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by Sarah Sinning, Intern

Cheryl Ferguson and Ray 
Tuegel’s Plum Granny 
Farm is a 54-acre oasis 
amid the dwindling to-
bacco lands of old Stokes 
County.  It is located 
about a half hour north 
of Winston-Salem and 
just south of the spec-
tacular Hanging Rock 
State Park.  Named for 
the unique and intri-
cately beautiful passion 
fl owers that grow wild all 
over the property, Plum 
Granny is certainly not 
your average Piedmont 
NC farm.  So, of course, 
they can’t be expected 
to grow your everyday, 
run-of-the-mill produce.  

Cheryl and Ray grow an 
amazing variety of rasp-
berries, blackberries, garlic, artichokes 
and other specialty vegetables, herbs, 
and cut fl owers, most of which were 
certifi ed organic in 2010.  They cur-
rently market their produce directly 
to consumers through area farmers’ 
markets and on-farm sales.  In the 
next few years, they are hoping to 
boost the latter by transitioning an 
old tobacco barn into an on-farm 
market site.  Here folks can purchase 
Plum Granny bounties throughout 
the year.  “Our plans are to use our 
terrifi c location and move into agri-
tourism more,” noted Cheryl.  “We’ll 
off er pick-your-own raspberries this 
summer and hope to do at least one 
on-farm event in 2011.”  
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But Cheryl and Ray’s vision for the 
future doesn’t stop here.  They will 
soon be off ering eggs from pastured 
chickens, honey from their very own 
hives, and some exceptional value-
added products, such as jam and 
garlic power, to boot.

This vibrant farm with a bright future 
was nothing more than a dream only 
two short years ago.  Although the 
land has been in Cheryl’s family for 
more than 140 years and experienced 
several successful decades as a con-
ventional tobacco farm, those days 
came at a high cost to the soil - leav-

by Pat Battle, Sparkling Earth Farm

This year’s exceptionally cold 
weather conditions have been a 
challenge for many Carolina farmers 
and gardeners.  Winter growing is 
clearly no walk in the park. However, 
at time when many of us are experi-
encing a sense of market saturation, 
especially with regards to farmers’ 
markets, I believe it is worth learning 
how to extend our growing season 
and eventually our farmers’ market 
season. 

At this point, however, the produce 
available in winter is not as diverse 
as it could be. I have grown a variety 
of produce for harvest in mid-No-
vember through early  spring, includ-
ing rutabagas, celery, leeks, baby 
white turnips, salad greens, kale, 
collard, pac choi, parsnips, carrots, 
spinach, broccoli raab, Swiss chard, 
cabbage  and  Chinese cabbage, 
various radicchios, broccoli, radishes            

  and escarole.

For those considering winter gar-
dening for the fi rst time, salad and 
cooking greens are a great place to 
start. If you combine the protection 
of row cover and plastic as described 
in the 2006 article I wrote for Mother 
Earth News, you will be sure to avoid 
the heartbreaking losses described 
in the “Ask the Experts” section of this 
newsletter.

Aside from greens, other rewarding 
winter crops include:
• Celery: When transplanted between 
late August and October with the size 
of the transplant increasing the later 
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Ray plants his garlic using his own 
invention. Photo by Cheryl Ferguson
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Cattlemen’s Beef Association, op-
posed the amended legislation, argu-
ing that “food safety knows no size.”

This argument is a red herring.  The 
question is not whether small produc-
ers should care about safety of their 
products.  A small producer should be 
more concerned.  If they do have an 
incident of pathogen contamination, 
due to their small customer base and 
the ease of tracing of their products, 
they are fi nished.  No corporate reor-
ganization will save a local sustain-
able farm.

The real issue is tailoring safety 
practices to the scale and risk of the 
operation.  Ninety-nine percent of 
foodborne illness outbreaks from 
leafy greens between 1990 and 2008 
involved bagged “ready-to-eat” salad 
mixes.  Factories that process leafy 
greens from hundreds of farms and 
commingle them for packaging and 
distribution are more at risk to spread 
pathogens.  Tracking down the source 
of the contamination when it does 
occur is a much more complex job.  
So, food safety programs for those 
factories and the farms they buy from 
need to address those risks.  More-
over, because they are operating at 
that scale, they have access to capital 

Safety is Just One Part of
Healthy

This year began with a remarkable 
policy win for local organic food and 
farming.  With President Obama’s 
signature on the Food Safety Mod-
ernization Act (FSMA), lawmakers 
have explicitly acknowledged for 
the fi rst time that size matters in 
regulating agriculture.  Although far 
from perfect, the FSMA provides the 
sustainable ag sector an opportunity 
to compete on even footing with the 
dominant industrial food paradigm.

The FSMA requires FDA to ensure that 
its food safety rules don’t confl ict with 
organic practices or soil and wildlife 
conservation programs, as industrial 
‘safety’ systems have done in Cali-
fornia and Florida.  It requires FDA 
to support research and outreach 
on safety practices appropriate for 
small producers.  And, thanks to the 
Tester-Hagan amendment, there are 
key regulatory protections for farms 
and food businesses with less than 
$500,000 in annual sales and that sell 
the majority of their products locally.  
In eff ect, if not intent, it recognizes 
that local, organic food is a solution 
to food safety problems.  It also puts a 
target on our backs.

Originally, the giant handlers and dis-
tributors in the fresh produce industry 
supported the FSMA.  The same goes 
for the large-scale food manufactur-
ers that helped the FDA and USDA to 
develop the Hazard Analysis and Criti-
cal Control Points (HACCP) rubric for 
safety in food manufacturing.  Over 
the last two decades, this system has 
driven out of business thousands of 
local food processors, such as small 
scale abattoirs and 
cideries.  When 
the Tester-Hagan 
amendment was 
inserted into the 
bill, industry groups 
like the United Fresh 
Produce Association, 
Western Growers, 
and the Produce 
Marketing Associa-
tion, turned against 
it.  Even big ag 
sectors that are not 
governed by the act, like the National 
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opinions expressed in this newsletter are not necessarily 
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Advertising Rates 
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Connect with CFSA
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ards.org/blog/

Roland McReynolds, Executive Director  

 Local produce and processed foods at 
the Carrboro Market. Photo by Amy Eller
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and resources to support extensive 
protective protocols that are irrel-
evant in a small business where the 
owner, operator and farmhand are all 
the same person. 

To support those small businesses’ 
eff orts to protect their customers, 
we must foster the development of 
multiple climate-, scale- and market-
appropriate models for promoting 
safe food.  A positive aspect of the 
FSMA is that it requires funding for 
research and training on pathogen 
control practices suited to the unique 
conditions of small and diversifi ed 
farming operations, so that those 
growers can have access to the best, 
most up-to-date, most relevant 
information.  CFSA is already building 
a foundation for this research in the 
Carolinas through our Local Produce 
Safety Initiative, which will document 
the eff ectiveness of organic practices 
to limit pathogen growth in the fi rst 
place.

But, it is even more important that 
we measure agriculture by a more 
demanding yardstick than the num-
ber of people who get sick or die from 
consuming pathogens.  Humans eat 
to sustain good health, not to merely 
avoid becoming ill.  And the US food 
supply is failing to promote good 
health, as our rates of diet-related 
disease and death testify.

Our goal in the sustainable agricul-
ture movement is to provide healthy 
food for today, and preserve the 
ability of future generations to do 
the same.  “Safety” as the Food and 
Drug Administration defi nes it is one 
element of health, and we ignore it 
at our peril.  The challenge for us over 
the next decade is to raise the bar 
in the public discussion of our food 
supply, simultaneously improving 
pathogen control and demonstrating 
how local, organic farming and food 
systems improve the overall health of 
people and our environment.  With 
your help, CFSA is well positioned to 
take the lead in this discussion.  

Sincerely,  

AssociationNews

Save the 
Dates!
2011 Piedmont Farm Tour
April 16-17, 2011 
in Alamance, Chatham, 
Durham, Orange, & Person 
Counties of NC

5th Annual Upstate Farm Tour
June 4-5, 2011 
in Anderson, Oconee, Pickens, Greenville, 
Laurens, & Spartanburg Counties of SC

Nurturing Beginning Farmers

The South Carolina New & Beginning 
Farmer Apprenticeship Program, as 
administered by the Carolina Farm 
Stewardship Association, kicks off  in 
February with three dedicated interns 
paired with three of the most success-
ful and acclaimed farms in the state.  
The apprenticeship program is part of 
a USDA Beginning Farmer and Ranch-
er Development Program grant, led by 
the Clemson Institute for Community 
and Economic Development.

