




editor’s notes v
The Art of Natural
Farming & Gardening

A friend brought me this well-worn
paperback book to a couple of months
ago. “You’ve just got to read this,” he
said. The cover was faded and had
water (or coffee) stains and whole 
sections had come
unglued from the frazzled
spine, but all the pages
were readable. 

I spent most of a recent
week-end reading how the
author, Ralph Engelken, a
livestock farmer in
Northeast Iowa, became a
pioneer in bio-agriculture.
By defying conventional
advice of using more and
more chemical inputs, he found his
500-acre Barrington Hall Farm could
survive – and thrive – organically.

His path to bio-farming began in
1957 with a medical quest to find why
members of his large family were ill
with a variety of symptoms – swollen
joints, irritableness, rashes, itching,
sores that wouldn’t heal. When one
doctor said the cause was something
they were all in contact with, it didn’t

take long for Engelken to identify the
chemical fertilizers and toxic crop
spray he applied to his farm and to
other area farms.

As his farm was cleared of the
chemical culprits, the family’s health
improved. Within a few years, this

student of the soil, who had 
left school after eighth grade
and had been farming since he
was 13, had become a recog-
nized expert in large-scale
composting and organic grow-
ing methods and he was a
leading pioneer in the natural
farming movement. 

Engelken followed
Aristotle’s philosophy – “The
best fertilizer on the land is the

footsteps of the owner” – by
paying intense attention to the health
of his soil. He proved that working
with nature can pay financially and
productively, even on a large acreage.

In the book’s final section, he advo-
cated the need for small farms in the
U.S. and predicted a resurgence of
localized, labor intensive agriculture.
“What we especially need are small
truck farms ... work toward establish-

ing a vegetable and
fruit operation off 
a small acreage ...
part-time farming
could quite conceiv-
ably work into a
fulltime livelihood
in the not-to-distant
future.”

“The universities ought to start 
paying more attention to these part-
time farmers [who depend primarily
on income earned off the farm] and
help them to become more productive,
since many are near consumer mar-
keting areas.”

Ralph Engelken died in late 1984. I
think he would applaud the work of
local food producers.

The Art of Natural Farming & Gardening
(1981) is out of print. However, I
found used and collectible copies
available from a number of internet
used book sellers, ranging from $10 to
more than $350. v

mshepherd@farmersmarketstoday.com
800-959-3276, ext. 8
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The American Livestock Breeds Conservancy (ALBC)
is on a mission to promote genetic diversity and
conserve rare breeds of livestock. Of the 189 breeds

on the ALBC’s 2012 list of endangered breeds in the United
States, the 61 breeds critically endangered – the most dire
of categories – include seven breeds of swine. 

Ossabaws & Gloucester Old Spots
Although Berkshire and Mangalitsa heritage breeds

have received attention in gourmet circles, neither is on the
critically endangered list. Yet, as consumers learn that all
pork does not taste the same, the race to save genetic
diversity and insure the continuation of all heritage breeds
may be positively impacted.

“We support the idea that eating heritage swine is the
best way to save these amazing animals,” said Quincy
Gray McMichael Lewis, who farms with her husband
Justin at Vernal Vibe Rise farm, in Renick, W. Va. The cou-
ple’s two breeds of critically endangered swine include six
Ossabaw Island breeding sows and three boars, plus five
Gloucester Old Spots sows and one boar. They sell breed-
ing stock and meat.

“We chose Old Spots after extensive research of threat-
ened heritage breed pigs,” she explained. “They are very
peaceable pigs, and even boars have relaxed tempera-
ments. They are fast growers, good mothers, and they are
well-suited for pasture.”
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Lewis, who pre-
viously lived near
Ossabaw Island,
became familiar
with these pigs
through her thesis
work on regional
food traditions of
the Southeastern
coast. She said,
“Bringing
Ossabaws to Vernal

Vibe Rise was like
having a little
piece of the
Southern coast
with me in the
mountains of West
Virginia.” 

Spanish explor-
ers brought the
original Ossabaw

Hogs to the island off the coast of Georgia in the 16th centu-
ry. Because these hogs have been genetically isolated, the
population has been naturally selected for survival during
periods of food scarcity, extreme heat, and humidity. 

Recognized as a unique genetic resource by scientists
and conservationists, the feral population is under
immense scrutiny and cannot be removed from the
island. The Ossabaw Island Hogs breeding stock is
obtained from domesticated herds off of the island.

At Vernal Vibe Rise, Lewis farrows twice per year,
with six to ten piglets per litter being typical for the
Gloucester Old Spots and four to five per litter for the
Ossabaws. Sows of both breeds farrow in straw, with
warm, safe places provided for the piglets. 

“Ossabaws are such good mothers and so well adapt-
ed to farrowing in the wild that they need no assistance.”

Large Black Pigs
The critically endangered Large Black Pigs were well

suited to the farm environment of J&J Rouillard and Sons,
in Farmington, Maine. After experimenting with several
heritage breed crosses, including Duroc, Yorkshire and
Hampshire swine, the Rouillard family selected the Large
Black Pigs for their docile temperament, foraging ability,
and tasty meat.

The farm currently concentrates on raising registered
breeding stock, with a secondary priority of providing
feeder pigs for those who want to raise their own meat.
While meat sales are in the future, building up their breed-
ing stock and stabilizing the population of the breed is the
Rouillard’s immediate focus.

“There are many people out there wanting to raise as
much of their own food as possible, and they see the value
and worth in preserving the rare breeds of livestock,” Jean
Rouillard said.

“Our focus is definitely on breeding stock, versus selling
or raising for meat production. We doubled our herd and
sow lines to now include four sow lines and one boar
line,” she explained. “I have secured frozen semen to rep-
resent three more boar lines, so I have plenty of
combinations of unrelated pairs to offer buyers wanting to
get into breeding.”

Each of Rouillard’s sows produces two litters per year,
with an average of nine piglets per litter. The sows farrow
in the barn, and the use of farrowing boxes helps protect
the piglets from being trampled by the mother. Heating
lamps keep the piglets snug. As much as possible, Rouillard
tries to avoid farrowing during the cold winter month by
timing breeding for early spring and birthing for late fall. 

After losing animals to preventable diseases, Jean
Rouillard believes preventing treatable issues is prudent.
She feels strongly that breeding stock should be vaccinated
and protected against common viruses, such as Porcine
parvovirus. Blood tests on her herd are taken annually,
and vaccinations are scheduled accordingly.

Red Wattles
Farmer Steven Johnson raises the critically endangered

Red Wattle pigs on his farm in Winchester, Ky. Although
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Johnson and his wife
Kelli have raised some
Large Black Pigs, they
decided the Red Wattles
meat is more to their lik-
ing and the Red Wattles
temperament is better
suited the needs of their
Johnson Creek Farm.

“I am very interested
in preserving heritage
breeds of livestock,” Johnson said. “After researching the
various breeds, we decided on Red Wattles.”

Red Wattles are large red hogs
with a fleshy wattle attached to
each side of the neck. Known for
their hardiness and foraging abili-
ty, they fit well into small
pasture-based farming operations.

“Our biggest market for the
pigs so far has been in the sale of
feeder pigs and breeding stock. We
sell usually five or six pigs/year in
meat sales.”
Johnson has three purebred Red

Wattle breeding sows, two cross-
bred sows with Tamworth

threatened breed genetics and a purebred Red Wattle
breeding boar. Each sow produces two litters, typically of
eight or nine piglets, per year. Farrowing is done outdoors
in portable pasture huts, or in a small pen in the barn, with
outdoor access.

