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Pockets of Green,
Pockets of Food,

by J.D. Wulfhorst

Mary Rohifing summed
it up in a beautifully blunt
way at the annual Rural
Roots conference held at the
Basque Center in Boise: “"We
need pockets of green, and
we need pockets of food.”
As someone who wants to
jump into the production side
of small-scale sustainable ag-
riculture, it was awesome to
hear from producers like
Mary who had made that
move within the past few
years. At a panel discussion
on the last day of the confer-
ence, producers explained
what motivated them to
change their lives toward
sustainable agriculture, then
talked frankly about some of
the downsides, and even
shared their opinions on
whether this lifestyle choice
and commitment is truly vi-
able as a livelihood.

At different times, the
panel elicited laughter, tears,
and a roller coaster of grins
and frowns as producers told
stories filled with both risk
and enthusiasm. Those emo-
tions not only struck home to
me, but made songs out of
notes like I've never heard
before to begin making my
own music in this movement.
The session seemed to draw
the youth, the elders, and
everyone in between in the
room to a common point of
wondering, hoping, and
dreaming about our collective
future of the land, family,
and the farm. A point of
common understanding
seemed to be the thread im-
plicit in Mary’s message.

Mary’s point truly reg-
istered on a new level to me
when she said ‘we need

pockets of green and we
need pockets of food.” All
across out landscape, in both
rural and urban areas, we are
continuing to lose productive
farmland, at an alarming rate
in some areas. In the 1990s,
loss of farmland accelerated
51% from what we lost in the
1980s. It has not slowed
down. Moreover, the prime,
most fertile lands get con-
verted up to 30% more
quickly than non-prime lands.

The rates and impacts
may be most apparent within
the rural/urban interface, but
they truly pervade the land-
scape — from Spokane
County, to Moscow, and from
McCall to Marsing. ‘Pockets
of green’ are not about stop-
ping growth in its tracks, but
figuring out a way to manage
and sustain what we do with
and within the landscape so
that space still exists to grow
our own food in a local sys-
tem that sustains our nutri-
tion, our environment, and
our community. ‘Pockets of
food’ are what will come
from that future landscape of
pockets of green.

When the oil is gone,
not affordable, or obsolete,
and our transportation modes
are commuted to a slower
pace, we will be thankful for
the insights of Mary and oth-
ers who understand the need
to act now in order to be able
to farm and eat later. Some-
times development’ seems
daunting, if not unstoppable.
But | encourage Rural Roots
members to consider that
sustainable communities in-
clude development and reno-
vation in various forms on our
landscapes. Our challenge
remains on how to incorpo-
rate pockets of green, and
pockets of food into all ways
of living.
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The “Sustie Awards”

by Fred Brossy

Janie Burns and Diane
Green were recipients of
the 2006 Idaho “Sustie”
(Stewards of Sustainable
Agriculture) Awards at the
annual Rural Roots Confer-
ence in Boise. This award
honors “those special peo-
ple who have been ac-
tively and critically in-
volved in Sustainable Agri-
culture” in Idaho. Recipi-
ents each receive a beau-
tiful and unique gourd bas-
ket individually hand-
crafted by Kathy Mennega
of Fairfield. The first
Idaho “Susties” were pre-
sented to Mir Seyad-
bagheri and Bob Stoltz by
the Idaho Organic Alliance
at their 2003 Conference
in Twin Falls. The 2006
awards continue this tradi-
tion with the merger of

IOA and Rural Roots. The
concept for the award
was liberally borrowed

from the Ecological Farm-
ing Association of Califor-
nia, who have been honor-
ing deserving and distin-
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guished “Susties” for the
past nineteen vyears at
their annual Eco Farm Con-
ference.

Janie and Diane have
been long-time leaders in
the Sustainable Agriculture
arena here in Idaho, having
both served as founding
board members of the
Idaho Organic Alliance and
Rural Roots, respectively,
as well as serving on the
Idaho Organic Advisory

Council to the State Dept
of Agriculture.

They have

Diane Green with her “Sustie”

Continued on page 2...
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Colette would Like
to anwnounce the
blessed arvival of
Raven Dephelps,
showw here (age 3
mownths), with her
attentive brother,
Forest (nge 52/4). | 48

Bringing Home the Harvestis a quarterly
newsletter of Rural Roots, Inc.

Bringing Home the Harvest's goal is to
make connections between producers
and consumers by sharing the knowl-
edge and experience of people working
in community food systems and the
opportunities and challenges facing sus-
tainable and organic family farmers,
ranchers, and market gardeners in the
Inland Northwest (all of Idaho and the
easternmost counties of Washington and
Oregon).

Articles for publication and letters to
the editors are welcome and must in-
clude the name and address of the
author. Ak A
Opinions expressed in the newsletter
are those of the individual authors and
not necessarily those of Rural Roots.

Colette will be on
materw’u’ca Leave
untLl september,

Bringing Home the Harvest is printed

locally at the Daily News, Moscow, ID.
208-882-5561.

Editors:

Colette DePhelps
colette@ruralroots.org

Sara Kate Foster
sara@ruralroots.org

Karen Faunce
karen@ruralroots.orq

Photos by Rural Roots staff unless oth-
erwise indicated.

Visit our Web site at
www.ruralroots.org

Advertising Rates
(Display Ads):

Non-members:
$100 full page
$85 2/3 page
$60 1/2 page
$35 1/4 page
$10 business card size

Members: (approximately 257 off the
non-member price)

$75 full page

$60 2/3 page

$45 1/2 page

$25 1/4 page

$8 business card size

*Advertisements will be reviewed by
Rural Roots’ Board and Staff and must
fit with Rural Roots’ vision and mission.

Deadline for Next Issue:
July 14, 2006

Cover photo: Board Member, Fred
Brossy enjoying good company at the
2006 Reclaiming our Local Food and
Farms Conference in Boise, Idaho.
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also both been pioneers in
local Farmers’ Markets—
Janie in Boise where she is
well known for delicious
grass fed lamb and Diane
in Sandpoint, where she
sells her beautiful flowers
and fresh vegetables,
herbs and berries. Janie’s
most recent project has
been the co-creation of a
local poultry-processing
facility in the Treasure
Valley to further the grow-
ing potential for local meat
sales. Among her many
enterprises, Diane has de-
veloped a successful on-
farm apprentice program,
as well as Sunday Brunch
on the Farm events to help
convey the message of
local foods to a wider au-
dience. Both of these ac-
complished women have
given selflessly of their
time and energy over the
past two decades to help
people new to farming get
started, as well as bringing
a greater awareness to the
possibilities of eating lo-
cally here in Idaho.

“Sustie” Award winner, Janie
Burns

Panel Promotes
Farming as a Viable
Livlihood

By Beth Rasgorshek

Boise farmers Jan Book
and Mary Rohlfing both
left successful professions
to pursue their own farm
businesses. Although
somewhat new to their
agrarian careers, they are
confident and happy about
their new work.

Jan Book, 31, started
her own community sup-
ported farm, Nobel Foods
Farm, last year, and Mary
Rohlfing broke ground at
Morning Owl Farm three
years ago. They spoke on
a panel at the Rural Roots
Local Food and Farms Con-
ference in early February.
Cinda Williams, University
of ldaho Sustainable Agri-
culture extension agent,
joined them. Each spoke
frankly and honestly about
their own experiences and
observations of farming as
a viable livelihood.

Jan, who grew up on a
Midwestern farm, re-
searched farming by net-
working with other small
scale organic growers. She
encouraged new or aspir-
ing farmers to visit farm-
ers and ask them lots of
questions. “"Whatever you
think, you can begin,” she
encouraged. “l| was scared
to death to start farming,”
but with support and en-
couragement from her

husband, she launched her
farm.

During her first year
on the farm Jan said she
went into debt to start the
farm. “If | had actually
made a business plan and
saw the bottom line, |
probably would never have
started farming.,” she said.

Mary, 45, took a dif-
ferent approach to start
her community supported
farm. She participated in
the Cultivating Success
classes offered by the Uni-
versity ldaho Sustainable
Agriculture department.
Focused on building a farm
business from the ground
up, Mary appreciated the
program. “The classes
were very practical and
helpful. Each of us had to
make a business plan,” she
explained.

Cinda also encour-
aged new and beginning
farmers to take classes
offered throughout the
state. She has had the
privilege of visiting a lot of
farms and observing their
businesses. “The farm and
farmers who tend to stay
in business the longest
have a partner working off
the farm,” she noted. The
“off-farm income” partner
creates stability to build
the farm business, Cinda
explained, adding that
some partners don’'t al-
ways share the same pas-
sion or desire to work on
the farm. Her other cau-
tion to new farmers was

Continued on page 4...
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Perspectives from Some of the Folks that Attended the Reclaiming Our Local Food

Carrie
Jones,
Draggin’
Wing
Farm,
Boise,
ldaho ~

The two main things
| came away from the Ru-
ral Roots Conference with
are gratitude and inspira-
tion. | am grateful those
who put so much work into
the planning. | am grateful
for the participation of
those who don’t necessar-
ily farm but came with
varied and valuable gifts
and insights. It makes
sense that anyone who ca-
res about the health of
their children, community,
region and the earth would
want to be a part of the
sustainable agriculture
movement but their pres-
ence at this confer-
ence still surprised me al-
most as much as it de-
lighted and inspired me.
Finally | am grateful for
the farmers who were
there.

As a young and as-
piring farmer | came to
learn what questions to
ask, to learn more about
where farming fits into a
larger picture of culture
and sustainability, and to
hover in the presence of
the Farmers. | treasure the
insight, observation and
advice they send my
way. Hearing their sto-
ries is endlessly inspiring
to me, even (and perhaps
especially) the stories
about the con-
stant challenges we
face. The panel discus-

and Farms Conference in February
Attendees cornered for perspectives by Diane Green

sion about process-
ing seemed to just scratch
the surface of what we
could accomplish when we
get the right people to-
gether and hash out the
problems and possible solu-
tions. Let’s do more of that.
In conclusion, thank you to
everyone involved, and
meanwhile | am translating
my inspiration into seeding
starts, probably too early,
too many of the wrong va-
rieties, and a million other
things | won’t even think to
consider until | learn it "the
hard way," but here we go,
full steam ahead!

Kurtis
Williams,
Water-
wheel
Gardens,
Emmett,
A Idaho ~

Attending the Rural
Roots 2006 conference
‘Reclaiming our Local Food
and Farms’ was just what |
needed to stay inspired and
to renew my vision for our
farm and my families’ way
of life. It was so good to
meet so many passionate
people with all their experi-
ence in farming, marketing
and government related is-
sues. Most encouraging was
the participation and desire
of the young people to pur-
sue and live out their ideals
for a better connected way
of life to the land. | want to
help them all in these vital
endeavors to save, maintain,
and sustain the rich farm-
lands of our country.

Barbara
Arnold,
Nothing

Practical tips, food
for thought, wise & wonder-
ful people were all united
by a common interest in lo-
cal foods.

Highlights included:
very specific ideas on im-
proving Farmers’ Markets;
philosophical debates on
how to reclaim our food;
workshops for planning ac-
tions to achieve goals we
had identified, and just
sharing ideas with like-
mined people.

Like every confer-
ence there were terrific, en-
ergetic speakers, ones who
put you to sleep and ones
that were just plain annoy-
ing. But, | came home with
dozens of new ideas to put
to use and share with fellow
farmers. Not a bad four
days!!

Judy
Hibberd,
Morning
owl
Farm,
Boise,
ldaho ~

It is hard to narrow
down just what impressed
me the most at the Rural
Roots Conference. It gener-
ated so many thoughts,
memories, and ideas. The
fact that so many farmers
are doing so much to pre-
serve a healthy way of life,
sustenance, and community

was impressive. The need
to satisfy hunger is at the
very base of our existence
and so little is known about
our food supply by so many
people. | knew | was in a
roomful of people who care
and act thoughtfully about
life and who are dedicating
themselves to preserving it.
That felt good. | am enthu-
siastic about helping my
daughter, Mary Rohlifing in
her endeavors on Morning
Owl Farm. Thank you, farm-
ers, for what you do.

