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Only miles from downtown Hillsbor-
ough, NC, a new farm is overcoming 
the beginning challenges of produc-
ing food for their community. Will 
Cramer, 25, and Sam Hummel, 32, are 
now in their fourth season as farm 
operators of Ever Laughter Farm. Their 
home sits on their original 7 acres, 
while a recently purchased 10 acres 
lies six miles away. Overall, they have 
approximately 4 acres planted in cash 
crops with another few acres of cover 
crops for upcoming seasons.

Will graduated from the Sustainable 
Agriculture certificate program at 
Central Carolina Community Col-
lege. Sam’s background as Director 
of Sustainability at Duke University 
propelled him to purchase land and 
start a farm of his own. They teamed 
up back in 2008 to start Ever Laugh-
ter Farm. Will’s apprenticeship at the 
Breeze Farm incubator program pro-
vided valuable training as they ironed 
out some “beginner kinks.”

Before they started planting, they 
brought in consultants to help design 
and map out their farmland. Accord-
ing to Will, “Having that planning 
stage really helped us manage our 
choices for where to site our crops 
and animals.”  For them, applying 
basic permaculture strategies is key 
to their farming philosophy of in-
tegrating natural systems in a way 
that mutually support each other on 
the farm. Will reiterates, “We want 
to produce fresh healthy food while 
trying to enhance the quality of our 
environment, the robustness of the 
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environmental health of the property 
and soil fertility so that someone who 
is farming here later will find it better 
that we found it.” In saying this, Will 
emphasized their attention to cover 
crops and crop rotation for soil qual-
ity, weed suppression, and pest and 
disease control. 

Ever Laughter Farm uses electric 
fence wire to keep out the ground-
hogs and deer while containing their 
pasture-raised chickens and pigs. To 
protect their crops, they use fenc-
ing with multiple staggered lines at 

Michael Phillips is a leading practitioner in the ho-
listic approach to orcharding and he helped found 
the “community orchard movement.” He is the 
author of the well-acclaimed book, Holistic Orchard 
Management. Michael gives us a preview of what 
he’ll be teaching before he joins us in Greenville.

CFSA: We usually hear the word “holis-
tic” used in connection with alternative 
health or wellness. What does it mean 
in the context of growing orchard fruit? 
For instance, how is “holistic” fruit 
growing different from “organic” fruit 
growing?

MICHAEL: Working with nutrition al-
lows body systems the right resources 
to heal from within. Add the ecosys-
tem component and all sorts of natu-
ral advantage can be provided for 
fruiting plants. Good organic growers 
have always known this. Yet those 
intentions of ‘never using chemicals’ 
doesn’t quite break from the notion 
of addressing disease pressures solely 
by toxic means. And thus organi-
cally-approved mineral fungicides like 
sulfur and copper are often used to 
excess to counter disease. The holistic 
grower knows that tree immune func-
tion and competitive colonization can 
be reinforced to defeat disease from 
within. Similar choices on this allo-
pathic/holistic divide speak to how 
we deal with insect pests. It’s simply 
so much more fun to choose the 
healthy route.

CFSA: Most orchardists try to limit their 
chemical spraying, for both environ-
mental and cost reasons. But in this 
book you actually promote biological 
sprays. Can you explain what these 
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Will Cramer gathering sunflowers beside 
his cover crop of buckwheat.
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and heralded farm-to-school cham-
pion Debra Eschmeyer will amp up 
that energy this year. Eschmeyer is 
founder of FoodCorps, a nationwide 
team that puts leaders on the ground 
in communities, connecting kids to 
real, healthy food. We are fortunate 
that North Carolina is a host site for 
FoodCorps, thanks to the support of 
4-H and the Center for Environmental 
Farming Systems (CEFS).

CFSA is partnering with CEFS, along 
with the National Center for Appro-
priate Technology, on the Growing 
Green Farmers program. Thanks 
to a federal Beginning Farmer and 
Rancher Development grant, we are 
again able to offer full scholarships 
to 40 beginning farmers to attend 
the Conference. This grant program is 
funded through the farm bill, and is at 
risk of losing funding if the US House 
of Representatives continues to stall 
passages of a 2012 farm bill.

Which gets back to telling our story 
to policymakers, and the Cohens’ visit 
with their Congresswoman in Silk 
Hope. To ensure generations pres-
ent and future have the opportunity 
to continue farming and growing 
healthy food for us all, we all must 
stand up for initiatives that sustain 
our farmers and promote a food web 
centered on real food. Sharing our 
knowledge with leaders outside of 
agriculture is education every bit as 
important as sharing our knowledge 
with each other, and that’s why being 
a conduit for that sharing is such an 
important part of CFSA’s mission.

Hope to see you in Greenville!