Congratulations are extended to Gail 
Cooley of Patient Wait Farm in Pied-
mont, Bub Dillon of Long Branch Farm 
in Fair Play, and Sylglenda Saziru of 
John Smith’s Hill in Spartanburg, who 
were chosen for apprenticeships in 
the fi rst year of this three-year pro-
gram.   (CFSA will have four intern-
ships to be awarded in 2012, and fi ve 
in 2013.  Lowcountry Local First is 
administering internships in the lower 
part of the state.)

Ms. Cooley will be interning with Chris 
Sermons of Bio-Way Farm in Ware 
Shoals, where she will learn how to 
build a small, sustainable farm from 
the ground up, with a focus on perma-
culture design, greenhouse manage-
ment, and biodiversity.  Gail Cooley 
is especially eager to study Bio-Way’s 
innovative methods of edible-forest 
gardening, which will be well suited 
for her own farm in Piedmont where 

she is currently raising heritage tur-
keys.

Bub Dillon understands the chal-
lenges of diversity.  So does Chad 
Bishop of Greenbrier Farms in Easley, 
who will be mentoring Mr. Dillon for 

-Continued on page 4 -

New farmer mentor, Daniel Parson, learns 
about Milk and Honey Farm from owner 

Eric Brown (in front) at the 2010 SAC.  
Photo by Amy Armbruster

P.S. Thank you to all who gave to help 
us meet our $50,000 Challenge.  We did 
it with your support!   
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the eight-month program.  Mr. Bishop 
will share his expertise and ideas on 
how a highly diverse, sustainable/or-
ganic farm works on a daily basis.  
Areas of work and study will include 
plant propagation, insect and disease 
control, cover cropping, pasture man-
agement, livestock management and 
processing, value-added food produc-
tion, and marketing and agri-tourism.   

Daniel Parson of Parson Produce 
will lend his store of knowledge and 
experience to Sylglenda Saziru, who 
is looking to ensure the sustainability 
of the farm that has been in her family 
for 100 years by diversifying produc-
tion and expanding markets.  At 
Parson Produce, Ms. Saziru will learn 
intensive but highly diverse vegetable 
production, including Parson’s meth-
ods of fertility and pest management 
through cover crops and rotations.  
Parson Produce will also expose her 
to the process of becoming certifi ed 
organic, as well successful marketing 
strategies. 

Interns and mentors were chosen with 
compatibility foremost in mind and 
CFSA is pleased that all three mentor 
farms are in a position to off er their 
interns a learning experience that 
can be directly implemented on their 
own farms.  All interns and mentors 
this fi rst year are CFSA members who 
have demonstrated a passion for and 
commitment to sustainability in their 
current operations and their goals for 
the future.

Carolina Grown and Ground: 
Organic Bread Flour Project Update
by Jennifer Lapidus

For those who attended CFSA’s 25th 
Annual Sustainable Agriculture Con-
ference, you likely tasted at least one 
of the various baked goods made with 
NC grown wheat. The cookies pro-
vided for the mid-day break were from 
West End Bakery, made with Arapaho 
wheat grown by Fred Miller on Hilltop 
Farm in Wake County, smack dab in 
the middle of the state. The bread 
presented at Saturday evening’s 
reception was from Farm and Spar-
row Breads, made with Turkey wheat 
grown by John McEntire on Peaceful 
Valley Farm in Old Fort, at the foothills 
of our mountainous western region. 

And the rolls served with Saturday 
evening’s dinner were from Annie’s 
Naturally Bakery, made with Lindley 
Mills fl our, from TAM303 hard red 
wheat, grown by Ben and Kenny 
Haines of Looking Back Farms located 
in Tyner, on the far northeastern end 
of the state.  For each, there was a sto-
ry illustrating a diff erent route to the 
same end: the revival of regional grain 
production and commerce. Three dif-
ferent varieties of wheat, each from a 
diff erent time in agriculture’s history:  
a heritage wheat, Turkey; a modern 
wheat, Arapaho; and a regionally 
adapted wheat, TAM303. 

Turkey wheat is a landrace grain, 
meaning that it predates modern 
breeding. Turkey arrived in this 
country in the early 1870s, brought 
to Kansas by Mennonite immigrants 
from the Ukraine, fl eeing Tsarist per-
secution. Turkey wheat is, ironically, 
partly to blame for the death of the 
community stone mill. It thrived in 
Kansas, swiftly becoming the primary 
wheat variety planted throughout 
the Central Plains. It did so well, that 
it pushed forward the advancement 
of milling technology. But that’s a 
whole other story. What’s important 
for this telling is that Turkey was 
replaced in the mid-1940s, by mod-
ern higher-yielding cultivars. Though 
a small group of farmers in Kansas 
have started a wheat revival project to 

More Association News ... (continued from page 3)

bring back this wheat and Slow Food 
has inducted Turkey into its U.S. Ark of 
Taste, they remain in production and 
on our plates. 

But how did bread made with Tur-
key wheat grown in NC make it onto 
our plates? Enter Farm and Sparrow 
Breads. Farm and Sparrow is a small 
operation, a craft bakery run by owner 
and operator, Dave Bauer. Dave is 
deeply committed to his craft. He em-
ploys Old World methods—cultures 
to leaven his doughs and wood to fi re 
his massive masonry oven. Finding 
a farmer to grow his wheat was the 
natural next step. Dave befriended 
farmer John McEntire. John grows 
heirloom corn that he mills into grits 
that Dave uses in his Heirloom Grits 
Bread. Dave acquired enough seed for 
four acres of Turkey wheat and John, 
whose father and uncle used to grow 
wheat, happily planted it. 

Dave was able to acquire the seed 
because of that small group of farmers 
back in Kansas committed to reviv-
ing this wheat. The seed that grew 
the wheat that went into the rolls 
baked by Annie’s Naturally Bakery 
was thanks to a friendship between 

Hearty, delicious bread baked with 
Turkey wheat grown in NC.

Photo by Jennifer Lapidus

-Continued on page 14 -
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Protect Your 
Property Rights
Mineral Rights Leases May Have 
Unexpected Consequences 
by Jordan Treakle, RAFI 

Natural gas deposits have been found 
in 14 counties (Lee, Chatham, Moore, 
Durham, Stokes, Rockingham, Gran-
ville, Orange, Wake, Richmond, Mont-
gomery, Anson, Yadkin, and Davie) in 
North Carolina.  Extraction of natural 
gas through a process called hy-
draulic fracturing or “fracking” could  
aff ect more than one million acres of 
farmland in North Carolina.  Farmers 
are now being approached by gas 
companies interested in leasing their 
mineral rights, and farmer advocates 
at the Rural Advancement Foundation 
International (RAFI-USA) have seri-
ous concerns about liabilities for rural 
landowners in these contracts.

RAFI has been working with NC State 
Cooperative Extension and other 
legal experts to analyze the mineral 
rights contracts being off ered in our 
state, and have found that signifi cant 
fi nancial and environmental liabilities 
in these contracts could put farmers 
and landowners at risk.

Always seek legal advice before sign-
ing these contracts.  Mineral rights 
leases are binding legal contracts that 
may have unexpected impacts such 
as allowing companies to: 
• Build roads, buildings, gates, drilling 
stations and pipelines on your land 
• Bill you for all of their expenses if 
at any time they fi nd a problem with 
your title 
• Leave you liable for any damages 
caused to neighboring landowners by 
their drilling practices 
• Interfere with farming, hunting, 
timber rights, conservation programs, 
and other uses of your land 
• Use millions of gallons of your water
• Store waste water and chemicals on 
your land 

If you have been approached by a gas 
company or are interested in signing 
a mineral rights lease, always talk to 
a lawyer before you sign a contract. 
RAFI can help you fi nd aff ordable 
legal representation.  Please contact 
Jordan Treakle at jordan@rafi usa.org 
or (919) 444-1321. 
> More information at: rafi usa.org/gaslease

Rob Hogan
by Karen J. McAdams, Retired Agricul-
tural Extension Agent

Agriculture was an integral part of 
Rob Hogan’s life.  I got to know Rob 
in my role as an Agricultural Exten-
sion Agent helping him with his beef 
cattle farm and with questions about 
sheep and Rameses in particular.

