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by Jennifer Sparks

Tucked away just a short 
distance off  Highway 123 
in Liberty, South Carolina, 
a local mushroom farm 
has a big story to tell.  Off  
a small side street, it sits 
back from the road and 
is easily missed the fi rst 
time, but with one quick 
turnaround I found it and received a 
very warm welcome, both from the 
owners and one of the friendliest 
dogs on earth, appropriately named 
Enoki.  Sitting down to a shaded pic-
nic table with fresh cold watermelon 
slices and local blueberries, I was told 
the story behind this unique experi-
ment that the owner and farmer/sci-
entist believes can heal a plethora of 
human and environmental ills.  The 
operation is Mushroom 
Mountain and the farmer/
scientist is Tradd Cotter, 
who got his start in his late 
teens when his mother 
suggested he go to work 
on a local mushroom 
farm on John’s Island, 
SC.  From the beginning, 
he was hooked and has 
been studying the art of 
identifying and cultivating 
mushrooms for over 15 
years, spending the last 3 years build-
ing up his farm on its current site.  The 
property includes “the world’s fi rst 
interpretive mushroom farm” com-
plete with walking trails, composting, 
and “mycogardening” demonstration 
areas, all of which we toured together 
and he described each in promising 
and expert detail. 
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After getting a general lay of the 
land and initial understanding of 
the purpose of each area, we were 
off  for a walk in the woods. The fi rst 
stop was the chicken house, which is 
an old shed retrofi tted to hold a few 
layers, as well as a dozen or so young 

chicks, all happily resting in the shade 
on their bed of straw and fungi.  This 
is where I started to think we’d see 
some form of fungi on nearly every 
square foot of this place, and I wasn’t 
far from the truth.  Tradd informed 
me how the fungi spores mixed into 
the bedding act as a natural compos-
ter for the chicken waste and form a 

Funding Farm Futures
RAFI funds grants for bright ideas
by Amy Armbruster

They say that necessity is the mother 
of invention.  For the past two years, 
Brian Bean of Whippoorville Farms 
has seen an increase in market 
demand for his organic, fi eld-ready 
transplants.  He needed to ramp up 
capacity to meet demand and to 
increase production of the cucumber, 
squash, melons, greens and other 
vegetables he sells at two Hickory 
farmers’ markets and online.   But, 
since Brian doesn’t have electricity on 
his ten-year-old, 22 acre farm in the 
Mountain View area of Hickory, NC, he 
and his fi ancé, April, had been trans-
porting 3,500 seedlings from under 
grow lights at their house, which is 
about a mile and half from the farm, 
to the farm’s cold frame every spring 
morning before heading off  to their 
other full-time jobs.  On one of those 
chilly pre-dawn trips Brian thought, 
“If I could create a small house that 
utilized both active and passive solar 
energy, things would be a lot more 
effi  cient.  Besides, there are only so 
many grow lights you can have before 
your neighbors start to wonder.”

Brian and April were already using 
solar powered gates and a water col-
lection system on one of their cold 
frames.  Both of these items worked 
so well they didn’t see why solar 
power couldn’t work for a germina-
tion house.  To take things a step 
further, Brian planned to automate 
the process like commercial grow-
ers do.  All that was needed was a 
steady source of energy and the right 
structure.   Brian designed an effi  -
cient, compact house that could start 
7,200-plus plants per cycle, roughly 
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stringent environmental regulations.  
The poster animal for those regula-
tions is the endangered Delta smelt, 
and big ag. in the state is outraged 
that this tiny fi sh is threatening the 
industry.  A long-running federal 
case under the Endangered Species 
Act has limited the supply of water 
available for agriculture in central and 
southern California in order to pre-
vent the smelt from being sucked into 
the giant pumps on the banks of the 
Sacramento River.

But the smelt spectacle at the surface 
hides the deeper currents of the story.  
The Central Valley produces a greater 
diversity of crops than the Carolinas 
combined, from cotton to citrus to 
beef to alfalfa to tomatoes to rice to 
dairy.  It has a long growing season, 
moderate climate, rich soils—and it’s 
a desert.  Were it not for the thou-
sands of miles of state- and federally-
fi nanced canals that deliver 10 million 
acre feet of water per year from the 
ice melt off  the Cascades, farming 
in California would be unrecogniz-

able.  The region gets so 
little rain that fi elds are 
farmed right up to the 
roadside ditches with 
absolutely no vegetation 
or other erosion control 
in those ditches.

But these giant pipes 
don’t stop in the Central 
Valley—20 million thirsty 
Angelinos wait in a des-
ert at the terminal end.  
Whatever happens to the 
Delta smelt, urban water 

users ultimately will take precedence 
in allocation decisions.  In the very 
near term, it is likely that 25 percent 

Roland McReynolds, Executive Director  

Whiners, Innovators and 21st Century Farming
Earlier this year I had the opportunity 
to visit farms and agriculture-related 
businesses in Brazil and California 
with a group of Carolina farmers, ag. 
agents, agribusiness people and NC 
State faculty.  The purpose of the 
trips was to provide us a fi rst person 
perspective on trends in agriculture 
across the world, and hopefully spur 
us to creative insights about how ag-
riculture in the Carolinas can adapt.  
We visited operations of every scale 
and type, from the organic farm in-
cubator at the Agriculture and Land-
Based Training Association in Salinas, 
CA, to 5,000-acre soybean and cotton 
fi elds in Brazil’s Mato Grosso; from 
South America’s largest wholesale 
produce market to California’s biggest 
cattle CAFO (and its nearby restau-
rant, hotel, and “farm store” subsid-
iary).  We saw a facility in Monterrey, 
CA that reclaims municipal waste 
water and sells it to growers for irriga-
tion water, and we saw emus ranging 
over soybean stubble in Mato Grosso 
as part of an integrated pest manage-
ment (IPM) program.

Agriculture in both countries defi es 
blanket characterizations, but in each 
region there is a dominant image 
for me.  In Brazil, that image is a wild 
West spirit of innovation on an indus-
trial agriculture scale.  In California, it 
is an image of an artifi cial system with 
waste is piling up so high that it is 
about to drown.  

We visited three operations a day in 
California, and it was guaranteed that 
in at least two of them the principals 
would complain about the state’s 

From the DirectorCAROLINA FARM STEWARDSHIP ASSOCIATION (CFSA)
CFSA is a membership-based organization of more than 1,200 
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
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Executive Director: Roland McReynolds  
roland@carolinafarmstewards.org

Program Manager: Fred Broadwell
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CFO & Member Services Director: Cheryl Ripperton Rettie  
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Sustainable Food NC Coalition, Campaign Coord: Shivaugn Rayl
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cricket@savingourseed.org
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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
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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 Amy for current rates: 919-542-2402 or email 
amy@carolinafarmstewards.org.  You may also submit classifi ed 
ads, article ideas and corrections to Amy. Aquaducts winding through fi elds in the 

Central Valley, CA.  
by fl ickr photographer topherous
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Sincerely,   

of the Central Valley’s acreage will go 
out of farm production, and it will be 
the environment, not the environ-
mentalists, that force this change.