Sincerely,

Growing Our Movement’s 
Next Generation

Last month CFSA member and long-
time organic farmer Murray Cohen 
hosted U.S. Congresswoman Rene 
Ellmers on his farm in Silk Hope, NC, 
along with representatives of the 
North Carolina land trust community, 
the state Department of Agriculture, 
and me. In addition to being organic 
farming pioneers, Murray Cohen and 
his wife Esta have made sure the 
farm’s rich organic soils will remain in 
farming through innovative farmland 
conservation easements, thanks to 
support from state, federal and pri-
vate funders. It was a real pleasure to 
hear Murray and Esta tell their story, 
and educate a key legislator about 
policies and programs that help farm-
ers remain on the land through local, 
organic agriculture.

The Cohens also talked about the 
new generation of farmers that are 
flocking to Silk Hope and other Caro-
lina communities, attracted by the 
the strong demand for local organic 
food in the region. Rep. Ellmers heard 
about how this entrepreneurial influx 
is revitalizing rural communities. And 
she heard how Murray mentors those 
new organic farmers, answering the 
weekly, and even daily, calls seeking 
his sage advice on planting, soil build-
ing, and plant care.

The generational transfer of farming 
knowledge is a vital factor for achiev-
ing a healthy food future, and one 
of the great strengths of the local, 
organic farming movement is the 
willingness of experienced farmers to 
share with those who follow in their 
footsteps. CFSA is one catalyst for that 
sharing, and nowhere is that sharing 
more inspiring and effective than at 
our annual Sustainable Agriculture 
Conference (SAC). That’s why the 
CFSA office is buzzing with so much 
excitement these days, as the confer-
ence is only weeks away, running 
October 26 to 28 in the heart of the 
hot local food scene found in beauti-
ful downtown Greenville.

The huge contingent of new farmers 
and the energy they bring is always a 
hallmark of SAC, and keynote speaker 
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AssociationNews
Eastern Triangle Farm Tour Show-
cases Sustainable Farms
This year’s Eastern Triangle Farm Tour 
featured 23 wonderful farms, both in 
beautiful rural settings and farms that 
are right in the city. While numbers 
are just now rolling in, we anticipate 
another successful event with tour-
goers abuzz about their experiences. 
A big thank you to our tour co-spon-
sor, Whole Foods Market, and for the 
farmers and volunteers who make the 
tour such an exciting event.

> View or contribute your photos of the tour by 
visiting us on Facebook at facebook.com/carolin-
afarmstewards and “Like” us while you’re there!  

Don’t Delay! Register for the 27th 
Sustainable Agriculture Conference
Come on out to beautiful Greenville, 
SC for top-notch speakers, hands-on 
intensives and tours, great network-
ing opportunities, and, of course, our 
famous local, organic meals!

This year’s conference features:
•  Over 50 cutting-edge, skill-build-
ing workshops on growing or-
ganically, pastured livestock, soils, 
permaculture, food, policy and 
more! Plus, full tracks devoted to 
beginning farmers, helping your 
farm business thrive, and a very cool 
‘You Make It—Outdoors and Hands-
on’ track!
•  Outstanding pre-conference in-
tensives from the experts in organic 
certification, organic production, 
orchard health, food safety, mush-
rooms, bees, permaculture and 
more!
•  Not-to-be-missed pre-confer-
ence bus tours to some of the most 
beautiful and successful sustainable 
farms and gardens in the Upstate!
•  Kris Reid, our food coordinator, 
is busy lining up lots of delicious, 
local food and drink. My mouth was 
watering as we went over the list of 
farms. This year we even managed 
to work with a local coffee company.
•  Don’t miss the Regulatory Listen-
ing Sessions and Speed Networking 
on Friday afternoon, as well as the 
CFSA Regional Meetings on Satur-
day afternoon. The conference is 
more than training—this is a once a 
year opportunity for lots of Carolina-
focused networking and relation-
ship building.

> Regular registration rates go up after 
Oct. 4th, so register today! For all the 
details and to register, visit carolinafarm-
stewards.org, or turn to page 5.

Join Us at the Local Foods 
Feast and Debra Eschmeyer 
Keynote
Come join us for our wildly 
successful Conference-opening 
event. This magical, mouthwater-
ing meal made with only the best in-
season, sustainably and locally grown 
ingredients is a conference highlight. 
The evening features keynote Debra 
Eschmeyer—FoodCorps founder and 
recipient of the James Beard Founda-
tion Leadership Award in recognition 
of her school food reform efforts. A 
go-to expert on food systems, Debra is 
also an organic farmer and a phenom-
enal speaker! Don’t miss this chance 
to hear from one of our brightest new 
stars in the farm and food movement.

Invite your friends to be part of our 
local food and farming celebration. 
Feast tickets can be purchased with-
out registering for the Conference.  
We expect a sell-out crowd of 500, so 
don’t delay!

Many thanks to our early Local Foods 
Feast Bountiful Sponsors, Slow Food 
Earth Market and Whole Foods Mar-
ket.

> Call the office at (919) 542-2402 or buy your 
tickets online at carolinafarmstewards.org.