Pasturing & feeding heritage pigs
Heritage pig breeds are meant to be pastured. Long

before industrialized food demanded that pork production
move indoors to crowded, cramped, production-line
“farms,” pigs were raised outdoors on small farms. 

Confinement farming required the development of
hybrid breeds, engineered for fast weight gain in feedlot
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conditions. Heritage breeds – unsuited to this new, central-
ized meat industry – were rapidly lost as small farms were
forced out of pork production.

Heritage breeds are hardy, weather-tolerant, and adept at
finding food. Pastures with a variety of roots and cover
crops provide the pigs with a varied diet, while wooded
pastures allow them to forage for acorns, mushrooms, roots
and berries. Manure is naturally incorporated back into the
soil, and the land is kept fertile and productive through
grazing management practices.

F Rouillard supplements the forages with hog pellets
to insure the animals get the required vitamins and
minerals. They also receive free choice hay. The pigs’
winter pasture is complete with huts for added
warmth from Maine’s cold weather and plenty of
hay for bedding.

As pastures become available, feed is cut and the
pigs are moved into the fields to forage. Rouillard’s
paddocks include woods and grass, plus one addi-
tional forage, so the hogs receive a variety of
nutritious forages. 

The Vernal Vibe Rise pastures are set up in a rota-
tional system, including a resting period when cover
crops are grown to improve soil fertility. Rouillard
has successfully grown turnips, rape, and field peas
as forage. To extend the foraging season and keep
the pigs on pasture as long as possible, she is experi-
menting with planting a wider diversity of forages,
such as radish and kale.

There is no set rotation schedule for the pigs at
Vernal Vibe Rise. They are moved through ten acres
of pasture and wooded land, depending upon their
behavior and the weather.

Rouillard said the Large Black Pigs breed is
extremely hardy, “a perfect year-round outdoor hog
for the Maine climate.” They are adapted to cold
winter weather, and their large ears covering their
eyes provide protection while foraging in the woods. 

F ”Pigs do love to root,” Lewis said, “so we plant cover and
root crops for the health of the land and for the pigs.”

F Johnson rotates his pigs through half-acre sized pas-
tures, with three adults or eight feeder pigs per
section. When the entire section is rooted up, he
moves the pigs to the next section, then discs and re-
seeds the rooted pastures. He also plants turnips,
rapes and oats as annual pasture forages. 

The Red Wattles, known for being active foragers,
grow quickly on pasture. They are docile and adapt-
able to a wide range of climates.

“It would take a tremendous amount of very high
quality forage to sustain a pig without some sort of
extra supplement,” Johnson said. “It’s really hard to
quote an amount, because it just depends on what
they are getting from the pasture.” 

His pigs receive ear corn with soybean meal or a
premixed pig feed from the local mill. During the cold-
er months, they are fed hay in lieu of pasture grass.
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Lewis said swine damage the land most heavily in win-
ter, so they are kept on less land than during the growing
season. In winter, he feeds the pigs alfalfa and local corn
mix to supplement the pasture. 

Pregnant or nursing sows are supplemented year-round.
The pigs get black walnuts and a natural dewormer, in
addition to non-GMO distillery and brewer grains. 

Lewis does not vaccinate their swine, and said there
have not been any major health issues. He gives his pigs
natural supplements, such as organic cedar oil and
diatomaceous earth. Garlic, cayenne and other immune
boosters help keep the herd tick-free and build healthy
immune systems. 

Pork – more than a meal
Johnson is enthusiastic about his Red Wattle pork.

“Once someone tries the meat, they usually always return
as a repeat customer,” he said. 

“Their meat, in my opinion, cannot be beat. It is excel-
lent, a little on the lean side.”

Rouillard is developing a network of consumers, chefs
and producers who can all work together to create a
demand for the meat, which will help to insure the contin-
uation of the endangered breed.

“There are many people really interested in raising pigs
of rare breeds, and not all of us live in areas that have the
population base to buy quantities of meat,” Rouillard said.
One of her goals this year is to explore networking oppor-
tunities to sell pastured pork from rare breeds, such as
pairing with other farmers who already sell other products
at markets.

Vernal Vibe Rise already sells meat directly to individ-
ual consumers and to restaurants. With year-round
slaughtering, they sell both USDA and custom butchered
meats. They sell all the meat they produce each year and
have a short waiting list for breeding stock.

While these critically endangered swine breeds are quite
suitable for fine dining and refined palates, they are more
significant than a tasty meal. Preserving the genetic diver-
sity of the livestock requires a healthy, thriving
population of breeding stock, raised in a healthy environ-

ment that is conducive to their inherent
needs, traits and abilities. 

Pastured pork is more than a meal. It is
a way to save these critically endangered
breeds. v

F ABLC Priority List of breeds:
http://albc-usa.org/cpl/wtchlist.html

F Johnson Creek Farm: 
www.johnsoncreekfarm.com

F J&J Rouillard and Sons: 
www.largeblackpigsofmaine.com

F Vernal Vibe Rise:
www.vernalviberise.com

~Tamara Scully is a New Jersey-based freelance writer who
focuses on agricultural issues and local foods systems. 
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v food & community

Approaching its eighth year in operation, the
Northwest Detroit Farmers Market (Mich.) 
continues to create an oasis of locally grown 

and produced food in the middle of a food desert. The
market is located in the parking lot of Bushnell
Congregational Church and is walled from the city by 
a row of evergreen trees.

“You would never know you’re in a city when you’re at
our market,” said manager Pam Weinstein. “It feels like
you’re in a small town, doing small town stuff.”

Food access becomes to a priority
The market began as an attempt to attract the surround-

ing community to the neighborhood by the Grandmont
Rosedale Development Corporation (GRDC). Weinstein
said GRDC buys vacant and dilapidated properties, per-
forms renovations, and then sells the homes to low- and
middle-income families and also rehabilitates and reno-
vates commercial properties.

“Once we stumbled into it, we realized access [to fresh
food] is very difficult. We were smack in the middle of a
food desert, surrounded by a half million ‘party stores’

that sell prima-
rily processed
foods,“
Weinstein said,
adding that few
full-service gro-
cery stores are
left in the city.

The market
started a Food
Assistance
Program and
began accepting
SNAP purchas-
es, known
locally as the

Bridge Card, in its third year of operation. Debit and credit
cards were also accepted, not only for sales, but also to
normalize the use of food assistance tokens.

“It was a big success and attracted a lot more people to
our market,” Weinstein said.

The “Double-Up Food Bucks” project now provides
additional financial assistance. This Sustainable
Agriculture Research & Education (SARE) matching pro-
gram allows those receiving food assistance to purchase up
to $20 of additional Michigan-grown fruits and vegetables.

The market builds community 
The market occupies the south parking lot of the

Bushnell Congregational Church, while the north end of
the property has a new purpose. It has become the setting
for the 18 raised beds of a very successful urban communi-
ty garden.

Between 15 and 20 neighbors maintain the garden col-
lectively.  The
harvest is divided
and then donated
to the church and a
soup kitchen. 

“We keep things
lively and differ-
ent,” said
Weinstein of the
various communi-
ty partnerships
that participate in
the market.
Community part-
ners with booths
include a local hos-
pital that offers
health screenings, healthy eating resources and cooking
demos; voter registration; and a food bank where citizens
can sign up for food assistance programs that can be used
to purchase goods at the market.

The Heart of the Neighborhood
by Lindsay Schmidt

Chef Antonio Moore prepares 
some healthy treats.

Freshly baked bread comes from 
local business, Traffic Jam.





