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The 2009-2010 Local Food Guide is Here! 
 

By Erin Dwyer 
 

  Distribution of the Local Food Guide began the third week in July, turning 
the Rural Roots÷ office into a flurry of envelopes, boxes and over 10,000 
Food Guides! In addition to the two complimentary copies mailed to each 
member, bulk orders of the Guide were sent to distribution sites through-
out Idaho, eastern Washington and northeastern Oregon. The Guide fea-
tures 85 member farms and ranches as well as 60 local farmers÷ markets. 
A couple of exciting changes took place this year, most noticeably, the 
look of the Guide. Rural Roots utilized designer Julene Ewert of Present 
by Design to streamline the appearance of the Guide. Another big change is the presence of advertisements. The ads not only 

helped to offset production costs, but also provide an excellent resource 
for consumers who want to support local, conservation -minded busi-
nesses. 
  In addition to all the wonderful farms, ranches and businesses listed in 
the Guide, we would like to recognize the volunteers who made the Lo-
cal Food Guide a reality. Our appreciation goes out to Rural Roots Board 
members÷ Melissa Lines, Kelly Kingsland and Lori Anne Lau, for making 
time to dedicate to this project during their lambing, calving, planting 
and harvesting seasons. Additionally, we name J.D. Wulfhorst, another 
board member, honorary údelivery boyû as he single-handedly delivered 
guides to all of our Southern Idaho Distributors. We would also like to 
thank Nancy Gerth and Meryl Flocchini for their dedication and commit-
ment to this project.  
  The Local Food Guide will soon be available online at    
www.ruralroots.org . In the meantime, if you would like to order addi-
tional copies or you are interested in distributing the Guide please con-
tact the Rural Roots office at (208) 883 -3462. 

The Local Food Guide distribution team (from left 
to right): Tina Styer, Kelly Kingsland, Erin Dwyer 
and Melissa Lines  

Farm Culinary 101: The Sustainable Table for Culinary Students  
Rice, WA     Aug 22-28 
Quillisascut Farm School 
http://quillisascut.com/farm -school/farm -culinary-101   
Lora Lea Misterly: (509)738-2011 or loralea1@centurytel.net 
 
 

WSU Organic Feast   Aug 29 
WSU Organic Farm                        4:30 pm - Appetizers  
Pullman, WA    5:00 pm - Dinner 
Tickets are $125 per person or $150 at the event site 
Linda Bailey: (509) 335-772 or lmbailey@wsu.edu 
 

Introduction to Permaculture  Workshop 
Medicine Circle, ID     Aug 29 - 30 
Pre-registration is required  
$85 per person, lunch included 
Register online at www.gentleharvest.org/event  
Becky: (208) 255 8100, medicinecircle@gmail.com 
Richard: (208) 255 2440, richard@gentleharvest.org 
 

USDA Organic Certification  Workshop & Tour  
Emmett, ID     Aug  27  
UDSA Building (on  Hwy 16)   10 am - 5 pm  
$5 for the whole day  
Rikki Wilson: (208) 365-6363 
 

Moscow Food Co-Op Good Food Film Series 
Kenworthy Theater   Doors open at 6 pm 
Moscow, ID 
   www.kenworthy.org  
 

 Aug 20, úKing Cornû 
 Sept 3, úThe Future of Foodû 
 Oct 15, úBroken Limbs: Apples, Agriculture and the 
            New American Farmerû 

On-Farm Food Safety Workshops  
 

Quillisascut Farm School             Aug 19 
Rice, WA            11:30 am - 2 pm 
      Food Safety Basics, Harvest, Post-Harvest Handling,  
   Hygiene, Compost and Nutrient Management for  
               School and Community Gardens 
 
 

Two Ravens Herbals                       Sept 13 
Kooskia, ID                        2 - 4 pm  
Harvest, Post-Harvest Handling and Sustainable Practices 
 

Wilson Banner Ranch           Sept 24  
Clarkston, WA           1 - 3 pm 
Cider Production, Agri-tourism and On-Farm Events  
 

LadyBird Farms | Pocatello, ID               TBA 
Food Safety Basics, Harvest, Post-Harvest Handling and  
Compost Management for the Small Acreage Grower 
Date and time to be announced. Check the Rural Roots  
website for updates.  
 

