. Nancy Creamer will
facilitate a roundtable discussion following district presentations. This is an opportunity for extension agents to share and discuss plans and collaborative opportunities for
local foods initiatives on a statewide level. Agents attending this session will receive a special marketing package from the 10% Campaign.

choo?]e fres
choose local

Whole Foods Market works
closely with Carolina farmers
and harvesters as well as growers
throughout the South to bring the
very best regional foods to market

That means you can choose
fresh seasonal Southern flavor
at Whole Foods Market
spring, summer, fall and winter

WHOLE
Deal Orchards F(X)DS@)

Taylorsville, NC M A R K E T
wfmlocalsouth.com

CARY NC 919-816-8830 « CHAPEL HILL NC 919-968-1983 - DURHAM NC 919-286-2290 - RALEIGH NC 919-828-1589
WINSTON-SALEM NC 336-722-9233 « GREENVILLE SC 864-335-2300 - MT PLEASANT SC 843-971-7240
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sunday Workshops

Workshop D s:30pm - 10pm

Grants and Loans for Farmers ARDMORE 1 s

pResenTERS Joe Schroeder of RAFI and Anna Teft of Natural Capital Invest-
ment Fund

Small farmers often like to bootstrap their way forward. But wait! There are grants
and loans out there that just might work well for you. Come learn about a strategy
for deciding which grants and loans are worth applying for and hear from promising
programs. Let’s take advantage of programs that are there to help us!

Irrigation and Water Issues
HEARN BALLROOM D MARR

presenTERs Mike Morris of National Center for Appropriate Technology
and guests

Proper irrigation is one of the key elements of success for small, diversified farms.
This workshop, focusing on drip irrigation, is a chance to hone your skills around
water use. The session will offer research findings on water use as well as practical
tips to maximize your equipment investment.

Soils 101: An Introduction to Soil Biology
(repeat) TERRACE 3 ES
PRESENTER Julie Grossman, NCSU

You have heard that the soil is the foundation of a healthy farm or garden, but are not
sure where to start? This session will present basic soil science concepts to help you
understand and enhance soil physical and biological properties, organic matter, and
fertility. We will place special emphasis on nitrogen management and provide simple
tools you can use to manage soil fertility by understanding this critical nutrient cycle.
Join NCSU Soil Scientist Julie Grossman for this introductory soil science workshop.

Winter Greens HEARN BALLROOM B MARR
PRESENTER Brett Grohsgal of Even’ Star Organic Farm

Prior to becoming an organic farmer, Brett Grohsgal was the chef in eight estab-
lishments across the country, even cooking for (then) President Clinton. In 1996,
Brett and his wife bought 100 acres of prime land in Maryland and began growing
sustainably-grown produce. Come hear about Brett’s techniques for growing bounti-
ful winter greens and discover why Brett is one of the premier winter greens growers
in the country. Brett is a frequent speaker and writes for “Growing for Market.”

Designing and Providing Habitat for
Beneficial Insects and Farmland Wildlife
ARDMORE 2 MARR

preseNTER David Orr of NCSU

Come learn about practices designed to enhance beneficial insects (predators,
parasites, pollinators), as well as farmland wildlife, including misconceptions and
myths about habitat. We'll discuss how to design and develop a farm landscape that
provides all the life cycle needs, not just providing food for adults. Examples will be
provided that focus on establishment and maintenance of habitats. David’s important
research can help you achieve a natural balance.

Carolina Ground: Reviving the Link Between
the Farmer, Miller, and Baker corpeniNG MARR
presenter Jennifer Lapidus of CFSA Organic Bread Flour Project

The simple loaf of bread begins to look quite complex when followed back to its
roots: flour to grain, grain to storage and handling, to harvest and planting, and all
the way back to the acquisition of seed. Come learn all about Carolina Ground, part of
a greater movement for the revival of regional grain production and direct market-
ing. Carolina Ground seeks to establish close relationships between farmer, miller,
and baker, with the intention of existing outside the commodities market.