Brazil’s level of environmental regula-
tion may not be as robust as the US, 
but their farmworker standards are 
dramatically higher.  Housing is clean 
and comfortable, food is provided 
free, and the larger farms provide 
amenities like lighted soccer fi elds.  
Transportation of commodities out of 
the hinterland is a headache due to 
union rules, corrupt police, and laugh-
ably inadequate roads.  There are 
almost no government subsidies, and 
the country’s ag. exports face 27% 
tariff s in most markets.

And yet agribusiness entrepreneurs in 
Brazil are exuberant in their outlook 
for the future.  Farmers are form-
ing cooperatives to run enormous 
value-added operations: cotton gins, 
soy biodiesel and sugar cane ethanol 
processors, fertilizer plants, and ports.  
Everyone uses IPM.  Growers refuse to 
let ag. chemical and fertilizer sales-
men run the show.  When they fi nally 
do get rail lines running into the Mato 
Grosso, America’s commodity produc-
ers of grains, beef, sugar, and cotton 
will face an unprecedented challenge.

A lesson for farming in the Carolinas 
is that our communities of farmers 
and eaters must work together to 
fi nd a new paradigm that prepares 
us for the coming dramatic shift in 
global agriculture.  In this issue of 
Stewardship News you’ll read about 
people working on that innovative 
edge.  And you’ll get a sneak peek 
at this year’s Sustainable Agriculture 
Conference, taking place Dec. 3-5 at 
the Embassy Suites in Winston-Salem, 
NC, where our community comes 
together to envision how to increase 
that innovation.  Make plans now to 
join us there, and help prepare our 
agriculture for a food revolution.

Organizational News

Save the Dates!
Eastern Triangle Farm Tour
September 18 & 19, 2010

OctoberFresh - an on-farm 
local food festival, showcasing 
Upstate, SC farms and chefs
October 3, 2010

25th Annual Sustainable 
Agriculture Conference
December 3-5, 2010 in 
Winston-Salem, NC

Sustainable Food NC Update
Sustainable Food NC hosted a break-
fast featuring local, sustainable and 
organic foods at the NC General 
Assembly on June 24th which was 
attended by over 40 legislators and 
allies. The breakfast is a yearly event 
that Sustainable Food NC puts on in 
conjunction with CFSA to connect 
our representatives with NC grow-
ers and their fantastic products. This 
year CFSA Executive Director Roland 
McReynolds was a featured speaker 
along with Mike and Taylor Faucette of 
Faucette Farms. 

The Coalition also worked with our 
partners in the conservation com-
munity to ensure that the Agriculture 
Development and Farmland Preser-
vation Trust Fund received funding 
in the budget. The fund now has a 
baseline of $2 million in funding that 
will be set aside for this program every 
year, unless the Legislature specifi cally 
acts to remove it. This is a step up in 
status for this program, and it is good 
news thanks to persistent advocacy 
from our community and our allies, 
and hard work by Rep. Pricey Harrison 
for many years running.

Welcome to Our New Campaign 
Coordinator
Our new Campaign Manager, 
Shivaugn Rayl, started in July.  
Shivaugn’s a recent transplant from 
Michigan, where she grew up on a 

dairy farm.  She comes to us from 
a public policy fi rm, Public Sector 
Consults of Lansing, where she was a 
consultant for natural resource policy. 
She has a law degree and a great deal 
of experience working with stakehold-
er groups to develop policy propos-
als and get those proposals into law. 
She also has excellent experience 
in grant management and fi nancial 
administration, and she’s an outgoing, 
fun person to boot.  We are excited to 
have her on board.  

Shivaugn’s fi rst task will be to submit 
the application to continue our work 

-Continued on page 15-

To learn more about Roland’s work at CFSA, 
check out his blog at: carolinafarmstew-
ards.org/blog/ or e-mail him at roland@car
olinafarmstewards.org.

Shivaugn Rayl, CFSA’s new 
Campaign Coordinator
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Top 10 Reasons
to Attend this Year’s 
Sustainable Agricul-
ture Conference
December 3 to 5, 2010,  
Downtown Winston-Salem

1. Location!
We are so pleased to be hosting SAC 
in Winston-Salem this year.  We will 
be right downtown, a short walk to 
restaurants and brew pubs, and fi ve 
minutes from beautiful Old Salem.  

2. The Time is Now! 
The SAC theme this year is, “Local & 
Organic Arrives:  Our Opportunity is 
Now.”  Local and organic food is at a 
popularity level that we would have 
only dreamed of a few years ago.  
How do we, as a movement, seize this 
opportunity and take it to the next 
level?   We will have speakers, panels 
and workshops to explore this vital 
issue.  You don’t want to miss this con-
versation.

3. Great Speakers!
Our keynote (to be announced very 
soon!) will challenge us to think about 
what it means to scale up and get 
creative.  We will have a panel with 
key national and state leaders grap-
pling with how we grow the move-
ment beyond our niche impact.  And 
an overview food and farm policy 
roundtable will get you up to speed 
on all the key issues.

4. Cutting Edge
Workshops!
We will have the popular soil expert 
Joel Gruver joining us from Illinois 
and two classes on biochar with Mon-
treal-based Julie Major, plus the latest 
on composting, biodynamics and 
cover cropping.

Check out cutting-edge workshops 
on organic pest and weed control, 
plant diseases, irrigation, low-cost 
greenhouses, grants, farm labor, social 
marketing, CSAs and two classes on 
scale-appropriate food safety mea-
sures.

Jim Riddle and Amy Staff ord will be 
teaching the all-day certifi cation class 
and Tony Kleese will reprise his very 
popular Farm Planning workshop.

We are bring-
ing Jim Ad-
kins in from 
the Interna-
tional Poultry 
Center in 
California for 
an all day mo-
bile workshop 
Friday and 
two sessions 
on Saturday.  
We will have a 
pastured pork 
workshop fea-
turing Animal 
Welfare Insti-
tute staff  and 
a session on 
mob grazing led by Charles Sydnor.

Tradd Cotter from South Carolina is 
lined up to teach three mushroom 
classes (yes, three), including a three 
hour intensive on Friday!  

5. New Tracks!  
We are excited to announce a four 
workshop farmers’ market skills track 
with prominent local and national 
experts.  This will include content 
for new and expanding markets, a 
session on building structures and a 
networking meeting.  Thanks to the 
NC Farm Bureau for supporting this 
with funding.

6. There is Something 
For Everyone!
For gardeners, we have Chuck Marsh 
returning to talk on permaculture 
topics and Bountiful Backyards staff  
speaking on fruit trees.  

For cooks, Greek chef Angelina Kouli-
zakis-Battiste (Angelina’s Kitchen) 
will demonstrate how to cook with 
local meats and we will have a cool 
class on basic canning.

