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CFSA is on a mission to bring local, organic food to your table 
from a farmer who shares your values

Keith and Robin Willoughby,
Zecharia, Michaela, Bethany 

and  Julianna

by Stephanie Campbell, 
Outreach Coordinator

The value of local and sustainable 
agriculture was evident every-
where in my visit with Keith and 
Robin Willoughby at Wil-Moore 
Farm in Lugoff, SC. “The word 
agri-culture,” Keith explained, “is a 
compound word which includes 
an understanding of the neces-
sity of community and culture 
built around our food. Industrial 
agri-business,” Keith points out, 
“strips out the culture and the 
community.”

Keith and Robin, with their four 
children, have developed a diver-
sified poultry and livestock farm 
which integrates making a living 
from their farm enterprises with 
contributing to their community. 

I saw this lived out in countless 
ways in my short visit, including 
in rescheduling so that Keith 
could speak to the SC legislative 
sub-committee regarding a pro-
posed bill and so that he could 
participate in the funeral of a 
community member. It was clear 
that community is a high priority in 
everything these farmers do.

Four Principles for 
Farming and Life

An emphasis on what is good for 
the community is one of the four 
principles the Willoughby family 
lives by. They explained that every-
thing they do, the decisions they 

make, and how they farm must be 
good for:

•	 the animals,
•	 the land and the environment,
•	 the farmer,
•	 and the community.

Tough decisions must be made at 
times and idealism can’t always be 
achieved, but these four principles 
must not be compromised. 

One example Keith shared was their 
change from the idealistic image of 
totally free-range chickens to the 
necessity of using chicken tractors. 
The predator pressure on their farm 
was so high, and making such a 
negative impact on the chickens, 
that the decision was made to 

switch to chicken tractors. This prac-
tice, however, still had to align with 
their four principles. 

The chicken tractors are spacious 
and on-pasture, safe from preda-
tors, and are moved at least twice 
a week, giving the chickens access 
to fresh grass and insects, keeping 
them off of their own excrement, 
and breaking the parasite cycles. 
The land and environment are 
cared for as the chicken litter is 
spread naturally and they share the 
pastures with the cows, sheep and 
hogs. The grass feeds the animals 
and the animals feed the grass. And 
the community has access to high 
quality, nutrient-dense, delicious 
eggs and meat.

The challenges of farming

The 165 acre Wil-Moore Farm has 
been in Robin’s family for three 
generations of farmers but when 
her father passed away in 2002, he 
might have been the end of the 
line. However, the Willoughby’s had 
become increasingly aware of the 
link between nutrition and health 
as well as the negative effects of the 
industrial food system. 

Their oldest daughter, Bethany, 
suffered from advanced eczema 
which conventional medicine had 
not been able to treat effectively. As 
they learned more about the ben-
efits of pasture-raised meats and 
nutrient-dense, organic vegetables, 
they began to consider farming the 
family land themselves.
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From the Director

Roland McReynolds, Executive Director  

Carolina Farm StewardShip aSSoCiation

CFSA is a membership-based organization of thou-
sands of farmers, consumers, foodies, businesses and 
organizations in North and South Carolina. Our mission 
is to advocate for fair farm and food policies, build the 
systems that organic family farms need to thrive, and 
educate communities about local, organic farming.

ConneCt with CFSa
Mail:             P.O. Box 448, Pittsboro, NC 27312 
Site:              287 East St. Suite 421, Pittsboro
Phone:         919-542-2402
Fax:               919-542-7401
Website:      www.carolinafarmstewards.org
Email:           info@carolinafarmstewards.org
Facebook:    facebook.com/carolinafarmstewards
Twitter:         twitter@carolinafarms
Blog:              carolinafarmstewards.org/blog
Instagram:   instagram.com/carolinafarms

Board oF direCtorS
Jerry DeWitt, President 
Robert Turner Rockwell, Vice President 
Sara Clow                       Fred Miller
Ardis Crews                   Joe Mosnier
Ben DuBard                  Kevin Oliver
Tony Gaddis                  Roddy Pick
Jennifer Lapidus         Patrick Wagner 

StaFF 
Administration
Executive Director, Roland McReynolds
Finance & Admin Director, Cheryl Ripperton Rettie
Operations Director, Jacob Leech

Farm Services and Food Systems
Farm Services Director, Karen McSwain
Farm Services Coordinator, Mark Dempsey
Organic Research Coordinator, Gena Moore
Local Produce Safety Coordinator, James Cooper
NC Food Systems Coordinator, Thomas Moore
SC Food Systems Coordinator, Stephen Nix
Lomax Farm Coordinator, Aaron Newton