Jan Book,
Nobel
Foods
Farm &
CSA,
Boise,
ldaho ~

For me, the confer-
ence was about what hap-
pens between the lines. Like
Japanese art, it’s the space
not the color that creates a
picture. The "space" was
the deepening of friendships
during the planning. getting
to know my fellow farmers,
and the creation of new
connections in this wide
community. "Between the
lines" was facing the reali-
ties of our fragile food sys-
tem. This experience em-
boldens in me a passion to
strengthening my commu-
nity connections and face
fear head on by being part
of a “new” food-system so-
lution.

dg d¢ Sp M

Conference attendees tour

Peaceful Belly Farm
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2006 On-farm Workshops

Greentree Naturals is dedicated to promoting organic, sustainable agriculture by providing
gardeners and small acreage farmers with the information and skills needed to have a bountiful
northwest harvest. Our goal is to cultivate awareness and understanding of organic gardening by
providing on-farm workshops and seminars. We believe that the more people that plant organic
gardens and make an effort to be more sustainable in their lifestyles, the better! We can help you
grow! For more information about our farm visit our website at www.greentreenaturals.com

Greentree Naturals Certified Organic Farm

The Organic Gardening workshop series is scheduled every other Monday trom 10:00 a.m. to 12:30 p.m. during the growing season
beginning May 18 through July 24. Sessions will cover all aspects of organic production and management practices that restore,
maintain and enhance ecological harmony in a rural farm and garden setting.

Call for information and to be placed on our on-farm events mailing list! (208) 263-8357

ORGANIC GARDENING WORKSHOP SERIES

¢ June 12- Natural weed control; mulch management, organic mulches, water saving

techniques..

¢ June 26 - Pest management: assess pro-active control practices, identification, natural
pest formulas, catch-cropping and plant-pest relationships for natural pest control.

¢ July 10 - Harvesting the bounty: techniques for optimum yields for vegetables, herbs, cut
flowers and post harvest handling; how to get the most out of your garden harvest.

¢ July 24 - Seed Saving: by saving seed from your garden, you can produce plants best
suited to your specific site and micro-climate; includes selection, hand pollination,
cleaning and seed storage.

For more information contact us at (208)263-8957 or greentree@coldreams.com

Diane Green 2003 Rapid Lightning Road, Sandpoint, Idaho 83864

Class size is limited. Registration is required! Individual workshops are $25.00 per session. Workshops are held at
Greentree Naturals, located twelve miles northeast of Sandpoint. All Workshops include handout materials. For
registration, directions and more information, please contact us! We wish you a bountiful gardening season!

Rural Roots members receive a 25% discount

Continued from page 2...

to “grow slowly.” She elabo-
rated that some farmers
start off too big, selling at
several farmers markets,
planting lots of acreage, and
are quickly overwhelmed.

Jennifer Miller, the
panel’'s moderator, asked
the final question: “Can you
make a living farming?”

Jan and Mary acknowl-
edged the potential for peo-
ple to make money off the
land but said that they
wouldn’'t become rich. Jan
left the security of a steady
paycheck and a retirement
fund but wouldn’t return to
those because “you have to

incorporate the other things
you get out of farming like a
seasonal lifestyle.”

Mary answered that
“farmers have to redefine
what it means to make a
living because we’re really
making life.” Both felt like
they needed more time at
their businesses to give a
more accurate answer. “Ask
us in 5-7 years,” Mary

quipped.

ooooooooooooooooooooooooooooooooooooooooooo

Universityofidaho
Extension

WITH SUPPORT FROM:

2006 RECLAIMING OUR LOCAL FOOD AND
FARMS CONFERENCE HOSTED BY:

RURAL/A

healthy food healthy?

munities

capital city public market

boise, idaho

IDAHO STATE DEPARTMENT OF AGRICULTURE,
NORTHWEST COALITION FOR ALTERNATIVES TO PESTICIDES, AND THE LAND TRUST OF TREASURE VALLEY
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THE IMPORTANCE OF RECLAIMING LOCAL FOOD IN YOUR COMMUNITY

by Diane Green

Most of us already know how important it is to get the information out there about buying local and sup- |
porting your local farmers. Many of you reading this are farmers or at least have some connection with your
local food system. What does ‘reclaiming local food in your community’ mean?

My husband is a third generatin farmer from SE Michigan; they never used chemicals because they
couldn’t afford them. They were good land stewards and used growing practices that kept the soil healthy and
alive. They saved their own seed. They grew the majority of their own food because they had done this for
generations. They ate what was in season, canned their food and used their root cellar to store the summer’s bounty. In es-
sence, the Sadoski family created their own community food system to feed their 13 children. When they came over from Po-
land in the late 1800’'s, they homesteaded enough land to farm and feed their families.

There was a time that a large majority of this country did this. At the turn of the century about 40% of Americans lived
on farms compared to about 27 today. We don’t see as many family farms anymore because often times the land sold into
development acres brings a higher return on the land than producing a crop. Most of the land that Thom’s grandfather home-
steaded is now housing developments.

Unfortunately, this is happening all across the U.S. The national average for land loss across the U.S. is 47 acres every
hour which is 1,128 acres of prime farm land lost daily to housing developments across the country. The highest development
areas taking over prime farm land in Idaho right now is around Coeur d’Alene, and between Boise and Pocatello. These statis-
tics give us more reasons for looking at ways to strengthen and reclaim our food in our communities and protect and preserve
prime farm land for growing food.

In order to support local community food systems, consumers need access to local foods; they need to know how and
where to connect with their local farmers. They need meal planning and food preparations skills; the majority of households
do not know how to plan a meal around fresh food. Eaters need to have an understanding of seasonal variation; certain vege-
tables are only available certain times of the year. The general public is so far removed from the reality of growing food that
they do not understand why fresh corn and pumpkins are not available in June in Idaho.

It is helpful if our customers have some knowledge of the local food and agriculture system:; it is really up to us as
farmers to share the knowledge in any way that we can with our clientele. We can do this with newsletters, news stories,
brochures, farm tours and by inviting our customers to our farms. Consumers also need to have an appreciation of the bene-

fits of eating seasonally and locally. The benefits are truly clear when looking at
the nutrition of farm fresh vs. vegetables purchased at the grocery store that are
already over ten days old. Not only does the food taste better, it is more nutri-

tious!

As a farmer, | will do whatever | can to keep my customers thinking about
all the reasons to collectively strengthen our community food system. My hus-
band Thom and | do this by selling at two farmers markets, to several area res-
taurants, a natural food store and café, and through a 20 member CSA in the
Sandpoint area. We also host farm tours, Sunday Brunch on the Farm, and other
assorted events and workshops on the farm during the summer season.

We need consumers to be thinking about their food choices that involve
buying from local growers. We need this to keep local farms alive! We need to
hold on to farmland that is in the path of development so we have local farms to
support a community food system! We need to be working with city, county and
state planners to bring open-green-space for food production into every new
housing development being planned in our state! With perseverance and a collec-
tive vision for the future of local community food systems, we can all make a dif-

ference if we try.

Farmer Focus Group Meetings Yield New Educational Models

By Sara Foster
Program Coordinator

Rural Roots and
Greentree Naturals went on
the road this spring to finish
up Farmer Focus Sessions
that began in Buhl, Idaho
last December. The focus
sessions are the first phase
of research funded by
Western Sustainable Agri-
culture Research and Educa-
tion Program (Western
SARE). The purpose is to
develop new models for
farm apprenticeships
through the Cultivating Suc-
cess Program. Cultivating
Success (see page 10 for
more information on Culti-

vating Success) seeks to ex-

pand its current apprentice-
ship program by developing
more opportunities for
farmers to teach other
farmers. Often farmers
cannot commit to a tradi-
tional summer apprentice-
ship elsewhere because of
farm commitments or a sec-
ond job. Farmer to farmer
learning opportunities need

to be created for these peo-
ple to grow a more vibrant
community food system
here in the Northwest. The
focus sessions gave us
some idea of how that
would work best for farm-
ers of all experience levels.
Diane Green and |
held focus sessions in
Kamiah, Colville, Okanogan,
Moscow, Sandpoint and Spo-
kane this spring. Diane did
a wonderful job contacting
the farmers and organizing
the meeting places. We in-
vited beginning farmers
(defined as 1-3 years of ex-
perience) and experienced
farmers (defined as four or
more years of experience)
to sessions. At each loca-
tion, we had a separate con-
versation with the beginning
farmers and the experi-
enced farmers. Across the
board, farmers seemed to
really value the experience
of getting together to talk
about farming. In turn, we
valued the opinions and
ideas shared by each per-
son. It was such a treat to
be able to talk with so many

passionate people!

We asked a series of
simple questions to each
beginning farmer group, try-
ing to understand what
keeps people from partici-
pating in traditional appren-
ticeships. We also asked
what would help people
participate in learning from
another farmer, what they
would like to learn and,
maybe the most interesting
guestion to me, what new
formats for apprenticing or
mentoring would they like
to see. We asked the ex-
perienced farmer about
their past farmer to farmer
learning and what would
help them to become a men-
tor for other farmers.
Through the ideas and view-
points shared, we are creat-
ing a new picture of models
for farmer to farmer educa-
tion which will help foster
and sustain communities of
farmers throughout the
Northwest.

To really know what
farmers want in their on-
farm education, however,
we need a bigger picture.

Rural Roots,

University of N\ Y,
Idaho, and <
Washington rdy
State Univer-

sity are working to fit the an-
swers from the focus ses-
sions into a mail survey
which will go out to farmers
across Washington and ldaho.
The last phase of the project
involves looking at the re-
sponses from the survey and
developing farmer to farmer
education that will be benefi-
cial for all involved! The last
portion of the Western SARE
grant money will be used to
pilot projects that come out
of the survey responses.

If you are randomly
selected and receive an
“Enhancing Farmer to Farmer
Learning Survey” in the mail,
please know that your opin-
ions and ideas are valuable to
us. Return your survey as
soon as possible, once you
get it, to help create new
educational opportunities for
yourself and other farmers!

CULTIVATING () SUCCESS



Page 6

Question:

:agriculture. How did you meet that person?
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Getting to Know the 2006 Rural Roots Board of Directors!

Please talk about someone who has mentored you in your work or activism in sustainable

* Flocchini

improve the soil at the

and Dianne and my wife
and | hit it off right away.
We began volunteering on
their farm and the rest is
history. So | would recom-
mend to anyone starting
out to get out and talk to
as many people as you
can. You never know what
will come of it.

same time. My wife and | . .
met Michael and Dianne at ta|n§ble agriculture. Of-
the Boise farmers market tentimes people we con-
S Carey five years ago when we nect to as a rpentors. are
Gre were interning on a few not’ people with whom
Paglias farms in Oregon. We were we’ve had convgrsatlons.
Z N MeBern planning to move back to Upon serious con-
O Madeen Boise and begin our own templation, | would say
g farm so we were talking to ::ZtnigstF;rirs;):tvz:owhaakci‘n
T all the organic farmers we me ub to su:tainable and 9
) Wulfhorst could find to try to make p .
; L st (@it some friendships. Michael organic agriculture was a

man named Terry Carel. |
picked Terry up hitch-
hiking one day in Okla-
homa City in 1971. He had
just purchased 60 acres of
land in the Ozark moun-
tains in Missouri where his
intention was to "get back
to the land". And that is
exactly what he did. Over
the years, Terry and his

family grew their own
food, milked the cow,

Burns, Erskine,
Rasgorshek, &

Rohlfing

Meryl

)| Fred Brossy

. There have
been so many
people that | could call
“mentor.” Probably the
most influential person has
been Woody Deryckz. He
has been an inspiration
since 1992. His work gets
me excited about what |
do. He is a great teacher
and that’s his biggest as-
set. On a day to day basis,
however, my fellow farm-
ers continue to mentor me
and share my passion for
sustainable agriculture.