For community food activists, we will 
be showcasing community projects 
from around the Carolinas, including 
farm to school and county level farm 
planning.  Friday we will have a three 
hour intensive on Local Food Policy 
Councils.  

7. Cheese 
Making!  
A very special 
SAC off ering this 
year is a fi ve hour 
hands-on cheese-
making workshop 
at Goat Lady 
Dairy -- taught by 
master cheese-
maker Steve Tate.  
This very aff ord-
able Friday ses-
sion will sell out, 
so don’t delay.

8. Friday                           
Tours!  

Our Friday tours will include organic 
produce and livestock operations, 
as well as organic wine in the famed 
Yadkin Valley, the Edible Schoolyard 
in Greensboro and the historic food 
gardens of Old Salem, hosted by their 
horticulture staff .

9. More Networking! 
In addition to all this learning, we will 
have expanded time for networking 
and visiting the Exhibit Hall.  Friday 
afternoon we will have a “Speed Net-
working” session for those who want 
to meet new people.  

10. The Food!
And, of course, not to forget, all 
weekend long we will enjoy local 
and organic food coordinated by 
the talented and energetic chef, Kris 
Reid.  Kris has been meeting with the 
hotel staff  and they are ready to do 
the local-organic magic.  Bring your 
appetite.

If you have questions about the con-
ference, contact SAC organizer Fred 
Broadwell at fred@carolinafarmstewar
ds.org.  We look forward to seeing you 
in December.

Don’t miss this 
year’s SAC!
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Market     
Fresh

Farmers, Introduce 
Yourselves! 
by Linda Watson

Whether you feel like a rock star or 
a loner at your farmers’ market stall, 
you may be losing customers who 
are looking for quality food but don’t 
know you have it.   The new wave of 
market customers have been told 
all too often that they should “know 
their farmer.”  But how, when there is 
a line to get near the produce?  Pity 
the customer who tries to remember 
which farm was pesticide free, which 
was spray free, and what those terms 
meant.

So don’t make potential customers 
ask.  Show them!  Get a banner with 
your farm’s name, location, and two 
or three of your best features.  Show 
details on a reusable display, maybe 
a photo album or a few pages in pro-
tective sheet liners.  Put your display 
near the aisle to tempt shy customers. 
Diff erent customers mean diff erent 
things by quality.  Let them know that 
you’ve got what they want.  Mention: 
  •  Sustainability: certifi ed organic, 
pesticide- or fungicide-free, organic 
fertilizer or feed, grass-fed, good use 
of water and land 
  •  Kindness: cage-free, free-range, 
pastured, vegetarian feed or ingredi-
ents. Even people who don’t use WIC 
or EBT cards may be glad that you 
accept them. 
  •  Location: Are you, your workers, 
and your products local? Show on a 
map just how local you are.
  •  Products: heirloom, fi eld-grown,  
gluten-free, kosher, hand-picked.

And then, stay in touch.  Collect email 
addresses so you can send a short 
note with pictures at least once a 
season.  Introduce yourself to visitors 
to create repeat customers.

Linda Watson is the chief cook and 
researcher for Cook for Good, where she 
shows that eating real food is aff ordable 
as well as delicious.  cookforgood.com.  
© Cook for Good

The Growing Use of 
Twitter
by Johanna Kramer

“Twitter allows us to tap into the 
growing food community here in the 
Triangle in a free, fun and innovative 
way” says Matt from The Hillsborough 
Cheese Company.

And this is exactly why more farmers 
need to start embracing the use of 
Social Media.  Social Media, such as 
Twitter and Facebook, allows farm-
ers to better tell their story to the 
public and build better relationships 
with the community.  It is a way of 
connecting and interacting with the 
consumers who buy their products 
and sharing what’s happening on the 
farm – in real time.  

Local Farmers’ Markets have done 
a great job promoting themselves 
using Twitter.  Leila Wolfrum, Market 
Manager for the Eno River Farmers’ 
Market, says, “I use Twitter to get the 
word out about market events and to 
keep track of what is going on in the 
local food and farming community.” 

“Promoting a local market that has an 
ever changing array of products can 
be diffi  cult to do with just a website 
because they are cumbersome to 
keep updated.  With social media, like 

Twitter, it is easy to keep in contact 
with thousands of our customers 
about what’s in season and fresh at 
the Market with just a few clicks.’” says 
Erin Kauff man, Market Manager at the 
Durham Farmers’ Market.

Leila sums up her Twitter experience 
for the market like this: “I have really 
enjoyed using Twitter because it has 
allowed our Market to become part of 
a broader community of local mar-
kets, restaurants, journalists, farmers 
and local foodies.  And all the good 
foodie gossip comes from Twitter.” 

This holds true for the farmer as well.  
Twitter allows farmers to pass on 
information about environmental and 
agricultural issues, share the news 
about the birth of a new calf, or post 
a picture of the latest produce head-
ing to the Farmers’ Market.  In just a 
few clicks, farmers can post a picture 
of this morning’s harvest; lush greens, 
colorful vegetables, all freshly picked 
and ready to be enjoyed.  I know I 
would want to know which Farmers’ 
Market that farmer was heading to 
and make sure I am there to purchase 
some of those tasty treats.   

Johanna Kramer is a freelance journal-
ist and marketing and PR consultant.  
She can be contacted at Johanna.
m.kramer@gmail.com or follow her on 
Twitter @durhamfoodie.

Fun, fresh and nearly free ideas for farmers

Durham
Farmers’
Market 
by Jim Riddle
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Farm Profile: Mushroom Mountain...(continued from cover)

we made it over to one of two green-
houses kept at a comfortably cooler 
temperature for optimal growth of 
the more sensitive tropical varieties of 
oyster mushrooms.  These fungi were 
growing out of buckets, 
10 ft long skinny hanging 
bags and smaller bags of 
sawdust all piled up and 
sitting on the floor. This is 
one of the farm’s sources 
of income.  Tradd sells the 
mushrooms to several lo-
cal restaurants, including 
American Grocery and 
High Cotton in Greenville, 
and The Blue Heron in 
Clemson. 

After 90 minutes of 
learning just the tip of 
the iceberg about some 
of the projects he has 
going on and plans to do 
in the future, we headed 
back to the picnic table 
and were presented with 
a couple of unexpected 
treats, including a mush-
room flour made from 
dried mushrooms, which 
I’m told is excellent as 
a coating for whitefish 
and scallops, and local 

wonderfully symbiotic relationship 
to keep the environment clean and 
healthy.  I have to admit, it’s one of 
only two chicken houses I’ve ever 
seen that had no unusual smell, so it 
must be working!

Next we were led along a few small 
trails where several varieties of 
‘mushroom nurseries’ grow and dem-
onstrate a half dozen or so different 
cultivation methods.  We saw Chicken 
of the Woods and King Stropharia 
among other more recognizable 
names. Despite the near 100 degree 
heat that day, the woods were a bit 
cooler and obviously provide an 
ideal environment for warm weather 
mushrooms, just needing regular 
heavy watering.  For this Tradd and 
his partner Olga bring out an actual 
baby swimming pool, fill it with water 
and throw the logs in to soak for 12 
- 24 hours.  Mushroom spawn need 
to breathe, so any longer would risk 
suffocating them.