For more information or to register for a workshop, please 
visit our website at www.ruralroots.org  or call (208) 883-3462 
 

Plan ahead for Fall Cultivating Success Classes  
 

Sustainable Small Farming & Ranching Courses:  
Latah & Nez Perce County Extension                 Aug 31 - Dec 7 
Genesee, ID 
Cinda Williams: (208) 883-2267 
Lydia Clayton: (208) 799-3096 
 

Canyon County & Treasure Valley Extension                      TBA 
Ariel Agenbroad: (208)459-6003 or ariel@uidaho.edu  
Mary Rohlfing: morningowl@cableone.net 
 

Sandpoint, ID                                                                      TBA 
Diane Green: (208) 263-8957 or greentree@coldreams.com 
  

 

A Note from the Executive Director  
  Summer has arrived. Splendidly long days send us hurtling into bright early mornings and late 
moonlit eveningsü bringing backaches, calluses, and snacks of peas off the vine! My arrival as 
Rural Roots Executive Director has coincided with this season change and has similarly sent me 
hurtling into food safety workshops, local food guides and an impressive array of farmers and 
ranchers working to provide good food for our families and stewardship to our lands. I am thrilled 
to be working with the fine people I see in our membership and with our dedicated board of di-
rectors. 
  At the Rural Roots office we have hit our summer stride and in my first 50 days we have accom-
plished a lot! We have completed On-Farm Producer-to-Producer workshops in (almost) each cor-
ner of our region, printed and distributed the 2009 -2010 Local Food Guide, begun networking rela-
tionships with nonprofits across our region, updated the website, submitted a grant proposal, and  
gotten the summer newsletter mailed within the appropriate season!     

  In its tenth year as a member -based nonprofit organization, Rural Roots continues to adapt to 
the times and grow as an organization. My challenge is to establish a strong and diversified finan-
cial base to support our programs. I look forward to developing the relationships with organiza-
tions, members and businesses that are committed to supporting our organic and sustainable pro-
ducers, and securing locally based food networks for our communities. It is through these rela-
tionships and commitments that we can overcome these difficult economic times and continue 
the excellent work of Rural Roots for decades to come.  
  I look forward to working with you to ensure a healthy  
future for our farms, foods and communities.  

Melissa Radloff at the 
SkyLines Farm Lambing 
School 

BRINGING HOME T H E  HARVEST 

http://www.ruralroots.org
http://quillisascut.com/farm-school/farm-culinary-101
mailto:loralea1@centurytel.net
mailto:lmbailey@wsu.edu
http://www.gentleharvest.org/event
mailto:medicinecircle@gmail.com
mailto:richard@gentleharvest.org


B R I N G I N G  H O M E  
T H E  H A R V E S T 

Editors:      
 

Melissa Radloff melissa@ruralroots.org 
 

Erin Dwyer erin@ruralroots.org 
 

For more information, visit us atü 
www.ruralroots.org 

  It÷s summer time and for us farmers 
that means our days are full and 
challenging. The same is true for this 
farmer organization. The Rural 
Roots÷ board is thrilled to have help 
meeting these challenges from our 
new Executive Director, Melissa Rad-
loff. Melissa started in June and has 
been a quick study to learn the ins 
and outs of running the organization. 
Melissa comes to us with previous 
nonprofit experience, but most re-
cently worked with Cinda Williams 
for Cultivating Success and served 
on the Rural Roots board this winter 
and spring. She came to the position 
with lots of insight and familiarity 
with the organization, which has 
been essential as she takes on the 
challenge of keeping the organiza-
tion going in difficult economic times 
and at a time when food awareness 
is at an all time high. Melissa will be 
seeking opportunities to meet all of 
you, so please welcome her when 
you have the chance.   
  We also would like to welcome two 
new Moscow-based board members 
who joined us this spring, Drew 
Blankenbaker and Mark McKinney. 
Drew is currently a land use planner 
for Latah County. He previously 
worked on a 40-acre biodynamic 
farm in the Bitterroot Valley of 
Western Montana and as a profes-
sional chef in the Eastern Sierra. He 
believes that the success of sustain-
able and organic agriculture and lo-
cal food networks starts with land 
use. Drew joins the board with the 
hope of enhancing the economic vi-
ability of sustainable and organic 
farms.   
  Mark brings his entrepreneurial ex-
perience owning and operating a 
wine and food import and distribu-
tion company and 30 years working 
in his family÷s grocery business in 
Seattle. Mark also served on two 
nonprofits÷ boards and feels his 
greatest strength is in strategic plan-
ning.   
  We welcome the insights and ener-
gies of these individuals. And, we 
welcome all of you, our members, to 
get more involved at this critical 
time in the organization. Join the 
board, promote a food safety work-
shop, help recruit new members to 
build a stronger organization. It÷s an 
exciting time to be involved with 
food and farming issues. Sustainable 
and organic farms in Idaho and the 
Inland Northwest need a friend in 
you and in Rural Roots. 