Send a Beginning Farmer to the 
Conference
Provide young and beginning farm-
ers an invaluable educational and 
networking opportunity. Given the 
average age of farmers, every effort 
must be made to encourage and edu-
cate the next generation. A $250 gift 
provides conference registration and 
meals for one young farmer. All gifts 
to the scholarship fund are appreci-
ated!

> For details or to donate, contact Alice at 
alice@carolinafarmstewards.org.

Update Your Listing with CFSA’s Lo-
cal Food Finder
Take full advantage of CFSA’s new-
and-improved online directory that 
connects your farm or food business 

- continued on page 11 -

with customers, making it easier to 
market your products with less hassle. 
New features include:

•  listing all of your products, your 
farming or grazing practices and 
your certifications
•  adding photos and videos
•  synching with social media tools, 
such as Facebook pages, Twitter 
feeds, or Flickr albums
•  an interactive Google Map, show-
ing just how local you are
•  the ability to login anytime to 
update your listing
• and linking with other listings such 
as restaurants, co-ops, or stores!

> Add or upgrade your existing listing! Go to 
http://localfood.carolinafarmstewards.org. For 
technical assistance, please contact Matt Ballard 
at matt@carolinafarmstewards.org.

The Local Food Finder upgrade was funded 
by a grant from the Golden LEAF Founda-
tion.

Don’t miss the inspirational Debra Eschmeyer at 
the Local Foods Feast at the Sustainable Ag Confer-

ence, Friday Oct. 26 in Greenville! 

Save the 
Dates!
27th Annual Sustainable 
Agriculture Conference 
Oct. 26-28, 2012 
in Greenville, SC

Organic Commodities & 
Livestock Conference
February 14-15, 2013
in Rocky Mount, NC
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Which fall cover crop mixtures do 
you prefer?

EILEEN: Our ground is almost always 
covered with a cover crop or a cash 
crop. Our farm fields are divided 
into 8 sections which accommodate 
a cash crop as well as a cover crop 
rotation. At this time of the year we 
are doing our last planting of sudex 
and cowpeas to winterkill or sudex 
and medium red cover to winter over. 
Through the fall we use rye and red 
clover or oats and red clover, oats and 
Austrian winter peas and wheat and 
Austrian winter peas. If you search my 
name on the Internet, you can find a 
couple of articles and a video outlin-
ing the cover crop program I had 
when farming in the Northeast. I have 
expanded the number of different 
cover crops I use here in the South-
east.

RODDY: This year, we are planting a 
mixture of winter rye and Austrian 
winter peas. I will plant these starting 
around mid-September for about a 

month. Both of the cover crops have 
tremendous benefits. Rye roots break 
up our heavy clay soil so the following 
cash crops can reach deeper moisture 
during the summer months, not to 
mention the rye also controls erosion 
and produces a fair amount of organ-
ic matter. Winter peas can typically fix 
anywhere from 90-150 lbs of nitrogen 
per acre as well as substantial bio-
mass.

What tips do you have for planting 
garlic?

SHAWN: When it comes to planting, 
we drop the cloves through a 1” pipe 
about 3.5’ long so they will fall in the 
appropriate orientation through the 
pipe and land top-up at the bottom 
of our shallow furrow. This prevents 
having to bend over to place the 
cloves. I experimented last year us-
ing wood chips as a mulch in one 
of our garlic beds. The wood chips 
suppressed weeds more effectively 
and for longer than the straw mulch 
we used. We also had less rot prob-

lems in the wood chip 
bed. To make digging 
the garlic easier, we ran 
tractor drawn cultivation 
sweeps we typically use 
for weeding underneath 
the bulbs to cut the roots 
and lift them up.

What season extension 
methods have been 
most successful on 
your farm?

EILEEN: We use mainly 
row covers over wire 
hoops for market crops. 
We build a simple PVC 
hoop house covered 
with Typar which elimi-
nates ventilation issues. 
If it gets very cold we 
add additional heavy 
row covers over wire 
hoops.

SHAWN: We use ponds 
to reflect light into our 
greenhouses and build-

Ask the experts 
This season, CFSA asks about fall cover crops, garlic planting, 

season extension and farm chores before winter arrives.

OUR EXPERT FARMERS:

Eileen Droescher in Marion, NC
Ol’ Turtle Farm 

Shawn Jadrnicek in Clemson, SC
Clemson Student Organic Farm

Roddy Pick in Easley, SC
Greenbrier Farms

ings in the wintertime to give us extra 
solar energy. Fifty-five gallon drums 
painted black and filled with water 
absorb the reflected and direct solar 
energy during the daytime, then re-
lease the heat at night. This technique 
more than doubles the performance 
of the greenhouses and doesn’t cost 
much to implement. Our active heat-
ing comes from a closed-loop hy-
dronic heater, which allows us to heat 
water and then pump the hot water 
into any or all of our 5 greenhouses 
using a central heating source.

What seasonal farm chores must 
get done before winter sets in?