Rob Hogan knew from the time that 
he was 4 years old that he wanted 
to be a farmer.  Russell Hall, a fel-
low dairyman who bred dairy cows 
artifi cially for the Hogans, related that 
when Rob was 8 or 10 years old, he 
would come running excitedly to the 
barn when Russell drove up to learn 
more about what was going on to 
improve their dairy herd.

According to Ann, Rob’s wife, when 
Rob was growing up as a teenager 
at Chapel Hill High in the 1970’s, it 
wasn’t cool to want to be a farmer, 
but Rob knew who he was, what he 
wanted and was comfortable with his 
choice.  He had a passion for farming.
Rob chose to attend NC State to study 
livestock and dairy 
production even 
though he was a 
dyed in the wool 
Carolina fan. 

Rob came back 
home to Lake Ho-
gan Farm and was 
a dairy farmer for 
20 years.  Rob loved 
the land, his animals 
and his farm.  When 
the dairy became 
unprofi table, Rob 
decided to keep 
farming.  Rob and 
Ann were the fi rst 
farmers in Orange 
County to begin 
marketing grass-fed 
beef locally.  Rob 
was a good, hard 
working farmer.

> To leave your condo-
lences for Rob’s family, 
visit: www.caringbridge.
org/visit/robandannho-
gan

       

 


  


 
 

  


 


  
 




 
















Ken Fager
by Nancy Creamer, CEFS

Ken Fager passed away on December 
31, 2010 in his home.  Ken touched 
the lives of so many across the state 
in so many ways. He was working 
with CEFS for close to 13 years and 
brought a knowledge and dedication 
to sustainable agriculture, his work, 
and the farmers across North Carolina 
like no one else. And always with a 
helpful  and willing attitude and a 
smile on his face. He had so much to 
give.  He was a wonderful  mentor to 
students, interns, beginning farmers, 
and anyone interested in cover crops, 
learning how to home can, operate 
equipment, garden, just about any-
thing.  He was always eager to teach, 
and very good at teaching.  He will be 
so sorely  missed by so many.  Sus-
tainable agriculture in North Carolina 
has lost one of its true and long-time 
heroes.

> Debbie Roos, NC Cooperative Extension 
Agent from Chatham County, put together a 
lovely photo memorial for Ken at: http://bit.
ly/gIFbmF

Rememberances
CFSA Honors Two Much Loved Members Who Passed Away in 2010
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first winter market season.”

As more markets offer winter hours, 
the Whites and other farmers have 
altered their production methods in 
order to offer produce outside of the 
traditional growing season.  Other 
farmers’ and market vendors, how-
ever, have products that they can sell 
all winter long, because their season 
doesn’t end when the traditional 
growing season is over.  Meat, egg 
and cheese producers are able to pro-
vide fresh products to customers all 
year.  Vendors who offer baked goods, 
value-added products, or crafts can 
sell their products no matter the 
weather.

Emile DeFelice, founder of the All Lo-
cal Farmers’ Market in Columbia, SC 
adds, “South Carolina produces food 
all year round; it is the only sensible 
thing to do,” says DeFelice.  The All 
Local Farmers‘ Market has been a 
year-round market since it opened 
five years ago.  They sell produce, 
meat, fish, floral, coffee, baked goods 
and crafts during the winter.  “We love 
it!” says DeFelice.  “The winter market 
is cozier and a heck of a lot cooler - as 
in temperature!”

> To find a winter market in your area:
• carolinafarmstewards.org/advanced.shtml
• apps.ams.usda.gov/FarmersMarkets/
• localharvest.org and localdirt.com

fresh, locally grown food 
all year.   Avid farmers’ 
market customer, Mary 
Turner, says she is always 
pleasantly surprised with 
the variety of produce 
available in the winter 
time.  “It is amazing what 
these farmers can do”, 
says Turner.  “It is impor-
tant to support local farm-
ers and food producers as 
much as possible.”  

“This is a fantastic trend” 
says Stacy Miller.  Miller 
is the Executive Director 

of the Farmers‘ Market Coalition, a 
non-profit that promotes farmers‘ 
markets throughout the country.  She 
has noticed that a growing number of 
markets are extending their season.  
“It means more income opportunities 
for farmers as they meet the rising de-
mands of their customer base.  It also 
keeps markets in public conscious-
ness throughout the year making the 
job of promoting the markets much 
easier for market operators.”

When markets are open in the winter, 
farmers, food producers and crafters 
have an opportunity to make some 
income during the months that can 
be their leanest and most economi-
cally challenging.  Stuart and Alice 
White, owners of Bluebird Meadows 
Farm in Hurdle Mills, NC, sell 
produce and flowers at the 
Durham Farmers’ Market.  In 
the winter, they grow their 
crops in 2 hoop-houses and a 
greenhouse.   “We knew when 
we got into farming that we 
wanted to be a part of a winter 
market because it seemed like 
such a great opportunity” says 
Alice.   “Any produce we bring 
to the winter market is going 
to sell because, at this point, 
demand exceeds production.” 

Selling at winter markets is a 
good way to create customer 
loyalty.  Alice says, “We noticed 
increased sales during the 
main season market that followed our 

Farmers’ Market Fresh All Year Round 
Winter markets support farmers and build customer loyalty
by Erin Kauffman, Durham Farmers’ Market Manager

For a long time here in the Carolinas, 
farmers’ markets have tended to be 
open during the months of April 
through November - the traditional 
growing season.  This practice is 
beginning to change.  In the last few 
years, an increasing number of mar-
kets in North and South Carolina have 
started offering winter markets.  

This trend is not unique to the Caro-
linas.  Winter markets are popping 
up all around the country.  A recent 
USDA press release reported that 
there are 898 winter markets operat-
ing in the U.S.  A winter market is de-
fined as any market that is open dur-
ing the months of November through 
March.  From 2009 to 2010, there 
was a 16% increase in the number of 
winter markets.  North Carolina ranks 
third in its number of winter markets, 
behind New York and California.

This year, the Western Wake Farmers’ 
Market in Morrisville, NC made the 
change to a year-round market. “We 
wanted to provide access to local 
food year-round” says Market Manag-
er, Kim Hunter.  “Though the selection 
is more limited in the winter, there’s 
still a great amount of local food 
available,” says Hunter.  “We think it is 
important to continue to provide ac-
cess and information to connect local 
farmers with customers even during 
the winter.”   

For farmers’ market customers, win-
ter markets make it possible to eat 

Winter produce from Perrywinkle Farms.
Photo by Debbie Roos

Canned goods are a winter market favorite. 
Photo by David Darr
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With a little planning, you can harvest 
fresh vegetables from your own back-
yard most of the year. Vegetables can 
be grown outside in most parts of the 
Carolinas from late winter through 
late fall. If you are willing to invest in 
a low-cost cold frame or unheated 
tunnel house, harvesting through the 
winter is easily possible. The key to 
growing a productive vegetable gar-
den in all seasons is in knowing what 
to plant and when. 

Knowing when to plant different 
crops allows gardeners to develop 
a planting calendar for year-round 
harvest. Since planting dates vary 
across the state, check with your local 
Cooperative Extension office to find 
out recommended dates for your 
location. Use the following guidelines 
to plan your 2011 vegetable garden. 

January – March 
January is a great month for order-
ing seeds and getting organized for 
the year to come. Believe it or not, 
February is the month to start plant-
ing hardy crops outside in the Pied-
mont and coast. Potatoes and garden 
peas, along with their close relatives 
snow peas and sugar snaps, should 
be planted in the ground around 
mid-February (mid-March in the 
mountains). Carrots, parsnip, lettuce, 
spinach, mustard, rutabaga, radish, 
and turnip seed can be sown directly 
into the garden from mid-February 
to early April. Transplants of onions, 
broccoli, cabbage, kale, and collards 
can be set out during this time as 
well. If you want to start your own 
transplants of these crops, sow them 
in an unheated cold frame in January 
and February. March is the time to 
start seeds of eggplants, peppers, and 
tomatoes indoors to have transplants 
ready for spring. 