Hogs on Pasture HEARN BALLROOM C MARR

presenTERs Tim Holmes of Animal Welfare Approved and Mary James
of Dogwood Nursery Farms

Come hear an overview of raising hogs on pasture with a premier expert and a
successful small farmer. Tim will offer his insights into how to be successful with
pastured hogs from his extensive experience with Animal Welfare Approved. Mary
will share her experience raising her hogs at her farm in the NC Coastal Plain.

The Latest on School Gardens
HEARN BALLROOM A MARR

presenters: Charlie Headington, moderator, and Representatives of Peeler
Elementary School, Greensboro Montessori School, and the Edible
Schoolyard at the Greensboro Children’s Museum

School gardens have been catching on like wildfire and for a good reason. Children
love to be in the garden and it is a wonderful way to start good eating habits early.
Come learn from leaders of outstanding school garden projects. You will hear about
how they got started, programming, funding, and staffing, as well as prospects for
the future.

Backyard Fruit Trees TERRACE 2 ES AND OFF-SITE
pResenTeR Keith Shaljian of Bountiful Backyards

Join the staff of Bountiful Backyards as we break down some popular myths about
fruit cultivation and demonstrate easy ways to grow high yielding perennial crops at
both the home and neighborhood scale. We'll go over our five basic steps to produc-
ing abundant yields within a beautiful and ecologically balanced space, covering
remineralization, soil-building, support perennials, insectary plants, and mulching.
We will put special emphasis on small to medium range sites that can be filled with
useful, beautiful, edible, and pharmaceutical plants. We will be planting trees at
the Winston-Salem Urban League across the street from the hotels.

3

Connect with CFSA!

ONLINE Get up-to-the-minute information and news via:
http://www.carolinafarmstewards.org/sac10.shtml

FACEBOOK Search “Carolina Farm Stewardship Association,” or go to:
http://www.facebook.com/pages/Pittshoro-NC/
Carolina-Farm-Stewardship-Association/

TWITTER Follow us for the latest updates:
(@CAROLINAFARM
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sunday Workshops

Workshop E 10:30pm - 12pm

Organizing Your Thoughts for a Successful
Farm Plan (repeat) HEARN BALLROOM B MARR
pResenTeR Tony Kleese, consultant

This workshop was so popular in 2009; this year we're offering it twice. See also Saturday
at 10:30. Feeling overwhelmed by all the information and decisions related to your
farm? Do you already have land, but can’t decide what is the best path to take? Are
you looking for land, but unsure about how to narrow down your choices? This work-
shop will help you organize your thoughts and create a plan for success. Take what
you will be learning at the conference and start putting it all together!

Farm Transfer in the Carolinas corPENING MARR
pResenteR Andrew Branan of Wright Law Company

The search for farm tenure is a continuing focus of local food system development.
Finding secure access to land, however, depends on many issues which farmers must
give consideration: risk management, finance and credit, business development,
good stewardship, community support. This session will provide a comprehensive
overview and discussion of land access issues and developing initiatives across the
Carolinas related to land access for new farmers.

Not Tonight Deer ARDMORE 2 ES
presenter Frank Hyman of Cottage Garden Landscaping

It’s not fair that honey bee colonies collapse while deer herds conspire and devour
our crops. Despite concerns about sprawl and loss of open space, the number of deer
in NCnow is greater than before the colonial era. Many farmers and gardeners are
installing fencing of various kinds to keep the deer away. Horticulturist and garden
writer Frank Hyman has installed deer fencing in an attractive way for an edible
school garden and will show materials and techniques that farmers and gardeners
are using successfully to keep deer away.

Seed Saving and Seed Production as a Farm
Enterprise HEARN BALLROOM D MARR

presenTeRs Ira Wallace of Southern Exposure Seed Exchange and Brett
Grohsgal of Even’ Star Organic Farm

Preservation of seeds is one of the foundations of sustainable food production. Learn
about seed saving and seed production for your own farm. Discover how growing
on-farm seeds is a viable diversification strategy that can build a farm’s financial and
environmental sustainability. Also learn from an experienced farmer about his expe-
rience with on-farm breeding and successfully seed saving as a farm enterprise. Seed
saving guides, sample contracts, seed prices, and lists of interested seed companies
will be distributed.