Here’s how it works, give or take a 
few details depending on the cultiva-
tion method being used: they pick 
up unwanted pieces of freshly cut 
deciduous softwoods, different mush-
room varieties require specific types 
of wood; the logs are cut to desired 
length, again according to the desired 
method, and given a good initial soak 
in plain water.  Then, ¼ - ½ inch holes 
are drilled all around the log, evenly 
spaced, and then plugged with the 
spawn (developed in the farm’s reg-
istered, Class 1, Low Biosafety Hazard 
lab). After that, the holes are covered 
with wax to keep out any pests or 
unwanted material. The spawn grow 
and feed on the log until it becomes 
completely ‘colonized’, and since they 
need to fruit in order to keep alive, 
that’s when the mushrooms pop 
out.  One harvest is called a ‘flush’ and 
many varieties flush a couple to half 
a dozen times per season.  The yield 
is partially dependent on the diam-
eter of the log and roughly equals to 
one year of production per 1 inch in 
diameter, with the optimal average 
being 4-5 years.  If the logs start dry-
ing out, the process slows down, but 
only prolonged direct sunlight can kill 
the spawn.

Passing by what looked suspiciously 
like a garden gone completely wild, 

honey infused with the flour that is 
supposed to hold medicial properties.  
The honey has a distinctive, woodsy, 
caramel flavor.

That summed up the tour and I had to 
be going, but I definitely plan to keep 
up with what’s happening at this 
not-so-little mycological melange in 
Liberty, SC.  And you should too!  

Tradd and Olga provide workshops 
and consult numerous hobby grow-
ers and commercial farms in the 
Southeast.  Mushroom Mountain’s 
laboratory has the capability to pro-
duce and supply customized spawn 
to growers in any quantity, while 
ensuring optimal mushroom culture 
viability.  Tradd has collaborated as a 
chief investigator with Georgia Tech 
on a USDA grant proposal to study 
the effects of mushroom mycelium 
to promote the metabolism of high-
oil content algae for the use in the 
production of biofuels.  His goals are 
to develop environmentally sensitive 
farming practices for future genera-
tions, coupling sustainability with an 
economically viable model for mush-
room farms at home and worldwide.  
Learn more and shop online at www.
mushroommountain.com.

the low price source for
organic bulk farming & gardening supplies

Omri Certified Planting Mixes
Compost
Greensand
Rock Phosphate
Cottonseed Meal
Alfalfa Meal
Blood Meal

Feather Meal
Kelp Meal
Pest Management
Hi-Cal Lime
Fish Emulsion
Harmony Fertilizer

www.fifthseasonwholesale.com   877.653.4112

delivery throughout the southeast
asheville & pittsboro warehouses

One of the many beautiful 
mushrooms grown at 
Mushroom Mountain.

by Olga Katic
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Field Notes
Joel Salatin Visits the 
Carolinas
by Fred Broadwell

CFSA was honored to host in-
fl uential farmer and activist Joel 
Salatin as he visited on June 30.  
Joel started his day with a brief 
stop by the CFSA offi  ce where 
staff  fi lled him in on CFSA activi-
ties.  Roland then escorted
Joel to Piedmont Biofuels and 
CFSA member Doug Jones’ Bio-
farm, where Joel learned about 
Piedmont’s biodiesel production 
and Doug Jones’ season extension 
and variety trials work.  

At 4 PM, a group of fi fty CFSA 
farmer members and friends 
gathered at Cohen Farm for a 
CFSA member exclusive pasture 
walk with Joel.  Cohen Farm, 
owned by CFSA members Murray 
and Esta Cohen, is a longstanding 
organic farm with 40 head of beef 
cattle, pastured hogs, heritage 
chickens and organic hay produc-
tion.  While standing in the mid-
dle of a gorgeous pasture, Joel
enthralled the crowd with his 
provocative discussion of farm 
management, using the Cohen’s 
farm as a case study.  Joel de-
scribed in detail his mob grazing 
techniques, putting 350 beef 
cattle in a small area with four 
foot tall grasses and moving them 
daily, on a six month rotation.  “My 
neighbors think I’m nuts!  But it 
works.”  Joel believes that the mob 
grazing forces the cows back into 
their natural behaviors  -- they 
eat more aggressively lest their 
neighbor eats a plant fi rst.  “The 
cows don’t just eat the ice cream 
and ignore the spinach.”  To Joel’s 
pleasure, this has been leading to
better plant biodiversity in the 
fi elds.  

Following the herd, he deploys 
two chicken tractors with 800 
birds each, commenting that it 
takes just as much time to handle 
a large fl ock as a small one.  “We 
need to build in effi  ciencies on 
the farm.”  At a minimum, he rec-

ommends one chicken per cow to 
complete the mob gazing system.

When asked about liming and 
seeding, he said that he had never 
sown a seed or put out lime in 
thirty years.  He said that proper 
grazing and letting the grass grow 
tall will build soft and rich soil; 
management is the key problem, 
not the soil ph.  He’s not opposed 
to some soil amendments and does 
purchase greensand, but doesn’t 
see that as the place to start.  Joel 
talked extensively about fencing 
and preferred to buy or lease land 
with no fencing in place since so 
often it is in the wrong place.  “No 
straight fences!” he extolled.  “Let 
the fencing follow natural pathways 
and good access points.”

When the discussion moved to 
water, Joel suggested investing 
money in ponds and building them 
deeper and bigger to make a farm 
more drought tolerant.  “We are 
stewards of the land and it is our 
duty to honor the land by making it 
resilient.  Water is critical.”

When asked about shade, 
Joel extolled the virtues of 
portable shade devices and 
described his equipment, 
juryrigged from old wagon 
chassis, piping and shade 
cloth.  His equipment is 
made to withstand strong 
winds, which is important.  
One of his devices, he said, 
can provide shade for up 
to 100 head of cattle.  What 
about predators getting his 
chickens?  For fl ock protec-
tion from ground predators, 
Joel strongly suggested 
well-trained guard dogs, 
whether exotic breeds or 
mutts. “Start them young.”  
For aerial predators, he likes 
having a goose -- just one 
goose per fl ock has worked
for him.

After the pasture walk on 
Wednesday evening, Joel 
spoke about food issues to

an overfl ow crowd of 300 at Central 
Carolina Community College.  He
complimented the college on its 
sustainable farming program and 
new Natural Chef program (cospon-
sors of his visit.)  Joel then gave an 
engaging hour-long talk on the 
perils of our industrial food system 
and how it is aff ecting our health, 
our communities and our rural 
landscape.  When asked whether 
sustainable farming could feed the 
world, he brought up the events
of the 1940s.  Just when compost-
ing and a profound biological view 
of farming was emerging, World 
War II hit with its massive invest-
ment in bomb-making.  Chemical 
fertilizers, cousins of bomb-mak-
ing materials, received a massive 
subsidy from the government.  It is 
just now that biological farming is 
fi nally catching up!