Advocacy
Policy Director, Rochelle Sparko
Community Mobilizer, Jared Cates
Organic Policy Coordinator, Lisa Fouladbash

Education
Education Director, Laura Reedy Stewart
Education Coordinator, Leah Joyner

Communications & Development
Comms and Development Director, Elizabeth Read
Membership Coordinator, Marianna Spence
Communications Coordinator, Amy Armbruster
Outreach Coordinator, Stephanie Campbell

liStServS
To subscribe to a listserv, email:
marianna@carolinafarmstewards.org
CFSA member listservs:
South Carolina (all SC)
Livestock (all SC and NC)
High Country (Boone area, NC)
Triad (NC)
Mountains (Asheville area, NC)
Triangle (NC)
Charlotte (NC)
Coastal (NC)

My son gave me a pleasant surprise recently 
with his response to an open-ended essay 
prompt for school that asked him to give his 
opinion on the most serious threat our society 
faces and what he would do about it.  He wrote 
about the global destruction of topsoil through 
desertification, and Allan Savory’s school of 
management intensive grazing as a solution.

Now my kids have been with me on my CFSA 
journey for most of their lives, and they’ve 
gotten kind of tired of hearing from me about 
what they should and shouldn’t eat. Going on 
farm tours with dad is no longer cool.  Reading 
my son’s essay restored a little confidence that 
the principles I hope they will  understand are 
getting through.  

My son’s essay was an arresting indicator of how 
compelling the research and logic can be on 
the benefits of mimicking Nature in agriculture. 
Unfortunately, much of agriculture in the US and 
world today has a vested interest in ‘augmenting’ 
Nature rather than following the principles of 
Nature.  

I  propose that the current frenzy among public 
health regulators and mass market food retailers 
around produce safety is an opportunity, 
perhaps counter-intuitive, to document the 
relevance of Nature’s virtuous cycles for food 
production today.

Through the legislative and regulatory struggles 
over the Food Safety Modernization Act (FSMA), 
the sustainable agriculture movement’s most 
significant successes have been on the issues of 
manure and animals on produce farms.  

The response to the 2006 disease outbreak 
from contaminated spinach scapegoated wild 
animals as a devastating vector for pathogens, 
which spurred destruction of wildlife habitat on 
farms in the name of food safety.  Presentations 
on produce safety, and produce buyers, began 
calling into question the integration of livestock 
into fruit and vegetable operations.  And the 
initial draft of the FSMA rules proposed that 
produce could not be harvested from a field until 
nine months after it had been treated with raw 
manure or untreated compost.

The final FSMA rules come a long, long way 
from those initial extreme positions.  The rules 
provide a framework for farms to assess whether 
wild animals might have contaminated a crop, 
and expressly state that destruction of habitat is 
not required.  

Recognizing the lack of real data to substantiate 
the actual threat of pathogens in soil amend-

ments, the FDA has abandoned any limitation 
on the interval between manure application, in-
cluding by grazing livestock, and crop harvest for 
the time being.  Instead the agency is developing 
a research agenda to investigate how soils, nutri-
ents, amendments, crops and microbes interact 
before setting firm rules. The FDA doesn’t expect 
actionable data for five to ten years.  

This research initiative is a huge opening for our 
movement, and we need to be involved at every 
stage, from defining the research questions and 
methodologies to hosting inquiries on our farms.  
It is an opportunity to not only understand the 
extent of the food safety risk from compost and 
manure, but to document the benefits of organic 
soil management practices and the wisdom of 
Nature’s nutrient cycles in promoting the health 
of soils, crops and people.  

And it is a chance to prove the value of farm-
er-driven participatory research, where growers 
are partners in scientific inquiry, not mute 
receptacles for the wisdom of the academy.

For example, a standard practice in pathogen 
survival experiments is to load a field with 
more manure, or inoculate soils with quantities 
of pathogens, than would ever occur on a real 
organic farm, in order to ensure that there is 
something to measure.  But addressing FSMA’s 
mandate for risk-based regulation will require 
assessments of what’s present on real-world 
farms and farmers’ actual practices.  We can step 
into this opening.

Over the last six years, CFSA has been working 
with small diversified farms to practically 
demonstrate how sustainable systems can be 
compatible with food safety, and to train farmers 
on practical steps to avoid pathogen contamina-
tion.  This work has documented to researchers 
and public health officials that using animals 
to restore land and increase farm income isn’t 
incompatible with safe produce.  