Good Meat: Cooking Secrets
HEARN BALLROOM C MARR
presenTER Deborah Krasner of Vermont-based author

Deborah will talk about her just-published book, GOOD MEAT, a quide to finding and
cooking pastured meat. Such meat is the opposite of industrial meat and is in balance
with the land’s ability to absorb nutrients and support grazing animals. Grass-fed and
pastured meat is increasingly shown to be better for human health, both in terms of
nutrients and in terms of fat content. However, leaner meat can be tricky to cook, so
GOOD MEAT shows cooks how to cook it to advantage, using every part of the animal
from nose to tail. She’ll also talk about strategies to buy pastured meat that is most
affordable.

Seed Crushing for Fuel, Feedstock and
Culinary Qils TERRACE 2 ES AND OUTSIDE
presenTers McCayne Miller And David Thornton of Piedmont Bio Fuels

Piedmont Biofuels, a known leader in the biofuels field, is expanding into the area of
small-scale oilseed pressing. The result of the process are high quality cold-pressed
oils and livestock feed. A wide variety of crops may be used for valuable oils such as
canola, sunflower, grape, pumpkin, and more. Come learn about this exciting value-
added opportunity and gets hands-on training with their German-made Monfort
Komet seedpress.

Farmers’ Market Special Series: Wrap-Up
and Networking HEARN BALLROOM A MARR

presenter Diane Eggert of Farmers Market Federation of NY and Debbie
Hamrick of NC Farm Bureau

This session is designed as an informal gathering and networking time for farmers
market managers and supporter of markets such as board members, farmers, com-
munity members, and government officials. Discuss how markets can work together
and strategize about common problems. Diane will offer insights from her position as
executive director of the state farmers market association in New York.

Organic Beekeeping ARDMORE 1 s
pRESENTER Gunther Hauk of Spikenard Farms

Gunther Hauk, one of the top organic beekeepers in the country, is the author of
Toward Saving the Honeybee and is a popular trainer. Gunther will discuss his natural
approach to beekeeping, a complete departure from “industrial beekeeping.” With a
combination of practical tips and deep ecological context, Gunther will help you raise
healthy bees.

Food Activists: Taking Action in Your
Community and in Politics TERRACE 3 MARR

presenters Kathryn Spann of Prodigal Farm and Durham Farmland Protec-
tion Board and Scott Marlow of RAFI

Want to become more active in farm issues at the local, state or even national level?
Come hear from two experienced activists who have made an impact. Kathryn will
talk about creating change and new vision at the local level, via local boards. Scott
will address important state and national issues and how you can get involved. Put
your passion into action!
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Sponsors

CONFERENCE STEWARDS ...

National Institute of Food and Agriculture

CONFERENCE SUSTAINERS ...

Liveoak Farms

PROGRAM SPONSOR .o
Lowes Foods

TRACK SPONSORS ..o
Braswell Foods

Compass Group

NC Agricultural Research Service & Cooperative Extension

Organic Valley/CROPP

POLLINATORS ...eeeteteeieteteteaeieueueaeeeeeeststststetesese oo neseaeststasastessssseseseneseseneneasssssssens
Bay State Milling

David & Eranda Bradshaw

Eastern Carolina Organics

North Carolina Farm Bureau Federation

Weaver Street Market

Santa Fe Natural Tobacco Co.

FOOD SPONSOR ...
Whole Foods Market & Greenlife Grocery

CULTIVATOR ..o
Clemson University Sustainable Agriculture Program

SUPPORTERS .....oveueuenenetteteenteteeeteeaeeattstseste st ese e seseae e e e astesssesesesesesenensnssssesssesesen
Carolina Farm Credit

Edible Upcountry

Fifth Season Gardening

Forsyth County Farm Bureau

Lindley Mills

NC Dept. of Agriculture and Consumer Services

Southern Exposure Seed Exchange

Southeast Women'’s Herbal Conference

CFSA helps people in the Carolinas grow and eat local, organic foods by advocating for fair farm and
food policies, building the systems family farms need to thrive, and educating and organizing farmers

and the communities they serve,
Your membership dues have helped CFSA:

Adwvocate:

- Fight to expand access to healthy, local food through programs like our Campaign
for Truly Safe Food and the Sustainable Food NC coalition.