CFSA appreciates the support of 
the NC Tobacco Trust Fund Com-
mission, CCCC and an anonymous 
donor for making his visit possible. 
We also want to thank the Cohens  
and Angelina’s Kitchen for refresh-
ments.

Joel Salatin captivates CFSA members 
at Cohen Farm
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South Carolina Farm to 
School Bill Update
by Allison Schaum, 
Palmetto Agricultural Consultants

For the second time in two years, the 
South Carolina Farm-to-School bill 
(HR4833) has been killed by state 
senator Gregory Ryberg of Aiken, 
despite near unanimous support from 
the SC State House of Representa-
tives, as well as the Senate Education 
sub-committee and full committee.

Although endorsed by the South 
Carolina Department of Agriculture, 
schools, farmers, and parents, Senator 
Ryberg objected to the initial small 
cost attached to the bill.  The funding 
mandate was immediately removed 
from the bill.  On February 16, 2010, 
Diana Vossbrinck, CFSA Regional 
Coordinator, and I were present in 
Columbia where the committee 
reported favorably on the farm to 
school bill.  Senator Ryberg voiced 
the only objection, even though he 
was assured by the SCDA that HR4833 
called for no funding, and that the bill 
was an important show of confi dence 
that would help the SCDA and South 
Carolina schools secure critical grant 
funding.

It was evident that the Farm-to-
School bill would receive a favorable 
majority on the Senate fl oor, until 
Ryberg placed his name on HR4833, 
objecting to the bill, and thereby 
preventing it from going to vote.  The 
end of the legislative session in June 
also marked the end of an eff ort born 
in January of 2008, at a sustainable 
agriculture legislative summit whose 
hosts included CFSA offi  cials and 
Upstate Chapter members.

It is unclear why Senator Ryberg 
(and others less visible) objected so 
strenuously to a bill that called for 
no state expenditure, yet provided 
clear benefi ts to small farmers as well 
as our state’s school children.  Farm-
to-School programs have enjoyed 
much success and acclaim all over the 
country, including Anderson County, 
and as advocates of sustainable farm-
ing and fresh, healthy food, the time 
is now for all of us to encourage our 
SC legislators to keep working until 
Farm-to-School becomes a reality all 
across the state.    

Field Notes
Join the 10% Campaign!  

The Center for Environmental Farm-
ing Systems (CEFS) has launched a 
statewide campaign to increase sup-
port for local food producers, busi-
nesses and communities. 

Register at www. nc10percent.com 
and pledge to spend 10 percent on 
foods produced/grown locally; or 
grow your own! 

Encourage your friends, family, co-
workers and neighbors to join the 
10% Campaign and expand North 
Carolina’s local food economy while 
enjoying the greatness of North Caro-
lina food. 

Make the Choice.  Make a Diff erence. 
Make it Local.

Eastern Triangle Farm Tour

Planning is well underway for the 
5th annual Eastern Triangle Farm 
Tour which happens September 18 
and 19.  This year we have a record 
twenty-four sites on the tour, includ-
ing eight new farms!  We are excited 
to be showcasing ten farms with 
sustainable and humane livestock 
operations.  We will have mushrooms 
and honeybees.  On the urban scene, 
we are happy to welcome an urban 
mini-farm in Durham (Two Ton Farm) 
and the farm of the Inter Faith Food 
Shuttle in Raleigh.  These farms, along 
with the SEEDS Garden in Durham, 
highlight how a lot can be grown on 
small acreage near the city and how 
youth can be engaged in the move-
ment.  Another newcomer to the tour 
this year is Prodigal Farm in Bahama, 
which has 65 goats and a brand new 
milking parlor and cheesemaking 
building.  And, of course, the tour 
includes a strong collection of veg-
etable and fruit producers, where 
foodies and growers can learn about 
organic and sustainable horticulture 
practices.  Tickets, maps and more 
information are available at carolina-
farmstewards.org.
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Brian and April take a rare break at the solar germination house

RAFI Funding Farm Futures...(continued from cover)

double his current capacity.  Next, he 
researched the power that would be 
needed to run the vents, fans, ther-
mostats, timers and the water pump.  
He also investigated the right solar 
equipment for the job.  

Brian fi gured that the cost of the new 
house and solar equipment with the 
capacity to power the second ger-
mination house he plans to build in 
a few years would total $7,000.  The 
new house will allow him to grow 
approximately 21,500 transplants per 
year.  With increased sales and energy 
cost savings, he fi gured that he could 
pay back this initial investment in 
two growing seasons.  Once paid for, 
the investment will become almost 
100% profi table.  Other than the use 
of propane for additional heating 
requirements, the germination house 
will require no additional costs for 
operation.  

Brian set out to fi nd funding for his 
project and got connected with RAFI, 
Rural Advancement Foundation Inter-
national.  

Transitioning Away from Tobacco
RAFI was founded more than a de-
cade ago and works with farmers and 
rural communities to preserve fam-
ily farms.  In response to the grow-

ing loss of small to mid-sized farms 
due to the Tobacco ‘Buy-Out,’ RAFI 
launched the Tobacco Communities 
Reinvestment Fund in 1997.  This fund 
helps fi nance creative new ideas that 
would give farmers the resources they 
needed to stay in farming.  The pur-
pose of the Reinvestment Fund is to 
help farmers to develop enterprises 
that allow them to earn more for their 
products through innovative produc-
tion, processing, or marketing ap-
proaches.  Thanks to a grant from the 
North Carolina Tobacco Trust Fund 
Commission, RAFI’s Tobacco Commu-
nities Reinvestment Fund off ers cost-
share grants to farmers and commu-

nity groups in all of North Carolina’s 
100 counties.  The most recent cycle 
of funding from the Trust Fund has 
expanded the application criteria to 
include all farmers, though special 
attention is still given to those with a 
background in tobacco growing. 

 The Reinvestment Fund makes two 
types of demonstration awards: Pro-
ducer Grant Awards of up to $10,000 
for individuals, and Community Grant 
Awards of up to $30,000 for collab-
orative farmer projects.  Last cycle, 
RAFI awarded a little over $1.2 million 
statewide.  The average cost-share for 
grants is three times the grant award, 
but RAFI does not require any set 
cost share percentage, only that folks 
invest something of their own into 
the project.  Sweat equity and the use 
of equipment counts.

Brian started his grant research in 
August, 2009.  He estimates that he 
put in 10 hours a month from Sept.-
Dec. to research the solar equipment 
and building costs and another 10 
hours a month to write the grant.  Joe 
Schroeder, Project Coordinator for the 
RAFI Fund, adds, “I always encourage 
farmers to budget more time than 
they expect for the development of 
their business idea.  The standard is 9 
months from idea to implementation 
of a business plan. Researching costs, 
markets, prices, competition, distribu-
tion, etc., is important to make the 
case that the capacity is there, and 
that the business is feasible.”