April – June
It is safe to plant warm season crops 
like cucumbers, tomatoes, southern 
peas, and lima beans outside after the 
last average frost date, which averag-
es from late March on the coast to the 

end of April or later 
in the mountains. 
A few warm season 
crops will tolerate 
very light frost and 
can be started a 
little earlier. These 
include green 
beans, sweet corn, 
squash and zuc-
chini, which can be 
sown in the garden 
a few weeks before 
the last expected 
frost. Other warm 
season crops are 
frost sensitive and 
should not be plant-
ed outside until 
all threat of frost is 
past. These include 
melons and okra, 
which can be set out as transplants 
or sown directly, peppers, eggplants, 
and sweet potatoes, which are set as 
transplants, and peanuts, which are 
seeded directly into the garden. 

July – September
By late summer, heat, drought and 
pests have reduced yields on many 
crops. But take heart, this is the time 
to start crops for the fall garden. Sow 
green beans, carrots, beets, Swiss 
chard, kohlrabi, leeks, rutabaga, 
parsnip, turnips, squash, zucchini, and 
cucumbers directly into the garden 
at least eight weeks before your first 
expected fall frost, which can be in 
early October in the mountains and 
as late as early November at the coast. 
Tomato transplants for a fall crop can 
also be planted. Start broccoli, cauli-
flower, kale, collard, cabbage, lettuce, 
and spinach seeds in late summer and 
transplant into the garden in early fall, 
or purchase transplants from a gar-
den center. Spinach and lettuce can 
also be sown directly into the garden 
in early fall. 

October – December
October is the time to plant garlic 
from cloves and onion from seeds 
directly into the garden (September 

in the mountains and western Pied-
mont). Both crops will grow through 
winter and be ready to harvest in late 
spring. Late summer planted cucum-
bers, squash, and tomatoes, as well 
as any peppers and eggplant that 
are still hanging on will continue to 
produce until frost. Hardy crops like 
cabbage, collards, and kale will usu-
ally continue to produce through De-
cember. The growing season for less 
hardy crops like broccoli and lettuce 
can be extended by covering them 
with cold frames or growing them in 
an unheated tunnel house. 

Learn More!  
• NC Cooperative Extension Urban 
Horticulture Website: 
www.ces.ncsu.edu/depts/hort/con-
sumer/
• Clemson Cooperative Extension 
Home and Garden Info. Center:
www.clemson.edu/extension/hgic/

> Post your questions online to be answered 
by an Extension expert using eXtension’s ‘Ask 
an Expert’ widget at: extension.org/ask.

A little planning yields delicious rewards 
throughout the year. 

The Gardener’s Calendar
Plan Now for a Year-round Harvest
by Charlotte Glen, Horticulture Agent – 
Pender County Cooperative Extension
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Tell us about your greenhouses 
and/or hoophouses for this winter.

DANIEL: At the Presbyterian College 
(PC) campus garden, we built a 12’ x 
98’ hoophouse using a lost creek pipe 
bender, and I’m impressed with the 
quality even without heat during this 
cold winter. The two small beds were 
direct seeded with arugula and mus-
tard, both of which look great. 

JUDY:  My experience this 
winter has been frustrating.  
I am putting up a new high 
tunnel with money from an 
EQIP grant that was avail-
able for organic farmers and 
was not able to get started 
until mid-November.  I think 
this high tunnel  is going 
to be excellent because 
even with just some flap-
ping tarps over the ends, it 
warms up fast inside. 

DOUG:  I’ve grown winter 
crops under “low tunnels” for 
many years, but this is the 
winter I chose to bump it up, 
to finally be a completely-
year-round farm, with a new 
double-skin high tunnel and 
5 new 14’ x 150’ “caterpillar” 
movable tunnels.  Materials 
for the latter were funded 
mostly by a grant from the Tobacco 
Communities Reinvestment Fund, but 
the labor of constructing them from 
scratch has been huge, and the main-
tenance is also considerable.  I’m still 
waiting to see some payback. Crops 
have grown okay on sunny days in 
the high tunnel, but the caterpillar 
ones have been almost at a stand-still.  

PAT: I’m involved with several Winter 
growing projects using many systems 
including doubled up row cover for 
cabbage and collards, plastic tunnels  
over row cover for cabbage, winter 
density lettuce, tatsoi  and purple pac 
choi.  Also, row covered (mid-weight 
polypropylene) broccoli, rutabagas, 
and cabbage.  South of Asheville, 
we’re growing celeriac, lettuce, mus-

tard, tatsoi, rutabagas, kale, and chard 
in an inflated double wall multi-bayed 
unheated greenhouse with no row 
cover.  Finally, I put in a mix of salad 
cooking and braising greens in Celo 
(my coldest site) in a 1970’s style solar 
greenhouse with row cover over the 
crops.  This year growth in all sites was 
great until the deep cold hit.  Now, 
only the warmer sites are still grow-
ing. 

STEFAN:  We chose not to do any 
unheated greenhouse greens. We 
have had very good success with 
just floating row covers here in the 
usually more temperate Coastal Plain. 
The key to the success of floating row 
covers is in warming the cover sup-
plies, keeping soil temperatures high 
enough to keep nutrients flowing, 
and the ability to keep drying winds 
off the crop. The drawback has always 
been that weeds and aphids love 
these conditions. 

We started tomatoes in early Decem-
ber.  These will be transplanted in 
early February into the next green-

ASK THE EXPERTS 
This season, CFSA asks about greenhouses, new seed varieties 

and winter growing tips

houses. Early tomatoes are key to our 
farmers’ market and CSA success.

Any particular seed catalogs or 
companies that have you excited 
this year?  New varieties?

DANIEL: Last year was the first year I 
spent more with High Mowing than 
Johnny’s.  I’m excited about some 

of their European variet-
ies, particularly the butter 
lettuces.  Last spring, I grew 
Roxy and Sylvesta, and I 
would swear they were the 
same varieties that I saw in 
the markets of Paris. Our 
upstate Slow Food con-
vivium is excited about the 
Ark of Taste, so I’m thinking 
about adding a few of those 
varieties. One I grow from 
that list every year is Chero-
kee Purple tomato, and one 
I’m growing more of this 
year is Amish Paste tomato.  
The Amish Paste doesn’t 
seem to grow as well as 
San Marzano, but I liked the 
taste better.

JUDY:  I have been really 
pleased with the new High 
Mowing catalogue.  All their 
seeds are certified organic, 

and this year they have a number of 
new varieties.  I have ordered a new 

OUR EXPERT FARMERS:

Daniel Parson of Parson Produce 
in Clinton, SC

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

Doug Jones of Piedmont Biofarm 
in Pittsboro, NC

Pat Battle of Sparkling Earth 
Farm in Burnsville, NC

Stefan Hartmann of Black River 
Organic Farm in Ivanhoe, NC

Hoophouses protect young collards 
from the winter chill at Shore Farms

photo by Grace Kanoy, GeoCore Films  
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STEFAN:  We are growing micro 
greens in our well-heated green-
house.  They pay the gas bill and keep 
the chefs happy and eager for the 
main crop.

to pick hybrid seeds 
for their vigor.  In the 
Coastal Plain quickness 
is the key!  It’s all over in 
August! 

Any winter growing 
tips that you can’t 
resist sharing with 
fellow farmers?

DANIEL: I try to put my 
feet up during winter as 
much as possible. The 
biggest growing project 
right now is shiitake 
mushroom log inocula-
tion, and winter is the 
best time for that. 

JUDY:  My winter garden 
was killed the fi rst week 
of December when we 
had a very windy 12 de-
gree night.  Some $4,000 
worth of salad mix, kale, 
arugula, etc. was killed.  
My tip is: Close down 
and take your aching body south for 
the winter.  I am considering Panama.

DOUG:  Hardiness is a relative qual-
ity; any particular variety’s “threshold 
temperature for damage” can be 
lowered by previous exposure to cold, 
protection from wind, using hoops to 
keep covers from touching the plants, 
and selection for hardiness when 
saving your own seeds.  Farms in rural 
areas should automatically subtract 
5-10 degrees from forecasted lows on 
clear nights. 