Taking the Reins of Food Safety Research

-continued on page 5
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Association News
Recommend a Board Member

Do you know someone who would 
be a good candidate for the CFSA 
Board of Directors? Would you like 
to know more about serving on 
the Board? Contact Elizabeth Read, 
Communications and Development 
Director, Elizabeth@carolinafarm-
stewards.org. Candidate sugges-
tions will be provided to the Board 
of Directors.

Welcome New Staff

Join us in welcoming these new 
staff members to our team! 

Mark Dempsey, 
Farm Services Coordinator
Mark provides technical assistance 
to farmer members who are inter-
ested in transitioning to certified 
organic production through our 
Organic Production and Certifica-
tion Consulting Services and can 
also draft your farm’s Conservation 
Activity Plan (CAP), which forms the 
basis of your Organic System Plan.

Gena Moore, 
Organic Research Coordinator
Gena is launching our Organic Re-
search Initiative; conduting research 
on ogranic tomato production in 
seasonal high tunnels, as well as in-
vestigating the utility of the Haney 
Soil Nutrient Tool to accurately 
assess soil nutrient availability. She 
will also be developing resources, 
and conducting on-farm workshops 
and one-on-one training for grow-
ers utilizing seasonal high tunnels.

18 Farm Services Workshops to 
be offered in 2016

Workshops will be offered in various 
locations across both North and 
South Carolina and will include:
•	 High Tunnel Production
•	 Organic Transition, Production 

and Certification
•	 GAP - Good Agricultural Prac-

tices
Dates and locations will be an-
nounced in the Farmer’s Toolbox 
e-news, on social media, and in 
member emails and listservs, as well 
as on our website at www.carolina-
farmstewards.org/farm-services.

Haw River Ranch on Saxapahaw Pre-Conference Bus Tour, SAC 2015
- photo courtesy of Holly Henderson Bourne

Monday, March 7, 8am-5pm
The University of Mount Olive/Lois G. Britt Agribusiness Center

Mount Olive, NC
www.carolinafarmstewards.org/oclc/

$50 members; $60 non-members

Register Now

Ready to earn more per acre, reduce 
your input costs, and tap into 
emerging markets in sustainable 
commodity farming? The OCLC is 
the place to network with grow-
ers and buyers while learning to 
improve the productivity and profit-
ability of your larger-scale farm.

Keynote Speaker:

Mike Brownback of Spiral Path 
Farm in south central Pennsylvania. 
Mike and his family work together 
to farm 255 certified organic acres 
with about 80 acres in produce, 5 
acres under greenhouse vegetable 
production, and 13,000 square feet 
of transplant production for on-
farm use. Mike will share insights 
from over 30 years of farming.

Workshops:

Check out the full listing and 
descriptions on our website for 
workshops which include: 
Advanced Grazing, Industrial Hemp, 
Organic Certification, Dairy Cattle, 
High Tunnels, FDA Produce Rules, 
Food Labels and AWA Certification, 
USDA NRCS Programs, Pork Produc-
tion, GAP, Organic Grain, Crop Insur-
ance, Season Extension Technology.

And more:

Light breakfast, an Eastern NC     
barbecue lunch, and afternoon 
snack. 

Special networking sessions on 
specific topics and time set aside 
for vendor networking. 
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The Tool Shed
Farm Food Safety Begins 
with Worker Health and 

Personal Hygiene
Produce contamination at the farm 
level can come from many different 
sources including but not limited 
to: water, wildlife, livestock, soil 
amendments, and humans. Re-
gardless of whether or not you are 
seeking Good Agricultural Practices 
(GAPs) certification or are required 
to be compliant with the Food 
Safety Modernization Act (FSMA), 
every farmer and their employees 
should understand the important 
role proper health and hygiene has 
on food safety and the health of 
your customers.

There are two main ways humans 
can transfer pathogens to produce, 
either by human contact with other 
humans, produce, or soil or through 
improper sanitation. You should 
have written policies and training 
for all employees on good hygiene 
and handwashing practices, first 
aid procedures, properly using the 
restroom facilities, and illness and 
injury procedures. 

Signs with pictures of good prac-
tices are a great way to remind 
employees of these practices. These 
should be displayed in appropriate 
areas and be in multiple languages 
if you have non-English speaking 
employees. Training should be doc-
umented and conducted annually 
for all employees and immediately 
upon hiring for new employees. 