RODDY: With our on-farm event cal-
endar booked up in the fall, landscap-
ing chores never seem to end until 
the middle of winter. In the midst of 
all that, we need to make sure that 
all pastures are cut properly in order 
for us to stockpile grass for the winter 
season. We’ve been fortunate this 
year and have had some decent rain 
so we’re on track to not feed hay at 
all this year. It’s also time to overseed 
pastures with additional forages in 
order to get all of our grazing area 
where we’re able to show positive 
weight gain on our pasture-raised an-
imals throughout the year. The mark-
ing of dead trees to cut for firewood 
seems to never end but must be done 
prior to the leaves falling each year. 
There is the repairing of fences that 
seems to always happen right in the 
middle of the harshest days.

>  Meet Shawn on Friday during the Horticul-
ture Tour and Roddy on either the Livestock or 
Diversified Farms Tour during the Sustainable 
Ag Conference!

Corn | PuraMaize | Sunflowers | Sudangrass | Soybeans | Alfalfa 

• Blocks GMO contamination 
• Developed through selective breeding
• Tested next to GMO corn
• Competitive yields

Organic crops start with the seed.
P l a n T  O r G a n i C .  Fa r M  B e T T e r .

For more information on PuraMaize:
www.blueriverorgseed.com
800.370.7979

PuraMaize 
the best non-GMO 
insurance policy!
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3 Ways to Register
1.  carolinafarmstewards.org  
g  Members, to receive your member rate 
discount, you must log in to the Members-Only 
Page and register online!

2. Call the CFSA office at (919) 542 – 2402
3. Return your registration form and payment to 

CFSA, PO Box 448 Pittsboro, NC 27312

Join CFSA now and receive the member rate!  
The membership pays for itself! 

Not yet a CFSA member and want to take advantage of these 
great savings? Add a membership to your registration form or 
become a member online and then register for the conference! 
You’ll save money on the conference and get all the great 
benefits of a CFSA membership to boot!  

If more than one person is attending, you may use initials  
to indicate your individual choices throughout the registration 
form. Please feel free to make copies or attach another sheet  
to register multiple people.  

PLEASE NOTE  The Friday Local Foods Feast and Keynote and  
Saturday Luncheon and Awards are sold separately from the  
Conference Weekend Pass. If you are interested in attending all  
of these events please select The Everything Conference Package.

October 26−28, 2012
Greenville, SC

hosted by

Don’t miss out on the Everything Conference Package, which 
includes: Conference Weekend Pass, the Friday Local Foods 
Feast and Keynote, and the Saturday Luncheon and Awards.
If you registered for this package, there is no need to sign up for 
a workshop pass or meals — they are all included in the low  
“I want to do it all!” price.

Extension Agent, NRDC, CEFS?  
To receive a scholarship to attend the conference and 
pre-conference activities designed especially for you, please 
register with the appropriate person:  
NC – Carol Moore at carolmoore27@gmail.com  
SC – Geoff Zehnder at zehnder@clemson.edu

Conference Packages

I WANT TO DO IT ALL!   
Sign up for the Everything Conference Package   
and get all of the following included:

Register by Oct. 4 Register Late, by 
Oct. 17 # of 

People Total Cost
Member Non-

Member Member Non-
Member

g  Conference Weekend Pass  from Friday 4PM to Sunday 12PM $195 $245 $245 $295 included

g  Friday Local Foods Feast and Keynote + $35 + $45 + $45 + $50 included

g  Saturday Luncheon and Awards + $17 + $17 + $22  + $22 included

The Everything Conference Package*

If you registering for this package, there is no need to sign up for anything 
else on this page — it is all included in the low “I want to do it all!” price. 
Please continue to the next page for pre-conference add ons.

$245 $295 $295 $345 $

Conference Weekend Pass  from Friday 4PM to Sunday 12PM
Includes Saturday Meet and Eat Reception and Breakfast on Saturday  
& Sunday. All other meals sold separately!

$195 $245 $245 $295 $

Student and Apprentice Weekend Pass $145 NA $195 NA $

WANT MORE? ADD ONS:  Add a Friday Pre-Conference Workshop, Tour or Lunch on the next page!

Conference Workshop Passes
Saturday Workshops Pass  
w/ Breakfast & Saturday Meet and Eat Reception

$150 $200 $200 $250 $

Sunday Workshops Pass w/ Breakfast $60 $85 $85 $110 $

Conference Meals
Friday Local Foods Feast and Keynote w/ Debra Eschmeyer $35 $40 $45 $50 $

Saturday Luncheon and Awards $17 $17 $22 $22 $

Subtotal for Page 1 $
*The Everything Conference Package does not include Friday Pre-Conference activities. c o n t i n u e  o n  n e x t  p a g e

Attendee Information
If more than one person is attending, you may use initials to indicate your individual choices throughout the registration form. Please feel free  
to make copies or attach another sheet to register multiple people. 

Names            

          

Farm/Business Name           

Address            

City/State/Zip           

Day Phone           Evening Phone      

Email           Fax/Cell Phone      
We will email your receipt.