PAT: My tip is that although light 
is certainly a big factor, I have had 
decent growth until the deep cold.  
The diff erence is in the soil.  In the 
sites where the soil isn’t constantly in 
the low forties or colder, growth is still 
good enough.  But, where the soil is 
getting colder than this and staying 
there, plants are coming to a screech-
ing halt with a few notable excep-
tions, such as Mache. 

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

cherry tomato variety (Toronijino) 
which is advertised as the fi rst organic 
seed variety that can compete with 
Sun Gold.

DOUG:  I’m most excited about my 
own farm-bred varieties, and I’m 
pleased to say that the new Asheville 
seed company, Sow True Seeds, will 
be carrying 9 of my varieties, with 
more in the pipeline.  My “Sweet Jemi-
son” and “Abundance” peppers are 
big, sturdy, and very sweet, and the 
“Tobago Seasoning Mix” collection is 
loaded with the background fl avor of 
habanero but with none of the heat.

Good varieties are so important to 
success in vegetable growing.  I could 
name so many favorites, but tops on 
my current list are these from Fedco:  
“Sayamusume” Edamame, “Gold-
fl ower” watermelon, “Jade” green 
beans, “Caribe” slow-bolting cilantro, 
and “Evenstar Landrace Tatsoi”, a mild 
mustard developed by Brett Grohsgal, 
who spoke at this year’s SAC.  I also 
love Johnny’s “Cherokee” red lettuce 
for heads, and High Mowing’s “Ma-
lawi” red oakleaf lettuce for salad mix.

PAT:  If you have not checked out 
Baker Creek’s selection of Winter 
squash and you want more vine borer 
resistant options than just Long Island 
Cheese and Butternut, Baker’s has 
a wonderful selection of moschata 
(butternut) &  mixta (cushaw).  Both 
of these families are very resistant 
to vine borers.  For the past decade 
or so I have been quite happy to rely 
on Fedco for most of my seed  with 
Johnny’s for seed needed as fast as 
possible.  But thanks to this year’s 
SAC, I’ve rediscovered Southern Ex-
posure and was delighted to see that 
they have Mescher lettuce, which I’d 
lost years  ago and love.  

STEFAN: We really like Johnny’s Seeds, 
for their good germination, excellent 
service and ever expanding organic 
varieties. We are very excited about 
Ruby Streaks, a great addition to the 
salad mix.  Most of the time we tend 

GOT A QUESTION FOR OUR EXPERT FARMERS?

Email it to us at amy@carolinafarmstewards.org or post it to 
our Facebook page!  

Seed is the foundation of our 
organic food system. Join us in 

supporting the ethical develop-
ment and stewardship of seed. 

www.seedalliance.org
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Localflavorsc These delectable dishes wowed the crowd at the  
Sustainable Ag Conference - you’ll love the tender, 
juicy pork and smooth and savory soup, too!

A Few Very Important Words 
About Cooking Sustainably
by Kris Reid, SAC Food Coordinator

Learning how to utilize whole animals 
when cooking, especially for large 
groups, is paramount. So many chefs 
want just loins or butt, steaks or ribs,  
but there is more to an animal than 
that. This was the reason I did the 
Whole Harvest Pork Braised in Root 
Beer at the SAC. 

It was challenging for the chefs, as 
they are not used to getting in whole 
hogs cut into quarters. Most industry 
chefs are used to their pre-portioned, 
deboned, ready to hit the grill or pot 
animal proteins. When the hogs were 
delivered to the facility the chef called 
me. He said, “The pigs are here.” And I 
said, “Great.”  Then a silence followed. 
I inquired, “What’s the matter?” He 
proceeded to tell me that they “had 
skin on them.”  Here I thought that he 
would be happy because I asked the 
processor to remove the head and 
trotters for him. This is just part of the 
learning opportunity that goes along 
with bringing chefs back to ‘real food.’ 
They did a beautiful job with the pork 
in the end. 

Putting more emphasis on methods 
of preparation and less on recipes is 
also really important in the sustain-
able cookery movement.  The reality 
is, if the recipe calls for ingredients 
that are out of season or difficult to 
come by, chances are people: 1) won’t 
cook it or 2) will run out to a store and 
buy a whole container when you only 
need 1 teaspoon of ingredients that 
will now be inventoried until the end 
of time in people’s pantries. 

This leads me to say, “Recipes aren’t 
sustainable.”  They force people to buy 
too much, so they are too expensive.  
Oftentimes recipes pull people away 
from what is seasonal and locally 
available.  So, the recipes I offer here 
rely more concepts and methodolo-
gies.

Sweet Potato Bisque 
2 sweet potatoes, peeled, roasted
1 yellow onion, diced
2 cloves garlic, minced
2-3 cups chicken stock
1/2 cup apple cider or juice
2 sage leaves  
oil, or clarified butter for sauteing 
1/2 - 1 cups heavy cream
to taste - salt and pepper and nutmeg

In a heavy bottom stock pot, saute 
onions until soft, add garlic, deglaze 
with apple cider or juice, add chicken 
stock and sweet potatoes. Bring to 
soft boil.  

Add chopped sage leaves and puree.

Over medium heat, slowly add heavy 
cream, using a whisk to incorporate. 
Bring up to to your preferred consis-
tency. Add salt and pepper to taste. 
Finish with a few grates of fresh nut-
meg. Serve hot.

Note: Cayenne is also a tasty addition to 
this dish. Amounts of stock and cream 
vary based on desired consistency. 

Whole Harvest Pork Braised 
in Root Beer

Use whatever cuts of pork you like.  

Let them marinate in Uncle Scott’s 
Root Beer over night.  Also include 
some bay leaves, if available. Make 
sure the pork is completely covered.

Remove the pork from the marinade 
(reserve marinade). Pat dry the pork 
and heat a heavy bottomed pot with 
a small amount of lard or cooking oil.

Add the pieces of pork and sear (to a 
dark brown) on all sides. Be sure not 
to overcrowd the pan. If your pan is 
too small, work in batches. 

Remove the pork along with any 
oil/drippings. Add any aromatics you 
would like (onion, garlic, scapes, etc.) 
and allow to saute  until fragrant. 

Return the pork back to the pot and 
using the root beer marinade as a 
braising liquid, add some back to the 
pot to cover the meat 
by half. 

Turn the heat to me-
dium low and cover 
with a lid. Allow to 
simmer. 

The time the meat 
needs to cook will de-
pend on the size of the 
cuts. Braising is a slow 
cook method (think 
stewing). It will be 
ready when the meat 
is fork tender, falling 
off the bone. 

Serve with some of the 
braising liquid. 

The mouth watering 
buffet at the 2010 SAC. 

photo by Anna 
MacDonald Dobbs
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freeze. Once plants have the water 
out of their cells, when it freezes, the 
resultant ice functions sort of like 
an igloo and protects the cell. These 
tunnels, greenhouses, and all forms of 
“glazing” go a long way toward pro-
viding even half-hardy plants enough 
time to complete this water reloca-
tion process.

On very cold mornings, you will look 
at the likes of lettuces in your green-
house and they will all be popsicles, 
frozen solid! But if they get the 
chance to reverse this water reloca-
tion process as the  sun warms your 
structure, they will thaw out and get 
right back to growing. It is mostly a 
question of time! Your other tool/in-
surance policy is floating row cover.
If you pull floating row covers over 
your plants in the late afternoon, the 
added insulation serves to sufficiently 
lengthen the cool down process. 

I think we all realize the positive effect 
our efforts to re-localize our food 
system has had on our communi-
ties, both economically and socially. 
Expanding our efforts into the winter 
months will only increase this impact, 
strengthening our sustainability.

> Find Pat’s article on winter greens from 
Mother Earth News here: http://bit.ly/gTOx7I 

it gets in the season, celery is tender,  
sweet, juicy, and almost fiberless. 
Note that although 72 size cells would 
be a fine size to plant out in late 
August, by October you need to put 
three-inch cells out to ensure a good 
crop prior to the long warm days of 
mid-Spring, which will induce bolting. 
My favorite variety is Ventura.