For the younger set, there is a
monthly performance by a youth the-
ater and an annual Kids’ Day
celebration. With the hospital part-
nership, a free shuttle is provided
between the market and senior citi-
zen housing locations. Weinstein said
coming to the market has become a
social activity for seniors. 

Just like the core vendors, the mar-
ket also has regular customers.
Weinstein said a lot of relationships
have developed as people have
become connected and personal.  

“It’s true. People now come to 
our neighborhood because of our
market.”

Building a customer base 
After the Fourth of July, the market

throws a free weekly raffle, which is
popular with consumers. Twenty-

five dollars worth of vendor goods,
purchased with grant money ear-
marked for marketing efforts, is
placed in a basket, and then the win-
ning raffle ticket is drawn. Weekly
winners need not be present to win,
but they do need to answer their
phone to be notified, or else a new
name will be drawn.

“This is a good way to collect con-
tact information and build an online
mailing list,” said Weinstein of the
raffle tickets, “plus, it’s additional
income for vendors.”

To collect marketing data and
information, the market runs a couple
of mid-season Dot Surveys – a simpli-
fied survey method suggested by the
Michigan Farmers Market
Association (MIFMA). The market
posts big sheets of paper with survey
questions and several responses, and

consumers are given dot stickers to
place by the response that fits them.  

Weinstein uses the Dot Survey
method for such topics as age,
income, distance, source, likes/dis-
likes, changes, and other relevant
information. “It’s quicker and easier
for the consumer,” she said

Vendors are surveyed at the end 
of each season with a standard 
questionnaire.
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Young growers sell produce from 
the Brighmoor Youth Garden.

Many shoppers head for the fresh veggies.Market Master Pam Weinstein visits 
with veteran volunteer Bonnie Mead.

The painting “The Sky is Falling,” by
Lori McElrath-Eslick offers gives us a
whimsical look at and hope for spring
rains. It was
selected as a
Tommie
dePaola Award
winning image
in the recent
National
Society of
Children’s
Book Writers
& Illustrators
(SCBWI). 

McElrath-Eslick earned a B.A.
degree from Kendall College of Art
and design and worked as a Hallmark
Cards greeting card artist for six
years. As a freelance artist since
1987, she illustrates children’s books,
magazines, and other publications
and paints commissioned works for
private collectors. She frequently visits
student groups, grade school through
college, and helps them create art.

To see more Lori McElrath-Eslick’s
artwork, visit www.eslickart.com. v

v about the 
v cover 



A team of volunteers 
and vendors 

In addition to the consistent 
customers, overwhelming neighbor-
hood support and community
partnerships, Weinstein contributes
the success of the Northwest Detroit
Farmers Market to its loyal volun-
teers and valuable vendors.  

“Volunteering is the spirit of the
market. It is driven by volunteers and
supported by the neighborhood,”
said Weinstein, the only person who
is on payroll at the market. 

Each summer, approximately 
fifty people volunteer from the
neighborhood to help with various
market tasks, including the set-up
and tear-down of the tents that 
were purchased by grant money for
the vendors.  

“In the beginning there was some
farmer skepticism,” said Weinstein,
“so we had to convince vendors it
was worth their time to take a
chance.”  

Now there is a core group of ven-
dors who travel as far as two hours
each way every Thursday to sell at
the market from 4 p.m. to 8 p.m. 

The diverse vendors range from a
neighborhood-operated bakery that
specializes in sweet potato confec-
tions to purveyors of Amish meats
and cheeses, to farmers with fresh
Michigan-grown produce, plants,
honey, and suppliers of specialty
foods like soups, flavored popcorn,
hummus and granola.  

On average, there is a modest
crowd of 250-300 shoppers per mar-
ket. However, vendors have told
Weinstein what makes this market
different is that there are “no lookers,

just buyers.”
Beekeeper Sam Parise, a 

vendor at the Northwest Detroit
Farmers market, credits the
tremendous efforts of Pam
Weinstein and Pastor Isaac and
his wife, Susan, of Bushnell
Congregational Church for all
the work that goes into making
the market the heart of the
neighborhood. 

“This [market] is not just
about vending produce,” he
said. It’s what the community is
all about.”                                      v

~Lindsay Schmidt selected a
farming career after stints as a
worker, volunteer, and manager
on farms in Iowa, Wisconsin,
Michigan and California. She lives and
helps on a Northeast Iowa dairy farm

and sells her vegetables, poultry,
canned goods and eggs at a local farm-
ers market and to individual customers. 
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Sam Parise sells some tasty green beans. Susan Isaac bags produce 
for a waiting customer.
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v feature

When it comes to farming or running farmers 
markets, many people have stellar systems 
in place for taming complexity and streamlining

operations. However, those skills can sometimes be 
underutilized when it comes to marketing. 

Social media, in particular, might seem overwhelming
or too time consuming to be valuable. Some people 
may think bopping around on Facebook or Twitter is 
time away from the “real” work that needs to get done
every day. 

Marketing — especially social media — can be a 
boon to any farm or market operation, no matter what 
the size. While promotional materials act as static
announcements, social media creates a connection
between purveyor and customer. 

This connection leads to stronger relationships, a 
wider customer base, and a more robust business. 

What worked 
for Bossy Acres

At our farm, Bossy Acres,
we had the advantage of deep
sales and marketing back-
grounds. My partner, Karla
Pankow, has a marketing
degree and worked in corpo-
rate sales for a decade before
coming to farming. My experi-
ence in journalism, public relations, and advertising also
gave us an edge. 

These former careers helped us see the importance of
starting our farm with a bang. We created a Facebook page
and a Twitter account on the same day that we sent in our
paperwork to the state to establish the farm as an LLC. 

In September 2011, we began promoting our community
supported agri-
culture (CSA)
program for 
the next season,
although we 
hadn’t grown a
single vegetable
yet. By December
31, we were 
sold out. 

A year later,
we sold out
quickly again.
With a much

larger social media following than when we began, the
momentum was even greater, leading us to sell the majori-
ty of shares within just a few days of announcing of 2013
memberships.

Although our marketing skills helped us jump into
social media more easily, any farm or market can achieve
better marketing this same way. It starts — like all farm-
related tasks do
— with under-
standing the tools
and how they
work best. 

Facebook tips
Facebook has

been an excellent
way to keep
Bossy Acres’ CSA
members and Karla Pankow

Elizabeth Millard



others informed about what we’re doing, with
updates, photos, and links. By sharing our
opinions about food policy or sharing pictures
of our greenhouse operations, we establish our-
selves as credible, reliable farmers. It also
creates a sense of connection between us and
those who “like” us on the site. 

Here are more tips for making the most of Facebook: 
• Choose a “page” instead of a “friend” account. This way,

people can automatically like your page, instead of sending a
friend request that you have to accept. 

• Put your logo and cover photo on your Facebook page, and
keep that logo there. Changing the background photo to
highlight different seasons or events is fine, but keep the
logo as your profile photo to create consistency.

• Take time to complete the profile section, with your “about”
information — when your farm or market was founded,
awards, products, phone, email, website, and mission.
People often turn to these profile pages for deeper informa-
tion about your business, so be sure that information is
handy.

• Include photos as much as possible. People love photos, and
we’ve found we get much less traffic on posts without pic-
tures. For markets, photos of booths, market visitors,
produce, signage, and special events help convey the com-
munity vibe of the market. For farmers, photos of farm
animals (especially babies), family members, planting and
harvesting, barns, fields, plants, and anything “farmy” will
help people feel part of the farm. 