Washing hands might seem like an 
obvious thing to do, however, since 
hands are a major source of human 
pathogens, you should make sure 
what is obvious to you is obvious to 
your employees, and to those visit-
ing your farm, especially auditors. 

Employees who are handling or 
packaging produce need to be 
washing their hands constantly:   
before beginning or returning to 
work, after using the bathroom, 
smoking, or taking a break, before 
and after eating, after doing ANY-
THING other than handling produce 
and ANYTIME their hands become 
dirty. 

The hand washing facility should 
have LIQUID soap. Employees 
should be encouraged to scrub the 
surface of their hands and arms 
vigorously for 20 seconds. How 
long is 20 seconds? Long enough to 
sing one round of happy birthday 
to the dirt they are washing off their 
hands, in between their fingers, and 
under their finger nails.  You should 
provide single use paper towels.

Gloves can be a good way to 
prevent cross contamination and 
should be used any time an em-
ployee has any cuts, burns, or open 
wounds on their hands. However, 
they do not replace the need for 
hand washing and if used improp-
erly can aid in the contamination of 
produce. 

Disposable gloves should be 
thrown away whenever they may 
have become contaminated, for 
example, after taking out the trash, 
handling livestock or chemicals, 
or picking up items from the floor. 
Non-disposable gloves should be 
washed and sanitized before each 
use or after they have come into 
contact with a possible contami-
nant.  

You should have a policy in place 
that requires employees to come to 
work reasonably clean and in clean 
clothes. Personal items such as 
food and drinks should be kept in 
a locker or break room and eating, 
drinking or smoking should only be 
allowed in designated areas away 
from production, processing, and 
equipment storage areas.  

It is important to discuss worker 
health with your employees, family 
members, and anyone else coming 
into contact with your produce 
to make sure they understand 
your policies. Because viruses and 
bacteria can easily be transferred 
from humans to produce and back 
to humans, it is imperative to have a 
policy in place that requires em-
ployees to report when they are 
sick before beginning work. 

Policies should reassure employees 
that they will not lose their job if 
they report an illness. Therefore 
your policy should state that you 
will provide non-produce handling 
tasks for sick employees; that way 
they will be comfortable reporting 
when they are sick because they 
will know they will not lose a day’s 
worth of pay. 

Once employees understand what 
your policies are and the reasons 
behind them, continued communi-
cation and training should be con-
ducted to ensure that employees 
are following proper procedures. 

For more information on GAPs 
certification contact CFSA’s Local 
Produce Safety Coordinator, James 
Cooper at 
james@carolinafarmstewards.org 
or visit our website www.carolina 
farmstewards.org /usda-gaps/.

For more information on FSMA visit 
our website at www.carolinafarm 
stewards.org/food-safety/.
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Regina Bartolone and Paul Finkel 
shared with CFSA how delighted 
they were to hold their wedding at 
Celebrity Dairy in Siler City, NC, last 
May. 

CFSA campaigns over the years, 
Paul has always understood the 
importance of donor support for 
the work of CFSA. 

“As new business entrepreneurs, we 
especially understand the value of 
consistent and stable revenues for 
an organization,” Paul explained. 

Regina and Paul shared that the 
new Perennial Givers Guild is a 
perfect opportunity for them to join 
with others in providing consistent 
and stable funding for the organi-
zation they count on to support the 
farmers who produce our food. 

“If you are able, please join us as 
monthly donors to the Perennial 
Givers Guild.  CFSA works hard 
on our behalf and deserves our 
ongoing support.”

- Paul Finkel and 
Regina Bartolone

To join the CFSA Perennial Givers 
Guild, go to:
www.carolinafarmstewards/give

Save the Date

Piedmont Farm Tour

Saturday and Sunday
April 23 & 24
2:00-6:00 pm

Mark your calendar and 
invite your friends!

The best way to get to know your 
food is to go see the farm yourself -
40 fabulous local, sustainable farms 

to visit that share your values.

THANK YOU to
Weaver Street Market

Farm Tour Sponsor

CFSA has launched three new 
monthly e-news to better serve 
our members and friends in 2016

•	 The Stew: delicious stories 
about local and organic food 
and farmers in the Carolinas.

•	 The Grower’s Toolbox: expert 
tips, technical resources, up-
coming workshops and other 
helpful tools for sustainable 
and organic farmers.

•	 The Buzz: a monthly list of 
must-read news stories to keep 
you informed and ready to take 
action on important issues in 
sustainble agriculture and local 
food.