• Rutabagas: When these vegetables 
are planted between mid-July and 
early August, they start becoming 
irresistible as the deeper cold moves 
in in late November. If you don’t think 
you have a market for rutabagas, try 
taking them to market with a George 
Foreman grill and offering samples of 
grilled rutabagas. You’ll have people 
purchasing several after tasting them!

• Turnips and Baby White Turnips:  
These should be succession sown, 
from early August through early 
September for purple top turnips, 
and from mid-August through early 
February for baby whites. Baby whites 
in particular lend themselves to very 
dense plantings and are especially 
productive. When winter-grown, 
there are salad-quality turnips that 
are particularly delectable at the 
ping-pong ball to small-peach size. If 
some of your later sowings bolt, you 
could harvest the flowering tops and 
use them or sell them for use as a 
broccoli raab type green. Of course, if 
none of your turnips bolt, you could 
always grow successions of broccoli 
raab.  

• Chicories: The chicories are par-
ticularly well served by the winter 
cold. Without the stress of heat, their 
perfect balance of bitter and sweet 
provide a depth of flavor that rivals 
broccoli rabe. And, nothing goes bet-
ter with special fruit and salad than 
winter-grown chicories.

• Oriental Vegetables:  I love all the 
oriental vegetables grown at this time 
a year, but I’ve been deighted by the 
beauty and quality of Purple Pac Choi.

• Brussels Sprouts: No discussion of 
winter vegetables would be complete 
without Brussels sprouts. Although 
they are widely represented as a crop 
that can be sown in late summer or 
early fall, the yield is pathetic when 
treated this way. Yet those who know 

the pleasures of well grown Brus-
sels sprouts harvested after plenty 
of deep cold speak about them with 
longing. Brussels sprouts are best if 
grown over a long season from late 
spring into your area’s season of deep 
cold. If harvested by the stalk and 
stored this way, they have a very long 
shelf life with little loss of quality. 

Season Extension Systems
I must confess that some of the 
season extension systems I’ve used 
or observed are very labor intensive. 
Fortunately, a modest investment 
in season-extension infrastructure 
would have made many of these sys-
tems more cost effective.  Ultimately, 
my ideal winter growing strategy is to 
create cold frames designed to shed 
snow load and withstand the rigors of 
winter windstorms. Intensive produc-
tion inside such cold frames can be 
very productive and much less labor-
intensive.

Sometimes make-shift can be very ef-
ficient. I’ve used recycled greenhouse 
plastic combined with row cover to 
protect parsnips and rutabagas. This 
“system” uses no hoops, letting both 
the layers of cover rest directly on 
the crops. Here in Celo 
where winter often 
brings plenty of deep 
cold and snow, this 
basic protection allows 
the plants to survive 
the winter and produce 
spectacularly sweet root 
crops for early-season 
sales. It’s important to 
note that it was key that 
I simply left these two 
layers of protection on 
all winter, until March. 
Attempting to access 
these crops when the 
covers are  heavily an-
chored, wet, and frozen 
would be dangerous.  

Half-hardy and hardy 
plants have the ability 
to move water out of 
their cells as they sense 
increasing cold. If  given 
enough time, these 
plants can move enough 
water out of their cells 
to ensure that their cells 
don’t rupture when they Corn | Sunfl owers | Sudangrass | Soybeans | Red Clover | Alfalfa 

Organic crops start with the seed.
P LANT  ORGANIC .  FARM BETTER .
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Winter Season Extension...(continued from cover)
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Plum Granny Farm...(continued from cover)

ing it washed-out and almost hope-
lessly infertile.  That is until Cheryl and 
Ray decided to take matters into their 
own hands.  

While this green pair has since grown 
the thumbs to match, all they really 
had to work with in the beginning 
were a few years of part-time farming 
in New Mexico and perhaps more im-
portantly their childhood memories.  
Cheryl spent her childhood watch-
ing her father on this farm, and Ray 
spent his amid the lush and golden 
plains of Kansas.  So after a year of 
trial cultivations and a lot of planning 
and research, these “baby farmers,” as 
Cheryl has so humbly deemed them, 
fi nally took the plunge and returned 
home, determined to do right by the 
Ferguson family heritage and bring 
the land back to life.      

But, this was certainly no easy task.  
After taking years of abuse from 
tobacco crops and cattle alike, the 
soil, according to Ray, was “abysmally 
low in organic matter.”  The property 
was seriously eroded and dotted with 
more than 3 tons of old scrap metal, 
not to mention so many rocks that 
one friend of the family laughingly 
remarked that the “farm must be do-
ing really well because that’s a lot of 
Irish potatoes!”  

Determined to “treat the land with 
respect,” however, Cheryl and Ray got 
down to business.  They “evicted” the 
remaining cows (keeping a special 
one as a pet).  Then, they wisely 
sought the help of experts in their 
area – namely the kind folks at the 

North Carolina Cooperative Exten-
sion and the Natural Resource Con-
servation Service (NRCS).  With the 
assistance of these experts, the farm  
had its soil tested for nutrient content 
(which is, by the way, free in NC) and  
received recommendations on how to 
correct some of the erosion problems 
that plagued the fi elds.  

They are now working to stop erosion 
with better waterways and plowing 
techniques, as well as using methods 
like no-till drillings to plant cover 
crops and benefi cial habitat.  “We also 
got buy-in from one of Cheryl’s cous-
ins, who is a neighboring landowner, 
to work together to remedy a seri-
ous erosion problem in his fi eld that 
was impacting our fi elds and ponds,” 
said Ray.  State engineers, however, 
weren’t the only experts to weigh in.  
Other local farmers have also been 
a great source of advice.  This is how 
Ray and Cheryl learned about using 
discarded leaves from Winston-Salem 
as a valuable source of organic mat-
ter.  Because this debris by law cannot 
go into city landfi lls, Plum Granny can 
receive truckloads of 80,000 pounds 
of unwanted yard waste at a time for 
a very reasonable fee.    

This isn’t to say, however, that Cheryl 
and Ray’s progress is entirely indebt-
ed to the wisdom of others, for they 
certainly have a few tricks up their 
own sleeves.  Although Cheryl rather 
demurely refers to their farming tech-
nique as “market gardening,” which 
they simply “fi ne tune as they go,” no 
one can deny that they’ve been fi ne 
tuning in the right direction!  In order 

to ensure a longer raspberry season 
and gain a leg up on the competi-
tion, for example, they have begun 
planting a number of varieties that 
peak at diff erent parts of the year.  
With the assistance of NRCS, they 
are building a hoop house that will 
shelter the plants and provide further 
season extension.  

When I had the pleasure of paying 
them a visit in December as part of 
the CFSA 25th Annual Sustainable 
Agriculture Conference, I was invited 
to help myself to some of the juiciest, 
most delectable raspberries right off  
the vine!  

They’ve also been experimenting 
with weed cultivation as pest control, 
placing the generally unwanted and, 
to some, rather nasty horse nettle 
around their tomato and other sola-
naceous plants.  Since the Colorado 
potato beetle seems to prefer the 
horse nettle over the tomato, why not 
take advantage?  

But, one of Ray’s favorite adaptations 
would have to be his, well, I’m not 
quite sure what you call it!  Although 
the photo on the cover page will 
probably serve as a better descrip-
tion, I’ll do my best to at least explain 
what it does.  It’s an apparatus that 
makes planting garlic a heck of a lot 
easier than doing it completely by 
hand.  Rather than taking the time to 
measure and dig the individual holes 
for each and every bulb, Cheryl and 
Ray have this little marvel to do it for 
them!  

The eponymous fl ower of Plum Granny 
Farm.  Photo submitted by Cheryl Ferguson

Plum Granny Farm grows 15 varieties of 
garlic! Photo by Virginia Weiler

Cheryl Ferguson and Ray Tuegel at 
Krankies Market. Photo by Virginia Weiler
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a healthier farm and healthier crops.  
Organic is not really about what we 
can and can’t put on our crops; it’s 
about taking a systemic, whole-farm 
approach versus cookbook farming 
– that’s where all the magic is,” noted 
Ray.  