• Put up links to related topics, organizations, industry infor-
mation, farm happenings, and upcoming events. This will
help create content for your Facebook feed, and it will bring
fans from those other pages to your page.

• Be a cheerleader for other farms, markets, and organizations
by “liking” those related pages. People will notice, and more
importantly, it creates a stronger community.

• Show your personality and convey your story. If you have a
fifth-generation farm, scan some photos of your great-great-
grandfather tilling up the land, or your grandmother
wrangling some cows. If you run a farmers’ market, create
some buzz by showing photos from the previous year to
whet shoppers’ appetites for what’s to come.

• Put up videos if possible. There are more and more DIY
videos linked from YouTube popping up on Facebook, and
it’s likely that this will be a major trend. Create some short
videos of your farm or market to help followers feel involved
in what you’re doing.

• To prevent post overload, use the scheduling option on
Facebook rather than put up several posts at once. This
handy tool appears in the bottom left hand corner of the box
for posting, shaped like a little clock. Click on that to get
options for when you want the post to appear. This can be
especially helpful if you only have a hour or two per week to
be on social media but still want to appear more active. 

• Don’t link your Facebook posts with your Twitter posts
because whatever shows up on one will automatically show
up on the other. Facebook and Twitter audiences might over-
lap, but on the whole, they attract different audiences, so you
should use them in different ways. 
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Turning to Twitter
Although Twitter can sometimes feel

like a free-for-all, it just takes only a little
time to get used to the fast pace of the tool.
Some studies reported that Twitter –
already with 170 million users – attracts a
million new users every day. 

For Bossy Acres, Twitter enabled poten-
tial CSA customers to get to know us and our personality
before they ever considered signing up. About 80 percent
of our CSA signups were people who had been following
our tweets for months. 

Here are some strategies for harnessing the power of
Twitter:

• Like Facebook, create a page with your farm’s
brand and story in mind. The farm or market logo
should be prominent, which will create visual over-
lap with your other social media accounts.

• Be involved and interact with other people. Pursue
conversations, ask questions, and build relation-
ships. Some organizations and businesses use
Twitter like a announcement bulletin board, but
that approach neglects the “social” aspect of social
media. 

• Put up links to compelling articles or web pages,
and to keep your tweet short, use tinyurl.com or

bitly.com to shorten the links.
• Create “teases” to encourage click-throughs. You

might want to drive people to your Facebook page,
website, or blog where they can get more informa-
tion about an event or market. A quick Twitter
tease message can entice followers to learn more.

• Develop balance between self-promotion, educa-
tion, related links, industry information, humor,
and conversations. Make your Twitter feed a mix of
these rather than relying on one certain style of
interaction.

• Retweet liberally. Since Twitter is about connection,
retweeting what someone else has written will
bring that info to your followers and also encour-
age them to retweet what you’ve posted.

• As with Facebook scheduling, learn about manage-
ment tools that can schedule your tweets in
advance. This can be especially helpful during the
busy farm season, when you don’t have time to do
social media tasks. A scheduling program like
Buffer lets you create tweets ahead of time and
have them go “live” later.

• Be yourself; let your personality shine through.
People respond to authenticity, especially in a
forum like Twitter. 

With both Facebook and Twitter, always keep in mind
that your posts, comments, and activity are all reflections
on how you’re perceived. You will be amazed how much
people pick up when they follow you and how quickly a
link or post can spread across the Internet. 

Lastly, play nice. Be personable but professional, and
always keep your major mission in mind – that you’re
using social media to build your business and to develop
relationships with customers. 

Yes, at first, it may feel like you’re goofing off and surf-
ing around, but the momentum will start to build over
time. When it comes to online marketing, a little effort can
deliver big results. v

~Elizabeth Millard owns Bossy Acres with her partner, Karla
Pankow. They grow an array of delicious vegetables in
Northfield, Minn., using 
sustainable and organic
methods. Recently, they 
presented on social media
topics at both the Minnesota
Organic Conference and the
Sustainable Farming
Association of Minnesota
conference. Follow them
on Facebook and on Twitter
at @BossyAcres.
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Eliot Coleman’s Four Season 
Farm in 120 Recipes
From nourishing the soil, to nourishing yourself, Eliot
Coleman and Barbara Damrosch have written a 2-in-1
book that covers it all, entitled The Four Season Farm
Gardener’s Cookbook. The authors
start in the garden with soil and
layout design, and smoothly transi-
tion into the kitchen with recipes
that can be adapted with seasonal
produce and enjoyed any time of
year. Readers learn how growing
practices affect not only the veg-
etable harvest, but preparation,
spicing and cooking all the way to
the plate.  Recipes often refer back
to gardening chapters to highlight gardening tips and
tricks. Dishes include a broad variety of seasonal vegeta-
bles, and chapters with focuses on eggs, meat and dessert
dishes as well.  ISBN: 978-0-7611-5669-7; $22.95; Workman
Publishing, www.workman.com

Tasting California’s small farms 
The Davis Farmers Market Cookbook gives insight to the
beautiful foods available at the award winning Davis
Farmers Market. Authors Georgeanne Brennan and Ann
M. Evans write about cooking
with a balance of culinary pas-
sion and market history. The
unique collections of recipes are
fresh, simple and use few, quali-
ty ingredients to really showcase
the local food. The book opens
with a foreword by Alice Waters,
followed by the market’s history
and reflections direct from the
market manager, Randii MacNear. Recipes include a
strong collection of basics and stocks that compliment any
season, as well as seasonal specialties from New Growth
(spring), to Full Growth (summer), Crossover (fall) and
Dormant (winter). ISBN: 978-0-615-54113-6; $24.95;
Maribelle Press, www.davisfarmersmarketcookbook.com

Home chefs learn to 
shop with seasonal eyes
With fresh and sustainably grown, local food more accessi-
ble than ever, Beth Dooley writes Minnesota’s Bounty: The
Farmers’ Market Cookbook as an aid to
the home chef at the local market.
Dooley uses her “ingredients-first
philosophy” and suggests ditching
shopping lists and preplanned
meals, and instead shopping with a
seasonal eye for what looks good
that will satisfy and nourish. The
recipes are arranged by produce;
each chapter offers inspirational

kitchen building blocks (like how to perfectly grill, bake,
roast, steam, sauté, and so on), plus tips on how to select
produce, and insights to help curate a seasonal menu. The
book also includes grower profiles, with Minnesota market
information and history scattered throughout. $29.95;
University of Minnesota Press, www.upress.umn.edu

resources

Guide to Urban Farming in NYS
The Cornell Small Farms Program has release this new
guide that answers common questions about farming in
urban environments and helps the reader launch, continue
or expand an existing urban farm
business. The 105-page resource
guide contains fact-sheets and
information on advocating for
urban agriculture, engaging 
communities, dealing with con-
taminated soils, intensive
growing techniques, composting,
site security, livestock, direct 
marketing, grant and financial
opportunities, and other related
topics.

While the publication specifi-
cally addresses urban farming in New York state, the
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general facts and questions can have
application to urban agriculture
around the country. It is available
online as a free download PDF.
http://nebeginningfarmers.org/
publications.