Janie Burns

| like to say that |
have stolen ideas
from every farm |
have visited. | cannot
point to any one person as
being most influential. To
single out one would slight
and diminish the influence
that so many have contrib-
uted. My parents deserve
much credit for being fine
examples of how to be
good citizens. They had a
fine eye for balancing the
demands of a farm, the
family, and the commu-
nity.

%1 Toni Carey

m‘@ I have always
known sustainable

agriculture was the right
thing for me even before |
knew what it was called! |

have never had one men-
tor, | have what | call my
farm friends, people | have
met along my sustainable
journey that have an-
swered my questions and
helped me along the way.
Along with an extensive
library of books, my farm
friends are a valuable
source of information to
me and | in turn try to be

a farm friend to people |
know just starting out and
struggling. My farm is so
diversified it would be
hard to have one mentor.
One person who has

made me realize that what
| do has value is Diane
Green from our Rural
Roots board. She has made
me believe in myself, and
recognize that what | do is
not only important to my
family, but to my commu-
nity. Thanks Diane.

Vi

& f .
\@\{j Clay Erskine
: I would have to

)
v say that my most
influential men-
tors are Dianne and Mi-
chael Jones who began
farming the land we now
farm. They have influ-
enced the way we farm in
many ways. They taught
me how to plant inten-
sively and how to utilize
every available space we
have to grow food. Since
we grow in the mid-
dle Boise on a very small
piece of land, it is very im-
portant to produce as
much as we can but still
have good rotations and

Flocchini

My most im-
portant mentor in sustain-
able agriculture has been
Gabriel Howearth. He is a
renowned organic Master
Gardener with specialties
in native seeds, medicinal
herbs, and drought-
tolerant plants. He is a co-
founder of Seeds of
Change, a seed company
dedicated to distributing
non-hybrid, open-
pollinated, and heirloom
seeds. Among his teachers
were Alan Chadwick
(French Intensive Garden-
ing) and Peter Dukish
(Bio-Dynamic). | appren-
ticed with Gabriel on a 3
acre plot where we grew
out from seed some 300
varieties of grains, vegeta-
bles, fruit, and herb crops
with the object of growing
the plants for seed. My
dedication to sustainability
started with the saving of
my own seeds.

Gabriel and | met
through the Talavaya Insti-
tute in Santa Fe. Talavaya
was dedicated to research
about, and preservation of
native seeds.

Diane Green

| This is a tough
question. There have been
numerous people that of-
fered me perspectives
about the importance of
sustainable ag and many
of them were not people
that | met, but individuals
whose stories | read, an to
whom | felt connected.
There are so many stories
of farmers that have made
a difference and paved the
way for the future of sus-

raised and home schooled
their children, grew just
about everything they
needed. Terry and his
wife Theresa created an
amazing sustainable food
system out of their little
niche in the back woods of
Missouri, where they live
to this day. | house-sat
their farm a time or two in
the late seventies, and
have returned to visit a
number of times over
these many years of
friendship. They proved to
me that it is possible to
live sustainably and make
a life on a small acre-

age farm. However, | did-
n't settle into this sustain-
able agricultural endeavor
until 1989 when | moved to
the farm that became
Greentree Naturals, where
I live now.

One of my
neighbors, Lois Wyeth
(Peaceable Kingdom Herb
Farm) has been a men-
tor just by the way she
lives her life and accepts
her role as a steward of
the land. She has always
been willing to share her
knowledge with others,
and by this example, has
encouraged me to do the
same.

Finally, | had a won-
derful conversation with
Fred Kirschen-
man (Leopold Center for
Sustainable Agriculture) at
a conference many years
ago that gave me insights
about our food system |
had never really thought
about before. These peo-
ple whom | consider men-
tors, don’'t even know how
much they have changed
my way of thinking by
simply sharing their stories
with me.



Craig Madsen

Don Nelson, WSU
Extension Beef Specialist
has had the most impact
on the way | think about
the environment and how
our relationship with each
other impacts the environ-
ment. Don Nelson received
a Kellogg grant to put on a
series on workshops to
build the professional ca-
pacity of agricultural pro-
ducers and others working
in related fields. The se-
ries of workshops involved
Holistic Management, Ste-
ven Covey’s 7 Habits of
Highly Effective People,
Bob Chadwick’s Consensus
process, Bud William’s
animal handling techniques
and others. My life has not
been the same since. Don
continues to challenge me
with his out of the box
thinking, and reminds me
of the importance of build-
ing relationships when
working with people.

Cathy McBeth

§ Upon reflection, |

"1 feel | have always

been on a path to-

ward sustainability. There
have been encounters on
that path with key women
who have lead me to the
present. My mother gave
me my first subscription to
"Organic Gardening" as a
young woman. The writ-
ing and reading recommen-
dations of Dolores La
Chapelle taught me to con-
nect deeply to the Earth
through ritual, outdoor rec-
reation and living in place.
Cinda Williams reached
out to us at a WSU confer-
ence and lead us to Rural
Roots. Colette de Phelps
continues to be an exam-
ple of facilitating sustain-
ability for me. Diane
Green has educated me
about the world of grow-
ing food for others and be-
ing involved in the sustain-
ability community. My
path toward sustainability
is filled with connection,
and | am grateful to those
who guide me. | can’t wait
to meet the next mentor
around the bend.

No | judith Pagliasotti
Photo

Avail-

able My Dad was my

inspiration. It
seems like | was always
tagging along after him
whether he was feeding
animals, working with the
team of Belgians, or out in
the fields. It was fun. |
remember "driving" the old
tractor. Dad probably set
it to idle along with me in
the driver’s seat, but to me
it was the best of times.
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Being out of the house is
still my daily ambition. And
I still think it's exciting and
fun to plant, to make soil, to
see the seasons flow
through time. Dad is 85
now, has not had a garden
for two years, and sold the
last horse, Rainbow, but he
shops at the local farmer’s
market, has a sharp mind
and laughs easily. My love
of farming may be a purely
genetic happenstance; or
the laughter and fun and
fascination with growing
life was taught to me by my
Dad. Either way, I'm glad to
follow in his footsteps, still
tagging along.

Beth Rasgorshek

It is difficult to focus
il on just a few people.

There are many who
have opted to journey with
me, and share their skills
and knowledge. My first
mentor in sustainable agri-
culture was Liz Marantz.
She was one of the founding
members of Portland Tilth,
a chapter of Oregon Tilth
that met monthly to discuss
organic gardening topics. |
was drawn to her methodi-
cal ways. A keen observer
and brilliant woman, she al-
ways considers the impacts
of her choices and then
chooses wisely. She has a
beautiful garden, and tends
to it with a seasonal per-
spective that wouldn’'t com-
pute in most garden guides.
But because of her atten-
tiveness, she has learned
from nature how to best
tend her soil.

My farm business
partner Marc Boucher-
Colbert was also a valuable
mentor. Together, we
founded Urban Bounty Farm
in Portland, an urban-based
community supported farm.
During the six years we
worked together he taught
me so much about hospital-
ity, communication and re-
spect. The man has more
energy than | could ever
hope for, and his passion
about food and growing it
was incredibly contagious. |
carry so many of his words
and ways with me today
while | farm.

And most impor-
tantly, my parents are the
best mentors | could have.
They are supportive, in-
sightful, instructive and
generous. And while they
split their work into tradi-
tional gender roles, | truly
admire and equally appreci-
ate how they approached
their farm as a team. Mom
was the first to ever get me
in the garden, and Dad is
patiently teaching me the
complexities of row crop
farming and irrigation.

(A " Mary Rohlfing
My primary mentor
for my work as a
farmer and advocate for a
safe and sane food system
is Diane Green. I've known
Diane for over two decades,
since we both lived in St.
Maries, ldaho, working for
the Forest Service, tending
the big plants--trees. Four
or so years ago, Diane was
visiting my home, looking
out over what is now the
central garden area of
Morning Owl Farm. She said
what I'd been dreaming: the
land would make a fine area
for a CSA or market garden.
| took that utterance as a
sign that it was time to
transition from my position
as an associate professor at
Boise State to a novice mar-
ket gardener. A few years
later, I'd done just that.
Diane lives too far away to
teach me many of the nuts
and bolts sorts of things,
but philosophically, she in-
fluences me directly, teach-
ing me to give more than
folks expect, to remember
that this work is valuable
and should be rewarded ac-
cordingly, that what we do
is part of an important
movement that will change
the way people live and
think about their relation-
ships to one another and
this place we call home.
Diane also reminds me that
farming should be fun, and
it is. In addition to Diane,

I have farmer friends who
inspire me and teach me
just by being near them:
Jan Book, Janie Burns, and
Beth Rasgorshek especially.
These good people are not
only brilliant at what they
do, they are generous, soul-
ful spirits that | am better
for merely for knowing
them.

? J.D. Wulfhorst

My sustainable
agriculture influ-
ences have come
from several people along
the way. First, my mom
gardened when | was
young, and | observed and
helped her with that, even
though | thought of the
"work'" more as chores, and
did not understand at the
time the value of the simple
styles she used. Later, | got
inspired by reading some
Wendell Berry essays when
I lived in Kentucky a few
years. Two books by
Stanley Crawford, a now-
famous garlic grower in
northern New Mexico, took
that inspiration to a new
level so that | became im-
passioned to actually grow
things myself, and find
value in the labor of tradi-
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tional styles rather than
high-tech, and more con-
temporary facets of agricul-
ture.

Most recently, and
clearly the most influential
on me, is a couple dear to
many readers here I'm sure:
Skeeter Lynch & Phil Gage
of Full Circle Farms in
Princeton, ID. Their working
farm and commitment to
the sustainable agriculture
movement opened up an en-
tire new world of under-
standing re: the chicken &
the egg for my 2 yr old
daughter Simone and moti-
vated me to become an ac-
tivist for local food sys-

tems.
A8
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Buy Fresh Buy Local: Become a Partner in 2006

By Sara Foster
RR Education & Direct Marketing Coordinator

Become a Buy Fresh Buy Local Partner! In the past five years, Rural Roots has developed the Buy Fresh, Buy Local
labels and products to help farmers, restaurants, and retail stores to market their delicious, local food to customers
and to help with the crucial job of educating our local customers about the importance of local food systems, here in
the Inland Northwest. The beautiful product labels, postcards, bookmarks, posters, bumper stickers and window
clings (shown to the side) will attract customers to your farmers’ market booth, restaurant or store and help you
educate them about the impact of local food. Educating your customers about why local food is important can help
them to understand how beneficial it is to everyone in your community that they buy your products.

To become a BFBL member, you need a Rural Roots membership (found on page 23) and you need to fill out a BFBL
agreement (which can be found online), which helps us to know that you are local and producing your products sus-
tainably or buying products to sell that have been produced sustainably. Everything you need can also be found on
our website www.ruralroots.org/buylocal/buylocal.asp.

When you are ready to sign up, fill out your membership form, the BFBL agreement that pertains to your enterprise,
and the BFBL order form here on this page, and send in your check and the forms to our office: Rural Roots, P.O. Box
8925, Moscow, Idaho 83843. | look forward to working with each of you. Please call the office (208)883-3462 or
email me at sara@ruralroots.org with any questions you might have.

Good luck in your growing season and marketing ventures!