This focus on “care and tending” 
has surely paid off , so much so that 
Michael Hylton, Stokes County Exten-
sion Director, has described Plum 
Granny as a “model for the future of 
farming.”  But it’s also much more than 
this.  Because it’s an enterprise built 
on love – for the land, for the commu-
nity, for each other – no matter where 
their hard work and creativity may 
take them, Cheryl and Ray serve as 
another admirable link in the Fergu-
son-Tuegel farming heritage.  “We’ve 
always said that we want to leave a 
place better than we found it; that’s 
what we are trying to do here,” Cheryl 
added. 

> Learn more about Plum Granny Farm at: 
plumgrannyfarm.com 

Sarah Sinning has a MA in English from 
the University of Kansas and an Associ-
ates in Culinary Arts from New England 
Culinary Institute in Vermont.    

Photo submitted by Cheryl Ferguson

approach versus cookbook farming 

Plum Granny Farm

Plum Granny Farm is certainly some-
thing to be proud of today, and 
Cheryl and Ray’s passion for the land 
and for growing organically is clear.  
“As organic farmers, our practices 
are based in the soil – not just as an 
anchor for the plants, but in the belief 
that building and sustaining the 
biodiversity in the soil and treating 
it as something that is alive results in 
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Carolina Farm Stewardship Associa� on’s Financial Report - 2009

Based on data submitted to the Board of Directors by Cheryl Ripperton Rettie.  
Prepared by Barbara Lawrence, CFSA Secretary.

Summary of Income & Expenses 
(unaudited) 2008 2009
Member dues 34,082   31,890
Donations 99,894   74,081
Conference 75,536   78,956
Sponsorships 37,515   45,286
Farm Tours 34,262   38,828
On Farm 
Dinners  20,740   11,425
Grants  29,423   183,130
Advertising 
and other 29,939   5,927
Total income 361,391  469,524

Personnel 178,295  285,110
Facility/food
 eq. rental 42,943   26,161
Rent, offi  ce,
 utilities  28,521   36,834
Printing
 & postage 23,391   22,347
Travel  19,937   13,195
Other   33,591   50,961
Total expenses 326,678  434,608
Net Income 34,713   34,915

Balance Sheet 
(unaudited) 2008 2009
Cash  89,850 95,429
Investments  1,714
Accounts 
Receivable 4,270 10,854
Fixed Assets 357 575
Total Assets 94,477 108,572

Current 
Liabilities 45,810 24,390
Fund Balance 48,667 84,182
Fund Balance 
& Liabilities 94,477 108,572
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I support local, organic farms
YES!  I’d like to make a tax-deductible donation to CFSA $________

NAME _____________________________________________________________________________

ADDRESS ___________________________________________________________________________

CITY _______________________________  STATE  ____   ZIP  ________________________________

HOME PHONE  ______________________ EMAIL ADDRESS  _________________________________

We also accept Visa/MasterCard/Discover/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 

a farmer and a miller. Kenny Haines 
has been growing soft (pastry) wheat 
for Joe Lindley for years. The two met 
when Kenny, who also has a trucking 
business, arrived at Lindley Mills for a 
pick up, and they got to talking. At the 
time, regionally adapted bread wheat 
varieties were not even a possibility, 
but in 2002 the USDA-ARS launched 
the Uniform Bread Wheat trials to de-
velop bread wheat varieties that can 
withstand the hot and humid climate 
of the southeast. The fi rst of the variet-
ies released was TAM303, through 
Virginia Foundation Seed. No one was 
growing out the seed stock though, 
so Joe and Kenny stepped up to the 
plate, purchasing all the seed that was 
available. The seed was treated, so it 
could not be planted on an organic 
farm, but Kenny had a conventional 
grower plant it, so there would be 
untreated seed to plant the following 
year. Which, the next year, is what Ken-
ny and Ben did. And with the harvest 
from that planting, and Lindley Mills, 
and Annie’s Bakery, the rolls from 
Saturday evening’s dinner were made. 
And enough seed was held back so 
that this past planting (planting just 
ended), over 600 acres of TAM 303 
were planted on four diff erent organic 
farms in NC and one in VA. Kenny and 

his son, Ben, by the way also planted 
close to 20 acres of Turkey.

Sustainable Food NC Receives 
Grant 

In November, CFSA was awarded 
a grant of $205,000 over two years 
from the Z. Smith Reynolds Founda-
tion for support of the Sustainable 
Food NC coalition. The grant agree-
ment was fi nalized in January, and 
will allow for a seamless continu-
ation of the work begun in 2009. 
Coalition members will work with 
the General Assembly and other 
policymakers during the 2011-2012 
legislative sesssion to raise aware-
ness about the value of local-scale 
agriculture and food production. 
SFNC is committed to advocating for 
policies in North Carolina that foster 
locally supported sustainable and 
organic food production, enhance 
local economic development, sup-
port community health and increase 
access to local food throughout the 
state. For more information on the 
coalition’s work, contact Shivaugn 
Rayl at 919.576.9173 or shivaugn@ 
sustainablefoodnc.org.
 

More Association News ... Thank you to the 2010 
Sponsors of the SAC!
Conference Stewards: 
North Carolina SARE Program, 
National Institute of Food & 
Agriculture
 
Conference Sustainers: Live Oak 
Farms, Santa Fe Natural Tobacco Co.

Program Sponsor: Lowes Foods
 
Food Sponsor: Whole Foods Mar-
ket & Greenlife Grocery

Track Sponsors: Braswell Foods, Com-
pass Group, NC Agricultural Research 
Service & Cooperative Extension, 
Organic Valley/CROPP

Cultivator: Clemson University 
Sustainable Agriculture Program

Pollinators: Bay State Milling, David 
Bradshaw, Eastern Carolina Organics, 
NC Farm Bureau Federation, Weaver 
Street Market
 
Supporters: Carolina Farm Credit, 
Fifth Season Gardening, Lindley Mills, 
NC Dept. of Agriculture & Consumer 
Services, Southern Exposure Seed 
Exchange, Southeast Women’s Herbal 
Conference, Forsyth Co. Farm Bureau, 
Edible Upcountry
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Stewards ($5,000 and up)
Anonymous
Anonymous
Anonymous
Keith & Brenda Brodie
Ron Wilson

Sustainers ($1,000 to 4,999)
Beattie Foundation
Catherine Elkins
Charles Sydnor
Emilie Howard
Farm and Sparrow, LLC
Fenwick Foundation
SonShine Foundation
Harry L Lancaster and Jane Hen-
derson
Hugh E Criswell & Greta Lee
James & Mieke Rose
John and Annie Ager via The Com-
munity Foundation of Western NC
John O Blackburn
Karen & John Rowland
Natalie Sadler, MD
Patricia G Lunsford
Slow Food Asheville
Terra Vita, LLC
The Little Acorn Fund of The Com-
munity Foundation of Western NC

Growers ($500 to 999)
Alice M Wald
Celisa Steele
David & Eranda Bradshaw
Diane H Kent
Gerald Newman
Jerald R DeWitt
Jonathan Scott
Judith Lessler
Kathryn & Matthew Mayers
Laura Legnick
Linda Watson via Vanguard      
Charitable Endowment
Randy & Francisca Talley
Rebecca Page
Triad Buying Co-op, Inc.
Triangle Community Foundation- 
The Oak Fund
Wendy Lapidus

Friends ($100 to 499)
Alan Clement
Alice Alexander
Alice S Ammerman
Anne Long 
Arthur & Marcia Waterman
B Ranell Bridges
Barbara Lawrence

Ben Berry
Betsy Kraus
Bettina & Don George
Carl & Eve Shy
Carol E Koury
Carol Strohecker
Caroline Mashburn
Cecilia D Redding
Charlie Headington
Christof den Biggelaar
Christopher & Loucinda Mitchell
Cynthia & Kenneth Crossen
Darin Knapp & Jane Saiers
David & Carole Holt
David Crawford
Deborah Davis
Delight Foods, Inc.
Doris Wilkins & Frances Anderson
E K Scott & G E Tylman
Early Girl Eatery
Ellen & Josh Thomas via The 
Community Foundation of Greater 
Greensboro
Frachele Scott
Frank Hyman
Geoffrey & Susan Stone
Glen Clayton
Greg Garvan
Gregory Carter
Hewitt Fulton III
Hominy Grill
IBM Matching Grants
Jackie & Louie Hough 
Jade Mountain Builders & Co, Inc
Jamie & Amy Ager
Jane Saiers
Janet & David Misenheimer
Jean Sarnacki
Jeana Myers & Will Hooker
Jean-Marie Luginbuhl
Jeffie Hardin
Jim Manning
Joanna Lelekaks
Joe Lindley / Lindley Mills
John & Dale Fluke
John & Lori Day
John C Hornstein
John Dole
Jonathan Scott
Judith & Warren Wegner
Judy Carter & Susan Sluyter
Kathy Buck
Kelly Yates
Kevin Gordon
Kirk & Deanne Bradley
Laura K Drey
Lee Barnes, Jr.
Linda Goodwin

