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by Christi Shi

Charlotte’s local food system 
faces signifi cant challenges as 
development patterns continue 
to extend its rural-urban fringe 
outward from the population 
center.   But in the face of these 
challenges, new opportunities 
are emerging.  The local food 
system is showing signs of life 
and new producers and infra-
structure initiatives are taking 
root. 

Consider for example, Small City 
Farm.  Operating on a half acre 
within the Charlotte city limits, 
Kim Shaw has become a full-time 
urban farmer.  

Although Kim spent her summers 
picking and packing produce 
for restaurants in Hilton Head 
throughout childhood, she didn’t 
actually set out to farm as an 
adult.  Instead, she entered the 
food and beverage industry, most 
recently serving as the director 
of catering at a country club in 
Charlotte.  

But growing food was still on her 
mind.  She kept a home garden 
and was instrumental in starting 
the garden that now feeds the 
guests at the Club.  So, when her 
position at the Club was eliminat-
ed during the summer of 2007, 
Kim launched her new career as a 
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farmer.  She began growing in Au-farmer.  She began growing in Au-
gust and was selling stir-fry greens, gust and was selling stir-fry greens, 
beets, carrots, and kale at the local beets, carrots, and kale at the local 
farmers’ market by October.  farmers’ market by October.  

Since then, she’s been growing Since then, she’s been growing 
seasonally to sell at the Charlotte seasonally to sell at the Charlotte 
Tailgate and the state-sponsored Tailgate and the state-sponsored 
Yorkmont Road Farmers’ Markets.  Yorkmont Road Farmers’ Markets.  
Kim has green garlic, lamb’s lettuce, Kim has green garlic, lamb’s lettuce, 
edible fl owers, salad mixes and edible fl owers, salad mixes and 
herbs growing for the spring.  And herbs growing for the spring.  And 
this summer she’ll be selling her this summer she’ll be selling her 
okra, White Currant cherry toma-okra, White Currant cherry toma-
toes and pink Arkansas Travelers.   toes and pink Arkansas Travelers.   
She grows all of this in her collec-She grows all of this in her collec-
tion of two dozen 4-foot by 12-foot tion of two dozen 4-foot by 12-foot 
raised beds in her backyard, with raised beds in her backyard, with 
the help of her husband, Rohan the help of her husband, Rohan 
Gibbs. Gibbs. 

Small City Farm is located just four Small City Farm is located just four 
miles from South Park and eight miles from South Park and eight 
miles from Uptown.  Located in the miles from Uptown.  Located in the 
middle of a quiet neighborhood, middle of a quiet neighborhood, 
Small City Farm looks like any other Small City Farm looks like any other 
residential lot.  From the front, at residential lot.  From the front, at 
least.  Walk around back and you’ll least.  Walk around back and you’ll 
see a bounty of vegetables, edible see a bounty of vegetables, edible 

Good Agricultural 
Practices (GAPs) 101
by Diane Ducharme

In the summer of 2008, the 
largest foodborne illness 
outbreak of a decade occurred 
linking Salmonella Saintpaul 
bacteria to raw tomatoes and 
fi nally peppers.  In 2006, it was 
E. coli H7:0157 on bagged 
spinach.  As these stories 
unfold, reported illnesses in-
crease, consumer confi dence 
plummets, and growers across 
the nation feel the impact.  
As the general public con-

cerns heighted, growers selling their 
produce were under more scrutiny to 
ensure the safety of their products.   
Good Agricultural Practices (GAPs) give 
farmers a voluntary guide for practices 
that help to reduce the risks of micro-
bial contamination on the farm.  As we 
look across the agricultural landscape, 
what do these guidance practices 
mean for small and diversifi ed farms so 
typical of the Carolinas?      

A historical glance at the development 
of the guiding documents might aid in 
this discussion.  The original document 
referred to as the GAPs document 
was issued in October 1998 under 
President Clinton’s Food Safety Initia-
tive.  This document provides gen-
eral preventative guidance for whole 
fresh fruits and vegetables and is not 
regulated, like processed foods, with 
the Hazard Analysis Critical Control 
Points (HACCP) requirement.  GAPs 
outline many commonsense prac-
tices that most farms employ already.  
GAPs introduce the idea of having a 
food safety program that addresses 
the highest risk areas for microbial 
contamination and encourage rou-
tine awareness trainings and support 

-Continued on page 7-
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CAROLINA FARM STEWARDSHIP ASSOCIATION (CFSA)
CFSA is a membership-based organization of more than 1100 
farmers, processors, gardeners, businesses and individuals in 
North and South Carolina who are committed to sustainable 
agriculture and the development of locally-based, organic food 
systems. CFSA’s Mission is to promote local and organic agriculture 
in the Carolinas by inspiring, educating and 
organizing farmers and consumers. 

CFSA Main Offi  ce

Mail: P.O. Box 448, Pittsboro, NC 27312 

Physical: 15 Hillsboro Street, Pittsboro, NC 27312

Phone: 919-542-2402,  Fax: 919-542-7401

website: www.carolinafarmstewards.org
email: info@carolinafarmstewards.org

CFSA Staff 

Executive Director: Roland McReynolds,
roland@carolinafarmstewards.org

Program Manager: Fred Broadwell,

fred@carolinafarmstewards.org

Bookkeeping & Member Services: Cheryl Ripperton Rettie,   
cheryl@carolinfarmstewards.org

Communications Director: Kari Brayman, 
kari@carolinafarmstewards.org 

Saving Our Seed Coordinator: Cricket Rakita,
cricket@savingourseed.org

CFSA Board Offi  cers

Ron Wilson, President 

Judith Lessler, Vice President 

Spence Dickinson, Secretary

Tom Krebs, CPA, Treasurer 

CFSA Listservs
To subscribe to a listserv, email Cheryl:
cheryl@carolinafarmstewards.org
high-country@lists.carolinafarmstewards.org 
triad@lists.carolinafarmstewards.org
mountains@lists.carolinafarmstewards.org
cfsasouthcarolina@lists.carolinafarmstewards.org
triangle@lists.carolinafarmstewards.org
cfsa_charlotte_region@lists.carolinafarmstewards.org
coastal@lists.carolinafarmstewards.org
livestock@lists.carolinafarmstewards.org
locavores@lists.carolinafarmstewards.org

Newsletter Information
Stewardship News, CFSA’s quarterly newsletter, would like to 
hear from you.  Send letters, articles, announcements, queries, 
cartoons, recipes, etc., to Stewardship News, c/o the CFSA offi  ce.  
The opinions expressed in this newsletter are not 
necessarily shared by the editor or the CFSA Board. We welcome 
the diverse views of our membership and invite your letters to the 
editor, articles, etc. CFSA does not endorse any product or service 
advertised.
Advertising Rates & Classifi ed Listings
Contact Kari for current rates: 828-275-0017 or email 
kari@carolinafarmstewards.org.  You may also submit classifi ed 
ads, article ideas and corrections to Kari.

From the Director:  Hope in the Darkest Days

The turning of the Winter Solstice 
has been a time of celebration for 
as long as humans have plowed 
the ground.  In those darkest days 
of the year, with the deepest cold 
weather sometimes still to come, 
agricultural traditions acknowledge 
the slow lengthening of the day 
that begins when the Sun dips its 
lowest in the sky, and its promise of 
a new growing season.  That prom-
ise sustains us through the cold, 
fueling our winter plans for improv-
ing the care and productivity of the 
natural resources over which we 
are granted stewardship.

Carolina Farm Stewardship Associa-
tion nurtures human resources:  We 
bring people and communities to-
gether to cultivate a healthy, whole 
food system, and we tend to the 
growing conditions that allow that 
food system to thrive.  When CFSA 
is at its best, it doesn’t aim simply 
for impact today, but empowers 
families, farmers and businesses to 
build a sustainable future.  Some of 
CFSA’s greatest accomplishments—
implementing the Carolinas’ origi-
nal organic standards, successfully 
advocating for research, launch-
ing Eastern Carolina Organics as a 
farmer-owned organic wholesal-
er—are meaningful today because 
they addressed strategic issues, 
and built foundations for moving 
agriculture forward sustainably.