RURAL

healthy food health munltles

Inland Northwest Buy Fresh, Buy Local Order Form

Please Ship to:

Name/Organization

Address

City, State, Zip

Email and Phone
Item # Description Dimensions Price Each Quantity Total
1 Horizontal Product Tag 5.75" x 3" $0.10
2 Vertical Product Tag 3" x5.5" $0.10
3 Vertical Product Tag 4" x 5.25" $0.10
4 Horizontal Logo Shelf Tag 2.75" x 1.25" $0.05
5 Logo Bookmarks 7" x 2" $0.10
6 Postcards/Recipe Cards 4.5" x 5.25" $0.10
7 Laminated Label Poster 12.5" x 11" $3.00
8 Laminated Logo Poster 9" x 4" $1.00
9 Black & White Label Sticker 3.5"x3" $0.10
10 Black& White Logo Sticker 3.25"x 1" $0.05
11 Window Clings 7.5"x3.5" $0.65
12 Bumper Stickers 7.5"x3.5" $0.50
13 Farm Fresh Buying Guide 8.5" x 11" Free
14 Rural Roots Membership * N/A See(?;grgb;r)s i

Sub-total

Please mail check or money order payable to Rural Roots ID Sales Tax 5%
PO Box 8925, Moscow, ID 83843 S/H**
*To order window clings, bumper stickers, or other custom materials Total

please contact Rural Roots at 208-883-3462 or info@ruralroots.org
for more information and prices.

*Membership is not included in calculation of Idaho Sales Tax or S/H.

**Shipping & Handling | $0 - $10.00 $2.00
$10.01 - $20.00 $3.50
$20.01 - $35.00 $5.00
$35.01 - $60.00 $6.50
$60.01 & above $10.00

INLAND NORTHWEST INLAND NORTHWEST INLAND NORTHWEST

SRBUY FRESH. SRBUY FRESH. SRBUY FRESH.
Fa BUY LOCAL* > BUY LOCAL* > BUY LOCAL®

e o e . . . T SN R S S S S S S S S S S S S S S S S S S S S S S S S S S S S e
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Bringing Sustainable Food into Youth Outdoor Education: Project Update

By Jennifer Farley
RR Membership Coordinator
and Ul Graduate Student

The Bringing Sustainable
Food into Youth Outdoor
Education Project at the
University of Idaho (Ul)

summer. Preliminary formal
and informal interviews
with campus staff and
graduate students were also
conducted last fall, with fol-
low-up interviews planned
for the summer months (the

tracting requirements.
Greenhouse and composting
plans for the field campus
will also be explored. Fi-
nally, a brief assessment of
the Ul McCall Field Campus
and McCall area/central

McCall Field Campus is pro-
gressing at a steady rate.
Verbal support for the pro-
ject has continued to be
positive and is growing as
more people become aware
of the plans to use local and
sustainable food at the Ul
McCall Field Campus.

Major accomplishments
since the last update are
that surveys have been dis-
tributed and returned from
field campus staff, 2005
resident graduate students
and AmeriCorps members,

The "Bringing Sustainable Food into Youth Out-
door Education Project”
farm-to-school program model and assessment that
promotes the purchase and cultivation of fresh, lo-
nutritious, and sustainable food to visitors and
seasonal residents of the McCall Outdoor Science
School (MOSS), located at the University of Idaho
(Ul) McCall Field Campus in Idaho. This project is a
partnership between the University of ldaho, Rural
Inc., and the Palouse Clearwater Environ-
mental Institute (PCEI). The project is funded by
the USDA-CSREES Community Food Projects Com-
petitive Grants Program and is scheduled to be
completed in the fall of 2006.

cal,

Roots,

is a plan to develop a

and visiting 5th and 6th
grade students and chaper-
ones. Surveys have also
been distributed to regional
producers within 200 miles
of McCall. The purposes of
the surveys are to assess
the potential opportunities,
barriers, and benefits for
developing a farm-to-school
program at the field cam-
pus. Data entry from the
surveys is currently under-
way and will be completed
by the end of May. Data
analysis is expected to be
completed by the end of the

LSBUY FRESH)
7BUY LOCAL

field campus is closed from
December to mid-May). In-
terviews focus on the possi-
bilities of buying local food
from producers or through
SYSCO Food Services of
Idaho (the current food ser-
vice provider for the field
campus).

This summer is expected to
be exciting and busy as |
look into the University of
Idaho’s food purchasing
policies, health and insur-
ance regulations, and con-

INLAND NORTHWEST

RBUY LN

WWW.RURALROO1

Bookmarks... the back edu-
cates consumers on buying
local

Window Clings and Bumper

Stickers ...personalized with
your contact information.

INLAND NORTHWEST

BUY FRESH
BUY LOCAL

www.ruralroots.org

www.moscowfoodcoop.com «

INLAND NORTHWEST

www.moscowfoodcoop.com

UY FRESH)
UY LOCAL™

www.ruralroots.

=BUY FRESH®
?BUYLOCAL

Vertical
Product Tag

vertical and extra
wide.)

I
I
, (Available in horizontal, |
I

Idaho food system will be
conducted.

| have recently been in-
formed that the McCall Field
Campus has hired new
cooks. These individuals
have expressed an interest
in the project, and in using
locally and sustainably
grown foods at the campus.
It is very exciting to have
this kind of enthusiasm ex-
pressed by members of the
MccCall staff.

As stated in my last news-
letter update, this project is
exciting as it holds potential
to increase the sustainabil-
ity of the central Idaho and
University of Idaho food
system. Our hope is that the
hundreds of Idaho 5th and
6th graders and the dozens
of parents, chaperones, and
graduate students that visit
the field campus every year
will return to their homes
with an increased aware-
ness of the importance of
local food systems, the lo-
cal environment, and com-
munity.

If you have any questions
about the farm-to-school
plan at the Ul McCall Field
Campus please contact me
at jennifer@ruralroots.org or
208-883-3462.

LSBUY FRESH
7BUY LOCAL

BFBL Materials Available!

See www.ruralroots.org for actual dimensions and

ordering information.

Stickers of the Buy Fresh Buy

Local Label and Logo can be

distributed or added to signs.
The uses are endless!

dBUYFRESH
ﬁBUYLOCAL

-

org

Produce/Product Tags in two
sizes and three designs make it
easy to identify local products

right on the shelf.
(You can laminate and use
them again & again.)

INLAND NORTHWEST

Lguy FRESH
#BUY LOCAL

WWW.RURALROOTS.ORG

“BUY FRESH®
7BU

(1) 4 LOCAL

Use as Postcards /
Recipe
cards ...advertise spe-

cials, events or
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Cultivating Success is Taking Flight!

By Cinda Williams
University of Idaho
Sustainable Ag. Coordinator

Cultivating Success is
spreading its wings and tak-
ing flight! 2005 was an in-
teresting year for our five
year old Cultivating Success
Small Farms Education pro-
gram. Numbers are up, new
locations were added, and
new courses were devel-
oped!

The program’s num-
bers have grown by leaps
and bounds: 470 students
took Cultivating Success
courses in 2005, bringing
our total student numbers
to 914. Program participants
are mostly beginning farm-
ers and ranchers, but ex-
perienced farmers, aca-
demic students, members of
non-profit groups and other
interested community mem-
bers added a welcome di-
versity of backgrounds, ex-
perience and perspectives
to the courses.

New distance educa-
tion classes were offered in
2005. A web-based version
of the Sustainable Small
Acreage Farming and Ranch-
ing class was piloted at
three sites and a Sustain-
able Livestock Production
course was offered at two
sites.

Three new locations
in Idaho and six in Washing-
ton joined the fast growing
list of sites offering one or
more classes. A grant from
USDA Risk Management
Agency has provided seed
money for individual sites to
get these courses up and
running. The partnership
with RMA has also helped to

provide an enhanced focus
on risk management in both
the whole farm planning
course (Sustainable Small
Acreage Farming and Ranch-
ing) and the business man-
agement course
(Agricultural Entrepreneur-
ship).

As of February Ist,
Theresa Beaver relocated to
Port Townsend, Washington
where she will continue to
work part-time to coordi-
nate the Cultivating Success
course offerings in county
offices. We miss her pres-
ence in our Ul office (in
Moscow, ID), but she is still
an integral part of the CS
management team!

Theresa is the lead
person working on the de-
velopment of an alternative
curriculum for the Cultivat-
ing Success Business Mod-
ule. We were awarded a
grant from Western Center
for Risk Management Educa-
tion to develop this alterna-
tive curriculum as an option
for instructors and students
to use in developing a suc-
cessful small farm business.

The alternative cur-
riculum will be a highlight of
our Annual Cultivating Suc-
cess Instructor Workshop on
May 31°' in Ellensburg, Wash-
ington. If you are interested
in being more involved with
this program, as an instruc-
tor, farmer mentor or part-
ner/sponsor please contact
Theresa for details at tbea-
ver@wsu.edu.

Other program activi-
ties this year include a re-
search project funded
through the Sustainable Ag-
riculture Research and Edu-
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cation (SARE) program. We
are exploring educational
methods and the effective-
ness of on-farm learning ex-
periences based on both
university and working
farms. |In fact, many of
you have helped us out over
the past few months by par-
ticipating in farmer and stu-
dent focus groups that will
help our research on experi-
ential on-farm learning.
What works and what does-
n't? What do you want to
learn and in what format?
What about scheduling is-
sues and incentives? How
much on-farm learning do
you need to be successful?
These are just a few of the
guestions being asked in a
survey of 1200 small acre-
age farmers and ranchers in
Washington and ldaho. If
you should be one of the
randomly selected partici-
pants to receive the survey,
please respond. Your an-
swers will help us develop
the most effective strate-
gies for providing the edu-
cational programs you want!
Last year, we had our
first student successfully
complete a Cultivating Suc-
cess On-Farm Apprentice-
ship. Heidi Heffernan, a stu-
dent in at the University of
Idaho, helped the program
by piloting an apprentice-
ship on the Ul student-run
organic farm. In addition,
Heidi graduated from Uni-
versity of Idaho this month
(May 2006) with a degree in
Ag Science and Technology
and will receive the first
Certificate of Completion in
Sustainable Small Acreage
Farming and Ranching. Con-
gratulations Heidi!

This sum-
mer we have
two Ul students
enrolled in the
On-Farm Apprenticeship course
to learn from the experts!
Diane Green, of Greentree
Naturals farm in Sandpoint,
Idaho will mentor Ul student
and aspiring farmer, Christine
Malek. Brad Jaeckel, the farm
manager at the WSU’s Organic
Farm in Pullman is offering the
Organic Farming Practicum
course again this summer and
Jessica Wiley is taking the
practicum as a 6 credit intern-
ship through the Ul.

Earlier this year the Cul-
tivating Success Management
team decided to get more peo-
ple involved in the process of
making the program more ef-
fective. We identified and so-
licited involvement of key peo-
ple to help us in an advisory
capacity. The people who
have agreed to serve on the
Cultivating Success Advisory
Committee for 2006 are listed
on the next page. We have
already had our first introduc-
tory conference call and really
appreciate the time these peo-
ple are volunteering. We look
forward to involving them in
many aspects of growing and
improving the Cultivating Suc-
cess program in the coming
years.

With so much going on
with the Cultivating Success
Program, | cannot fit it all in
this article. Luckily for you,
our Ul Sustainable Ag Program
Assistant, Ariel Agenbroad, has
developed our comprehensive
new Cultivating Success web
site. Check out the site for all
the details about our Small
Farm Education program at
www.cultivatingsuccess.org.