Food, Fuel, and 
Plant Nutrient Use 
in the Future
This CAST Issue Paper 51, released
on March 18, 2013, addresses how a
world population of nine billion pre-
dicted by
2050 will
necessitate
careful stew-
ardship of
current food,
fuel, and
plant assets
and how the
major part of
the challenge
involves
managing what is beneath the sur-
face. The paper’s objective is to obtain
a better understanding of the factors
influencing future fertilizer nutrient
requirement and availability in five
sections: Population Dynamics in
2050, Food Needs to Sustain the
World Population, Impact of Energy
and Biomass production, Land Use
and Productivity, Applied Nutrients

and Nutrient Availability.
CAST Issue Paper 51 is available

online (www.cast-science.org).

films

Losing the West: 
This Land is Our Land,
For Now
This documentary examines the
transformation of the iconic old west
that was a rugged, thriving, natural
habitat for so
long. The
story is
about the
loss of the
American
West, as seen
through the
eyes of
Howard
Linscott, a
calloused
Colorado
cowboy. 

Beginning with the past when vast
open spaces were the norm, the film
broadens out to examine the bigger
picture of land conservation, develop-
ment, the food chain, and the future
of the nation and species.  

Filmmaker Alex Warren said Losing
the West looks at our future in an

informed and intelligent way toward
solutions to the issues of population
growth headed in an exponential
direction. Inquire about screenings: Lon
Haber & Co., PO Box 907, Topanga, CA
90290; lon@lonhaber.com;
imdb.com/name/nm2325236/.

Green Fire: Aldo 
Leopold and a Land
Ethic For our Time
This feature length, high definition
documentary film made about famed
conservationist Aldo Leopold
explores
how his
land
ethic idea
continues
to be
applied
around
the world
today.
The film’s premier screening celebrat-
ed the 100th anniversary of the Weeks
Act, the law that led to the creation of
many eastern forests and sparked the
long-term effort to replant and
restore forests.

The film examines the life of
Leopold, who was renowned for 
his work as an educator, philosopher,
forester, ecologist, and wilderness
advocate. He is perhaps best 
remembered as the author of the 
conservation classic A Sand County
Almanac.

Green Fire illustrates Leopold’s con-
tinuing influence on current projects
that connect people and land at the
local level and how his call for a land
ethic ties modern conservation stories
together, offering inspiration and
insight for the future. 

For screening opportunities, con-
tact: Aldo Leopold Foundation, PO
Box 77, Baraboo, WI 53913; 608-355-
0279; greenfire@aldoleopold.org. v
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Items for the “Publications and
Resources” section (books, films,
workshops, classes, helpful web-
sites, educational and informational
materials) can be emailed to
mshepherd@farmersmarketstoday.
com. Please put the word
Publications in the subject line.
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Potatoes are one of the
simplest and most
rewarding crops to grow.

With nearly 4,000 different vari-
eties in existence, it’s easy to find
seed potatoes that are not likely to be sold at a regular gro-
cery store, which can create many niche market

Bare Knuckle Farm's entrance sign
is a repurposed, antique boom
sprayer. Their potato field contains
several varieties, which are 
harvested as needed for market.
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opportunities – plus freshly dug pota-
toes taste better than any store-bought. 

The first step is to understand how to
select a seed potato.

What is a potato seed?
“Seed potatoes are actually just a

potato,” said Alison LaCourse, of The
Maine Potato Lady in . She explained to
FMT that potatoes do not produce seed
balls and are not “true to seed” like the
majority of garden vegetables. In other
words, to ensure the potato you grow is

the potato you want, you plant the pota-
to itself, which reproduces as a clone. 

“The seed potato is the food for the
potato plant, and it usually disintegrates
after the plant itself is growing on its
own,” LaCourse added.

However, she advised not to plant just
any potato from the grocery store. The
potatoes available at food retail estab-

lishments are likely treated with anti-sprouting chemicals
to ensure a longer shelf life. 

For higher yields and less disease issues, look for
Certified seed potatoes to plant. To be certified for seed,
selected potatoes are tissue-cultured and undergo testing
to eliminate or minimize certain diseases that would affect
the crop grown from them. 

Seed potato orders begin in early winter. However, most
suppliers do not ship the orders until around planting time
in the spring. 

“The best time to order is anywhere from December
through March,” said LaCourse. “The availability can vary
greatly depending on the variety, the actual harvest
amount, final seed certification requirements, and Organic
Certification if necessary, so it is generally advised that
orders are placed earlier rather than later.”

Many online outlets, including The Maine Potato Lady,
offer diverse assortments and high quality options, along
with expert knowledge. The online stores may sell out early,
however, especially of specialty varieties, LaCourse warned. 

“We’ve had luck with our local feed store,” explained
vegetable farmer Jess Piskor, of Bare Knuckle Farm in On
his diversified farm, situated on the tip of the “pinky-fin-
ger” peninsula and nestled between cherry tree orchards,
Piskor practices organic growing methods and sells to the
public through three local farmers markets a week.

“They [feed stores] can get high-quality seed for many
common varieties,” said Piskor. “Since these stores deal in
high volume, they can often get better prices for special
varieties. 

“Talk with the owner. If you can convince him or her
that the variety you want is worth shelling, they might

Farmer, Jess Piskor, displays his potatoes
and produce on handmade tables, at his
local market, by the harbor on Lake
Michigan, in Northport, Mich.
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order a lot more, and you might get a
good deal.”

Selecting potato varieties
Like other garden plants, some

potato varieties are easier to grow
than others. LaCourse offered some
suggestions.

“For gardeners who are just begin-
ning, varieties such as Dark Red
Norland, Chieftain or are good ones
to start with,” she said. 

When asked for a gourmet potato
recommendation, she replied, “We
like a drier potato, but not necessarily
a russet. Our favorites are German
Butterball or Kerr’s Pink.”

Piskor spoke from a market farmer’s
perspective. He said it is important to
plan for variety and seasonality.

“We look for a range of potatoes to
cover the basics. For us, that means at
least a red skin, a fingerling, a big
white fleshed potato, a yellow fleshed
potato, and hopefully something pur-
ple fleshed. 

“We try to have new potatoes at
market as early as mid-July, so we
always look to early varieties and will
cover them with row covers in the
early months.”

His favorites? “Hands down, our
most successful varieties are Red
Norland and Austrian Crescent ,”
Piskor answered. “They both seem to
create tubers early so if you have a
problem and the plants die back earli-
er than you expected, you still have
something to harvest.” 

Piskor also recommends Yukon Gold
as a reliable producer, even though
they are not as popular at his markets
as the other varieties they grow. 

Most importantly, he emphasizes
planting early varieties to avoid the
peak of disease and pest pressure that
happen later in the season, definitely
affecting late-season varieties. 

“We’ve always been more into

early varieties in order to get a crop
before Late Blight or Colorado Potato
Beetles become too much of a prob-
lem,” he said.

Receiving, storing and
pre-sprouting 

Once you obtain your seed pota-
toes, open the package and inspect
the order. “They should be firm, dry,
mold-free and smell like dirt,”
explained Piskor. 

Potatoes should be planted once
the soil temperature reaches at least
fifty degrees Fahrenheit – “or about
when the dandelions bloom,”

explained LaCourse. “If they can’t be
planted right away, store the seed
potatoes in a cool, dark place with
some humidity.”

Two weeks before planting, pre-
sprout the seed potatoes. Arrange
them in a single layer and move them
to a warm room or an enclosed porch.
A pre-sprouted or pre-greened potato
will emerge from the soil and develop
leaves for photosynthesis earlier than
one that was not pre-sprouted, pro-
viding energy as soon as possible that
will be stored in the crop of potatoes.

Place the planted seed potatoes in
an area where they will remain sixty-
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Red Norland, German Butterball and Austrian Crescent are recommended potato varieties.  
They are early producers, easy to grow, and popular among customers.
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five to seventy degrees Fahrenheit,
but out of direct sunlight. The seed
potatoes will begin growing sprouts
from their eyes, and their skin may
turn green. 