Over CFSA’s 30-year history, our 
signature programs have steadily 
grown the local organic food move-
ment by educating farmers about 
how to farm, and consumers how 
to eat, ethically.  The Sustainable 
Agriculture Conference is entering 
its 24th year, the oldest gather-
ing of the sustainable agriculture 
community in the Southeast.  After 
14 years our farm tours have ex-
panded to new communities and 
are a nationally unique program.  
Our Carolina-wide food guide is the 
only resource of its kind for fi nding 

sustainable farms that grow food 
and fi ber in harmony with Nature.  
Over their long years, these pro-
grams have been replenishing our 
food system’s soil with new people 
energized to protect our farmers, 
our health, and our land.

As the most recent Winter Solstice 
passed, there was, and remains, 
a sense of darkness that goes 
beyond the shortened days.  An 
economy in turmoil has shaken 
Americans’ confi dence in the 
future.  As society looks for alterna-
tive solutions to restore its health, 
sustainable agriculture is a fertile 
fi eld for those solutions to grow.  
As CFSA staff  completes its plans 
for 2009 and begins new endeav-
ors, we are seeing the fruits of our 
investments in strengthening the 
network of sustainable food system 
advocates.  Through collaborations 
with our partners in that network, 
we have been able to secure fund-
ing for new initiatives despite the 
economic downturn.  We are in a 
position to increase our impact at a 
time when the recession is helping 
Americans understand better than 
ever the importance of sustain-
able alternatives.  This season, even 
though the economy is weak, we 
look forward to signifi cant progress 
because the foundation of the sus-
tainable food movement is strong.  

Our success in building that foun-
dation is due to you, the members 
and supporters of CFSA.  As a mem-
ber organization, we rely on you in 
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Sincerely,   

Making Gains on Grain

Last November, Carolina Farm Stew-
ardship Association was granted 
funding for new projects to ex-
pand organic grain production and 
increase markets for local organic 
grain.  Working in partnership with a 
project run by North Carolina State 
University’s organic crop special-
ist Chris Reberg-Horton and North 
Carolina Cooperative Extension As-
sistant Molly Hamilton, CFSA’s work 
on organic grains over the next two 
years will be focused on addressing 
a key strategic goal for the develop-
ment of the Carolinas’ sustainable 
food system: the expansion of or-
ganic grain acreage to feed humans 
and animals.  Other collaborators 
include a team of artisanal bakers 
concentrated mostly in western 
North Carolina, the North Carolina 
Department of Agriculture & Con-
sumer Services, the United States 
Department of Agriculture Research 
Service in Raleigh, a team of organic 
row crop farmers already producing 
organic grains, NCDA’s Mountain 
Research Station in Waynesville, 
Organic Valley, Anson Mills, Lindley 
Mills, and the North Carolina Small 
Grain Growers Association.

One part of the program, named the 
North Carolina Organic Bread Flour 
Project, is designed to coordinate 
education and networking among 
Carolina bakers who will be the mar-
ket for local organic bread wheat.  
The USDA-ARS’s wheat breeding 
program that began in 2002, has 
identifi ed and bred wheat having 
hard (bread wheat) quality for  pro-
duction in the humid environ-
ments of the southeastern 
United States. Our project 
will engage local bakeries to 
trial these wheat varieties, as 
well as heirloom southeastern 
wheat, and help them adapt 
their baking practices to de-
liver a locally-grown and -pro-
duced organic bread. We aim 
to help local bakers secure 
supplies of Carolina organic 
hard wheat by organizing 
them into a buying collective, 

and building relationships between 
the farmers, the bakers and millers 
that allows everyone in the chain to 
benefi t from a value-added market.  
We have hired Jennifer Lapidus, 
retired from 14 years as owner and 
operator of Natural Bridge Bakery, 
a wood-fi red brick oven bakery 
located just outside of Asheville, in 
Madison County.  Jennifer helped to 
develop the proposal and will serve 
as the coordinator of this project.
Work has already begun to bring 
bakers together for planning and 
business development. Jennifer’s 
knowledge and passion for artisan 
baking is sure to be the glue to the 
project. Visit Jennifer’s blog on the 
project at http://ncobfp.blogspot.
com/.

The second aspect of the program 
is to expand the reach of existing 
Extension eff orts on organic hard 
wheat and other grains by orga-
nizing a conference dedicated to 
organic grain production in January 
2010.  We hope to host this event in 
conjunction with the annual meet-
ings of North Carolina’s corn, wheat 
and soybean councils, so that we 
can reach the many grain farmers in 
the state where they are, instead of 
trying to bring those growers to us.  
The program will also serve to better 
network the existing pool of mid-
scale organic farmers in the region, 
including those producing dairy, 
hay, grains, vegetables, and tobacco.

This work is funded by two-year 
grants from the Tobacco Trust Fund 
Commission and Santa Fe Natural 
Tobacco Company.  Reberg-Horton 

and Hamilton likewise won two 
years of funding from the Gold-
en Leaf Foundation to expand 
their fi eld trials and Extension 
education on organic grains.  
Between these complementary 
programs, the sustainable food 
movement is poised to make 
major gains on a critical strategic 
front and enhance our region’s 
food security.  For more informa-
tion and updates on the pro-
gram visit our website, www.
carolinafarmstewards.org. 

countless ways.  From volunteering 
for programs, to recruiting new 
members, to attending our events, 
to making fi nancial contributions, 
to leading food system projects in 
their own communities, to growing 
and sharing fresh, clean, healthy, 
farm products, our members are 
what makes all our other successes 
possible.  And the more members 
we have, in more places, the more 
successes we can create all across 
the Carolinas.  

That is why 2009 will be a critical 
year to grow CFSA’s membership: 
the insecurity of our current food 
system is prompting our neighbors 
to look for solutions that revitalize 
their communities.  There is a win-
dow of opportunity in the reces-
sion to convert more people into 
active players in the restoration of 
community-based food systems.  
And you, the dedicated, passionate 
supporters of sustainable agricul-
ture, are the best ambassadors for 
recruiting those new members.  
This year CFSA will be developing 
new tools that can help you help us 
grow our family in the Carolinas, as 
part of a campaign to increase our 
membership by 500 people, dou-
bling our member count from just 
three years ago.

Americans have a history of com-
ing together in diffi  cult times to 
care for one another.  In crisis situ-
ations, we tap our deeper wells of 
creativity, and our deeper capacity 
for understanding, to rebuild the 
strength of our communities.  As 
we learned as children, we are what 
we eat.  A just, strong, sustainable 
agriculture feeds our better selves, 
and helps people and Nature thrive 
in the face of constant change.  
Let’s take advantage of this mo-
ment and nurture a healthier soci-
ety.  Let’s show the way.

Organizational News
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Today and Tomorrow
Do you want to see your farm producing
and feeding people 100 years from now?

Today, your generous contribution of time, energy, influence, and funds is helping to 
preserve the vibrant farmland handed down to us from our forefathers.  

Tomorrow, your bequest to the Carolina Farm Stewardship Association can keep 
your farm producing and feeding people for years to come.

Making a lasting contribution to preserving farmland in the Carolinas is not just for the 
wealthy.  Our donors come from all walks of life.  By remembering Carolina Farm Stew-
ardship Association in your will through a gift or a lease of part or all of your farmland, 
you will be giving one of the most powerful gifts one can give--helping to ensure the 
future of the food supply for generations to come.

For more information on how you can make a bequest contact Roland McReynolds.