CULTIVATING &%SUCCESS

sustainable small farms education

Cultivating Success Management Team Contact
Information

Theresa Beaver

WSU Extension, Jefferson County

201 W. Patison
Port Hadlock, WA 98339
tbeaver@wsu.edu

Colette DePhelps

Rural Roots, Executive Director

P O Box 8925
Moscow, ID 83843
colette@ruralroots.org

Kevin Dugan
WA Program Coordinator
7612 Pioneer Way E
Puyallup, WA 98371-4998
253-445-4654
ktdugan@wsu.edu

Sara Kate Foster

Rural Roots Program Coordinator

PO Box 8925
Moscow, ID 83843
sara@ruralroots.org

Diane Green
Greentree Naturals
2003 Rapid Lightning Rd
Sandpoint, ID 83864
greentree@coldreams.com

Marcy Ostrom
WSU Small Farms Program
7612 Pioneer Way E
Puyallup, WA 98371-4998
253-445-4514
mrostrom@wsu.edu

Cathy Perillo
WSU Crop and Soil Sciences
Johnson Hall
Pullman, WA 99164-6420
cperillo@wsu.edu

Cinda Williams
Sustainable Ag Coordinator
P O Box 442339
University of Idaho
Moscow, ID 83844-2339
cindaw@uidaho.edu
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CULTIVATING 9 SUCCESS

Cultivating Success Advisory Board Contact

Washington State University

Arno Bergstrom
345 6th St. Suite 550
Bremerton, WA 98337

(360) 337-7225
awbergstrom@wsu.edu

Lynne Carpenter-Boggs

WSU Crop and Soil Sciences

Johnson Hall
Pullman, WA 99164-6420
509-335-1553
Icboggs@wsu.edu

Vicki McCracken
Enrollment Services
Lighty SVS 360
Pullman, WA 99164-1066
509-335-4531
mccracke@wsu.edu

Vickie Parker-Clark
WSU Extension
PO BOX 1495
Spokane, WA 99210-1495
509-358-7867
vickiepc@wsu.edu

Kirsten Workman
SE 1051 Hwy 3, Suite G
Shelton, WA 98584
(360) 427-9436
kworkman@wsu.edu

Washington - Other

DeAnna Burnett-Keener
108 S. Division St
Auburn, WA 98001-5316
253-333-1600 ext. 2
dburnett@greenriver.edu

Information

Stan Hall
4863 Swenson Rd
Deer Park, WA 99006
509-370-1937
gonatural@msn.com

Linda Jovanovich
302 L West Rd, Apt L
Palouse, WA 99161-9618
(509) 878-1958

ljovanov@psd267.wednet.edu

Linda Nunzig
22912 67" Ave NE
Arlington, WA 98223
360-435-9304
ninetyfarms@aol.com

University of Idaho

Ken Hart
510 Oak St.
Nezperce, ID 83543
208-937-2311
khart@uidaho.edu

Jodi Johnson-Maynard
UI-PSES
Moscow, ID 83844-2339
208-885-9245
jmaynard@uidaho.edu

Jo Ann Robbins
Jerome Co. Coop Extension
300 N. Lincoln, Suite 111
Jerome, ID 83338-2344
208-324-7578
jrobbins@uidaho.edu

Jim Schaffer
Idaho Falls R&E Center
1776 Science Ctr. Dr. S. 205
Idaho Falls, ID 83402-1575
(208) 529-8376
schaffer@uidaho.edu

Idaho - Other

Jan Book
Noble Foods Farm & CSA
5433 Hill Rd.
Boise, ID 83703
208-860-4308
noblefoodsfarm@yahoo.com

Ben Gisin
P.O. Box 3662
Idaho Falls, ID 83403
Tel: (208) 523-2717
editor@touchthesoil.com

Heidi Heffernan
477 Quail Run Drive
Moscow, ID 83843
882-7845
heff6393@uidaho.edu

Melissa Lines
SkyLines Farm
4551 Highway 6
Harvard, Idaho 83834
208/875-8747
melissa@skylinesfarm.com

Rick Parker
151 West 100 South
Rupert ID, 83350
Phone: (208) 436-0692
ricpar@pmt.org

FOR
SALE

$100 full page
$85 2/3 page
$60 1/2 page
$35 1/4 page

Non-Members:

Would you like to place an
advertisement in a
future issue of
Bringing Home the
Harvest?

Rural Roots Members:
(approximately 257 discount)
$75 full page

$60 2/3 page

$45 1/2 page

$25 1/4 page

$10 business card size $8 business card size

¥Advertisements will be reviewed by Rural Roots’ Board and Staff
and must fit with Rural Roots vision and

mission.

Deadline for Next Issue:

Friday, July 14, 2006

Please contact Rural Roots at 208-883-3462 or

info@ruralroots.org
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RURAL ROOTS MEMBER LIST

Rachel Airmet, Boise, ID

Linda and Rodger Albers, Sunbeam Farm, Greenleaf, ID

Jessie Alger, Spokane Tilth, Spokane, , WA

Billey & Rhetta Anderson, RTR Black Angus Farm, Clark Fork, ID
So & Gary Angell, Rocky Ridge Ranch, Reardan, WA

Barb Arnold, Nothing But Herbs, Hayden, ID

Bruce Baldwin, Palouse Grain Growers, Inc., Palouse, WA

Anna & Steve Banks, Princeton, ID

Cathy F. Bean, St. Maries, ID

Vickie & David Bearman, Kooskia, ID

Theresa Beaver, WSU Jefferson County, WA

Jana Berger, Sunshine Farm Market & CSA, Chelan, WA

Jan Book, Noble Foods Farm & CSA, Boise, ID

Jack Bowlin, Jack Fruit & Berry Farm, Plummer, ID

Doreen Bradshaw, Seven Oaks Farm & Livestock, Central Point, OR
James Brewster, Small Planet Tofu, Newport, WA

Fred & Judy Brossy, Ernie's Organics, Shoshone, ID

Edward J. Brown, Pilgrims Natural Market, Coeur d'Alene, ID
Ken Brown, Angel’s Organics, Gold Hill, OR

Mowbray Brown, Boise Convention and Visitor’s Center, Boise, ID
Janie Burns, Meadowlark Farm, Nampa, ID

Mary Jane Butters, MaryJanesFarm, Moscow, ID

Brenda Cameron, Spirit Garden, Caldwell, ID

Ron & Toni Carey, Four Seasons Farm, Priest River, ID

Diana Carlin, Floating Lead Farm, Cocolalla, WA

Terry & Laurie Carlson, Red Barn Farm, Cheney, WA

Karen Castenson, Soil Stewards, University of Idaho, Moscow, ID
Larry Condon, Hearthbread, Spokane, WA

Janet Crockett, Boise, ID

Judith Cullinane, Ellensburg, WA

Joe & Sara DeLong, SaraJoe's Organic Products, St. John, WA
Margaret Demoss, , Hayden, ID

Colette DePhelps, Rural Roots, Moscow, ID

Kira Doley, Tacoma Farmers’ Market, Tacoma, WA

Lisa Douglas, Puddle Ducks, LLC, Pasco, WA

Mary K. Douthit, McCall Farmers’ Market, Pollock, ID

Jerry & Linda Durbin, Durbin’s Back Acres, Boise, ID

Joe & Nikki Eaton, Eaton Natural, Colville, WA

Glenn & Caryl Elzinga, Alderspring Ranch, May, ID

Clay & Josie Erskine, Peaceful Belly Farm, Boise, ID

Jennifer Farley, Rural Roots, Troy, ID

Janice & Duplessie Fennel, Capital City Public Market, Boise, ID
Robert Fredericks & Mimi Feuling, Emmi's Eggs/Full Moon Farm, Hayden, ID
Sharon Fisher, Kuna, ID

Fred Fleming and Karl Kupers, Shepherd’s Grain, Reardan, WA
Jim & Meryl Flocchini, Two Raven Herbals, Kooskia, ID

Mary Jane Fluegel, Colfax, WA

Tom Foerstel, Foerstel Design, Boise, ID

Lahde Forbes, , Moscow, ID

Sara Kate Foster, Rural Roots, Moscow, ID

Elizabeth Gibans, Backyard Gardens, Joseph, OR

Mary Giddings, Happy Hens, Potlatch, ID

Margaret Gilman, Noxon's West End Farm & Craft Market, Noxon, MT
Benjamin Gisin, Touch the Soil, Idaho Falls, ID

Diane Green, Greentree Naturals, Inc., Sandpoint, ID

Bob & Bonnie Gregson, Spokane, WA

Margaret Hall, Priest River, ID

Brad Halter, Moscow, ID

Bev Hammons, Worley, ID

Blaine and Gina Harvey, Four Star Apiaries, Clark Fork, ID
Shelley and Brad Hawkins-Clark, Emmet, ID

Mike and Marie Heath, M & M Heath Farms, Buhl, ID

Chad Henneman, Lazy Lightning H Ranch, Tonasket, WA

Jamie Henneman, Lazy Lightning H Ranch, Addy, WA

Wilbur & Luana Hiebert, Heritage Farms, Cocolalla, ID

Matthew Hollist, Eat Right Idaho, Greenleaf, ID

Kim Hoover, Spokane, WA

Sora Huff, Paradise Valley Organics, Bonners Ferry, ID

Lin Hurtze, Big Lost River Meats, Mackey, ID

Amy Hutchinson, Boise Urban Garden School, Boise, ID

Brad, Kate & Avery, Jaeckel, Orchard Farm, Moscow, ID
Carolyn Jarvis, Nine Mile Falls, WA

Steven Jewett, Noxon, MT

Jodi Johnson-Maynard, Soil Stewards, University of Idaho, Moscow, ID
Diane & Michael Jones, Draggin' Wing Farm, Boise, ID

Nathan Jones, King's Crown Organic Farm, King Hill, ID

Tom & Cheryl Kammerzell, Maple K Farms, Colfax, WA

Joan Kerttu, Desmet, ID

Mary & Darold Kiele, Kiele's Kollectables and Homegrown Produce, Lewiston, ID
Kathie & Gary Lauber, Two Hearts Farm, Rice, WA

Nancy Laux, Rancho De Laux Blueberries, Sandpoint, ID

Chip & Lynn Lawrence, The Selkirk Ranch, Sandpoint, ID

David & Tara Lee, Destiny Farm & Flowers, Sandpoint, ID
Melissa Lines, SkyLines Farm, Harvard, ID

Bill Loftus, Genesee, ID

Tom Logan, Hidden Springs Farm, Boise, ID

Ann Louhela, Sparks Parks & Recreation/ Nevada Farmers” Market, Sparks, NV

The members of this organization give energy and direction Rural Roots’
programs and events. Thank you for your support, and thanks especially to new
members. We are looking forward to working with you on all of our 2006
programs. Watch the website for updates on our activities.
(Please note this list was updated 5/1/06).

Phil Gage & Skeeter Lynch, Full Circle Farm, Princeton, ID

Carol Mack, Pend Oreille Co Coop Extension, Newport, WA

Craig & Sue Lani, Madsen, Healing Hooves, LLC, Edwall, WA

Bill Magnetti, Paris Springs Farm, Paris, ID

Michele Illian Maines, Philantha, Boise, ID

Ken & Margo Kay Marble, The Spinners Flock at Rosebrush Farm, Lenore, ID
Dana & Bob Maxey, Barefoot Farm, Mackay, ID

John & Cathy McBeth, Morning Glory Farm, Fairfield, WA

Cheryl & Bill McCord, Kuna Farmers’ Market, Kuna, ID

Harriet McCord, Sundown Farm, Jerome, ID

Jim & Pat McGinty, Higher Ground Farm, Elk, WA

Rhoderick & Barbara McIntosh, McIntosh Angus Ranch, Pullman, WA
Andrew McCleod, Northwest Cooperative Development Center, Olympia, WA
Mike & Elizabeth Medes, Rocky Fence Farm, Emmett, ID

Susan & John Medlin, Boise, ID

Lori Mefford, Seven Oaks Farm & Livestock, Central Point, OR

Carl Melina, Lonehawk Farm, Moscow, ID

Jill & Brian Meyer, Farm-to-Market Gourmet Take Out & North Fork Cafe, McCall, ID
Ramie Mickelsen, Mickelsen Farms, Rupert, ID

Jennifer Miller, Northwest Coalition for Alternatives to Pesticides, Boise, ID
Susanne Miller, Fussy Hen Flower & Herb Farm

Lora Lea & Rick Misterly, Quillisascut Cheese Company & Chefs Collaborative, Rice, WA
Denice Moffat, The Healing Center, Moscow, ID