A Message from the 
President  

Membership Prices and Perks 

By Lydia Clayton, Nez Perce Co., Extension Educator 
 

  Know Thy Enemyü 
  There÷s no question about it, plants continue to out-evolve and 
out-smart us.  Among their many talents, the ability to have 
multiple methods of reproduction, varying seed germination 
times, and soil dormancy for decades can make management 
seem daunting at best.  Not to worry, there are a few simple 
steps that we as managers can take to get our weed manage-
ment programs off to a successful start and headed in a strate-
gic direction.  
  A successful weed management program is one that starts 
with an integrated approach, taking advantage of numerous 
control and management tools.  Tools exist in management ar-
eas of scouting, prevention, mechanical, cultural, biological, and 
chemical and need to be used in a strategic systematic ap-
proach to achieve long-term sustainable management. 
  One simple step that can make or break a weed management 
program is identification .   Unless a manager knows what 
weeds he or she is up against, they÷re  left with few options 
and often resort to solely mechanical or chemical control meth-
ods as a ölast ditch effort÷ to quickly gain the upper-hand.  Peri-
odic scouting of fields and orchards, accompanied by a trusty 
companion (such as the ol÷ stand-by Weeds of the West pub-
lished by the Western Society of Weed Science) can make 
quick work of weed identification.  

  Once we know who they are, we need to understand what 
they do, when they do it, and where.  Understanding the 
growth cycles and habits, as well as, means of reproduction of 
individual weed species can give us the answers to these ques-
tions.  Once we understand how they grow and reproduce we 
can start to think of strategic ways to manage them.  
  Now that we÷ve familiarized ourselves with whom, when, and 
where, the last items we need to understand about our weeds 
to make sound management decisions is what and why.  All 
plants, even those pesky weeds, exist in a community to fill a 
niche.  A niche is a plants specific role or place in their commu-
nity.  This role exists in space, time, or function.  This explains 
what they do in a community (occupy an empty space) and 
why they do it (early season there are few other species com-
peting with them and they can).  
  Once we know who÷s playing a major role in our weed com-
munities, what their roles are, when and where throughout the 
growing season they÷re playing their roles, and what specific 
niche they÷re fulfilling or the why they do what they do, we can 
begin to get an better overall picture about how we can alter 
our management in space, time, and function to better control 
our key players.  We can alter the community by employing 
tools from our management areas. 
  And so the saying goes, knowing is half the battleü 

This summer membership prices saw their first increase since the start of Rural Roots as 
a member-based organization in 1999. The price raise is essential to the continued vital-
ity of Rural Roots. Below is a chart of our new membership prices and benefits. You may 
decide that it÷s time to upgrade to the next membership level! As always, we welcome 
feedback from members about what they would like from their membership.  

Weed Management in Small Scale Organic Fruit and Vegetable Systems  

The following people have demonstrated their commitment to sustainable and organic 
agriculture through contributions to Rural Roots in 2009.   

 

Barbara Wells  Kampe Family Foundation  James and Lynn Lawrence  J.D Wulfhorst 
and Julia Parker  Tony Brand  Cinda Williams  David Bearman  Mimi Feuling and 
Robert Fredericks  Rhoderick and Barbara McIntosh  Brad Hawkins-Clark  Bonnie 
Schonefeld  Karen and Jim Barron  Kira Doley  Trenton Smith and Valeri Schillberg  
Patsy Kelley and Dan Wilson  Skeeter Lynch and Phil Gage  Katrina Pavlovich and Doug 
Muir  Lora Lea and Rick Misterly  Margo Kay  Judd McMahan  Amanda and Bill Snyder 
 Kelly Kingsland and Russell Poe  Lorna Emerich  Brett Stevenson  and anonymous 

donors 
Thank you for making Rural Roots a priority.  

A Special Thanks to our Contributors 

Welcome to Our New Members! 
Tuesday Ashley  Clare Baxter  Drew Blankenbaker  Lorna Emerich Grangeville Farm-
ers Market Stephanie Greene Doreen Guenther & Jennifer Harrington Jennifer Hall 
Jay & Amy Hershberger Angela Jensen  Amy & Steve Maus  Cheri Moore  Moscow 
Food Co-op Pilgrim÷s Natural Food Co-op Brian Rumburg and Jenny Filipy  Marilou 
Stockton   LaVon Wagler  Washington State Farmers Market Association Kera Whittig  