The Carolina Farm Stewardship Association 
P.O. Box 448, Pittsboro, NC 27312 

Phone: (919) 542-2402 Fax: (919) 542-7401 
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Sustainable Agriculture 
Conference: From Behind the 
Registration Desk
By Cheryl Ripperton Rettie

We did it! Third time’s the charm, as 
the saying goes; in this instance I 
believe it’s true!

The 23rd Annual Sustainable Agri-
culture Conference, held over Hal-
loween weekend in Anderson, SC, 
was almost spooky in how smooth-
ly it went – then again, this was the 
third SAC I’ve worked at as CFSA 
staff , so hopefully by now I have a 
decent idea of what to expect!

SAC more than fulfi lled my expecta-
tions; from a strong attendance to 
excellent workshops, I was excited 
to be vitally involved in the entire 
process, and my enthusiasm was 
refl ected by CFSA Staff , Board, 
Members, and ‘guest’ attendees 
throughout the conference. The 
“strong communities” of this year’s 
theme was shown in abundance by 
everyone involved.

Brandon Grace, our liaison with the 
Anderson Civic Center, was a smil-
ing presence who fi xed problems, 
found people, and always gave a 
cheerful hug when he passed by 
the registration desk. Amy Nichols 
worked tirelessly before and during 
the conference as our food coordi-
nator – everyone who was there in 
Anderson can attest to the success 
of her eff orts! Our fearless crew of 
work exchangers carried the day, 
doing everything possible to make 
the conference a smooth and pleas-
ant experience for all. CFSA Board 
Members took on extra duties and 
were available at all times for assis-
tance, questions, or even to act as 
‘go-fers’ when needed.

Our fabulous work exchangers were 
not only eager to help, but they 
also had fun with it. I loved getting 
‘beeped’ at the door by the meal 
ticket checkers when my name 
badge wasn’t visible. I also learned 
a lot about the issues and concerns 
of our membership (and the climate 

of sustainable agriculture) by listen-
ing to the impromptu discussions 
held during the ‘slow’ times at the 
registration desk.

Thanks are due to Barbara Law-
rence of Winston-Salem, NC, and 
her son Danny, who came to our 
Pittsboro offi  ce in early October to 
help spread the word about SAC 
with a poster distribution project. 
Thanks also to Sharon Wallenberg 
who came to Anderson from her 
home in Florida a day early and 
assembled the conference program 
packets. Maisie Britton, attending 
SAC for the fi rst time with her mom, 
Elizabeth Britton of Seventh Son 
Farm in New Hanover County, NC, 
was a huge help with both registra-
tion and the Silent Auction, and be-
tween attending workshops hung 
out and entertained me with what 
she’d been learning. 

A very special thanks are due to Joy 
& Harry Schomberg of Athens, GA. 
Joy was attending the conference 
and Harry was just “tagging along;” 
both of them jumped in and volun-
teered time at the registration desk 
during the extremely busy Friday 
morning before the Farm Tours left, 
and Joy “volunteered” her husband 
Harry every morning thereafter. 
Harry was such a calm and orga-
nized presence, helping with our 
work exchangers, and sticking with 
me to tally up the post-morning-
rush attendance sheets… if anyone 
asks, “Do you need Harry?” the 
answer should always be a resound-
ing, “Yes, Please!!”

And a huge THANK YOU to every-
one who stepped forward during 
our matching grant challenge 
during the conference! WE DID 
IT!!! CFSA Members and confer-
ence attendees heard the message 
given by our board president, Ron 
Wilson, “If you don’t support [CFSA 
and its mission], who will?” An 
anonymous donor had promised 
that if we could gather $5,000 in 
pledges at the conference, they 

Organizational News
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Action Alert!

would match it, dollar for dollar. 
“Don’t leave this money lying on the 
table,” Ron urged, and we didn’t! I 
felt like a bookie as I walked down 
the hallway after supper: members 
kept stopping me to hand me their 
pledge cards, and my pockets were 
stuff ed to overfl owing with little 
bits of paper. Everyone’s participa-
tion in this challenge was essential 
to its success, and I am honestly 
overwhelmed to have so many CFSA 
members and other promoters of lo-
cal and organic agriculture who feel 
that our mission is worthy of such 
direct involvement and support.

The dedication and hard work of 
so many people helped create 
that priceless community of shar-
ing which is the hallmark of our 
conference. Reunions with old 
friends; meeting new ones; increas-
ing the depth of our commitment 
to sustainable agriculture through 
teaching, learning, and networking: 
these are just a few of the reasons 
I love attending SAC and why I am 
so proud to be a CFSA member. The 
interactions between older farm-
ers and younger students, between 
those literally ‘in the fi eld’ and those 
who are yearning to get dirt under 
their fi ngernails, between those who 
love to grow and those who love to 
eat… these are the connections that 
we continue to build upon year after 
year at our conference and in the 
broader community. 

Legislative Update

Governor Elect Listens to Farmers

On December 12th of last year, 
North Carolina Governor Beverly 
Perdue hosted a listening session 
in Raleigh with farmers from across 
the state to learn how to protect and 
promote farming in the state in the 
face of a recession.  Among the 20 
grower representatives assembled, 
three were from the sustainable 
agriculture community: Carolina 
Farm Stewardship Association Vice 

Organizational News
SAC Summary...
(continued from pg.5)

President Judy Lessler, CFSA mem-
ber and 2008 NC Small Farmer of 
the Year Mary James, and Charlie 
Jackson, executive director of the 
Appalachian Sustainable Agriculture 
Project.  Such high-level, high-profi le 
access was a fi rst in our movement’s 
history, and almost as impressive 
was that Lessler, James and Jackson 
were not the only ones using the 
words “organic” and “local.”  Thanks 
go to Debbie Hamrick, North Caro-
lina Farm Bureau’s Specialty Crops 
program director, who successfully 
made the case to the organizers 
of the roundtable that sustainable 
farms must be at the table.  The 
Governor listened attentively to our 
ideas on local food system infra-
structure development, Farm to 
School programs, and support for 
small farms, and showed awareness 
of the importance of natural food to 
consumers in the state and the farm 
economy.

Farm to Fork Summit

This event is not the end of our 
movement’s work to infl uence bet-
ter food system policy.  The Center 
for Environmental Farming Systems, 
lead by Director Nancy Creamer, 
has spent the last several months 
organizing a statewide Farm to 
Fork Summit on March 2nd- 3rd for 
building NC’s sustainable local food 
economy. Many CFSA members 
have participated in the regional 
meetings held in preparation for the 
summit, CFSA is a sponsor of the 
summit, a host of community food 
system groups, and also serves on 
the summit advisory committee.  
This event will serve as a launch pad 
for a grassroots-based policy pro-
gram for building the security and 
resilience of the state’s food produc-
tion, distribution and consumption 
system.  For more information on 
the summit, visit www.cefsfarmto-
fork.com.

Sustainable Agriculture Coalition 
Comes Together

CFSA and allied organizations are 
also organizing a campaign to edu-
cate policy makers about organic 

and local agriculture and build on 
the progress of the Farm to Fork 
Summit.  Thanks to a generous two-
year grant from the Z. Smith Reyn-
olds Foundation, CFSA, the Center 
for Community Action, Land Loss 
Prevention Project, Operation Spring 
Plant, RAFI-USA, and Toxic Free NC 
are organizing the NC Sustainable 
Food Systems Coalition, with sup-
port from the Center for Environ-
mental Farming Systems and Eastern 
Carolina Organics.  The Coalition 
seeks to build the capacity of the 
partner non-profi t organizations 
to eff ectively educate legislators, 
government agencies, and commu-
nities on policies necessary for creat-
ing a just, sustainable food system 
in the state.  The project involves 
training for partner non-profi ts, 
development of better technology 
to organize grassroots action, mes-
sage development for sustainable 
agriculture policy campaigns, and 
pursuit of a shared policy platform 
at the North Carolina Legislature in 
2009-2010.  By drawing these other 
groups to the discussion of sustain-
able food systems, the Summit and 
the Coalition will expand the net-
work of organizations pushing for 
sustainable agriculture policy. 