According to Joe, the most important 
factors the review board considers 

ACTIVITY CENTRAL COASTAL WESTERN 

PIEDMONT
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Early Bird 

Application

10-28-10 11-15-10 11-30-10 **See 
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11-19-10 12-9-10 12-20-10
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Notifi cation
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 **Phone Megan Riley, Ag Options (wncagoptions.org) at 
(828) 333-4151 for more information.
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tive.  When they made their decisions 
later that year, Brian was awarded a 
grant for roughly half the cost of his 
solar germination house.  Brian has 
completed other grant projects in 
the past, and he calls RAFI “the most 
thorough organization I have worked 
with.”   

Model of Sustainability
In April, Brian began building his fully 
automated, solar-powered germina-
tion house.  The house is 8-foot by 
12-foot and its design allows for ex-
pansion of the structure to an 8-foot 
by 22-foot house. The smaller size is 
a key factor in the utilization of solar 
power while maintaining effi  ciency.  
The germination house will allow for 
the germination and propagation of 
25 to 50 seed fl ats per cycle.  It will be 
fully automated through the use of 
solar energy and stored solar energy 
provided by a single 70-watt solar 
(CIGS) panel, two 90-amp batteries, 
and built-in timers, thermostats and 
controllers.  These controllers will 
be the sole source for the control of 
misting pumps, heating and ventila-
tion systems.  According to Brian, 
“The structure will greatly increase 
our vegetable transplant production 
which will … ultimately increase our 
overall farming pro-
duction by about 400 
percent.”

Although not a new 
technology, this 
project is certainly 
innovative from 
the standpoint of 
utilizing natural 
resources along with 
solar energy in a 
commercial grow-
ing environment. “I 
want this project to 
demonstrate that 
these methods can 
be used in the same 
way as conventional 
methods to provide 
an economically fea-
sible alternative,” says 
Brian.  “I would like 
this project to not 
only fulfi ll Whippoor-
ville’s needs in overall 
farm production but 
to serve as a means 
to educate others 

on how to achieve a certain level of 
sustainability and self-suffi  ciency.”  In 
fact, outreach to other farmers look-
ing to replicate RAFI grant projects on 
their own farms is one of the require-
ments of all grantees.  Brian spends 
about 3 hours a week promoting his 
project.  Brian is one busy guy, but 
you can tell that sustainable farming 
is his passion.  Growing up farming 
with his grandparents on their sus-
tainable farm, Brian’s goal is to make 
Whipoorville Farm 90% self-sustain-
ing and profi table enough so that he 
can cut back on his graphic design 
work and pursue full-time farming.  
With his new germination house 
almost up and running, Brian is on his 
way to a bright future.
  

To learn more about the RAFI grant and 
download grant applications or to learn 
more about RAFI’s other programs, 
including Just Foods, which promotes 
organic and socially just agriculture, 
visit their website at:   www.rafi usa.org

To keep up with Brian’s progress on the 
germination house and check out his 
awesome heirloom white cucumbers, 
visit: www.whippoorvillefarms.com

when evaluating proposals are:  
1) profi t potential of the project, 2) 
level of innovation, 3) ability to be 
replicated by other farmers, 4) capac-
ity to be successful, and 5) fi nancial 
need and potential impact for future 
generations on the farm.  He de-
scribes the ideal candidate as, “a full 
time limited resource farmer with 
a profi table business idea that his 
neighbors and community members 
have not tried, that other farmers 
could replicate without causing too 
much competition, that is socially and 
environmentally responsible, and that 
is well researched from start to fi nish.”  

RAFI has fi eld coordinators to guide 
farmers through this process.  The 
organization has grouped North Caro-
lina counties into four service regions: 
Coastal, Central, Western Piedmont,  
and West.  Each region is served by 
a separate grant proposal review 
committee, made up of local farms, 
university researchers, lenders, and 
community leaders and is managed 
by a fi eld coordinator.   
  
Brian completed his grant application 
in time to meet the early-bird dead-
line, and because he had done such a 
thorough job researching his project, 
the review board’s feedback was posi-

ELIGIBLE PROJECTS

• Have a likelihood of generating 
new farm income 
• Establish new markets for local 
products and services
• Develop new uses for green-
houses
• Add value to existing farm prod-
ucts by processing, packaging or 
marketing in a special way
• Make new use of tobacco facili-
ties and equipment
• Maintain or create quality 
employment, including self-em-
ployment or opportunities for 
home-based businesses
• Make optimal use of on-farm 
and natural resources.

Solar equipment that runs Brian’s greenhousement that runs Brian’s greenhousement
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Summer in a Jar
by Anne-Marie Scott, PhD, RD
Edible Schoolyard Kitchen Educator at 
the Greensboro Children’s Museum

Canning started as a means to pre-
serve food for the Napoleonic army 
in France around 1800.  Today it is 
a worldwide method of preserving 
food and its making a big comeback 
across America.  My friends in Texas 
are turning to canning instead of 
freezing as a smarter strategy in case 
of hurricanes and other disasters.  
And I have found that homemade 
canned foods are a big hit for every 
occasion from weddings to holidays! 

Part of my job as the Edible School-
yard Kitchen Educator is to can, dehy-
drate or freeze our excess produce, so 
yesterday I canned 23 pints of tomato 
sauce.  I was able to use 4 varieties 
of tomatoes and see and taste a real 
diff erence between their sauce quali-
ties.  I am working in a brand new 
environment and it has taken me this 
third time of canning to get a system 
down so my time and energy is used 
effi  ciently.  So, for fi rst time canners – 
don’t give up if your fi rst attempt is a 
longer and more arduous experience 
than you thought it would be.  Can-
ning is a process that can be made 
easier through experience.  When you 
fi gure out what equipment works 
best and how to stage the kitchen 
to do it, the whole process becomes 
smoother. 

Whether you’re a fi rst-timer or 
an experienced person, it is im-
portant to follow standardized 
recipes and instructions.  This 
ensures that the fi nal product 
is delicious and safe.  To do so, 
use reliable information, such 
as The Ball Complete Book of 
Home Preserving or websites 
from universities, such as the 
Lincoln, Nebraska or University 
of Georgia sites: http://lancast-
er.unl.edu/food or http://www.
uga.edu/nchfp

How to Cook ‘em 
Right now,  it’s time to can tomatoes 
and instead of just cooking down the 
tomatoes in a large stew pot, I put 
them in my roaster with onions, basil, 
garlic, olive oil, salt and pepper for 
an hour at 400 degrees. The boost of 
roasted fl avor has been a nice new 
addition to my older sauce recipes.  
I am always amazed by the quanti-
ties needed to make sauce: to make 
7 quarts of a thin sauce you need 35 
pounds of tomatoes.  For a thick one, 
you need 46 pounds.  The nice thing 
is you can cut off  the bad spots of 
some tomatoes and use the strangely 
shaped tomatoes that don’t make 
easy slicers.  