C o n f e r e n c e  R e g i s t r a t i o n  Fo r m 
r e g i s t e r  b y  o c t  4 f o r  t h e  b e s t  r at e
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Why stop gardening when frost is on 
the pumpkin? Fall and winter gardens 
produce abundantly during the cool 
days of Autumn and early Winter with 
proper planning and timely attention 
to details. 

Large yields of leafy greens and suc-
culent root crops start with summer 
plantings during the hottest, driest 
days of summer. Although it’s too late 
this year to set out broccoli, cabbage 
or other brassicas, or plant carrots and 
other roots, there’s still time to plant 
late fall salad and cooking greens—
your harvest will start in as soon as six 
weeks! There’s also time to establish 
plants to winter over for an extra early 
spring harvest. October is a prime 
time for planting garlic, shallots and 
perennial onions. And, you can fill any 
empty garden beds with soil-build-
ing winter cover crops or protective 
mulches.

Planning For the Fall and Winter
Check the amount of days-to-matu-
rity on your seed packets. Try to have 
your greens and roots mature by 
Dec. 15. They won’t grow much after 
that. From Dec. 15 until Feb. 15, what 
you see is what you eat until spring. 
If you have limited garden space, 
greens are the most productive. Sow 
seeds thickly and eat thinnings as 
the plants grow and harvest indi-
vidual leaves later when the plants 
are larger. The most productive and 
cold-hardy greens are spinach, kale, 
collards, some mustards, Even’ Star 
Winter arugula, cilantro, sorrel, salad 
burnet, curly parsley, and mache. 
Arugula and mustards will bolt—or 
they prepare to flower—in February. 
Leave some of these early “bolters” 
for beneficial insects, which need 
nectar and habitat all year. Other 
greens will bolt in early April. Carrots 
are a first priority as far as root crops; 
they’re the most versatile and are 
wonderfully sweet when maturing in 
cold weather! Turnips are a Southern 
favorite. Root crops that overwinter 
should be harvested by mid-March.

Cool Season Growing Tips
• Use a row cover or cold frames to 
extend harvest until Spring.

• In hot weather it can be hard to 
germinate some seeds. Try planting 
right before a rain storm, or plant in 
the evening and give the soil a good 
soaking. Water soil lightly every day 
until seedlings emerge. Keep evenly 
moist thereafter.
• Add compost and organic matter 
but not a high nitrogen fertilizer. 
Plants are more cold-hardy if they are 
well-nourished but don’t grow too 
fast.
• Don’t harvest plants while they’re 
still frozen. Wait for the plants to thaw 
out. 

Ira Wallace gardens at Acorn Commu-
nity Farm, home of Southern Exposure 
Seed Exchange, which offers 700+ 
varieties of non-GMO, open-pollinated 
and organic seeds.

>  Discover more gardening tips about four-
season harvests from Ira during her Sunday 
workshop at the Sustainable Ag Conference! 
And check out Ira’s first book about vegetable 
gardening in the Southeast, available from 
Timber Press in late 2013.

Gardening for an Abundant Cool 
Season Harvest
by Ira Wallace

Crisp lettuce in the chilly days of December 
is a real treat.

Photo courtesy of Ira Wallace

Crops First 
Planting

Last 
Planting

Freeze 
Hardy 
Until

Arugula, 
mustards

Aug. 1 Oct. 10 22°F

Cilantro, 
parsley

Aug. 1 Oct. 1 15°F

Garlic, 
perennial 
onions

Oct. 1 Nov. 15 Hardy

Radishes Aug. 15 Oct. 15 20°F

Turnips Aug. 1 Oct. 1 20°F

Spinach Sept. 1 Oct. 1 5-10°F
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Settle in on one of those crisp autumn nights with a savory selection of a sweet potato 
version of Shepherd’s Pie, a recipe perfected by Angelina Koulizakis-Battiste of 
Angelina’s Kitchen in Pittsboro, NC

For the meat and vegetable filling
(can be frozen for up to 2 months)

In a large heavy bottom pot brown your onion 
and garlic in a little olive oil.  
Add the green chiles and mix well.
Add the ground beef and sausage and brown 
till meat is cooked thoroughly.  
Add the diced carrots and a ½ cup of water and 
simmer gently for about 5 more minutes.
Add the diced ripe tomatoes and cook another 
five minutes.  
Taste for seasoning.  

For the mashed sweet potato topping 
(needs to be made the day of)

Peel and cube your sweet potatoes.
Put in a deep pot and cover with cold water (at 
least 2” above the potatoes)
Salt well and bring to a boil.
Gently boil for about 15 minutes until the 
potatoes are fork tender.
Drain the potatoes.

Put your butter in the bottom of a deep missing 
bowl and put the drained potatoes on top. A 
dash of black pepper is optional.
Use either a hand mixer or a potato masher and 
mash away adding the milk as needed to make 
a smooth consistency.