Ideally, the ideal sprouts should be
short and green also, not long and
white – which would indicate insuffi-
cient sunlight. When planting, try to
avoid breaking the sprouts off. 

Cutting and planting
To maximize seed potato potential,

it may be necessary to cut larger tubers
into smaller pieces before planting.
LaCourse recommends planting seed
pieces that are about the size of a hen’s
egg and cutting larger tubers into
“pieces with one or two eyes each.” 

The number of eyes on the planted
piece seems to determine size and
yield, according to LaCourse. Plant a
larger piece with more eyes than rec-
ommended, and you are likely to end
up with a higher yield of smaller to
medium sized potatoes. Plant a small-
er piece with fewer eyes, and the yield
will be smaller but of larger-sized
tubers. All pieces must have at least
one eye.

“Plant immediately into warm,
moist soil, ten to twelve inches apart
in furrows four to six inches deep,”
she advised. “Space rows thirty-two
to thirty-six inches apart and cover the
seed pieces with two inches of soil.”

Some sources suggest callusing

seed potatoes after they are cut, and
before they are planted to avoid soil-
borne diseases from infecting the
freshly cut seed. The USDA reported
that both methods are appropriate,
depending on weather, time of year,
and soil conditions. 

However, the precise conditions for
an effective callus may be difficult for
a market grower to maintain. It could
instead cause in loss of energy and
moisture in the seed potato, resulting
in poor yield and crop quality.

“The industry is now recommending
cut-and-plant,” explained LaCourse. 

At Bare Knuckle Farm, Piskor plans
his crops according to market avail-
ability. He explained this may be
beneficial for early season varieties,
but it can come at a cost for late sea-
son varieties that have to endure the
diseases and pests.

“We plant potatoes as early as possi-
ble in order to get them to market early,
thus exposing [late varieties] to a long
season of pests and problems,” he said. 

“A neighbor farmer plants potatoes
in late June after the first wave of
Colorado Potato Beetles hatch. His
plants are always way more pristine
than mine, but then again, he can’t
harvest until late fall.”

In addition to planting early, every
year Piskor staggers his plantings to
ensure a continuous supply at mar-
ket. He also keeps his potato planting
friends happy with back- and time-

saving planting tools.
“We use old-fashioned jab-potato-

planters, and they are way faster than
any method I’ve ever seen,” he said.

Another Piskor planting tip:
“Listening to music really helps
workers get in the groove. Bruce
Springsteen is a favorite.” 

Marketing – 
the final frontier

“It’s hard to bring potatoes to the
market,” admitted Piskor. “If you
don’t sell them that week, they start to
turn green and are hard to sell later.”

Consumers also want to buy
cleaned and scrubbed potatoes, when
growers prefer to sell them
unwashed. He said freshly dug pota-
toes store better with a little soil left
on them, and they require less post-
harvest handling labor.

Piskor shared two methods of
working a farmers market audience
that have worked for Bare Knuckle
Farm. “We’ll bring a small amount of
many varieties and try to engage with
customers about the differences: these
are the best for roasting... while if you
want a mashed potato go for this one...
use this one for potato salad.”

“Or we’ll bring just one variety each
week and sell the heck out if it.” v

● Bare Knuckle Farm: 
BareKnuckleFarm.com

● The Maine Potato Lady: 
MainPotatoLady.com*
*Click on Growing Potatoes 
Successfully for planting, cultivating 
and irrigating instructions.

~Lindsay Schmidt selected a farming
career after stints as a worker, volunteer,
and manager on farms in Iowa,
Wisconsin, Michigan and California. She
lives and helps on a Northeast Iowa dairy
farm and sells her vegetables, poultry,
canned goods and eggs at a local farm-
ers market and to individual customers. 

The Maine Potato Lady operates an
online store and catalog of seed 
potatoes, including Certified Organic,
and a resource for additional growing
information.
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news briefs v
Comments invited on
food safety rules
The U.S. Food and Drug
Administration has proposed two
new safety rules as part of the Food
Safety Modernization Act (FSMA).
Both are available for public com-
ment until May 16, 2013.

• The Standards for the Growing,
Harvesting, Packing, and Holding of
Produce rule proposes enforceable
safety standards for the production
and harvesting of produce on farms. 

• The Current Good Manufacturing
Practices and Hazard Analysis and Risk-
Based Preventive Controls for Human
Food rule proposes to require makers
of food to be sold in the U.S., whether
produced at a foreign-based or
domestic-based facility, to develop a
formal plan for preventing food prod-
ucts from causing foodborne illness. 

Growers, manufacturers, and any-
one interested in fresh produce safety
and manufacturing of human food is
encouraged comment on the pro-

posed rules until May 16, 2013.
Comment electronically at

www.regulations.gov/#!docketDetail;
D=FDA-2011-N-0921. Written com-
ments can be faxed to 301-827-6870 or
mailed to Divison of Dockets
Management (HFA-305), Food &
Drug Administration, 5630 Fishers
Land, Rm 1061, Rockville, MD 20852.

ROPS on tractors 
saves lives
Tractor cabs and roll bars are intended
to protect farmers from injuries caused
when tractors overturn. Such acci-
dents are the leading cause of death
on farms, according to the National
Institute for
Occupational
Safety and
Health. 

Tractors
manufac-
tured in
the U.S.
since 1985

are equipped with ROPS, but more
than half the tractors in use do not
have the protection because of the
long working life of the tractors.
Older tractors can be retrofitted with
a ROPS system.

“When used with a seatbelt, ROPS
are 99 percent effective in preventing
injury and death in the event a tractor
overturns,” said Barbara Marlenga, a
research scientist at the National
Farm Medicine Center in Marshfield,
Wis. Without a seatbelt, ROPS are still
70 percent effective.

F3 addresses school
lunch challenges
The Food Family Farming
Foundation (F3) has launched The
Lunch Box Expansion Program to
address challenges schools are facing
under the new USDA guidelines for
healthy school food. Students are
rejecting healthier portion and fresher
food, and schools are struggling to
change their kitchen procedures to



meet the
new
guidelines.

F3’s
Chef Ann
Cooper
says the
new
Lunch Box
Expansion
Project addresses those challenges
with new resources and updated
information that is easier for school
lunch kitchens to access and use. The
additions include new recipes that
meet the guidelines and satisfy kids; a
new menu-planner that syncs with
the ready-to-use recipes; and tools
that will help schools purchase, trans-
port, and store the fresh fruits and
vegetables the new guidelines require.

Food Family Farming Foundation
was founded in 2009 by Chef Ann
Cooper to empower all U.S. schools
to serve nutritious whole food to all
students by giving them choices of
foods and flavors. A graduate of the
Culinary Institute of America and the
Director of Nutrition Services for the
Boulder Valley School District, she is
creating a sustainable model for
schools nationwide to transition any
processed food-based K-12 school
meal program to a whole foods envi-
ronment where food is procured
regionally and prepared from scratch.
(www.foodfamilyfarming.org)

Citrus greening disease
caused by bacteria
Every citrus tree affected with citrus
greening disease dies. In the U.S.,
major citrus growing areas are in

Arizona, California, Florida, and
Texas. This bacteria-caused disease
causes the leaf veins to remain green
while the remainder of the leaf turns
yellow. The bacteria is transmitted by
the Asian Citrus Psyllid, a tiny insect
related to aphids and whiteflies. 

Professor Judith Brown, University
of Arizona, studies the molecular
mechanisms used by the bacterium to
get into the insect, multiply and enter
the host plant, with the goal of find-
ing ways to block the transmission
process. “Citrus greening disease has
become a national problem,” she said. 