South Carolina Bats for Farm 
to School

And in South Carolina, the sustain-
able farming community is once 
again banding together to push for 
state Farm to School program.  This 
legislation came close to passage 
last year, and prospects look even 
better the second time around.

For policy updates throughout the 
year, please make sure to visit the CFSA 
website, www.carolinafarmstewards.
org, and sign up for our news alerts 
and regional listservs.  CFSA’s position 
paper submitted to Governor Perdue 
at the listening session in December 
is also on the website, and the Gover-
nor has set up an online “suggestion 
box” which is a great opportunity for 
you to express your support for CFSA’s 
proposals.  To register your opinion, 
visit http://www.governor.state.nc.us/
eTownhall/suggestionBox.aspx.
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NC Fresh Produce Safety 
Task Force (NCFPSTF) 
was formed in April 2007 
as a subcommittee of the 
Governor’s Food Safety and 
Defense Task Force.  The 
task force is a unique part-
nership bringing together 
members involved in edu-
cation, public policy, the 
fresh produce industry and 
research.  Partnering institu-
tions and agencies include 
NC State University, NC 
A&T State University, North 
Carolina Department of 
Agriculture and Consumer 
Services, NC Farm Bureau, 
United States Food and 
Drug Administration (FDA), 
Commodity Groups, Fresh 
Produce Brokers/Distribu-
tors and individual growers.  
The main goal of the NCFP-
STF is to ensure that North 
Carolina has a competitive, 
vibrant and safe fresh pro-
duce industry.  Due to the 
diversity of issues to tackle, 
the task force is divided 
into fi ve working groups of: 
Education, Research, Indus-
try and Policy Relationships, 
Regulations and Commu-
nications, and Executive 
Management Oversight.  

To read more, go to www.
ncfreshproducesafety.org

GAPs 101...
(continued from cover)

implementation and documentation.  
The highest areas of concern include 
worker health and hygiene, manure 
use and water quality.  

Commodity-specifi c documents, like 
the Leafy Green Marketing Agree-
ment, have been developed recently 
to address particular industry needs 
for conformity and product safety, 
as well as out of necessity to meet 
market demands.  The guidance given 
in these documents provide a good 
faith eff ort to summarize applicable 
regulations, research, and industry 
standards. Examples of standards 
that have evolved from an industry 
include the Environmental Protection 
Agency’s recreational water quality 
metrics,  manure composting and ap-
plication values.  In some cases, when 
there are no guidance documents 
to lead the way, assumptions have 
been made which have led to poten-
tial problems with adoption of these 
recommendations by farmers.  

Third-party GAPs certifi ers have 
interpreted these guidance docu-
ments and audited all sizes and types 
of farms.  It is important to make the 
distinction between third party GAPs 
certifi cation and employing GAPs 
systems.  Currently, GAPs certifi ca-
tion is being driven by end market 
requests (consumers).  In some cases, 
farms are carrying two or three certi-
fi cations from diff erent auditors due 
to these requests.  GAPs certifi cation 
should be considered based on eco-
nomic factors.  For instance, if market 
entry or retention of current markets 
requires this certifi cation, then this 
becomes a fi nancial decision for 
the farm.  That is very diff erent from 
employing GAPs systems on the farm, 
many of which require little to no 
outlay of capital. GAPs represent risk 
management tools for farmers, some 
of which may not be applicable for 
the individual farms.  Development of 
these tools can be incorporated over 
time, reducing the feeling of being 
overwhelmed by the process and 
this can facilitate eff ective change in 
behavior, should it be needed.   

Concerns have surfaced from the 
small, diversifi ed and organic farming 
communities on GAPs.  Guidelines 
based on old or no science question 
the best management assumptions 

being made.  A potentially harmful 
assumption to small farms is the prox-
imity of produce to livestock and its 
impacts on food safety.  While animal 
waste is associated as a high-risk area 
due to the potential pathogens, we 
do not have enough research and 
understanding of these pathogens in 
the farming environment.  Farmers 
can, however, look closely at produc-
tion fi elds, water quality, and manure 
management as related to livestock.  
These are the best management 

recommendations that off er ways for 
farms to reduce their potential risks 
and liability.  Another concern stems 
from recent commodity-specifi c 
documents that have been adopted 
to form a “one-size fi ts all” guidance.  
Diff erences in commodities, geogra-
phy, production and harvest methods 
have not been adequately considered 
in the formulation of some of these 
documents. Finally, some direct sales 
markets, like farmers’ and tailgate 
markets, are now requiring vendors to 
carry liability insurance.  These small, 
customer-oriented sales outlets have 
become the test markets to see if we 
will have consumer-driven requests 
for food safety measures, like GAPs.  

Organizations like CFSA are coming to 
the table with the NC Fresh Produce 
Safety Task Force (NCFPSTF) [see side-
bar] to talk to and understand the rec-
ommendations coming out of the U.S. 
Food and Drug Administration, Unit-
ed States Department of Agriculture 
and other industries.  Ultimately, high 
and low risk areas need to be spelled 
out with recommended practices 
that are supported by research.  GAPs 
should be looked upon as a dynamic 
living set of practices that can be 
adopted without the fi nancial demise 
of small and medium-sized farms.  
GAPs only off er the beginning of one 
system concentrating on microbial 
pathogens.  It is up to the individual 
farms to incorporate it with other 
methods that are consistent with 
the farm operations, lifestyle desires, 
or market needs.  All of the stated 
concerns from small farms are com-
pelling.  And this is the most appro-
priate time to raise these concerns.  
The fresh produce safety chapters are 
being written now, but the guidance 
book is far from completion.  Oppor-
tunities abound to get involved, to 
tell of concerns for the small farms.  
Attend training, ask questions and 
make a diff erence for you and the 
next generation of farmers.  This is not 
just going to go away.  If anything, we 
see the guidance documents moving 
towards a more permanent presence 
in agricultural life.  

Diane Ducharme works with NCSU as part 
of the Value-Added and Alternative Agricul-
ture Program at the NC Research Campus; 
is co-chair of the NC Fresh Produce Safety 
Task Force and serves as the GAPs Program 
Coordinator in NC.  She can be reached at 
Diane_Ducharme@ncsu.edu or (704) 250-
5402.  
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My Top Five Hot Crops 
for 2009
by Cricket Rakita

Every year farmers, chefs and 
foodies try to predict the next 
popular food and farm trends. For 
2009, perhaps consider diversify-
ing your vegetable operation in 
2009 with the following poten-
tially profi table crops:

Sprouts
If you market crops through a 
farmers’ market, restaurant, or a 
CSA and nobody is selling sprouts 
there, sprouts are a great way to 
bridge the gap from vegetables 
to the fi rst level of food process-
ing.  As the process is very simple, 
it is a relatively easy option as far 
as kitchen certifi cation.  And folks 
that like good fresh local veggies 
LOVE to have some fresh local 
sprouts.  Furthermore we all know 
how much better fresh veggies 
taste than supermarket veg-
etables—the diff erence is tenfold 
with sprouts.  There is absolutely 
no way that the major supermar-
ket chains will be able to compete 
with you.

Ramps
Ramps, which grow wild in the 
mountains, are currently all the 
rage in fancy big city restaurants 
in New York City and San Francis-
co.  The laws of consumer eco-
nomics say that it is likely that the 
Southeast will not be far behind.  
Ramps are a perennial relative of 
onions, leeks, and garlic, but they 
have a taste all their own.  I like 
them too!