TYPES OF RURAL ROOTS MEMBERSHIPS 

MEMBERSHIP  
CATEGORY 

Student/
Living 
Lightly  

Friends of 
Farmers 
(1 person) 

Farm/Ranch 
(up to 2 
persons)  

Business/Organization  
/Co-Op/Collective  
(Up to 3 persons)  

ANNUAL DUES $18 $30 $45 $75 

LIFETIME MEMBERSHIP --- $300 $420 $720 

MEMBERSHIP BENEFITS         

Discount on Cultivating 
Success TM courses and 
certification program  

X X X X 

Discounts on tours, work-
shops, and other food and 
farming events  

X X X X 

Invitation to regional 
member meetings X X X X 

Free subscription to Rural 
Roots newsletter 
úBringing Home the  
Harvestû 

X X X X 

Subscription to Rural 
Roots÷ member listserv X X X X 

Opportunity to post your 
agricultural -related 
events and research on 
the Rural Roots website 

X X X X 

1 vote per membership in 
Board of Directors annual 
election 

X X X X 

Opportunity to serve on 
the Board of Directors  X X X X 

Biennial úLocal Food 
Guideû mailed to you.   X X X 

Free listing in biennial 
úLocal Food Guideû     X   

Free copy of Rural Roots÷ 
2008 úLegal Liabiilty 
Handbookû mailed to you. 

    X X 

Free farm link posted to 
Rural Roots website 
úMemberû page. 
 

    X X 

By Beth Gibans, Rural Roots÷ President  
 

  Last fall, we continued our Capital Campaign by asking our 
members and supporters for financial support to help us reach 
our goal of $40,000 to improve cash flow for day -to-day op-
erations of the organization. Many of you responded gener-
ously and we gratefully acknowledge your support. To date, 
we have raised $7,224 towards this goal, including 47 new 
memberships. All of this has been critical in helping us produce 
the recently released Local Food Guide, hire our new director, 
publish our newsletters, and otherwise actively support the 
needs of sustainable and organic farmers through our on-going 
work.     
  Rural Roots still needs your help ï in fact, now more than 
ever. With Melissa Radloff on board, we are seeking new 
grants and sources of funding to pursue our goals of:  
1) Enhancing the economic viability of sustainable and organic 
farms, ranches, and communities, 2) Encouraging the produc-
tion and consumption of sustainably produced local agricultural 
products and 3) Developing relationships, strengthening net-
works, and increasing collaboration among producers, consum-
ers, food and agricultural organizations, and policy makers.  
  The economic climate is challenging and there is a gap in 
when grant funds are available  and our immediate need to 
keep the organization going through this fall. That÷s where 
your help is so important! We hope that you will make a com-
mitment to supporting and enhancing sustainable and organic 
agriculture and local food networks in Idaho and the Inland 
Northwest with a donation to Rural Roots. We greatly appreci-
ate your support. Thank you. 

Fundraising for Our Future  
By Erin Dwyer 
 

  In May we picked up our series 
of on-farm food safety work-
shops that began last fall. The 
project grew out of food safety 
programming completed in the 
classroom in 2008. We÷ve taken 
the classroom to the farm by 
asking producers to teach fellow 
and aspiring producers what 
they÷ve learned through their 
experience and what practices 
they use to ensure food safety 
on their farm. Each workshop 
addresses topics specific to the 
farm; so far we÷ve covered poul-
try processing, u-pick operations, 
composting, value-added enter-

prises, and post-harvest handling, just to 
name a few!  Once all the workshops have 
been completed resources from the work-
shops along with photo galleries detailing 
food safety practices will be available on 
the Rural Roots÷ website. 
  We÷ve had great attendance with more 
than 80 people at the six completed work-
shops. Many participants leave the work-
shops inspired with new ideas and plans to 
improve their own operations. Another 
valuable facet of the workshops is the dia-
log and learning that is taking place be-
tween participants. úLots of networking 
and sharing of ideas and experiences,û one 
participant commented. úIt was great,û 
said another, úLove being on the farms and 
chatting with folks who are doing it suc-
cessfully!û There are still 4 workshops left, 
check the calendar on the back page for 
one near you! 

This material is based upon work supported  
by USDA/CSREES under Award Number  

2007-49200-03892. 

Food Safety Workshops in Full Swing  

Mary Rohlfing, 
Morning Owl Farm 
(Picture by Diane 
Ronayne) 

Eric Zakarison,  
Zakarison Partnership  

JoAnne Smatlan,  
High Country  
Orchard Workshop  

Brad Jaeckel,  
WSU Organic Farm  
Workshop 

Happy Goats at Four 
Seasons Farm 