And near the end of tomato season, 
I try to fi nd some early apple and I 
make the Tomato Apple Chutney 
from the Ball Home Preserving book 
– it’s a real treat served with local pork 
or chicken.

If you haven’t canned before, look 
for a class at your local agricultural 
extension offi  ce or fi nd a friend and 
off er to help them out on a canning 
day.  Learning from doing is a great 
method and you’ll walk away with 
some great products that you can  
share with family and friends.  Just 
remember that “you CAN can!”

MEDITERRANEAN PICKLES

Sarig Agasi, chef and owner of 
the amazing local, organic restau-
rant Zely and Ritz in downtown 
Raleigh, was kind enough to 
share his delicious family recipe 
for these spicy, addictive pickles.
MAKES ONE QUART

Pickling Spice:
1/4 tsp of:  
All spice
Mustard seeds
Coriander,
Fennel seeds
Cloves
Black pepper corn

Enough pickling cucumbers to fi ll 
a quart jar (about 1 lb.)
1 bay leaf
2 dried chili peppers
4 sprigs of dill
2-3 slices of lemon
4 garlic cloves, halved
1/2 or so cup of Kosher salt
Quart of water
1 grape leaf

1. Wash cucumbers thoroughly.
2. Fill the jar with whole cucum-
bers.
3. Add pickling spice, plus 1 bay 
leaf, 2 dried chili peppers, and 
four sprigs of fresh dill with the 
fl owers if you can.
4. Then add lemon slices and 4 
garlic cloves cut in half.
5. Bring quart of cold water with 
1/2 cup of kosher salt to a boil 
and pour the water over the 
cucumbers .
6. Add one grape leaf over the 
top and close the jar.

Refrigerate for one week or more 
and enjoy.  Will keep in the fridge 
for up to 3 months.

Localflavorsc Canning local produce when it is at its peak is a de-
licious idea that’s also easy on your wallet and the 
environment.  So, head to the local farmers’ market 
and stock up!

by Jim Riddle
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1)  What disease or pest issues 
are you dealing with so far this 
season?  How are you managing 
them?

JUDY: We have faced the usual BEETLE 
MANIA on the farm--flea beetles, 
bean beetles, cucumber beetles, po-
tato beetles, and Japanese beetles.  

As an organic farm, we first try barrier 
methods and lures and then, as a 
back-up if these do not work, we use 
natural product and biocides permit-
ted in organic farming.  Tatsoi, arugu-
la, and beans were covered with row 
covers when they were planted, and 
these covers remained in place until 
they were inhibiting the plant growth.  
We then followed with a pyrethrum 
compound product called PyGanic.  
We were able to control the bean 
beetle very early and have had not 
had a need to use the spray in quite 
some time.  We were less successful 
with the flea beetle and had consider-
able damage.  For the second year, 
we used lures for Japanese beetles.  
We have also been fighting tomato 
worms, treating for downy mildew, 
had rabbits and ground hogs breach 
the fence, been visited by harlequin 
bugs and two types of squash pests, 
and so on.  

DANIEL: Our most damaging pest this 
year was the Colorado potato beetle. 
They reached nightmare proportions!  
I am averse to using the organic pes-
ticides, so twice I had helpers go out 
with soapy water in a bucket to col-
lect as many as they could.  It actually 
had a significant effect on the pests.

My holistic approach is to attract ben-
eficial insects by using cover crops 
that have good blooms. 

Tomatoes host our biggest disease 
problem.  We are mulching and cag-
ing, of course, but this year I planted 
paired rows with an open bed be-
tween the pairs to provide air flow.  
So far it is helping, but disease season 
is just getting started!

PAT: Insect pressure for us has been 

low to moderate hopefully because 
of extensive Farmscaping.  But maybe 
we’re just lucky.  Our biggest problem 
has been rodents, such as voles and 
chipmunks, and actually they are 
minor.  It is the damage done by dogs 
and other animals attempting to get 
at them that has been significant.  Our 
solution, which has been moderately 
successful, is a product called Shake 
Away, which when applied to the 
holes and runs repels pests. Problem 
is it has been canceled, and the holes 
and runs are extensive.

I’m expecting the usual bean beetle, 
squash beetle, and Japanese beetle 
damage.  My solution will be Sur-
round.  We reapply it after heavy rains. 
It has been fairly effective, but it tends 
to slide off brassicas.

So far early blight on tomatoes has 
been our most significant disease 
issue.  By and large, Serenade does 
the job of controlling early blight.  We 
also had issues with cercaspora on 
beet and chard in hot humid weather. 
For beets, we grow ACE, which is 
quite resistant. For chard, the best 
we can do is to mulch heavily and 
pick the most diseased leaves off.  If it 
gets terrible, we cut the entire plant 
back and hope for better conditions 
later. The other issue, which is new 
this year, is extensive ozone damage 
on beans, calendula, and okra family 
plants. 

STEFAN: We have had to deal with 
bacterial wilt in tomatoes.  Grafting 
has been a real success for us.  This 
is a very promising technique and 
I’m trying to graft summer squashes, 
which have been hit by fusarium 
solani.  I still haven’t found a good 
root stock, but our technique seems 
to work.

Aphids are always a big problem in 
the greenhouses, but outside our 
beneficial insect habitats have provid-
ed a 100% control, even if we trans-
planted aphids out into the field.

2)  What is your approach to 
weeds this year?

JUDY:  We make use of landscape 
cloth, mulch, and cultivation.  Last 
month, we finished hoeing, side 
dressing the okra with feather meal, 
and mulching it to get it ready for the 
long hot summer, which it likes very 
much.  We planted the eggplant in 
landscape cloth this year, as well as all 
of the tomatoes. 

DANIEL:  This is my second year on 
land converted from pasture, so I’m 
battling nutsedge and bermuda - the 
two toughest weeds I’ve seen.  I hand-
pulled nutsedge in the crop, then 
mulched heavily with barley straw. 
My potato field (now harvested) is 
full of coastal bermuda from previous 
pasture and I’m using repeated tillage 
followed by cover cropping to try and 
weaken it.

PAT: We rely heavily on black fabric 
mulching and cultivation and manual 
labor to control weeds.  I try to get 
them small. 

STEFAN: We got hit hard by all kinds 
of amaranths (some pigweed!) and 
now we will cultivate those areas, en-
courage weed germination now and 
knock ‘em back until it’s time to plant 
the fall covers of rye, vetch and clover, 
or plant the fall crops.

ASK THE EXPERTS 
THIS MONTH CFSA ASKS EXPERT FARMERS ABOUT PESTS AND WEEDS

OUR EXPERT FARMERS:

Judy Lessler of Harland’s Creek Farm in 
Pittsboro, NC.