Asparagus
If you sell veggies in the spring, 
Asparagus is a must grow.  While 
some folks don’t like them; folks 
that do, tend to LOVE them, and 
they will pay well for a fresh lo-
cal bundle.  As asparagus takes 

a couple of years to get going, it’s 
never too early to get started with 
them.  Just buy some two-year-
old roots and bury them 12 inches 
deep in early spring.  Fill the holes 
half way and when the spears grow 
above the top of the holes, fi ll them 
the rest of the way.  If you get as-
paragus bugs, quickly hit them with 
a fl ame weeder and burn your fern 
residue after the fi rst frost kills the 
plants back to the ground to keep 
asparagus bugs from robbing your 
crop.  

Microgreens
If you are not on the microgreen 
bandwagon, you’re missing out on 
a potential high value cash crop.  
All you need to do is sow your 
greens seeds thickly and harvest 
them at what would generally be 
considered the transplant stage for 
standard greens.  Mixes work best, 
and many commercial seed cata-
logs have great mixes pre-made for 
you.  I never did quite get the ap-
peal, but some folks sure do!  If you 
want to produce microgreens on 
a large scale, it does not take a lot 
of space.  If you make the bed very 
wide, level, and weed free, you can 
buy a 48 microgreen harvester from 
Johnny’s Selected Seeds that makes 
harvesting a snap.

Cricket’s Corner

Seeds
Seed production is a great hedge 
crop for a diversifi ed farm.  If you 
have a knack for it, you will also 
benefi t in future years by having 
improved genetics on your farm, 
better than the genetics on com-
peting farms.  

Most seeds tend to produce well 
and be of high quality during dry 
years, building your farm plan’s abil-
ity to resist drought conditions.  In 
the southern region there are many 
seed businesses seeking out com-
mercial seed growers.  Also, many 
folks have had good luck selling 
seeds on their own through mar-
kets such as ebay.com and farmers’ 
markets.

It is a good idea to try your hand 
at seed saving on an amateur level 
before you dive in and contract to 
raise seeds for a commercial opera-
tion.  

Seed Resources

I am always looking for folks in-
terested in raising seeds  for the 
One Seed at a Time seed bank. 
Contact me at (540) 894-8865 or 
cricket@savingourseed.org.  I’ll send 
you some seeds from the bank that 
need to be increased and I’ll work 
with you to train you in the ins and 
outs of successful seed production.  
At the end of the season, if the crop 
does well, we will both have plenty 
of seeds for raising more crops in 
the future, and you will get some 
experience growing seed.

If you are already an amateur seed 
grower, you may fi nd a number 
of businesses in the Southeast 
interested in contracting with you 
for raising seeds.  Southern Expo-
sure Seed Exchange, a sponsor of 
the One Seed at a Time project, 
is a great company for seeds of 
the coastal plains, piedmont, and 
central Atlantic region.  You can fi nd 
them at www.southernexposure.
com.  To contract growing seeds 
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for them, get in touch with Ira Wallace at (540) 894-9480.  Also, 
a brand new seed company is just starting up in Asheville, NC 
called Sow True Seeds, they are looking for seed growers as well.  
They can be found at www.sowtrueseeds.com.  Get in touch with 
Peter Waskiewicz at (828) 691-7333.

I have seen many folks successfully sell their seeds on websites 
such as localharvest.org or ebay.com.  To succeed with this, you 
will defi nitely need to have a temprament for dealing with a 
steady stream of customer inquires, as they will likely outnumber 
your orders.

For information about seed production and seed resources, 
you can always go to www.savingourseed.org.  We have loads 
of information on the site.  You can also always contact me at 
cricket@savingourseed.org.
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Chef Survey: 
WHAT’S HOT IN 2009 from 
the National Restaurant 
Association

  1 Locally grown produce
  2  Bite-size/mini desserts

  3 Organic produce
  4 Nutritionally balanced 
       children’s dishes

  5  New/fabricated cuts of meat    
       (e.g.Denver steak, pork fl at    
        iron, bone-in Tuscan veal chop)

  6 Fruit/vegetable children’s side
       items

  7  Superfruits (e.g. acai, goji berry,
       mangosteen)

  8  Small plates/tapas/mezze/
        dim sum

  9  Micro-distilled/artisan liquor

10 Sustainable seafood
11Nutrition/health (e.g. low-fat,
       reduced sodium, antioxidants,   
       high-fi ber)

12 Gluten-free/food allergy 
        conscious

13 Non-traditional fi sh 
        (e.g.branzino, Arctic char, 
        bar ramundi)

14 Artisanal cheeses
15 Exotic fruit (e.g.durian, 
        passion fruit, dragon fruit,     
        guava)

16 Culinary cocktails (e.g. savory,
        customized to specifi c dishes)

17 Micro-vegetables/
      micro-greens
18 Organic wine
19 Dessert fl ights/combos/
        platters

20 Free-range poultry/     
      pork

The Association each year surveys professional chef members of 
the American Culinary Federation.Their responses help pinpoint 
culinary innovations on menus around the country.The latest 
survey, conducted in October 2008,was based on the input of 
more than 1,600 chefs. Respondents ranked nearly 210 items 
by how trendy they would be in 2009. 

For more, visit www.restaurant.org
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resources and support for growers 
who are not just growing in their 
backyard for their own kitchen 
table, but for market customers.

While her full-time farming job isn’t 
providing a full-time income yet, 
Kim views it a great way to pay for 
a hands-on degree in horticulture.   
And she has learned a lot, not just 
about growing, but also about 
marketing.  

Kim attributes much of her learning 
to the assistance of other farmers.   
Maria Fisher, of Fisher Farms in Stan-
ley County, has served as a men-
tor to Kim.  So have others such as 
Jennifer and Dean Mullis of Laugh-
ing Owl Farm in Stanley County, 
Donnie Cline of Lincoln County, and 
Nise Smart of Nise’s Produce.  From 
these more seasoned farmers, Kim 
has learned how to navigate the 
challenges of market farming in the 
Charlotte area. 

For example, the state-run York-
mont Road Farmers’ Market requires 
a grower’s certifi cate but doesn’t 
require all things sold to be pro-
duced by the seller.  Farmers can 
drive to other states and pick up 
produce that is less expensive and 
then resell it for profi t.  Because 
these farmers can get wholesale 
prices on these crops, they are able 
to undercut the prices of those who 
are growing on a smaller scale.  As 
a result, local growers like Kim face 
competition that often prevents 
them from getting a fair price on 
their products.  

The widespread abuse of the term 
“local”  is an issue for all of our com-
munity farmers. Kim, located within 
the city limits, is local for sure.  Yet 
someone reselling watermelons 
from Georgia can claim that their 
product is local as well.  Truly local 
farmers encourage consumers to 
ask questions when they visit the 
farmers’ markets to ensure they’re 
really supporting the local econo-
my.

fl owers, and herbs.  But since she 
doesn’t retail from the house, one 
would have no way of identifying it 
as a farm from the street. 

Farming in a residential neighbor-
hood is certainly diff erent from 
farming in a rural area.  Kim uses 
raised beds instead of row crop-
ping.  She turns to her tiller instead 
of a tractor.  And when she hauls 
produce to market, you’ll fi nd her 
driving her Cooper Mini rather than 
a pickup truck.  But in many ways 
she faces the same challenges as 
other farmers.  She has to fend 
off  the deer that come in from an 
adjoining rail corridor.  She relies on 
a nearby beekeeper in the area for 
pollinators.  And she has to balance 
her production with consumer 
demand.

But unlike many rural farmers, Kim 
has the additional challenge of a 
very small space.  As a result, Kim 
must be especially careful with 
her selection of plants.  She grows 
fewer long-season items such as 
root vegetables.  And she takes 
advantage of Rohan’s access to a 
greenhouse at his full-time off -farm 
job.   She’s learned a lot on the small 
plot, but now Kim is looking for 
more land.  