For assembly

Get a sturdy 9 x 13 baking dish (or any size dish 
you like)
Layer a thick amount of meat mix on the bot-
tom.
Smooth a nice layer of mashed sweet potatoes 
on top.
Bake at 350°F for about 35 minutes or until the 
top starts to slightly brown.
Let cool for at least 10 minutes before cutting 
into pie.

>  Be sure to sit down and feast on Angelina’s 
dishes whenever you’re around. To see her 
menu or inquire about catering options, visit 
angelinaskitchenonline.com

Local Flavors

Sweet potatoes at this time of year are 
just beginning to appear at farmers’ 
market stalls, especially after being 
cured for a couple of weeks to sweeten 
their flavor. Like all good farmers’ mar-
ket recipes, make do with what you can 
find at your market in season—you can 
use Irish rather than sweet potatoes, use 
any meats you like and you can add any 
veggies into the meat mix. The impor-
tant part is to have some fun and enjoy 
your food!

This dish takes a little time, but you can 
make a big batch and freeze the meat 
component and pull it out whenever you 
are in the mood for it, especially during 
those busy weeknights.

Sweet Potato Shepherd’s Pie

2 lbs local ground beef
1 lb local hot sausage
1-2 lbs cooked pulled pork or beef 
(preferably slow-roasted)
4 medium carrots, diced
3 garlic cloves
1 onion, diced
Roasted green chiles or poblanos, 
chopped (to taste)
Ripe fresh tomatoes, diced
4 lbs sweet potatoes
¼ lb unsalted butter
½-1 cup milk

Photo courtesy of Debbie Roos
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Ever Laughter Farm...(continued from cover)

different heights and depths to throw 
off deer, while also including a low 
strand to keep out the groundhogs. 
Unfortunately, hungry groundhogs 
and deer aren’t their only pests. Ever 
Laughter applies organic pesticides as 
sparingly as possible, including insec-
ticidal soaps, Bacillus thuringiensis (Bt), 
and Spinosad.

The most visibly innovative structure 
on the farm is their two-story green-
house that is attached to the back of 
their home. Not only does it provide 
a warm workspace in the winter to 
wash greens and raise transplants, 
but at night they use fans to channel 
the heat inside so they don’t have to 
use energy to heat their home.
   
One of their ongoing projects is the 
perfection of their mobile chicken 
coop, the result of true innovation 
and experimentation. Their choice of 
chickens includes Barred Rock, Buff 
Orphington, and Americana breeds 
for their variety of colored eggs. The 
chickens don’t just contribute eggs to 
the farm, they also provide an added 
benefit of increasing soil fertility as 
the chicken coop is moved around 
the fields. 

Ever Laughter Farm also raises heri-
tage pig breeds from wean stage to 
slaughter weight. Half of the pigs’ lot 
is in a wooded area in order to give 
the pigs shade. The pigs will also root 
out some of the woody brush as well 
as increase soil fertility. Will and Sam 
anticipate using this area as an edible 
fruit forest in the future.
   
In addition to livestock, Ever Laughter 
produces salad greens like spinach, 
arugula, kale, and lettuces in the 
spring and fall. Their summer crops 
include tomatoes, peppers, okra, and 
sweet potatoes, but they’ve added 
some variety with crops like ginger, 
shittake mushrooms and an assort-
ment of colorful flowers. Sam and Will 
regularly attend the Chapel Hill Farm-
ers’ Market on both Saturday morn-
ings and Tuesday afternoons, as well 
as the downtown Durham Farmers’ 
Market on Wednesday afternoons. 

They’ve modified conventional CSA 
methods to increase consumer par-
ticipation and satisfaction. Although 
members prepay for a subscription, 

Ever Laughter sends out a weekly sur-
vey. Sam and Will note the requests 
while harvesting and then transport 
them to their drop-off sites at farmers’ 
markets.
   
Sam and Will were recently part of a 
pilot program for Mintmarket.com, an 
online business in the Triangle area 
that connects local restaurant chefs 
and farmers. This website allows farm-
ers to upload inventory for restaurant 
chefs to view and purchase, which, as 
Will commented, “really reduces the 
amount of back-and-forth between 
restaurant chefs and farmers to check 
on available products.”

However, these eager farmers aren’t 
only about producing sustainable 
food—they’re also about building 
relationships in their community. Sam 
went door-to-door in their neighbor-
hood to offer a one-week summer 
camp for younger children. The kids 
who participated learned about the 
farm, food and nutrition, and even 
about their own backyards. Will 
shared, “We’re not just about growing 
food; we’re also about sharing what 
we know and what we’re trying to do 
here.”

Despite the ongoing struggles of 
establishing a new farm enterprise, 
Ever Laughter Farm continues to 
show resilience through innovation, 
trial and error, and connection with 
local support networks. To beginning 
farmers, Sam recommends patience 
when searching for land. “Look for 
established infrastructure such as 
greenhouses, sheds, workspace, and 
water resources,” he specified. When 
assessing potential land for farming 
Will cautions, with a bit of sarcasm, 
to “factor in Bermuda grass as part of 
the cost, because you’re going to be 
fighting it!” 