To make sure you are subscribed or 
to manage your subscription, log-
in to your member account or call 
Marianna, CFSA Member Coordina-
tor, at 919-542-2402.

Congratulations to CFSA mem-
bers honored with Good Food 
awards*

•	 Prodigal Farm, Rougemont, NC
•	 Two Chicks Farm, Hillsborough, NC
•	 Goat Lady Dairy, Climax, NC
•	 Farmer’s Daughter Brand Pickles and 

Preserves, Hillsborough, NC
•	 Fullsteam Brewery, Durham, NC
•	 Salute!, Greenville, SC
*www.goodfoodawards.org/winners/

Further research partnerships like this are pos-
sible, and sustainable farmers have a lot to offer 
scientists in addressing FDA’s study mandates.
Of course, in scientific inquiry you don’t always 
get the answer you expected.  On-farm food 
safety research will be no different.  We need 
to be open to examination of our practices and 
address the valid concerns that examination 
reveals.  

But we can have confidence in the prospects of 
organic farming systems to benefit humanity 
and the web of life of which we are a part, 
because Nature has already led the way.

From the director         - continued from page 2

association news          - continued from page 3

“Food is important to us, said 
Paul, “and the celebration was 
enhanced by serving tasty, local-
ly-sourced food to our guests. We 
strongly support CFSA’s mission 
to build a regional food system 
that is good for consumers, good 
for farmers and farmworkers, and 
good for the soil and our water-
ways.” 

Paul has been a member of CFSA 
since 2008, has served as Assistant 
Treasurer on the Board, and still 
volunteers and serves on the CFSA 
Audit Committee. As a Lifetime 
Benefactor and donor to various 

Meet Regina Bartolone and Paul Finkel
New members of the Perennial Givers Guild
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Small farms and food businesses 
will have to figure out which, if any, 
parts of the rules apply to them. 

CFSA is here to help. Over the 
course of the next year, CFSA will 
be publishing a series of articles 
explaining FSMA and its impact on 
small farm and food businesses. 

We’re kicking off our effort with 
some infographics that will help 
you figure out if your operation 
meets the FDA’s definition of a farm. 
Some farms will have to meet the 
requirements in the Produce Safety 
Rule, but not the requirements in 
the Preventing Control Rules, so it’s 
good to be a farm.

Lomax Incubator Farm              
Development Plan

by Aaron Newton, 
CFSA Lomax Farm Coordinator

Early in its history the Elma C. Lo-
max Incubator Farm became much 
more than just a farmer training 
facility.  Its mission to train the next 
generation of farmers in Cabarrus 
County expanded to include the 
support and promotion and revital-
ization of the local food economy 
by providing the programming 
and education necessary to create 
a healthier, more secure and more 
economically productive food sys-
tem in Cabarrus County.

CFSA is facilitating a Lomax De-
velopment Plan that will identify 
opportunities for program and 
site development, as well as the 
resources needed to achieve this 
development.  

The key to the future success of 
the Lomax Farm will be offering 
multiple types of opportunities for 
citizens to engage with and learn 
from the farm in the ways that best 
meet their individual educational 
needs.  

CFSA staff is meeting with commu-
nity stakeholders including Lomax 
participants, community partners 
such as Cooperative Extension and 
Cabarrus County staff, members 
of the agricultural community and 
Cabarrus County citizens to help in-
form this Lomax Development Plan. 

CFSA will present the Lomax Devel-
opment Plan to the Board of County 
Commissioners in April. We will be 
excited to share the plan with CFSA 
members in the spring. 

If you would like to be involved in 
developing the Lomax Incubator 
Farm Development Plan, please 
contact Aaron Newton at 704-795-
3172. 

- - - - -

For more information about the 
Elma C. Lomax Incubator Farm go 
to www.carolinafarmstewards.org/
lomax-farm.  

Savory Institute and Slow Food Charlotte  met at Lomax in December 2015 for 
an Holistic Management Workshop, photo courtesy of Aaron Newton

For the past seven years, CFSA has 
been at the front lines of the federal 
Food Safety Modernization Act. We 
fought hard to make sure that small 
farms and food businesses can 
continue to provide healthy food to 
consumers free of industrial-scale 
regulation. And we have had many 
successes. 

Last year, the US Food and Drug Ad-
ministration (FDA) published final 
Produce Safety Rules that will im-
pact some farms that grow produce, 
as well as Preventive Control Rules 
that will impact food businesses 
that process produce. 