Although it took the psyllid insect
pests 30 to 40 years to spread from
the original suspected area (China,
India, or Pakistan) to its first appear-
ance in Florida in 1998, the pathogen

was introduced many times into
American citrus through the common
practice of citrus tree grafting. Before
growers realized the pathogen
spreads by the psyllid insects, it was
common to take out an infected tree
and destroy it without too much eco-
nomic consequence. 

The goal is to prevent the spread of
the insect and the bacterium by ask-
ing the public to purchase and
consume fruit from commercial
sources, especially when traveling, or
fruit locally produced and sold at
farmers markets, according to John
Caravetta, associate director of the
Arizona Department of Agriculture.
He said citrus plants should be pur-
chased from local nurseries and
garden centers.

“Don’t move citrus, and you won’t
move the problem,” he advised.

Roller/crimper can 
terminate cover crops
Crimpers have been used for years 
in South America, and they are catch-
ing on in the U.S., according to Ted
Kornecki, an ARS agricultural engi-
neer at the National Soil Dynamics
Laboratory in Auburn, Ala. He said 
a specialized roller/crimper designed
by USDA scientists can reduce and
sometimes eliminate the need for 
using herbicides.

Kornecki’s team tested cereal rye as
a cover crop, which helps the soil
retain moisture, reduce erosion, pro-
mote the formation of soil organic
matter, and provide a physical barrier
to control weeds. The effectiveness of
using rye with a crimper depends on
the rye’s “termination rate” – the per-
centage that dies when it is crimped.
Studies show termination rates of
about 90 percent are optimal to form
a dry mat that can be penetrated with
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seeding equipment. 
Based on their findings, the

researchers recommend growers in
Alabama plant their rye by late
September so it can be rolled two
weeks earlier in the spring and also to
make multiple passes to increase ter-
mination rates.

The report appears in the February
2012 issue of HortScience.

Marrone submits 
new bioherbicide 
for EPA registration
Marrone Bio Innovations, Inc. (MBI),
announces the submission of a new
bioherbicide (MBI-011 EP) to the U.S.
Environmental Protection Agency.
MBI-011 EP is a post-emergent burn-
down herbicide that can also be used
as a crop desiccant. It has contact
activity, and no post-application
planting restrictions are expected. It 
is being submitted for control of
annual and perennial grass and
broadleaf weeds in the agricultural,

non-crop, and consumer home and
garden markets. 

The new bioherbicide offers broad-
spectrum control and will provide an
alternative to herbicides that are high-
ly prone to resistance, said Dr. Phyllis
Himmel, MBI vice president of
research and development. She said
the product got its start when an MBI
chemist screened for herbicidal activi-
ty of medicinal herbs and noted that
an extract of dry long pepper fruits
showed activity against lettuce seed-
ings. The active ingredient was
sarmentine, a naturally occurring
compound that gives black pepper its
pungent aroma.

Peach varieties for
warmer climates
Growers in parts of the U.S. without
cold temperatures will find four new
varieties of peaches available in nurs-
eries this year, according to Dr. David
Byrne, stone fruit breeder at Texas
A&M AgriLife Research. He said the

new varieties are low-acid white
peaches, named White Delight series,
which have excellent flavor and color
ranging from creamy white to striped
or orange-red.

Three of the new varieties are cling-
stone, and one is semi-freestone. They
open consecutively from late May to
mid July. The seed for these new
crosses were originally planted in
1998 and have shown consistent pro-
duction since 2006 in three locations,
Fairfield and College Station, Texas,
and Fresno, Calif. 

Nurseries can obtain budwood
under a license agreement with
AgriLife Research.
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2013 Perennial Plant of the Year
Known familiarly as variegated Solomon’s seal,
Polygonatum odoratum “Variegatum,” is the Perennial Plant
Association’s 2013 Perennial Plant of the Year. The name
Polygonatum comes from poly
(many) and gonu (knee joints)
and refers to the many-jointed
rhizome from which the leaves
arise. Martha Smith, horticul-
ture educator at the University
of Illinois, said there are sever-
al explanations for the
common name.

“One is that the scar
remaining on the rootstock
after the leaf stalks die in the
fall resembles the seal
impressed on wax on docu-
ments in the past,” she said.
Another is that the powdered roots were an excellent rem-
edy for broken bones ... thus referring to the perennial’s
property of sealing wounds.”

The plant, native to Europe and Asia, grows to 18-24
inches tall and spreads by rhizomes to form colonies. The
oval-shaped leaves are carried on upright, arching, and
unbranched stems. Pairs of small, bell-shaped white flowers

with green tips, borne on pedicels from the leaf axils under
the arching stems, appear in late spring and have a sweet
fragrance. Bluish-black berries may appear in the autumn.

Smith said the plant is an easy perennial to grow, “a
classic beauty for the shady woodland garden or the part-
shade to full-shade border.” No serious insect or disease
problems are associated with it.

“This is a tough plant that survives where many dare
not grow.”

NAFDMA announces award winners
Member farms and businesses of the North American
Farmers’ Direct Marketing Association (NAFDMA) were
invited to submit examples of their marketing and innova-
tive practices in the 2013 Celebrate Excellence Contests.
The winners, selected by membership votes, were
announced at the organization’s recent annual convention.
The winners included:

• Lepp Farm Market, Abbotsford, B.C., Canada;
Best Web Site

• Walters Pumpkin Patch, Burns, Kan.; 
Best YouTube Video

• Cranberry Meadows Country Market, Pitt
Meadows, B.C., Canada; Best Idea Video

• Coolspring Corn Maze, Mercer, Pa.; 
Best Maze Design

• Fly Creek Cider Mill, Fly Creek, NY; 
Best Brochure

• Anderson Farms, Erie, Colo.; 
Best Product Display.

Anderson Farms also won the top honor for Best of
Show for making the biggest impact of participation, edu-
cation and innovation. NAFDMA said the Celebrate
Excellence Program is based on three objectives – stimulate
learning, celebrate excellence, and advance best practices.

Watching how roots take shape in soil
RootReader3D is a new three-dimensional imaging system
and software package that enables scientists to collect data
on root systems and study root architecture in detail.
Developed by Leon V. Kochian, an ARS
scientist, and Randy T. Clark, of Cornell
University, the system helps scientists
analyze and compare root systems and
genetically map the traits that give plant
roots the capacity to reach into the soil
and collect water, phosphorous, and
other nutrients. 

The photo shows an image of Azucena
rice, an upland cultivated variety. It is
growing in a growth cylinder system
used to capture the dynamic growth of its
root system in three dimensions. With
such images, scientists can delineate and compare details
and identify genes that enable plants to handle heat, poor
soil quality, and other stress factors. 

A RootReader3D research article appeared in the
February 2013 issue of Agricultural Research. v
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Market educates and 
celebrates America
Recycles Day
The Chatham Borough Farmers
Market (N.J.) celebrated the last mar-
ket of the 2012 season by educating
their community
about recycling.
The market
was held on
America
Recycles Day
(– a program
stemming
from Keep
America
Beautiful –
and recog-
nized
nationally as a day to promote and
spread awareness about recycling.

The market hosted local represen-
tatives from Waste Management, the
recycling coordinator, and elected
officials to answer residents’ ques-

tions and provide area-specific recy-
cling information. The market also
sold America Recycles Day t-shirts
and tote bags.
(www.chatham.patch.com)

Educational scholarships
provided to local farmers 
Several $500 scholarships were
offered by the Historic Lewes
Farmers Market (HLFM) in Delaware,
as part of a
program to
provide edu-
cation and
learning
opportunities
to local farm-
ers interested
in sustainable
agriculture.  