Evan Swink, a CFSA intern, is working 
on a Master’s degree at the UNC School 
of Social Work. 
 
> Hear more from Will about his “greenhorn” 
experiences during the Beginning Farmer 
Panel Discussion on Sunday morning at the 
Sustainable Ag Conference.

> Learn more about Ever Laughter Farm at 
everlaughterfarm.com.

Ever Laughter Farm’s “egg-mobile” includes a rain barrel watering station, 
outside access to nest boxes, and a faux floor for spreading manure.

Photo couresty of Lydia Johnson
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“good sprays” are and how they benefit 
the orchard ecosystem?

MICHAEL: The holistic spray program 
is totally about deep nutrition and 
competitive colonization. The spring 
applications straddle the primary 
infection period of many diseases and 
therefore are necessary universally. 
Dealing with summer rots and sooty 
blotch is where the fermented herbal 
teas fit in. Basically, the phytochemi-
cal immune response is that much 
stronger in a robust fruit tree. Couple 
that with biological reinforcement on 
the leaf and fruit surface. . . and scab 
spores and blight bacteria will find 
“no room at the inn” to establish dis-
eases. I look at this as our part of the 
stewardship pact with the trees by 
which we grow healthy fruit despite 
the vagaries of the season.

CFSA: As a group, do you think insect 
pests or diseases pose a greater chal-
lenge to the person who wants to create 
a holistic orchard?

MICHAEL: Insects are definitely easier 
to get a handle on. All sorts of biodi-
versity in the surrounding ecosystem 
helps tremendously here. Plus we 
have some very effective options in 
our organic tool box to nudge things 
back to balance. Disease on the other 
hand starts off as an unseen force 
of spores and bacteria. Growers are 
often not quite as far along on their 
learning curve to grasp that certain 
things need to be done at very pre-
scribed times in the growing season. 
And it’s such a long season. . . giving 
various afflictions more than enough 
time to gain a foothold. And the 
weather is always different every year. 
All this makes dealing with disease 
the bigger challenge no matter what 
your approach.

CFSA: There’s a lot of information in 
your book on “understory” planting 
of herbs and flowers, like comfrey and 
sweet cicely. What kinds of benefits do 
these companion plants provide for 
fruit trees?

MICHAEL: Permaculture people speak 
about dynamic accumulator and ben-
eficial accumulator plants. The first 
group includes tap-rooted herbs like 
comfrey that draw minerals up from 
the subsoil to replenish the nutrient 

profile of the topsoil. That’s a boon for 
tree feeder roots. The second group of 
flowering plants serves as adult habi-
tat for beneficial insects. Such as the 
tiny parasitic wasps and syphid flies 
whose larvae consume foliar pests. 
Plants like Sweet Cicely and Queen 
Anne’s Lace are nectary sources for 
the adults. . . which are thus on hand 
to find moth larvae and aphids and 
the like for their own young.

CFSA: How much of what commercial 
fruit growers do in terms of spray-
ing (whether chemical or organic) is 
dictated by the perceived demand for 
“perfect,” blemish-free fruit in the mar-
ketplace? Can we ever get beyond this?

MICHAEL: The majority of my fruit 
looks pretty darn perfect too. But 
my customers also know that a small 
dimple caused by an insect sting is 
harmless. That sooty blotch fungus 
can literally be rubbed off the apple’s 
skin. That a couple of small scab spots 
represent an active phytochemical re-
sponse to disease presence, and thus 
more antioxidants and other second-
ary plant metabolites that our bodies 
in turn utilize to stay healthy. A good 
third of the sprays being applied in 
fruit orchards are about upping the 
ante around appearance. How much 
better to understand that nutrient 
density and thus flavor results in part 
from a fruit tree standing up to en-
vironmental stress. Ultimately, that’s 
the ticket, isn’t it? Getting people to 
taste how fruit is really meant to taste 
when picked off healthy trees.

CFSA: Looked at from a holistic perspec-
tive, do we need “pest” species in our or-

Q & A with Michael Phillips 
(continued from cover)

chards to ensure a healthy ecosystem?

MICHAEL: I use the term ‘balance’ for 
a reason when talking about insect 
pests. Biodiversity happens in part 
because food resources are available 
for all sorts of species. You may think 
life would be far better off without 
the yellowjacket, for instance, but did 
you know that all summer long these 
wasps gather moth larvae to feed 
their young? We’d lose ladybugs if no 
aphids whatsoever were to be found. 
I teach that we need to honor all 
species, including ultimate pests like 
the plum curculio. Just remember we 
have integrated strategies to keep the 
balance in our favor.

CFSA: Terms like competitive coloniza-
tion, stirring the biological stew, fatty 
acid knockdown and fungal duff man-
agement make growers think in new 
ways. Have you deliberately changed 
the language of orcharding for a par-
ticular reason?

MICHAEL: Absolutely! What I’m doing 
is putting full emphasis on the role of 
a healthy biology in the fruit orchard. 
Focusing on the needs of beneficial 
fungi and realizing just what a disease 
organism might be up against de-
mands that we both think and speak 
biologically, if you will, in order to be 
wise stewards. 