Lynne K Kane
Marcie Fisher-Borne, in honor of 
Holly Broadwell
Marianne Battistone 
Marnie Record
Marsha Kinley
May Jones
Michael Lang
Michelle Mayfield
Microsoft Matching Gifts Program
Miriam R Murdock
Mitchell Rosen
Moyra Kileff
Myron Fountain
Nancy Creamer
Nancy Walters Harman
Neill & Cori Lindley
Norma D Burns
Paul Finkel
Peter & Margaret Schubert
Peter & Ona Pickens
Philip & Nancy Leinbach
Rebecca McKinney
Richard Boylan
Robb W Prichard
Robin Kohanowich
Roger Asher Derrough
Ruffin Slater
Russell Clayton
S Wesley Jackson
Sara Stratton & Ulrich Hartmond
Sean R Hussey
Shirley Drechsel
Stephen Brian Johnson
Steve Tate
Thomas & Kelly Polen
Thomas Arcury & Sara Quandt
Thomas G Sineath
Tim & Judelon LaSalle
Tom & Sue Krebs
United Way of the Greater Triangle
United Way of the Greater Twin Cities, MN
Vicky Salisbury
Village Bakers. LLC

Supporters (up to $99)
Albert (Sun) Butler, Alice Aughtry, Alyssa 
Rudolph, Amanda Marie Soltes, Amelia & Michael 
Collins, Amos Granger Tyndall, Andrea Malloy, 
Anne Sickinger, Anne-Marie Scott, Annette 
Jurgelski, Ashley Lemoine Morra, Barry & Susan 
Rosett, Betty V Garland, Bill Dow, Blanche Morri-
son in honor of Judy Lessler, Brian & Moyra Kileff, 
Bruce P Smith, Jr, Carla Peterson, Cedar Johnson, 
Charles & Mary Ann Joseph, Christine Apple, 
Christopher Dreps & Sylvia Becker-Dreps, Chuck 
Marsh, Clark Mizell, Constance French, Cynthia 
Cooper, Dale Snyder, Daniel & Elizabeth Hansen, 
Dean & Aubrey Garner, Dhijana Scott-Har-
mony, Dianne Tuttle, Don Buckner, Don Stewart, 
Donna Boozer, Donna Sunshine Smith, Douglass 
Woodward & Patricia Severin, Edwin D Munt, 
Elea Ocampo, Elizabeth & Daron Strub, Elizabeth 
& William Carow, Elizabeth A Russell, Elizabeth 
Chatfield, Elizabeth Gamble, Elizabeth S. Axtell, 
Emily Clancy, Fawn Pattison, Felicity MacGrain, 
Foothills Farmers Market, Frances Duquette, Davis 

& John T Davis III, Frank & Jane Powell, Frank 
& Marjorie McKinney, Frederick Berry, Geeta 
Jyothi McGahey, Genell Pridgen, Gred Gross, Greg 
Traywick, Gunther Hauk, Hank McKellar, Jr., Hardy 
LeGwin, Harry & Sara Webster, Heeks Farm LLC, 
Helga MacAller, Ira Wallace, J Kenneth Boggs, 
J. Lara, Jacqueline & McGregor Smith, James & 
Christine Toole, James A Dobson Jr., James M. 
Smith, Jan Leitschuh, Janet Nichols, Janice P 
McKellar, Janice Stratton, Jean L P Olson, Jean M. 
McManus, Jennifer Curtis, Jennifer Lapidus, Jenny 
R. Campbell, Jerome Glassman, Jerry & Evelyn 
Zimmerman, Jerry & Marilyn Cade, Jerry Oster & 
Patricia Jean Lester, Jim & Melissa Adkins, Jim & 
Stacy Adkins, Jim Riddle, Joe & Gloria Williams, 
John & Jane Young, John & Karen Hurtubise, 
John Bonitz, John Garner, John O’Sullivan, Joy 
& Harry Schomberg, Joy LeVine Abrams, Julie 
Lehman, Karen Hawkins, Karen Mickler & Bruce 
DeGroot, Katharine Archer, MD, Kathleen & J. Ed 
Hall, Kathleen Kildea, Kathryn Beattie, Kent Duke, 
Larry Burk, Laura & Pierre Lauffer, Laura Heise, 
Lee & Jacqueline Fowler, Lex & Ann Alexander, 
Lieselotte & Raymond Goodman, Lilli C Kee, Linda 
& Vernon Wharton, Lisa & Brent Manning, Liza 
Plaster, Lori Tyman, Lorrin P Willis, Louis & Tony 
Heaton, Lucia Eckroth, Lucy Fernandez, Lumini 
Fiera Merced, Lyn Colleen Streck, Lynn Byrd, Lynn 
Fowler, Lynn Poland, Lynne S Loots, M Ruth Little, 
Mabel Jones, Malinda Mock, Marcia Eickmeier, 
Margaret Chapman Tiano, Margaret Krome-
Lukens, Margie Mulholland , Mariia Martin, 
Marion & David Kalbacker, Mark Abee, Marvin 
Alston, Marvin E Taylor, Jr, Mary Berry, Mary Ellen 
Sturgeon, Mary Louise & Charles Shaffer, Mat-
thew Flint, Michael & Sylvia Redmond, Michael 
McCormick, Mills Garden Herb Farm, Monica 
Wengler, Nan Marie Jokerst & Martin Brooke, 
Nathan Berolzheimer, Nathan Sachs, Newberry’s 
Blueberries, Nichole Fountain, Nicki Degeneffe, 
O Lee Bowling III, Olga & Tradd Cotter, Pamela 
B Aldridge, Pamela Stamper-Brandt, Pat Battle, 
Paul Coleman, Peggy Wilson, Peter & Alicia 
McKinnis, Pfizer Matching Gifts Program, R Gary 
Phillips, Rachel S Swinney, Ranae Rogerson & 
Mary Bridges, Raymond Babb, Rebecca A Evans, 
Rebecca Jones, Reiliford O Smith Jr., Richard & 
Joyce Hybil, Richard & Kathleen Silc, Richard & 
Mary Gray, Robert & Pamela Fjeld, Robert Gross & 
Diana Donovan, Robert Sykes, Robin Willoughby, 
Robyn Fergeson, Rochelle Sparko, Ron Johnson, 
Ruth Held, Sarah Adams Long, Sarah Rubin, 
Scott & Peggy Wilson, Scott Marlow, Sheree 
Lauren Davis, Sheri Soffian, Stefan Hartmann, 
Stephanie Monson, Susan B Van Hemel, Susan 
Huneycutt, Susan Hutchinson & Jeff Fobes, 
Suzanne Nelson, Terry Garwood, The Prudential 
Foundation Matching Gifts Fund, Theodore A 
Feitshans, Thomas & Laura Vanderbeck, Thomas 
Carson, Thomas Curtin, Thomas L Patrick Jr., 
Thomas Padgett, Thomas Savage, Tim Martin, 
Tracey & Fred Woodward, Twig of Chapel Hill, Uli 
Bennewitz, Wendy G Marsh, William & Pamela 
Black, William Burch, William Richard McClure 
Hamilton, William Rogers

New Lifetime Members
Betsy Kraus
Bill & Holly Stevens
David & Eranda Bradshaw
Margaret Shelton / Shelton Herb Farm

Thank You to Our 
2010 Donors!



Save the Dates:

2011 Piedmont Farm Tour
April 16-17, 2011 

5th Annual Upstate Farm Tour
June 4-5, 2011 

Find a Farm Tour in Your Area: 
 

It’s Almost Farm Tour Time!

carolinafarmstewards.org

Photo by Silvana Pietrosemoli

P.O. Box 448 • Pittsboro, NC 27312