Ideally, she would like to have 
fi ve acres within the Charlotte 
city limits.  But she’s also looking 
in outlying areas where the cost 
of land isn’t so expensive.   In the 
interim, Kim is working with other 
urban growers to bring vacant 
land (especially tracts owned by 
churches, schools, and munici-
palities) into cultivation.  Here too, 
there are challenges that all farmers 
face: where to get water and how 
to keep critters (both 4-footed and 
2-footed varieties) out of the fi elds.  
And unlike the rural areas, where 
farming is farming is farming, urban 
populations often envision com-
munity gardens, rather than a bona 
fi de farm, when asked about food 
production in the city.  Kim believes 
that there is a need to focus on 
urban farming and bring together 

Farm Profi le: Small City Farm...(continued from cover)

“...the state-run Yor-
kmont Road Farmers’ 

Market requires a grow-
er’s certifi cate but doesn’t 

require all things sold to 
be produced by the seller.  

Farmers can drive to 
other states and pick up 

produce that is less 
expensive and then resell 

it for profi t.  
Because these farmers can 

get wholesale prices on 
these crops, they are able 
to undercut the prices of 

those who are growing on 
a smaller scale.”

- Christi Shi

The challenge of defi ning local 
extends to restaurants as well.  Kim 
sells her products to restaurants 
that list local ingredients on their 
menus.  But she sees slippery lan-
guage on menus touting support 
of local farms.  The phrase “when 
possible” makes an appearance too 
often; Kim encourages consumers 
to hold the food service industry ac-
countable on their local claims, too. 

Kim notes that the Charlotte area 
has a lot of potential with regard 
to local food.  But Charlotte has 
lacked the widespread consumer 
zeal that areas such as Asheville and 
Chapel Hill bring to the table.  She 
recognizes that her survival as an 
urban farmer depends upon people 
in Charlotte understanding that 
buying local food does not mean 
buying from Harris Teeter; it means 
buying from a farmer.  

Kim encourages Charlotteans to 
come purchase her locally-grown 
food at the Tailgate Market on Tues-
day afternoons this season. 
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A Little Digging Into 
Farmers’ Markets
by Kari Brayman

Last summer, a friend of mine showed me 
(proudly) some treasures she got on a trip 
to the local farmers’ market. It sounded 
like a great outing for the whole family. 
There was local wildfl ower honey and she 
also bought some  beautiful strawberries 
—from Florida.  The state-run market she 
went to welcomes both local farmers and 
out-of-state growers to vend. It was June, 
so strawberries were locally available, and 
I bet my friend would’ve rather had the 
North Carolina native berries if she real-
ized the purchased fruit’s origin.

All  fi ve NC state-run facilities and all 
three SC state-run markets allow out-
of-state vendors to sell their products, 
although most do use signage to distin-
guish between those and the local 
farmers. Some will give preference to 
local growers too.  These large facilities 
need to cover overhead costs, so the 
allowance of neighboring states’ products 
to these markets is probably necessary. 

The North Carolina Department of 
Agriculture & Consumer Services 
launched a Certifi ed Roadside Farm 
Market Program in order to help increase 
direct sales to consumers of farm 
products grown and sold by NC farmers.

Tailgate markets, on the other hand, 
showcase local farmers and artisans. 
Sometimes organic, but always local. City 
or county markets are another venue for 
local growers. 

Many of the state-run  markets allow 
resellers (not farmers) to sell too.  The  
Western North Carolina Farmers’ Market  
that my friend visited does require that 
vendors under the “Farmers Only” shed 
actually produce the product they sell, so 
it’s the customer’s responsibility to note 
which shed they shop at if they intend to 
buy direct from a local farmer.  The words 
“fresh, “local” or “homegrown” are used 
loosely at some markets, so it’s important 
to verify where your food is coming from, 
whether that means reading the ingredi-
ent label on packaged food or asking a 
few questions at the farmers’ market.

Find a market near you:

www.carolinafarmstewards.org
www.ncfarmfresh.com

Research Update: Dietary Impacts to CSA Customers 
by Bill Landis, PhD, RD and Tracy Smith, MS

Alternative methods for growing and distributing food are fi nding their 
way into mainstream society. One approach for involving consumers in 
their local food supply and connecting them with local growers is Com-
munity Supported Agriculture (CSA).  CSA’s now have a considerable 
presence in North Carolina with over a dozen in the Research Triangle 
area.  While obvious benefi ts exist to the environment and the grower 
from this approach, no research has examined the dietary impact to the 
consumer that chooses to participate in a CSA. 

To study this question, fi ve students in the graduate nutrition program at 
Meredith College in Raleigh, NC, developed and administered a survey 
to members of fi ve CSA’s in the Research Triangle area of NC in the fall of 
2007. Specifi c objectives were to assess demographic, dietary, and food 
use information among CSA members, as well as factors infl uencing their 
decisions to join and renew membership in their CSA.  Two hundred ten 
surveys were completed and the study fi ndings are summarized below.

Demographic Characteristics

This sample of CSA members can be described as Caucasian, highly edu-
cated, and well-off  economically. Specifi cally, 97 percent of CSA members 
reported being white/Caucasian; educationally, 98 percent held at least 
a bachelor’s degree with 23 percent earning a doctorate; in terms of total 
family income, 21 percent reported earning between $40000- 79000 an-
nually, and 58.5 percent earned $80000 or more. Finally, the average age 
for this group was 44 years, and ranged between 25-72 years.

Food Purchases and Outcomes of CSA Produce 

CSA members were asked 
to estimate the amount 
of their weekly produce 
obtained from various 
venues. During the CSA 
harvest season, members 
reported obtaining 46 
percent of their weekly 
produce from their CSA, 
25 percent from grocery 
stores, 19 percent from 
natural food stores, and 
6 percent from farmer’s 
markets, with remaining 
purchases from other 
sources. 

Dietary Intake of Fruits 
and Vegetables 

Using a Food Frequency Questionnaire, data was collected on fruit and 
vegetable consumption of CSA members and a non-CSA control group 
for the months of June-August. Our results suggest a distinct nutritional 
benefi t to CSA membership in regard to daily consumption of fruits and 
vegetables. CSA members consumed statistically signifi cant more fruits 
and vegetables (11.9 servings per day vs. 8.8 for controls). Furthermore, 
CSA members consumed a statistically greater variety of fruits and veg-
etables compared to non-CSA consumers (32.1 diff erent foods vs. 19.8 for 
controls.)

-Continued on page 14-
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Localflavorsc
The Flavor of Figs
by Joey Pesner

As a young foodie growing up, I tried 
my fi rst fi g from the lowest branch 
of my neighbor’s tree. I couldn’t have 
been more than seven years old at 
the time and from then on, I brought 
them home by the bagful. I usually 
enjoyed them fresh in their simplest 
form, but my mother used to bake 
them into nectarine pies toward the 
end of summer; a favorite childhood 
memory.

Originally hailing from Europe, Asia 
and Africa, fi gs were thought to be 
sacred by the ancients. They were also 
an early symbol of peace and pros-
perity. Figs were brought to North 
America by the Spanish Franciscan 
missionaries who came to set up 
Catholic missions in Southern Cali-
fornia… hence the name mission fi g. 
The medicinal use of fi gs is almost as 
ancient as the plant itself and the fruit 
has been used to treat every known 
disease. Containing more mineral 
matter and alkalinity than most fruits, 
fi gs are great producers of energy and 
vitality.

I’ve spent my culinary career wander-
ing back and forth across the country 
and always been most excited to 
learn about foods that were indig-
enous to a particular area. Here in the 
South, I have been most impressed 
with how much fl avor can come 
out of a little strawberry, the vari-
ety of fi eld peas which are available 
throughout the summers, the bounty 
of berries along our roadsides and 
how sweet a beet can become with 
our cool autumn evenings. Being a 

native of California, it’s also comfort-
ing to come across the familiar fl avor 
of a fi g. They are grown just down the 
road in Six Mile at The Happy Berry 
Farm. They ripen in late July thru 
August.