> Get a full immersion into the holistic ap-
proach with Michael during his Friday intensive, 
and then learn about soil health during his 
two Saturday workshops at the Sustainable Ag 
Conference!

Michael studiously pruning his orchard during the cooler season. 
Photo courtesy of Michael Phillips
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Conference Sustainer
North Carolina SARE Program

Beginning Farmer Program 
Sponsors
National Institute for Food and 
Agriculture (USDA)
National Center for Appropriate 
Technology

Conference Steward
Santa Fe Natural Tobacco Co.

Media Sponsors 
edible Piedmont
edible Upcountry
edible Charlotte

Track Sponsors 
Eastern Carolina Organics
Sierra Nevada
Whole Foods Market

Cultivators
Albert’s Organics & UNFI
Braswell Foods
Clemson University Sustainable
Agriculture Program
Southern Exposure Seed Exchange
 
Pollinators
Amy’s Kitchen
Bay State Milling
Bon Secours St. Francis Health System
David & Eranda Bradshaw
Clemson University College of Agricul-
ture, Forestry and Life Science’s Alumni
National Center for Appropriate Technol-
ogy/Bringing New Farmers to the Table
NC Agricultural Research Service &
NC Cooperative Extension Service
Organic Valley/CROPP
Weaver Street Market

Supporters 
Lindley Mills
NC Department of Agriculture and
Consumer Services
Saltue! LLC
South Carolina Farm Bureau Federation
Sow True Seed
The Abundance Foundation &
Piedmont Biofarm
The Rice Diet Program

Thank you to our 2012 
Sustainable Agriculture  
Conference Sponsors!Non-GMO Feed and Hay Resource

If you’re looking for certified organic, 
organically grown or non-GMO feed 
and hay for your livestock, make sure 
you check out CFSA’s listing of farms 
and businesses that provide these 
products in the Carolinas. Find the 
list in the “For Growers” section of our 
website: http://www.carolinafarm-
stewards.org/forgrowers/

> To be added to the list as a seller or learn of ad-
ditional sources to share, contact Eric Soderholm 
at eric@carolinafarmstewards.org.

Welcome Back Anna!
We’re so glad that Anna MacDonald 
Dobbs, a former intern, has returned 
as our Membership Coordinator.  She 
received a dual Master’s in Social Work 
and Divinity in 2011 and spent time 
working with a fabulous network of 
Carolina farmers through the Society 
of St. Andrew before coming on board 
in July. Anna will be your first point 
of contact if you have any questions, 
concerns or ideas. You’ll also hear 
from her when it’s time to renew your 
membership! She looks forward to 

Association News... 
(continued from page 3)

I support local, 
organic farms
YES!  I’d like to make a 
tax-deductible donation to CFSA 
$________
NAME ______________________________________________________

ADDRESS ___________________________________________________

CITY _______________________________  STATE  ____   ZIP  _________

HOME PHONE _______________ EMAIL ADDRESS  _________________

We also accept Visa/MasterCard/Discover/American Express:
Please charge my credit card a total of $________
Account Number____________________________
Expiration Date_____________  CVV/Security Code______________

Signature_____________________________

You can also donate at www.carolinafarmstewards.org, by calling us at 
(919) 542-2402, or by mailing this form and your payment to: 
CFSA - P.O. Box 448, Pittsboro, NC 27312.  Thank you for your support! 

getting to know many of you and 
encourages you to call or email to in-
troduce yourself! Anna enjoys living in 
Hillsborough with her home-brewing 
husband Ryan and their two Austra-
lian Cattle dogs, Zep & Stella.

Say Hello to CFSA’s Newest Interns!
Lydia Johnson and Evan Swink are 
both working toward their Master’s 
degree in Social Work at UNC-CH. Lyd-
ia spent the past several years work-
ing with sexually abused children. She 
enjoys helping out in friend’s gardens, 
hiking in the mountains, and floating 
lazily down the Shenandoah River. 
Evan has worked with individuals with 
autism and with wilderness therapy. 
He is the guitarist for a bluegrass 
band in Asheville called Buncombe 
Turnpike. Samantha Salvaggio just 
received her M.S. in Nutrition from 
Meredith College. She helped produce 
Seed: A Local Food Film and worked 
as the Local Food Outreach Intern in 
the Warehouse at the Inter-Faith Food 
Shuttle. She has worked as a farm-
hand volunteer at Rocky River Farm in 
Siler City.



P.O. Box 448 • Pittsboro, NC 27312

Don’t let your CFSA Membership Expire!
Please renew by the date listed below by 
going to http://bit.ly/cfsarenewal
or calling (919) 542-2402.  

Thanks for supporting local, organic farms!

27th annual
sustainable
agriculture
conference Oct. 26-28, 2012

Greenville, SC 

Registration Form Inside
Register by October 4 and Save!

  carolinafarmstewards.org