Stacia & David Moffett, Moffett's Organics, Colton, WA

Mitch Rivkin & Colleen Mooney, Solstice Farm, Bonners Ferry, ID

Rob and Dixie Nelson, Apple Valley Organic Farm, Parma, ID

Laura & Steven Nittolo, Moscow, ID

Bob Noble, Spirit Garden- Catholic Ministries of Idaho, Kuna, ID

John O'Connor, Buhl, ID

Marty Camberlango & Casey O'Leary, Local Grub, Boise, ID

Carol and Ken Olsen, Spokane Valley, WA

Erin O'Rourke, Three Sisters Eggs, Deary, ID

Judith & Tom Pagliasotti, Cocalalla, ID

Vickie Parker-Clark, Washington State University, Spokane, WA

Richard and Norma Parrot, Parrott’s Organic Farm, Twin Falls, ID

Scott Paulin, Bliss, ID

Cathy Perillo, Washington State University, Pullman, WA

Wilmina & Ivan Phelps, Black Pine Deer Farm, McCall, ID

Kelly Kingsland & Russell Poe, Affinity Farm, Moscow, ID

Helen & Ira Powers, Nampa and Eagle Farmers’ Markets, Parma, ID

Paul & Susan Puhek, Double P Ranch Produce, Otis Orchards, WA

Gary Queen, Rose Lake Elk Ranch, Cataldo, ID

Beth Rasgorshek, Canyon Bounty Farm, Nampa, ID

Rachel & Ron Rassmussen, Do Little Farm, Loon Lake, WA

Carol & Jeff Rast, Prairie Sun Farm, Fairfield, ID

Lee, Gilbert, and Kim Rice, Rice Family Farm, Meridian, ID

Maurice Robinette, Lazy R Ranch, Cheney, WA

Lori Wright, Judith Hibberd & Mary Rohlfing, Morning Owl Farm, Boise, ID
David & Caryl Ronniger, Ronniger's Potato Farm, Moyie Springs, ID
Jessica Ruehrwein, Sierra Club, Boise, ID

Elizabeth & Ron Schwartz, Flannigan Creek Farm LLC, Viola, ID

Jeff Schahczenski, NCAT, Butte, ID

Kristan Schlichte, Spirit Garden, Catholic Charities of Idaho, Boise, ID

Paul Smith & Ellen Scriven, Killarney Farm, Cataldo, ID

Pam Secord, Calico Creations, Santa, ID

Marsha Semar, Cottage Garden, Moyie Springs, ID

Sarah Skaar, Skaar Ranches, Kendrick, ID

Ariel Spaeth Agenbroad, Soil Stewards, PSES, University of Idaho, Moscow, ID
“Tofu Phil” Spiegel, Small Planet Tofu, Newport, WA

Alisa Stauter, Empress Tea Company, Meridian, ID

Cheryl Bennett & Mike Stevens, Lava Lake Land & Livestock, L.L.C., Hailey, ID
Tona and Clarence Stilwill, Fair Mountain Farm and Ketchum Farmers’ Market,
Fairfield, ID

Pete Stoltz, Rathdrum, ID

Karen and Judith Strickler, Pollinator Paradise, Parma, ID

Daryl Swanstrom, , Deary, ID

Craig Thomas, West Valley City, West Valley City, UT

Stan Urmann, Riley Creek Blueberry Farm, Laclede, ID

Marten Vonk, , Boise, ID

Russell Walgammot, Earth’s Produce, Gooding, ID

Dan Walters, Earth Institute, Boise, ID

Bill and Connie Ward, Granny’s Farm, Meridian, ID

Carol Ann Wassmuth, Monastary of St. Gertrude, Cottonwood, ID

Jeff Ennis & Margo Welch, Little Rock Farms, Deary, ID

Cathy Weston, Talking Creek, Hauser, ID

Paul & Brenda Wheaton, Nine Springs Permaculture Farm, Chattaroy, WA
Eric Nilsson & Janice Willard, Wyndiknoll Farm, Moscow, ID

Cinda Williams, PSES, Moscow, ID

Kurtis Williams, Waterwheel Gardens, Emmett, ID

Susan and Eileen Williamson, Williamson Orchards, Caldwell, ID

Eric & Brandy Wilson, Boise, ID

Beth & Jeff Workman, Boise, ID

Julia Parker & J.D. Wulfhorst, , Moscow, ID

Kristine Zakarison, Zakarison Partnership, Pullman, WA

Sheryl Hagen Zakarison, Zakarison Partnership, Pullman, WA
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A Younger Face for Rural
America

gage the next generation in
building a better future for
their original and adopted
hometowns.

Consider contributing
your story or photo to Youth
Renewing the Countryside, a
book in progress that will
capture the best stories of
hope and youth-led renewal
in rural America. The book
will be produced by young
writers and photographers
who tell the success stories
of young adults crafting rural
livelihoods that support them-
selves, their families, and
their communities, and of
youth programs that build
social capital while strength-
ening local food sys-
tems. The book will form the
basis for a national public
education campaign about the
role of young people in sus-
taining and revitalizing rural
communities.

Renewing the Country-
side, a Minneapolis-based
non-profit organization, in
partnership with the USDA's
Sustainable Agriculture Re-
search and Education (SARE)
program, is now seeking sto-

Contribute your stories, im-
ages to book showcasing role
of young people in rural revi-
talization.

Minneapolis, MN—As rural
populations decline, commu-
nity leaders across the coun-
try find themselves con-
cerned about how to hold on
to young residents—and at-
tract young families to rural
places. But young people
are, in fact, making lives for
themselves in rural America—
launching new businesses,
keeping family farms in pro-
duction, starting new farms,
and becoming involved in
their local communi-

ties. Moreover, young people
in both rural and urban areas
are engaging in rural develop-
ment by participating in farm-
to-school programs, commu-
hity gardens, and exchange
programs that give young
people a taste of rural life-
styles. Forward-thinking
communities are finding new
and innovative ways to en-

WSU Organic Grain Field Day

Rescheduled to June 20

PULLMAN, Wash. — Delayed planting has forced a postponement of
Washington State University’'s Organic Dryland Grain Crop Field
Day.

The event, originally scheduled for June 7, has been re-
scheduled for June 20 at the Les and Pat Boyd farm located just
north of the Moscow-Pullman Airport.

Among other topics, researchers will talk about how to
make the transition to organic, use of goats to control weeds, win-
ter legumes as a cover crop, and conservation of beneficial insects
along farm margins.

Registration begins at 8:30 a.m. The field day will conclude
about noon. The farm is located at 3801 Airport Road.
Contact Dennis Pittmann or Amanda Snyder at (509) 335-7484 for
further information.

They can be reached by e-mail at pittman@wsu.edu or
akoss@wsu.edu . The event is free and open to the public.
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Press Releases and Books

The deadline for nomi-
nating stories, writers, and
photographers is June 15,
2006. Submissions and nomi-
nations will be reviewed be-
ginning in
early June.

ries and story ideas, as well
as young writers and photog-
raphers to be part of the
Youth Renewing the Country-
side production team this
summer. A national commit-
tee composed of representa-
tives from farming, youth de-
velopment, and entrepreneur-
ship networks, along with
writers and photographers,
will select the stories to be
included in the publication
and the writers and photogra-
phers who will create it. Se-
lected contributors will be
paired with professional writ-
ers and photographers who
will act as mentors through-
out the process. Renewing
the Countryside will provide
modest compensation to writ-
ers and photographers for
their

work.

Renewing the Country-
side is a 501c3 non-profit or-
ganization that provides sup-
port and resources for indi-
viduals and communities who
are looking for sustainable
ways to strengthen their rural
communities and reduce pov-
erty. The organization does
this by sharing stories of rural
renewal, building public
awareness of and support for
sustainable endeavors, con-
necting people interested in
sustainable rural development
to each other, providing prac-
tical assistance and
networking opportunities for
people working to improve
rural America, and fostering
connections between urban
and rural residents.

Contact Beth Munnich
(beth@rtcinfo.org or (866)
378-0587) with:

* your story idea

* name(s) of potential con-
tributor(s), including young
writers or photographers

A message from Tilth Producers of Washington:

New Guide to Northwest Farm
Resources Available

The 2006 Farming Sourcebook for the Pacific North-
west is now available. Produced by Celilo Group Media,
publishers of the Sustainable Industries Journal
(http://www.sijournal.com/), the goal of the sourcebook is
to provide a one-stop guide to the most current tools, re-
sources, and information available with respect to certified
and sustainable agricultural production. It includes sections
on marketing, certification and labeling, management prac-
tices, water quality, soil health, pest management, seeds
and starts, farm energy, and more.

The publication is available online
Go to: http://www.sijournal.com/resources and scroll down
to the Sourcebook ( PDF / 3.6 MB).

Michael Pollan’s new book, The Omnivore’s Dilemma is available at
http://us.penguingroup.com/nf/Book/BookDisplay/0,,9781594200823,00.html
This new publication is shaking up America’s understanding of what and how we eat.

Announcing an important new book for organic agriculture New Book

explains how decision support tools

Written for the transitioning and new can be applied to agriculture

organic farmer, Organic Dairy  Farming
brings together for the first time in a single
volume  the information to  explain
everything from organic soil management,
calf care and mastitis control o the
certification process and marketing for the
organic premium. Combining up-to-date
advice from farmers, veterinarians,
researchers and consultants in the organic
community, it presents organic concepts
and practices in a readable form. The
haook includes farmer inferviews demon-
siraing how they have successfully
applied organic practices on their own
farms. Over sixty illusirations, glossary, list
of resources and complete index make the
hook highly useable. An essential tool for
hoth the farmer and the agricultural
professional.

Organic Dairy Farming

& Resource for Farmers
~

The Farmer’s Decision:
Balancing Economic Successful Agriculture
Production with Environmental Quality

Edited by Jerry L. Hatfield

Decision making to achleve a halance between the economic goals of producers and envxronmental
guality benefits is compiex. The Farmer’s Decision is a synthesis of years of interdisciplinary research
and practlce, and addresses the recent increasing development—applying decision support tools to
agriculture. This book is a resource for the decision making process that goes into balancing eco-
nomic success with a healthy environment. The discussions represent an international view and are a
blend of field and watershed scale ohservations and research. The writers wish is to move science for-
ward to impact the lives of fellow scientists, policymakers, planners, producers, and the consumers of
food and fiber.

There are several convenient ways to place your order.

* Email your order to pubs@swes. org

* Call 1-800-THE-SOIL, Extension 10 _

. % Send the form below to our office
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Sustainable Ag Resources & Announcements

s R R LR R SRR

The following are good ways to hook up with organic
growers, master gardeners, and folks interested in sus-
tainable agriculture in the Boise area:

RURAL ROOTS VOLUNTEER

OPPORTUNITIES!!
We would love to have your help with
the following jobs:

e General Office Help including mailings and
photo scanning (No experience needed, we
will train you!)

e Website Editor

e Newsletter Editor

e Onsite Events Volunteer (Workshops, confer-
ences, etc.)

e Newsletter article contributor

1) Get familiar with Rural Roots, which has a growing presence
in southwestern Idaho, including Treasure Valley area. See
www.ruralroots.org

2) Get familiar with the master gardener and Living on the
Land courses offered via the county extension offices. You can
contact extension educator Kevin Laughlin at Ada County ex-
tension office.

3) Get familiar with the farmers' markets. You can contact

e el (s T e S A SR o ] market manager Karen Ellis at the Capital City Public Market.

info@ruralroots.org to discuss opportunities! . . . . .
4) Get familiar with National Coalition for Alternatives to

eps . . . 5 Pesticides. You can contact Jennifer Miller, the local NCAP
Certification & Labeling Considerations for representative.