The schol-
arships are
primarily
awarded to
aid those who

need finan-
cial help to
attend a
regional
farming con-
ference
during 2013.
Scholarship
recipients
were
required to
currently be
small-scale
farmers or
developing
such an enterprise and be willing to
share what they learn with other
regional farmers through a workshop
run by the HLFM in the spring.
(www.capegazette.villagesoup.com)
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local sweet corn.
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Vendors sell fresh-cut, 
seasonal bouquets.
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Free raffle tickets for
supporting area vendors
The Port Washington Winter Farmers
Market (Wis.) organizers practiced
the joy of giving by rewarding free
raffle tickets to all attendees who
spent $15 or more at two of their
early December markets. Three win-
ning tickets were drawn and each
was awarded $30 towards a
Christmas tree from a tree lot located
near the market. 

The market is in its third year of
operation and has usually held one
market a month over the wintertime,

but in 2012, they held a market every
weekend of December. Vendors

offer diverse products, including
fresh produce, chocolates and sweets,
baked goods, handmade soaps, can-
dles, honey, maple syrup, teas,
woodcrafts and more. (www.port-
washington-wi.patch.com) v

Money vouchers for local restaurants
Fifteen restaurants within the district of
Kissimmee, Fla., received a voucher every three
months to spend at the Kissimmee Valley
Farmers Market. 

“The only requirement the restaurant has in
order to receive the vouchers is that they must
say the dish uses ingredients from the market,”
event coordinator, Kayla Burton told FMT.
Having the restaurants advertise that they use
local ingredients from the market results in
more people attending market to purchase the
same products, she said.

The goals are to pro-
mote the market and
vendor products, and
foster a relationship
between the restau-
rants and market
vendors, even after the
vouchers are spent.
The money was pro-
vided as a grant from
the through the
Economic
Development
Department.
(www.cfnews13.com) P
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An all-local Caprese salad 

Market celebrated the holidays with
local, seasonal items and a tree raffle.
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Menu featuring local ingredients 
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Kissimmee Farmers Market offers
vouchers to local restaurants that will 
promote local vendors.
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Winter greens, turnips and rutabagas
available at winter market.
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Eleven-year-old throws her birthday
party at local food bank
Jhordan Davis, of Houston, Texas, recently turned eleven-
years-old, and instead of celebrating herself, she invited
her birthday party guests to the Houston Food Bank to
help her celebrates oth-
ers. In place of presents,
young Davis asked her
guests to instead donate
eleven dollars worth of
goods to the food bank,
where they helped sort
and bag donated food and items for those in need. Davis, a
proud Texans fan, themed the party after the football team.
She was surprised with a birthday present from the team
when they heard about her thoughtful party.

Third grade class project fills back-
packs of “food insecure” children
A third grade class at in Summit, N.J., and their families,
donated and collected nearly 1,300 food items to benefit a
project called the Community Food Bank’s Backpack pro-
gram. This community service project identifies children
who might not
have access to
food over the
weekend, as they
are provided with
free school lunch-
es during the
week. These chil-
dren are offered
food and snacks
such as apple-
sauce, fruit cups,
pudding, maca-
roni and cheese,
granola bars,
pretzels and
other kid-safe
snacks and food
items. Each
grade at the
school is partici-
pating in their
own, unique
community serv-
ice project this
year.

Food donations earn 
free carousel rides
March was Kids Nourish Month at Missoula
Food Bank (Mont.), which offered free carousel
rides in exchange for donations of non-perishable
food – one ride per day throughout the 31-day
month. The annual month’s awareness designa-

tion is
designed 
to incorpo-
rate the
community
and spread
awareness of
local child-
hood hunger,
inspire kids
to make
healthy choic-
es, and
provide child clients
with access to health-
related resources. 

The Food Bank
requested healthy,
kid-friendly food,
such as granola bars,
fruit cups and peanut
butter and jelly for the
Kids Nourish Month
drive.

English gardens grow 
food for-the-taking
Pamela Warhurst and Mary Clear, with an army of volun-
teers called the Community Growers’ Group, started an

Anyone who donated food received a free
carousel ride. 

The carousel is made of wood and
all of the horses are handcarved by
volunteers.

The BackPack Program is
run by Feeding America.

This thank you card was created
by a child who received a back-
pack full of donated food through
the BackPack Program.

good deeds v
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v classified ads

urban gardening project called
“Incredible Edible Todmorden” in
Todmorden, England, in 2008. The
guerilla gardening project is now 
visible throughout the town. 

Signs encourage citizens to harvest
at free-will from many edible patches,

Custom T-shirts: Your customers can
help promote your farmers market by
wearing relevant t-shirts. Customize the
tees with your own design or use one of
ours. Our t-shirts are made of 6.1 oz fair
trade, preshrunk 100% cotton. 
More than 60 colors are
available and adult
sizes range from S to
3XL. Youth sizes XS(2) to
XL(20). Mix or match
designs/colors/ sizes. 
Quality tees at low prices.
Request ordering information for 2013
markets. MarketTees, PO Box 334, Cedar
Falls, IA 50613; 800-959-3276, ext. 8, 
markettees@farmersmarketstoday.com

Ready to take the next step to create 
a year-round, indoor Public Market? 
Aaron Zaretsky has 36 years of successful
experience advising over 40 Public
Markets. He has helped raise over $100
million in Public Market grants. 
Contact pohlzaret@aol.com 828-645-
9291. Website www.publicmarket
development.com.

Buy a subscription to Farmers’ Markets
Today for your local public library for
half price ($10.50) and we will also
include the e-version for the library to
share online. You will get a copy of the
gift card we will send the library with
notification of your gift. Call to order:
800-959-3276 ext 2.

Vendors Needed! Make money selling
our four cookbooks. Egg-ilicious, 
Veg-ilicious, Fruit-ilicious and Dog Treats.
Good Mark-ups.  www.BreedProfiles.net

GREENHOUSE and VEGETABLE
GROWING SUPPLIES and EQUIPMENT,
Free Catalog, Nolt’s Midwest, Charles City,
IA, (641) 228-4496

Frost fabric, row covers, mulch films, plug
trays, flats and pots, polyfilm, greenhouse
structures, greenhouse supplies and 
erosion control. Catalog online:
www.gmagsupply.com; or call: 800-901-
0096. G&M Ag Supply Co, LLC.
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APSA-80
Start improving your soil with APSA-80
non-ionic surfactant and all-purpose
spray adjuvant concentrate. Increases
the rate water soaks into the soil and
breaks up soil compaction. Documented
research available, customer satisfaction
guaranteed. Delivery to your door in 2.5-
gal or 30-gal container.

Contact:
Lutterman Enterprises
drlutterman@hotmail.com

or send inquiry to: 
Farmers Markets Today
Attn: Classified Lutterman
PO Box 334
Cedar Falls, IA 50613

Free food is available 
throughout the city.
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raised beds and orchards — from a
memorial broccoli field at the train
station, to the fruit orchard in front of
the health center, to the herbs and
vegetables in raised beds around

pubs, libraries, and other shop fronts. 
“Help Yourself” signs are posted

throughout town to educate people
how to grow, harvest, and cook
healthier food and provide equal

food access in a time of financial
insecurity. More information 
at: www.incredible-edible-
todmorden.co.uk. v
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Edible flowers overflow from 
a raised bed in the town.

Community garden places educate 
permaculture to residents.

Todmorden grows edibles in as
many green spaces as possible.