Daniel Parson of Parsons Produce in 
Clinton, SC

Pat Battle of Sparkling Earth Farm in 
Burnsville, NC 

Stefan Hartmann of Black River Organic 
Farm in Ivanhoe, NC 
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Natural Capital Investment 
Fund Finances Sustainable 
Agriculture Enterprises

The Natural Capital Investment Fund 
(NCIF) has recently provided loans to 
a number of sustainable agricultural 
enterprises in North Carolina and has 
capital available for viable organic 
and natural growers, processors, and 
value-added enterprises. 

NCIF used NC Tobacco Trust Fund 
Commission capital to help Greene 
County tobacco farmer, Neil Moye, 
fund the start-up of Simply Natural 
Dairy Farm, an organic dairy that will 
begin production in 2011.  NCIF is 
also considering loan applications 
from enterprises involved in CFSA’s 
NC Organic Bread Flour Project.  

In addition, 15 limited resource and 
minority farmers in eastern NC and 
the Piedmont have been able to 
install on-farm grain storage bins 

with small NCIF loans paired with cost 
share grants funded by the NC Agri-
cultural Development and Farmland 
Preservation Trust Fund.  

NCIF lends up to $250,000 to enter-
prises that can’t secure all the funding 
they need from traditional lenders 
or grant programs.  Says NC Program 
Director Rick Larson, “NCIF doesn’t 
compete with other funders; instead, 
we partner with them to help sustain-
able enterprises get the funding they 
need to succeed.”  

NCIF is the business investment arm 
of The Conservation Fund, a leading 
national non-profit with a unique 
dual mission of conservation and 
economic development. 

Interested entrepreneurs can visit 
NCIF’s website at www.ncifund.org for 
more information and should call Rick 
Larson at 919-967-2223, ext. 113 to 
see whether their business is a candi-
date for NCIF funding. 

crOpportunities...

Curtis Branch raises pastured pork, 
wheat, corn and soybeans on his 240

acre farm in Northampton County. 
He installed a new grain bin with an 

NCIF loan and an ADFP Trust Fund 
cost share grant.  

by Bill Bamberger   

DONATE TO CFSA TODAY
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/Amex:
Please charge my credit card a total of $________
Account Number____________________________
Expiration Date_____________  CVV/Security Code______________
Signature________________________________________________

You can also donate by going to our website, www.carolinafarmstewards.org,    
calling us at (919) 542-2402, or by mailing this form and your payment to:  

P.O. Box 448, Pittsboro, NC 27312 
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with the Sustainable Food NC 
coalition.  This program has been 
generously funded by the Z. Smith 
Reynolds Foundation.  

To contact Shivaugn, e-mail 
shivaugn@carolinafarmstewards.
org.

Editor’s Note: Kate DeMayo, our 
previous Campaign Manager, will 
be moving on to work with Bountiful 
Backyards in Durham, NC.  Best of 
luck, Kate!

And, Welcome to Our New Intern
CFSA is happy to welcome Anna 
Dobbs as our 2010-2011 graduate 
school intern from the UNC-CH 
School of Social Work.  She will 
be in the offi  ce three days a week 
during the school year and will be 
working on farmer training pro-
grams, food policy and local food 
systems.  Anna is a graduate of 
UNC Chapel Hill, a photojournalist 
and an active supporter of local 
food and farms.

Organic Farming Transition 
Project
In late 2010, CFSA will launch a 
new program, the Organic Farming 
Transition Project, to expand or-
ganic production in the Carolinas, 
thanks to generous support from 
Santa Fe Natural Tobacco Compa-
ny.  The substantial grant will allow 
CFSA to bring on new staff  that will 
consult directly with farmers and 
landowners who want to convert 
to organic production.  It will also 
provide us with a grant-writer that 
will focus on tapping state and fed-
eral funds to support starting new 
local food system infrastructure 
businesses, along the lines of our 
eff orts to establish Eastern Carolina 
Organics and the Carolina Ground 
bread fl our mill.  Stay tuned for 
more details on this program.

The Local Produce Safety 
Initiative 
In June, CFSA submitted a propos-
al to the North Carolina Dept. of
Agriculture that will help small 
farms serving the local food mar-
ket continue to protect their cus-
tomers’ health.  Most guidance and 
audit regimes for on-farm produce 
safety are designed for the needs 
of large-scale produce opera-

tions that market through regional 
and national wholesale channels, 
and are often in confl ict with the 
on-the-ground realities of small, 
diversifi ed, low-input and socially 
disadvantaged produce farms.

CFSA’s proposal for the Local Pro-
duce Safety Initiative addresses this 
problem by: (1) documenting the 
practices that these farms currently 
use to reduce the risk of pathogen 
contamination; (2) working with 
researchers to validate the eff ec-
tiveness of those practices, and (3) 
disseminating information about 
those practices to the state’s small 
produce operations.

Initial feedback from state reviewers 
is positive, so keep your fi ngers
crossed for us. 

NC Organic Bread Flour Project 
News
by Jennifer Lapidus
It’s been a busy summer on many 
fronts.  NC-Grown Organic Wheat—
from Field to Bread workshop drew 
a crowd back in June.  

Our July 3rd bake sale fundraiser 
was a blast.  We certainly under-
estimated how much bread we 
could sell though.  Amazing - seven 
bakeries provided bread, tables 
piled high with loaves, and then the 
crowds came and we were left with 
empty tables and a full cash box!  
We hope to do this again in the fall 
using NC grain (fi ngers crossed).

Our Beer and BBQ Fundraiser also 
exceeded our expectations!  Thank 
you to all attendees and voluteers 
for your support.   

And fi nally, behind the scenes, 
UNC-Chapel Hill’s Center for Sus-
tainable Enterprise Consulting has 
been working all summer on a 
three-year road map for our future 
Carolina Ground Flour Mill, a micro-
mill dedicated to grains grown and 
ground on Carolina ground. 

For more project news, check out 
the NC Organic Bread Flour Project 
blog at http://ncobfp.blogspot.com. 

Upstate Farm Tour A Big Success
This year’s tour attracted more than 
1,000 visitors!  That’s double the 

Organization News...Continued

number of visitors that we had on the 
2009 tour!  Thank you to Whole Foods 
for their continued support of this 
event, as well as the wonderful farm-
ers, volunteers and visitors that made 
it a huge success!  

Find Local Food on Your iPhone
The new and improved “NC/SC Farm” 
app developed by NacreData, LLC 
allows iPhone owners in North and 
South Carolina to fi nd the closest 
farms, farmers markets, restaurants, 
and coff ee shops off ering food from 
local farmers.  Listings are by category 
or keyword.  

You can download the app from our 
website, carolinafarmstewards.org, for 
only $2.99.  A portion of the proceeds 
from all app sales benefi t CFSA.  

Connect with CFSA
Does your farm or business have a 
Facebook page or use Twitter?  Join 
our Facebook Fan Page and post your 
news, pictures and events and follow 
us on Twitter!  

Share your News
Got a bright idea for a newsletter arti-
cle or an upcoming event you’d like to 
publicize on the website?  E-mail Amy 
at amy@carolinafarmstewards.org.

Grace Little visits Bethel Farm’s turkeys 
on the Upstate Farm Tour
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