Agricultural Producers Booklet

5) Get familiar with the U of | Sustainable Agriculture office.
See www.ag.uidaho.edu/sustag. You can contact Cinda Wil-

Copies of the 54-page booklet can be downloaded at http:// A '
liams, who heads the office.

cals.arizona.edu/arec/wemc/certification.html

s U S S |

Herbs: Organic Greenhouse Production
Need More Resources?!
This publication looks at marketing channels for and assesses the eco-
nomics of small-scale organic production of fresh-cut herbs. Certified

organic production differs from conventional methods chiefly in fertility Visit Rural Roots Resources Paqe:

management and pest control. Propagation methods differ for annuals
and perennials.

http://attra.ncat.org/attra-pub/summaries/gh-herbhold.html www‘ruraerOts‘orq/
Herb Production in Organic Systems resources/ddr‘asp
The gmp‘.hasis of this ptfblicfatio'n is on research into Prqanic herb pro- ° Bu"etin Boa rd
duction in the U.S. and implications for herb production under the Na-
tional Organic Program regulations. It addresses harvesting wild herbs, « Past Newsletters
as well as organic production of annual and perennial herbs, and pre- . R
sents current research abstracts. « RR Publications
http://attra.ncat.org/attra-pub/summaries/om-herb.html ¢ RR PaSt Presentatlons
Resources for Record Keeping
An informative pdf file for farmers to learn vital record
keeping skills. '\i& . 0“ Discover how the American West
‘) {\1} is immersed in a transformation
Download off the Rural Action Website: “0 ) of its food, health and
www.ruralco.org ) community ... and the reasons

global food model

\}
{0“ a behind its disconnect from the

Farmland Preservation Program
Comments Neededd!

The Interagency Committee for Outdoor Recreation (IAC) is requesting SU BSC RIBE TO DAY

your review of the draft policy manual for the new Farmland Preserva-
tion Program.

[
The Farmland Preservation Program, a new program within the Wash- ]buCh
ington Wildlife and Recreation Program, is aimed at preserving economi-
cally viable farmlands in Washington State through the purchase of de-
velopment rights. Restoration of ecological functions that will enhance e

the viability of the preserved farmland is also eligible in combination

with acquisition. FOI‘ Yourself AS A Gift

The new program is administered by the Office of the Interagency Com-
mittee for Outdoor Recreation, a state agency responsible for adminis-

An Exciting Year Touch the Soil

tering 11 state and federal grant programs for outdoor recreation, habitat 6 Packed Issues PO Box 3662
protection, and salmon recovery. You can find more details about the
program and the draft policy manual at: http://www.iac.wa.qgov/iac/ Send $2195 Idaho FaIIs, Idaho 83403
grants/farmland.htm. Recipient Name:
Address:
City: State: Zip:
New Cultivating Success Website!! Telephone: E-mail:
Payor Name:
Address:

http://cultivatingsuccess.ag.uidaho.edu/

City: State: Zip:
Telephone: E-mail:
Check out all we have to offer! ] _
Payment Enclosed |:| Charge my visa/mastercard
Save the Date! Card Account Number:
2006 National SARE Conference Expiration Date:
Aug. 15-17, 2006 in Oconomowoc, Wisconsin )
Signature:

www.touchthesoil.com
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Conferences

Lavender Conference in Sequim
200_6 SARE Washington July 17-18, 2006
m Natlonal confere“ ce Join lavender growers and enthusiasts from across the country

Sustainable Agriculture Research and Education and around the world at the 3rd North American Lavender Con-
ference in Sequim, Washington on July 17 & 18, 2006. If you're
interested in growing lavender, distilling lavender oil, making lav-

Make plans now to attend " Midwest Homecoming. ender products, marketing lavender, or simply utilizing this amaz-
Sharing a New Tradition of Sustaimability,” August 13-17 ing. fragrant herb in your home, garden, or otherwise, you don't
in Oconomowoc, Wisconsin. The conference is the 4th want to miss this conference. Featured speakers for 2006 in-
A SAFRE nationalregional gathenng that draws university clude: Virginia McNaughton,
| research and extension staff, farmers, ranchers, international lavender authority, author of the book, "Lavender:
vouth/smdents, agnibusiness representatives, The Grower's Guide," and operator of Lavender Downs, a laven-
Wi pelicymakers at all lf"fEh cu_f_gcn.'enm:eut. and ) der farm in New Zealand; Brian Lawrence, a world-renowned ex-
| nongovernmental orgamizations to explore current issues pert on lavender oil and other essential oils: Ellen Spector Platt,
m sustainable agriculture. author of numerous books on herbs, including the book,
) . "Lavender: How to Grow and Use the Fragrant Herb:" and Andy
The conference will feature oral presentations, poster sessions, workshops, roundtable Van Hevelingen, author. lavender breeder and operator of a

discussions and tours designed to recogmze and advance sustamable agrniculture

- - wholesale lavender nursery in Oregon. In addition to these fea-
througheout the nation.

tured speakers the conference will feature numerous additional

workshops on practical aspects of growing, utilizing, marketing

]ln]:l: 1.‘.";1".‘{.'53]'&3:35.31’? mndex. html and appreciatinq lavender.

Conference co-sponsored by the Sequim Lavender Growers Asso-
ciation and Washington State University Extension.

Save the Date” The FUture Of Farmlng: Tllth For detailed information about the conference schedule,
Producers of Washington Annual e _
register, please visit this website:
Conference www.lavenderconference.com
. You can also call toll-free at 1-877-681-3035 or e-mail
Event Details Sponsor/Contact Info info@lavenderconference.com with questions about registering
City: Vancouver Sponsor: for the conference, and you can even
State: WA Contact: Nancy Allen register over the phone if it is more convenient for you.

Date: 11/10/2006-11/12/2006 Phone/Email: 206-442-7620

Save the Date!

November 10-12, 2006

The Future of Farming:

Tilth Producers of Washington Annual Conference
Vancouver, Washington

Red Lion at the Quay

BRING IN THE BUCKS!
SUSTAINABLE TOURISM DEVELOPMENT

Keynote Address: Bringing the Farm Economy Home by Helena
Norberg-Hodge

MEETING OF THE INLAND NORTHWEST
PARTNERS

Helena Norberg-Hodge is founder of the International Society for
Ecology and Culture

TUESDAY JUNE 27, 2006
HAYDEN LAKE, IDAHO

Contact: Tilth Producers of Washington http://www.tilthproducers.org
P.O. Box 85056

Seattle WA 98145

206-442-7620

Nancy Allen, Administrative Director

Email: nancy@tilthproducers.org

WWW.INWP.ORG

T T T s e i S B

Introduction to Sustainable Small Acreage Farming August 7-11, 2006
Quillisascut Farm School, Rice, Washington

Hands on, multidisciplinary, immersion course in successful small-scale farming. Learn from experienced
value-added producers.

e pastured poultry management

e organic orchard management, including insect monitoring

e soil sampling and soil fertility management CHECK OUT

0 tee Font gty WWW.CULTIVATINGSUCCESS.ORG

e certified organic garlic production

e farmstead energy efficiency

e jam-making in a WSDA certified kitchen

e whole farm management techniques

Participants will stay at the Quillisascut farm school, with bunkhouse-style lodging, meals and all course instruc-

tion included in tuition. $495 (transportation not included). Continuing education or academic credits available
through WSU. Fulfills credit toward Cultivating Success Certificate Program.

Applications on line or contact:

Rick and Lora Lea Misterly, rmisterly@ultraplix.com (509) 738-2011 Offered in partnership with the WSU Small
Tuition: $495 per person, limited financial assistance available Farms Program (www.smallfarms.wsu.edu)
To ensure placement, send application and tuition check made out to: and Cultivating Snccess

Cultivating Success Program (www.cultivatingsuccess.org) and sponsored
Quillisascut Farm School by the USDA Risk Management Agency

2409 Pleasant Valley road
Rice, WA 99167

View information, applications and a sample schedule at www.quillisascutcheese.com
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INLAND NORTHWEST FOOD AND FARMING CALENDAR

PRODUCERS ENJOY
NETWORKING AND
EXPERTISE AT
FARMER TO FARMER
WORKSHOP

Approximately forty
producers gathered in March
in Caldwell, Idaho to attend
workshops on Irrigation, Ef-
fective Cover Cropping and
Direct Marketing.

The brain child of Ru-
ral Roots board member
Beth Rasgorshek, this work-
shop capitalized on the ex-
pertise of drip irrigation spe-
cialist Dick Bronson, cover
cropping guru, Dr. Jennifer
Miller, and the maven of di-
rect marketing, Diane Green.
Attendees of the conference
expressed appreciation for:

“the excellent diversity of
presentations,”

« “the chance to network
with other growers,”

« “the entertaining and
o educational” material,

« “the sharing of ideas,”
and

o “the great food.”

Attendees were given the
following list of helpful web-
sites, including:

SARE:
www.sare.org/publications

The Small Farm Resource:
www.farminfo.org

Natl. Sustainable Ag.
Information Service:
www.attra.org

University of Idaho’ s
Cooperative Extension
Publications:
http://info.ag.uidaho.edu

USDA Small Farms Site:

www.usda.gov/oce/
smallfarm
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June

June 5 - Tilth Walk: Thundering Hooves, Touchet, WA

Thundering Hooves is a fourth generation, 400-acre family farm in the Walla Walla Val-
ley where Joel Huesby and family raise and finish 1007 grass fed livestock and pas-
tured poultry on certified organic pastures of alfalfa and grass. Livestock receives no
hormones & no antibiotics, resulting in naturally flavorful, healthy meats. See
www.thunderinghooves.net. All Farm Walks are on Mondays from noon-3:30pm. Bever-
ages provided —please bring a brown bag lunch. Driving directions available:
www.tilthproducers.org. Cost: $10 for Tilth Producers members; $15 for non-members.
Info: (206) 442-7620 nancy@tilthproducers.org.

W

Wy

June 12- Greentree Naturals Workshop: Natural weed control, Sandpoint, ID.
Mulch management, organic mulches, water saving techniques. Call for information
and to be placed on our on-farm events mailing list! (208) 263-8957. Or visit our web-
site at www.greentreenaturals.com.

June 15- Call for Contributions

Contribute your stories, images to book showcasing role of young people in rural revi-
talization. Contact Beth Munnich (beth@rtcinfo.org or (866) 378-0587) with your story
idea, name(s) of potential contributor(s), including young writers or photographers.
The deadline for nominating stories, writers, and photographers is June 15, 2006. Sub-
missions and nominations will be reviewed beginning in early June.

June 20- WSU Organic Grain Field Day, Pullman, WA.

Among other topics, researchers will talk about how to make the transition to organic,
use of goats to control weeds, winter legumes as a cover crop, and conservation of
beneficial insects along farm margins. Registration begins at 8:30 a.m. The field day
will conclude about noon. The farm is located at 3801 Airport Road. Contact Dennis
Pittmann or Amanda Snyder at (509) 335-7484 for further information. They can be
reached by e-mail at pittman@wsu.edu or akoss@wsu.edu. The event is free and open to
the public.

June 26 - Greentree Naturals Workshop: Pest management, Sandpoint, ID.

Assess pro-active control practices, identification, natural pest formulas, catch-
cropping and plant-pest relationships for natural pest control. Call for information and
to be placed on our on-farm events mailing list! (208) 263-8957. Or visit our website at
www.greentreenaturals.com.

June 26 - Tilth Walk: Oxbow Organic Farm, Carnation WA.

See a diversified, organically-certified, direct market farm selling through Seattle farm-
ers markets, restaurants and a CSA program. This early Salmon Safe farm offers a look
at salmon habitat and restoration work along the oxbow in the middle of the farm. Most
of the 100 acres are devoted to hay, with 5 acres for organic vegetables, cane berries,
strawberries, tree fruit and grapes. www.oxbowfarm.org. All Farm Walks are on Mon-
days from noon-3:30pm. Beverages provided —please bring a brown bag lunch. Driving
directions available: www.tilthproducers.org. Cost: $10 for Tilth Producers members:
$15 for non-members. Info: (206) 442-7620 nancy@tilthproducers.org

July

July 10 - Greentree Naturals Workshop, Sandpoint, ID.

Harvesting the bounty: techniques for optimum yields for vegetables, herbs, cut flow-
ers and post harvest handling: how to get the most out of your garden harvest. Call for
information and to be placed on our on-farm events mailing list! (208) 263-8957. Or
visit our website at www.greentreenaturals.com.