My menu refl ects what is grown 
around me. Not many chefs have their 
own “pantry” in their backyard. La 
Bastide enjoys the bounty of The Cliff s 
10-acre organic farm just a mile down 
the road which supplies our greens, 
herbs, ancient varieties of tomatoes, 
heirloom carrots, beans, squash, 
cucumbers and more. We rely on 
our local community farmers for the 
items we don’t grow ourselves. Our 
local, fresh produce and meats are 
the products which sculpt the dining 
experience which our patrons have 
grown so fond of.

La Bastide’s overnight guests wake 
up to scratch-made biscuits, fresh 
fruit, and the most incredible coff ee. 
Farm house eggs are always available, 
but when in season, our cinnamon 
battered French toast with balsamic 
stewed fi gs (see recipe below) and 
freshly whipped cream is a favorite.

About the Chef

Joey Pesner is the Executive Chef of 
La Bastide in Travelers Rest, SC. He 
began his training graduating from 
Western Culinary Institute in Portland, 
OR. He then returned to California to 
work for Twin Palms restaurant and 
Hotel Laguna. With a growing fam-
ily he began heading east, stopping 
in Salt Lake City before landing in 
Washington D.C. at the Ritz-Carlton in 
Georgetown. Joey spent a couple of 
years at the Adolphus Hotel in Dal-
las before joining a private club in 
Corpus Christi, TX. Looking for that 
perfect spot to settle down and really 

practice what he is passionate about, 
he chose La Bastide of The Cliff s Com-
munities to make his home. He is now 
settled with his wife and two children. 
They enjoy fi ne food and time togeth-
er outdoors.

Cinnamon Battered 
French Toast with 
Balsamic Stewed Figs

French Toast Batter

6 each Eggs
1 cup Cream
1 cup Sugar
1 cup Light Brown Sugar
1 T Cinnamon
1 t Vanilla
¼ t Nutmeg

Combine all ingredients in a 
bowl and mix well.

Balsamic Stewed Figs

1 pt Figs stem removed and 
quartered
2 T Balsamic Vinegar
½ cup Sugar
½ cup Water
½ t Allspice
3 turns Cracked Black 
Pepper

Combine all ingredients in 
a small sauce pot. Simmer 
10-12 minutes until slightly 
thickened. Spoon warm 
over French toast.

Figs are restorative and the best food that can be taken by those 
who have been brought low by long sickness…professed wrestlers 
and champions were in past times fed with fi gs. 

-Pliny, Roman Naturalist (A.D. 23-79)

La Bastide: A Country Inn & Restaurant
10 Road of Vines, Travelers Rest, South Carolina, 29690
(864) 836.8463 /(877) 836.VINE (8463) 
www.labastide.com

FOOD for Thought?
AGRICULTURE & FOOD NEWS FROM THE CAROLINAS & BEYOND
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America’s Foodiest Small 
Town is in North Carolina

Imagine a place where foodies not 
only have a favorite chef, but also a 
favorite farmer; a place where the dis-
tance between the organic farm and 
the award-winning restaurant is mere 
miles; a place where a sustainable 
future is foreseeable. It’s all a reality in 
Durham-Chapel Hill. 

There are more than 120 small farms 
within a 50-mile radius of Chapel 
Hill. You’ll fi nd many of them rep-
resented at the area’s dozen or so 
farmers’ markets. The best is held just 
across the train tracks from Chapel 
Hill, in the artsy town of Carrboro. In 
its 30th year, the market is home to 
70 farmers, many of them nationally 
known for their trendsetting organic 
practices. It’s where I met many of 
the area’s founding farmers—includ-
ing Alex and Betsy Hitt of Peregrine 
Farm, Cathy Jones and Mike Perry of 
Perry-winkle Farm, and Ken Dawson 
and Libby Outlaw of Maple Spring 
Gardens. When many farmers were 
still growing tobacco, these pioneer-
ing hippies were defi ning the future 
of food.

Visit www.bonappetit.com for more.

Crops absorb livestock 
antibiotics, science shows 

Today, close to 70 percent of the 
total antibiotics and related drugs 
produced in the United States are fed 
to cattle, pigs and poultry, according 
to the Union of Concerned Scien-
tists. Although this practice sustains 
a growing demand for meat, it also 
generates public health fears associ-
ated with the expanding presence of 
antibiotics in the food chain.

People have long been exposed to 
antibiotics in meat and milk. Now, the 
new research shows that they also 
may be ingesting them from veg-
etables, perhaps even ones grown on 
organic farms. 

Visit www.environmentalhealthnews.org 
for more.

FOOD for Thought?
AGRICULTURE & FOOD NEWS FROM THE CAROLINAS & BEYOND

GM crop output rises but 
can it deliver?

The US remains the global leader in 
the production of genetically modi-
fi ed crops but questions remain over 
their ability to address promises of 
enhanced yields and nutrition, ac-
cording to a new report. 

The total global area of GM crops 
increased 12 percent in 2007 com-
pared to the previous year, bringing 
total GM land area up to 114.3million 
hectares, said the Worldwatch Insti-
tute in its latest estimates published 
in its Vital Signs Update. 

This means it accounts for nine per-
cent of global primary crop produc-
tion and four cash crops account for 
virtually all GM production: soybean 
(51 percent); corn (31 percent); cotton 
(13 percent); and canola (5 percent). 

The report said: “Claims of poten-
tial benefi ts from GM crops include 
increased yields and nutritional value, 
although to date no commercially 
available crops have been modifi ed 
for these purposes. 

“Some studies have shown that GM 
crops reduce yield performance, in-
cluding a 5- to 10-percent yield drag 
in GM soybeans. 

Visit www.foodnavigator-usa.com for more.

Organic growth freezes but 
may thaw

The number of consumers buying 
environmentally friendly products has 
slowed with the economy but is still 
expected to increase over the next 
fi ve years, according to new research 
from Mintel. 

The consumer survey showed that 
the number of consumers who habit-
ually buy green products – including 
organic food – remains unchanged on 
last year at 36 percent, despite having 
tripled the year before, from just 12 
percent in 2007. 

Senior research analyst at Mintel Mar-
cia Mogelonsky said: “People’s priori-
ties have changed because of eco-
nomic hardship. A substantial number 
of shoppers are now struggling just 
to provide the basics for their families, 
so green living is no longer top of 
mind for many Americans.” 

Despite envisaging static sales in 
green products this year, Mintel 
said that it still foresees the overall 
category to grow by 19 percent to 
2013. Organic food, which Mintel calls 
the most mature part of the green 
sector, is set to experience “slowing 
but steady growth” during that time, 
according to the market research 
organization. 

Visit www.foodnavigator-usa.com for more.

Farmland protection 
catching on in NC 

With North Carolina’s population 
growing rapidly, counties are tak-
ing steps to make sure they balance 
development with protecting natural 
resources and farmland.

Two-thirds of North Carolina’s coun-
ties have established Voluntary 
Agricultural Districts, a planning tool 
that provides recognition of farming 
in communities.

And in November, Haywood County 
became the latest county to approve 
a farmland protection plan, joining 
Alamance, Buncombe, Cabarrus and 
Polk. Plans for protecting farmland 
are also in the works in 19 additional 
counties.

“Counties are recognizing that work-
ing lands are very important to our 
state’s economy and environment,” 
said Agriculture Commissioner Steve 
Troxler. “Farmland provides stability 
for local governments. New schools, 
roads, and fi re and police protection 
go hand-in-hand with new develop-
ment, whereas privately owned and 
managed farmland requires very few 
public services. Surveys have shown 
that for every dollar in taxes received 
from working lands, local govern-
ments spend only 34 cents in services. 
That’s a net gain for the county tax 
base.”