- Train farmers and food activists to enact food policy changes at the local level
through our SALaD program.

Build:

« Spearhead market development programs that connect growers with consumers,
such as the NC Organic Bread Flour Project and our online Sustainable Food Guide.

« Protect farmers’ and consumers’ rights to food free of GMOs through projects like
Saving Our Seed.

Educate:

« (reate meaningful connections from field to table by bringing consumers to the
farm through our Farm Tours.

« Provide a forum for discussion, sharing, learning, networking and organizing
through our newsletter, website, Facebook, Twitter, listservs, blog and public
education campaigns.

CFSA’s 1,350 members — farmers, processors, gardeners, businesses and individuals
in North and South Carolina — make this work possible. Join the Food Revolution.
Join CFSA today. Visit www.carolinafarmstewards.org or call us at (919) 542-2402 to
join CFSA or renew your membership.
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AGRICULTURE

Sustainable
Agriculture Program

at

Clemson University

4 The mission of the Clemson
Student Organic Farm
Project is to provide an
experiential learning
environment to develop
and demonstrate farming
systems and strategies that
are ecologically,
economically and socially
sustainable, and that will
strengthen local food
systems,

Extension Agent and
Farmer Training

We work with the South
Carolina Sustainable
Agriculture Research and
Education (SARE) Program
to provide education and
outreach to farmers,
extension agents,
agriculture professionals
and others with an
interest in sustainable
agriculture.

Where community and agriculture meet.

www.clemson.edu/sustainableaq




LIVE OAK FARMS

230 Sam Davis Road ¢ Woodruft, SC 29388
864-991-9839 » www.liveoakfarmsllc.com

' Farm Store Hours: 3
i Mon. Wed. & Fri. 10:00 - 6:00 |
. Tue. Thurs. & Sat. 10:00 - 4:00 |

MEATS SEAFOOD - PASTURED |
Pasture Raised Grass Fed Beef Clams POULTRY

Eggs Pasture Raised Turkeys Oysters ° *Chicken Breasts

Raw Milk *Lamb Custom *please call Wings ¢ Thighs
Cornmeal

Butter Cuts for availability 3 « Jelli Drumsticks
Buttermilk Pork ams ¢ Jetlies Livers

Goat Milk Sausage Organic Pasta Whole Birds
Goat Cheese Ground Beef Raw Sugar

S .
Various Cheeses *please call Juice C1(!er ) ple:;e lc:ll“
for availability Potato Chips or availability

Conveniently located off I-26. Take Exit 35 toward Woodruff,
and we are 6/10 of a mile on the left! Follow the signs to our store!




Based in Charlotte, NC, Compass Group
North America is the leading foodservice
and support services company. We are
proud to lead the foodservice industry with
groundbreaking policies that champion
local farmers and fair trade; reduce the use
of antibiotics in chicken, turkey and pork;
commit to healthier oceans by purchasing
sustainable seafood; focus on social
justice; and promote farm animal welfare
through 100% use of cafe free shell eggs.

?» COMPASS

G R O U P®

www.cgnad.com/sustainability

We hope you will join us in our work to help people in the Carolinas grow and eat local, organic foods.

Yes! iwantto help build the local

and organic movement in the Carolinas. Future Member Information

[ ] Introductory (first year)............ $25 Name

carolina farmg

stewardship association

[] Limited income/students......... $20

[ ] Individual/Family/Farm.......... $39 Address
L] Supporting ..........vveeeeveeee. $100 City, State, Zip
(] Business/Organization.............. $50 Day Phone Email

www.carolinafarmstewards.org « 919-542-2402 - PO Box 448, Pittshoro, NC 27312