July 17-18 - Lavender Conference, Sequim Washington.

If you're interested in growing lavender, distilling lavender oil, making lavender prod-
ucts, marketing lavender, or simply utilizing this amazing, fragrant herb in your home,
garden, or otherwise, you don’t want to miss this conference. For detailed information
about the conference schedule, speakers, or to register, please visit this website:
http://www.lavenderconference.com/

July 19 - Organic Seed Alliance Farmer Field Days, Philomath, OR.

Producing Organic Vegetable Seed. Learn about Organic Lettuce and Brassica seed
production and crop improvement and tour a diversity of seed crops at this WSARE
funded, farmer-led field day. Includes presentations by Frank Morton (Wild Garden
Seed), John Navazio and Micaela Colley (OSA), Ken Johnson and Jim Meyers (Oregon
State University). Website: http://www.seedalliance.org

July 24 - Greentree Naturals Workshop: Seed Saving, Sandpoint, ID.

By saving seed from your garden, you can produce plants best suited to your specific
site and micro-climate: selection, hand pollination, cleaning and seed storage. Call
for information and to be placed on our on-farm events mailing list! (208) 263-8957.
Or visit our website at www.greentreenaturals.com.
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July 28-30 - SolWest Renewable Energy Fair, John Day, Oregon

County Fairgrounds in John Day, Oregon. SolWest Fair draws over 2000 participants and
exhibitors from around the region to share new technologies, attend workshops and net-

work. Contact Jennifer Barker at 541-575-3633 or email
info@solwest.org. www.solwest.org

July 31 - August 6 - Eat In, Act Out Week - Speak out for Local Food!

Join groups around the world to celebrate and speak out together for local food in our
communities. Sponsored by BLAST and The Food Project. For information on hosting an
Eat In, Act Out event contact: Monica Pless, email mpless@thefoodproject.org.
www.thefoodproject.org/eatinactout

August

August 7-11 - Introduction to Sustainable Small Acreage Farming, Rice, Washington.
Quillisascut Farm School, Contact Rick and Lora Lea Misterly, rmisterly@ultraplix.com

(509) 738-2011.

Tuition: $495 per person, limited financial assistance available. View in-

formation, applications and a sample schedule at www.quillisascutcheese.com

Resources for Women in Sustainable Agriculture

Women on U.S. Farms Research Initiative
httpy//agwomen.aers.psu.edu
These vivid maps and reports make it easier to interpret the ways
that American women are involved in farming.

Women and Sustainable Agriculture: Interviews with

14 Agents of Change
By Anna Anderson, 2004, McFarland Publishers
Farmers, researchers, and farm advocates — all the women in

this book have dedicated their lives to improving the American
food system.

Herstory: Women in Organic Agriculture

Summer 2002 CCOF Newsletter of California's certified
organic farmers
www.ccof.org/archives.php

Changing the Way America Farms: Knowledge and

Community in the Sustainable Agriculture Movement

By Neva Hassanein, 1999, University of Nebraska Press
Focusing on Wisconsin, this book explores the function and impor-
tance of social networks in the sustainable agriculture movement.

MaryJanes Farm

100 Wild Iris Lane, Moscow, ID 83843

888-750-6004; www.maryjanesfarm.org
Talk about enterprising: here's a stylish magazine that combines
home, garden, and farm tips with a catalog of organic farm products.

Women in Winegrowing Calendar

811 Jefferson Street, Napa, CA 94559

707-944-8311, www.napagrowers.org
The Napa Valley Grapegrowers have created a calendar that features
21 community and sustainable farming leaders.

ATTRAnews: www.atfra.ncat.org

March-April 2006

Outstanding in their Fields: California's Women Farmers
Editor: Desmond Jolly. Staff writers: Jamie Anderson, Isabella

Kenfield, Susan McCue, Kristin Reynolds, and Michelle Young.

University of California Small Farm Center, 2005. 530-752-8136

www.sfe.ucdavis.edu/women.html;
To highlight women in agriculture, this useful new book presents
the stories of 17 small-scale farmers and ranchers and their families.
Some of the women raise alpacas, goats, Jacob sheep, or bees. Others
grow vegetables, fruit, wine grapes, olives, or blueberries. These cre-
ative, persistent women have found a wide range of markets — from
nearby stores and
community sup-
ported agriculture
projects (CSAs)
to New York City
specialty shops.
Explaining practi-
cal details about
how they started
out and how they
add value to their
products, the farm-
ers offer thoughtful
advice to oth-
ers who may be
considering similar
ventures.

NEXT ISSUE OF
BRINGING HOME THE
HARVEST!

Buy Fresh Buy Local Up-
date
*

Fall Farm Events
*

The Joys of a CSA
*

Farm Focus, Highlighting
a Local Farm
*

Jennifer Greene, who runs a grain CSA described at right, is pictured
on the cover of Outstanding in their Fields.
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Fresh from
(he Field

UY FRESH &
"BUY LOCAIg
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Watch for Fresh From the
Field at a farm or natural
food store near you in
June!!

Each of the farms, ranches
and businesses listed in
Fresh from the Field are

dedicated to bringing you

fresh, local products that
are produced using sustain-
able methods.

Rural Roots is committed to
supporting a wide range of
sustainable production
methods. In the guide, you
will find food produced us-
ing a variety of sustainable
agriculture techniques, such
as rotational grazing, cover
cropping, integrated pest
management, and organic
methods.

Buy a local product and sa-
vor the great taste of home!

Ap
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RURAL ROOTS: WHO WE ARE

STAFF ©00000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000s0

Colette DePhelps I l
Executive Director ’B U I F R E SH
Moscow, ID

208-883-3462 /&BUY LOCAL

colette@ruralroots.org

Jennifer Farley

Farm to School/ and Membership Programs
Moscow, ID

208-883-3462

jennifer@ruralroots.org

Sara Kate Foster
Educational Coordinator
Moscow, ID

208-883-3462 Buy Fresh, Buy Local is an Inland
sara@ruralroots.org Northwest campaign to support
local, sustainable farming and to
Karen Faunce educate consumers about the
Northwest Direct Case Studies importance of choosing food
Moscow, ID grown locally and sustainably.
208-883-3462
karen@ruralroots.org When you see this label on your

food, you know that buying it:
Ariel Spaeth-Agenbroad

Consultant Provides high-quality fresh
Moscow, ID food to you and your family
208-885-7499 Strengthens your local
farmgirl@moscow.com economy

Protects the environment
PROGRAM ADVISOR Protects your family’'s health
Cinda Williams
University of Idaho BUY FRESH B LOCAL TODAY/

208-885-7499
cindaw@uidaho.edu

BOARD OF DIRECTORS roeroeeeeeseesoccccatantontccttaatontotccatsntonsccssansonsonans

Fred Brossy Janie Burns Toni Carey Clay Erskine
Ernie’s Organics Meadowlark Farm Fo.ur Seésons Farm Pefaceful Belly Farm
Shoshone, ID Nampa, ID Priest River, ID Boise, ID
(208) 886-2902 (208) 466-4806 208-448-2089 208-345-8003
fbrossy@magiclink.com  medowlIrk@velocitus.net fourseasons- peacefulbelly@yahoo.com

farm@earthlink.net

Diane Green Craig Madsen Cathy McBeth
Two Ravens Herbals Greentree Naturals Healing Hooves, LLC MorningGlory Farm
Kooskia, ID Sandpoint, ID Edwall, WA Fairfield, WA
208-926-7833 208-263-8957 509-236-9996 509-283-2295 )
tworavens@mtida.net greentree@coldreams.com shepherd@healinghooves.com Cathy_mcbeth@sisna.com

Picture
Next [Judith Pagliasotti
Issue

% Beth Rasgorshek

Cocallala, ID Canyon Bounty Farm Morning Owl Farm Mountain View Gardens

208-255-2961 Nampa, ID Boise, ID Moscow, ID

judithpagliasotti@earthlink.com 208-463-1878 208-387-0131 208-885-7645
mikeand- morningowl@cableone.net jd@uidaho.edu

beth2@earthlink.net
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RURAL ROOTS

VISION

The Inland Northwest food and agricultural
system is made up of urban and rural commu-
nities that actively support and participate in

locally owned and operated food and farm

enterprises. These sustainable enterprises
contribute to individual and community health, .
prosperity, and quality of life. Our communi-
ties are built on reciprocal relationships where

people are valued for their unique contribu-
tions and creativity. There is a strong network

of inspirational small acreage and family
farmers, ranchers, market gardeners and food- Y
based businesses. All of our community mem-
bers have access to affordable, culturally ac-
ceptable, and high quality local food and fiber.

The good health of the people in the region

mirrors the good health of the land.

MISSION
STATEMENT

Rural Roots mission is to support and en-
hance sustainable and organic agriculture
and community-based food systems in the

Inland Northwest.

As a regional non-profit organization, Rural
Roots works to increase the ability of commu-
nity members to engage in sustainable produc-
tion for home and market. We understand that
local food and agriculture contribute to our
sense of community and are integral to our
quality of life and economic prosperity. We
recognize the importance of developing local
markets, creating opportunities for value-
added products and increasing understanding
about the importance and potential of local
food and agriculture.

RURAL ROOTS’
GOALS

elncrease the availability and visibility of
locally grown food and fiber in the
Inland Northwest.

eEncourage and support food and farming
enterprises that are locally-owned and
operated.

eEncourage and support sustainable
agriculture practices including
rotational grazing, organic, and biody-
namic methods.

e Promote sustainable alternative energy
sources to meet on-farm, transporta-
tion, and processing needs.

eEnhance the economic viability of Inland
Northwest small acreage andfamily

farmers, ranchers, market gardeners
and food-based businesses.

eIncrease community participation in the
development and revision of food and
agriculture related policy.

eDevelop community-based and regional food
system networks and partnerships.

eDevelop relationships and increase
collaboration between the sustainable
and organic agriculture community,
and economic development and
agricultural institutions.

eEnsure programs and policies that support
and enhance sustainable and organic
farming and community food systems
are institutionalized by public
agencies.

e Promote a culture of safe and healthful
food available to all.

For more information, contact:

Colette DePhelps

Executive Director, Rural Roots

PO Box 8925

Moscow, ID 83843

208-883-3462 or at colette@ruralroots.org

www.ruralroots.org

RURAL ROOTS
MEMBERSHIP BENEFITS

Page 19

Information & discounts on Rural Roots conferences, tours,
workshops, & other food & farming events

“Bringing Home the Harvest”, Rural

Roots’ newsletter

Meet & network with small-acreage farmers, community
members & food systems professionals in the INW

Increased visibility of small acreage farms & ranches in the
INW region

FREE listing in Rural Roots’ Farm Fresh Food Online Direc-
tory & Map

FREE listing in Rural Roots’ Printed Farm Fresh Buying

Guide Directory & Map (Farm & Organization members)

P 0000 0000000000000 00000000000000000000000000000000000000000000000000000000000000000000000

Join Rural Roots Today!

| would like to become a Rural Roots member at the
level checked below:
____ %15 Living Lightly/ Student
__ %25 Individual
__ %35 Family/ Farm/ Ranch (includes up to
2 people)
___ %60 Organization/ Co-op/ Collective/ Business
(includes up to 3 people)
Lifetime Membership is also available:
%250 Individual
__ %350 Family / Farm / Ranch (includes up to 2 people)
___ %600 Organization / Co-op / Collective / Business
(includes up to 3 people)

Farm/ Organization
Name

Title

Address

City State
Phone

Fax

Email

Website

Zip

Additional Members: (for members at $35 - $60 level)
Name

Title

Address

State

City
Phone
Fax
Email
Website

Zip

Additional members to those listed above ($15 each):
Name

Title

Address

City State
Phone

Fax

Email

Website

Zip

Name
Title
Address

City State
Phone

Fax

Email

Website

Zip

Please return with check or money order to:
Rural Roots, PO Box 8925, Moscow, ID 83843

4
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