We also have a graphic that will 
help you understand, if you are a 
farm, whether you may have to 
comply with the Produce Safety 
Rule. Check out the infographics 
on our website at carolinafarm-
stewards.org/will-fda-produce-
rules-affect-your-farm/. And keep 
on checking back with us for more 
information about FSMA and what 
small farms and food businesses 
can do to comply with their obliga-
tions under the new rules. 

If you’re interested in hearing about 
new opportunities to advocate for 
scale-appropriate food safety rules, 
please sign up for CFSA’s Action Alerts 
at bit.ly/axnalerts. 

The Food Safety Modernization Act
It’s Here, It’s Real and CFSA is Your Source for Information.

by Rochelle Sparko
CFSA Policy Director
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Chickens at Wil-Moore Farm are healthy, happy and safe in their chicken tractors
while sharing the pasture with cows in the background

“We were smart enough to know 
how stupid we were,” says Robin. 
They began reading everything 
they could about farming and 
began visiting farms. They quickly 
list off a string of farmers who have 
helped them, sharing information 
and best practices, mentoring and 
encouragement. 

Red Fern Farm in Gray Court, SC 
told them about CFSA in January 
of 2003 and they have been ac-
tive members ever since, benefit-
ing from technical assistance for 
farm services as well as becoming 
involved in farm policy issues in SC 
and as part of the CFSA network of 
farm members. 

They began Wil-Moore Farm in 2003 
by continuing to raise the cattle 
already on the land and added 
poultry, both eggs and meat, for a 
quicker cash-flow. In order to pro-
vide more income stability through 
a diversity of sources, they now also 
raise sheep, hogs and turkeys, in 
addition to the cattle and chickens. 

Wil-Moore Farm sells to area restau-
rants and local stores and at the 
Rosewood, Soda City and Kershaw 
County Farmers’ Markets. They 
collaborate with a few trusted, 
like-minded farms in the area to 
better serve their customers and 
distribute their products. Together 
with these farms (Ovis Hill Farm, 
Hill Creek Farm, David White, Kee-
gan-Filion Farm, and Happy Cow 
Creamery) they are able to provide 
the variety of products and conve-
nience which customers want.

Another challenge has been the 
need for family health insurance, so 
Keith still works an off farm, part-
time job with his church. Keith’s 
open-heart surgery in 2011 under-
scores how essential health insur-
ance is for farming families. 

Weather events are a constant 
threat for farmers and although 
they were not directly impacted by 
the recent flooding in SC, their sales 
were impacted as the community 
recovers. Drought this past sum-
mer means they were only able to 
produce half the hay they need this 
winter. 

The Community Responds to a 
Barn Fire

When their barn burned down on 
February 6, 2011, the farm would 
have gone under but the principle 
of serving the good of the com-
munity turned around and the 
community rallied to serve the 
farm. Eric and Robbie McClam of 
City Roots Farm (Columbia, SC) led 
the way and other farmers, custom-
ers, restaurants and community 
members raised funds and even 
volunteered on the farm. One of 
those volunteers became an intern, 
and later farm staff, and another 
has started his own farm from the 
experience he gained. The farm was 
the first beneficiary of the Columbia 
Mardi Gras Festival. 

“Fire changed the way we do ev-
erything,” Keith notes. “We replaced 
the barn with a metal barn and we 
use 8’ metal circular water troughs 
for brooding out the chicks.” Other 
safety practices were instituted but 

Farmer Profile   - continued from page 1 what didn’t change, and was only 
reaffirmed and enhanced, was the 
sense of community the farm is 
built on.

Continuing to farm

“It’s not easy to make a living on 
the farm” Keith shares, “and every 
year we evaluate and consider how 
to continue.” He explains that the 
biggest challenge is market forces 
which expect cheap food and the 
dilemma of pricing the true cost of 
food. 

“We have the best customers in 
the world, though,” Robin is quick 
to point out. And they are hopeful 
that more and more consumers 
are becoming aware of where their 
food comes from and the health 
and environmental issues related to 
farming. 

As their two oldest children will be 
off in college and careers this year, 
and their trusted farmhand moves 
on to start his own farm, Keith and 
Robin are again evaluating what to 
do next. “In farming, every year is 
different,” says Keith, “and nothing 
stays the same.”

“With all of these challenges, why 
do you stay in farming?” I ask. They 
chuckle and shake their heads, but 
then they smile as they explain. 
“We love the lifestyle, we love the 
food and the land, we love what it 
teaches our kids, and we love the 
interaction with customers and our 
community.” 

Julianna loves to care for the lambs 
on Wil-Moore Farm
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