Visit www.agr.state.nc.us for more.
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JOIN CFSA NOW!
YES!  I want to help build the local and organic movement in the Carolinas.

NAME ______________________________________________________________________________________________________________

ADDRESS ___________________________________________________________________________________________________________

CITY _____________________________________________  STATE  ________   ZIP  ______________________________________________

HOME PHONE  _____________________________________ EMAIL ADDRESS  ____________________________________________________

Go to our website, www.carolinafarmstewards.org  g  g •  Call us at (919) 542-2402 
Or, mail this form and your payment to: P.O. Box 448, Pittsboro, NC 27312 

We hope you will join us in continuing to build a sustainable future for farmers, consumers, 
and the natural resources on which we all rely.

INTRODUCTORY (fi rst year)  . . . . . . . . . . . . . . . . . $25
LIMITED INCOME/STUDENT . . . . . . . . . . . . . . . . . $20
INDIVIDUAL/FAMILY/FARM . . . . . . . . . . . . . . . . . $39

SUPPORTING  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $100
  BUSINESS/ORGANIZATION  . . . . . . . . . . . . . . . . . $50 
introductory, other levels based on income

Motivating Factors and Renewal Rates

Participants indicated on the survey all those factors or reasons (14 choices) for joining their CSA (example: health 
reasons) and whether they planned on renewing membership the next year. The total number of diff erent factors 
selected by a participant was used to represent one’s level of motivation to join and renew membership.  Members 
indicating they intended to renew for the upcoming year selected an average of 7.2 motivating factors while those 
indicating they were either not going to renew or were unsure selected an average of 5.9 factors. Furthermore, 
the highest number of renewals was found in the group that cited the following reasons: 1) to support local farms, 
2) healthier eating and better nutrition, 3) desire to consume organic produce and, 4) knowledge of the source of 
one’s food.  Of the 210 participants, 143 (68 percent) indicated they were planning to renew their CSA membership, 
42 (20 percent) were unsure, and 25 (12 percent) reported they were not going to renew. Lastly, it is worth noting 
that of those CSA members that participated in the study, close to one half or 48 percent reported initially hear-
ing about their CSA through friends and acquaintances, 16 percent via the web, 9 percent at work, and 16 percent 
through other sources. 

The study investigators are indebted to the CSA growers for their generous cooperation and those CSA members 
that invested their time and patience to complete the survey. This investigation has introduced an important issue 
for consideration in regard to emerging local food systems, namely the health and nutrition benefi ts conferred 
upon consumers that participate most directly with their local food system. As more consumers connect with local 
food producers through programs such as CSA’s, the health and nutrition benefi ts from these programs become 
more accessible to the population at-large and, thus, reasserting a lost bond between the health of the land and 
the health of people. 

Correspondence regarding this study should be directed to Bill Landis, PhD, RD, Associate Professor in the Department 
of Human Environmental Sciences at Meredith College in Raleigh, NC (landisb@meredith.edu). The study is the work of 
the following graduates from the Master of Science Degree program in Nutrition at Meredith College: Tracy Smith, MS, 
Maura Lairson, MS, RD,  Kerbie McKay, MS, RD, Heather Nelson, MS, RD,  and Jason O’Briant.

CSA Research...(continued from pg.11)
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BULLETIN 
BOARD

Bulletin Board and Calendar listings for non-
profi t events, workshops, resources etc. are 
free and will be run as space allows. Mem-
bers may place one free listing a year selling 
farm products/services. All other listings are 
$.20 word.

Calendar of Events
March 2-3, Raleigh, NC 
2009 Farm to Fork 
Summit at the NCSU McKim-
mon Center. Visit www.cefsfarm-
tofork.com for more.

March 7, 2pm- 5pm, Charlotte, NC
CFSA’s OCFSA’s OCFSA rganic Vegetable 
Gardening Class at Myers 
Park Baptist Church.  Visit www.
carolinafarmstewards.org or call 
(919) 542-2402 more info.

March 14, 9- 12:30 pm, Goldsboro, NC
“Production Basics: For 
Home, Market and 
Community Gardening” at 
the Center for Environmental 
Farming Systems. Visit www.cefs.
ncsu.edu for details.

March 15, 2pm- 5pm, Davidson, NC
CFSA’s OCFSA’s OCFSA rganic Vegetable 
Gardening Class at Saint 
Alban’s Episcopal Church. Visit 
www.carolinafarmstewards.org 
or call (919) 542-2402 more info.

March 19-21, Decatur, GAMarch 19-21, Decatur, GAMarch 19-21, Decatur
12th Annual Georgia 
Organics Conference and 
Trade Show at Agnes Scott 
College. Visit www.georgiaorgan-
ics.org

March 21, 8:30am- 4pm, Cedar Grove, NC 
“Faith-fed: How to Grow a 
Church-supported 
Community Garden” at the 
Anathoth Community Garden . To 
register go to www.anathothgar-
den.org.

March 21-22, Flat Rock, NC
16th Annual Organic 
Growers School Spring 
Conference at Blue Ridge 
Community College. Visit www.
organicgrowersschool.org for 
more.

March 26, 9am- 5pm, Valle Crucis, NC 
High Country Local Food 
Summit: Building Diverse 
Community Networks to
Grow the Local Food 
Economy at The Apple Barn. Visit 
http://susdev.appstate.edu or call 
(828) 262-7248.

March 28, 10am- 6pm, Asheville, NC 
5th Annual Asheville Arti-
san Bread Bakers Festival 
at Greenlife Grocery. Visit www.
asapconnections.org/bread2009.
html for details.

April 3-4, Carrboro, NC 
“Bridge to an Organic Future: 
Opportunies for health and 
the environment.” The 27th 
National Pesticide Forum will be 
held at The Century Center. Register 
online at www.beyondpesticides.
org or call (202) 543-5450.

April 25-26, Piedmont, NC
14th Annual Piedmont Farm 
Tour. Visit www.carolinafarmstew-
ards.org or call (919) 542-2402 more 
info.

April 8, 10am- 12pm, Goldsboro, NC
“Production and Use of Ver-
micompost” at the Center for 
Environmental Farming Systems. 
Visit www.cefs.ncsu.edu for details.

April 18, 12am- 4pm, Goldsboro, NC
CEFS Spring Festival at the 
Center for Environmental Farming 
Systems. Visit www.cefs.ncsu.edu 
for details.

Farmers market to open 
in Clayton

The town and the organizers of a 
farmers market have made fi nal 
arrangements to locate the market 
on the new Town Square down-
town starting April 4.  Ten to 15 
vendors are expected, selling a 
variety of locally grown produce 
and other farm products on Sat-
urday mornings through October.  
The market is expected to move to 
the corner of Lombard and Main 
streets, where the town plans to 
build a parking lot and public 
meeting space. 

New Resources on the Grow-
ing Small Farms Website

Heirloom Tomato Grafting: 
www.ces.ncsu.edu/chatham/ag/
SustAg/2008tomatografting.html

Pastured Poultry Production: 
www.ces.ncsu.edu/chatham/ag/
SustAg/2008pasturedpoultry.html

Attention WNC Organic 
Tomato Growers

Jeanine Davis and Dilip Panthee at 
the Mountain Horticultural Crops 
Research and Extension Center will 
be conducting organic research on 
tomatoes in 2009 and we want to 
get some feedback from local or-
ganic tomato growers. Please write 
to amy_hamilton@ncsu.edu and 
let her know your top 10 (more or 
less) tomatoes that you are grow-
ing for market. If you wish, note 
why you prefer each variety. We 
will try to include as many of your 
top choices in our trial this season.
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14th Annual Piedmont Farm Tour
                                  April 25-26, 2009, 1-6pm both days
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