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by John Welton

Neither Emma nor myself grew up on a farm or received sig-
nificant agricultural training during childhood. This lack of
exposure has led to steep learning curves in what we might
now consider the “basics” of an agricultural lifestyle or ethic. In
the face of these difficulties, we have sought out both practi-
cal and philosophical advice from a host of mentors, role mod-
els, and genuine friends to help guide us along our unortho-
dox farming path. Currently farming in New Hampshire, we
understand our journey to this point as one defined by a col-
laborative, collective, and community-based approach, utiliz-
ing the often under-tapped resources of non-profit organiza-
tions to further the cause of an agriculture that emphasizes
both human and biological diversity as its foundation.

In brief, the places where we have felt empowered through
group education and experimentation include the F.H. King
Student Organic Farm and the Eagle Heights Community
Gardens on the University of Wisconsin-Madison campus,
the various farms we have apprenticed on in Maine and
Massachusetts, and our current position as farm managers
at The Community School in Tamworth, NH, a small, inde-
pendent day-school for middle and high school students. All
of these experiences have required constant communication
and cooperation between many different people and, though
often strangers at first, through shared effort we have grown
food, relationships, and community.

While our path may be different than traditional ways of
entering into farming, we feel that it represents an increas-
ingly common situation in today’s social landscape, where
young, college-educated adults want to impact or change
the dominant industrial agricultural system, but find the
resources and capital required to do so prohibitive. The
prospect of long-term debt can cripple one’s enthusiasm.
Thus far in our journey, though, non-profits have enabled us
to deepen our knowledge and skills while mitigating the
financial risks we might have otherwise faced. By providing
land, infrastructure, and steady income, our partnerships
with organizations diversifying into agriculture have yielded
invaluable experiences while building confidence without
eroding our financial well-being.

Bookkeeping and a nose for business — necessary skills for
any established, successful farmer — may not come natural-
ly to some who dream of growing nutritious food, but these
intangibles keep an organization like The Community School
afloat. Young or beginning farmers working within organiza-
tions have the opportunity to develop and hone these skills
through budget planning with fellow staff members who may
have years of financial management experience. By working
alongside knowledgeable co-workers, beginning farmers
may see and appreciate how a collaborative approach to
farm and land management prepares them for long-term
success. The manifold responsibilities of running a farm do
not fall on the shoulders of a single, inexperienced individ-
ual, but rather get distributed amongst various people all
committed to the success of the farm. As employees and
apprentices at several small farms, we have seen first-hand
the effort, accounting skill-set, and  the increasingly sophis-
ticated software or technology needed to effectively manage
a small business. The workload can seem daunting without
the right material or tools at hand. Farming at non-profits can
therefore provide a sort of incubator for the ambitious but
novice entrepreneur, expanding his or her understanding
and acumen for the nuances of running a business without
a list of responsibilities beyond their comfort-zone.

The many advantages of farming at a non-profit do not
come, however, without some difficulties and responsibilities
that an independent farmer might not have to face. Lines of
communication with the many different people involved in
the organization must remain open and require care and
understanding to ensure that they facilitate economically
and ecologically sound farming. Mutual respect and a clear
sense of shared purpose must underlie good communica-
tion and, in turn, healthy working relationships. When trying

to cooperatively manage a farm, this means that everyone
involved in the decision-making process, from the executive
director down to the farmer, must have an accurate sense of
the difficulties faced in farming. Administrators cannot create
unrealistic expectations for the farm and must realize that
agricultural success requires patience as a farmer learns the
nuances of a piece of land: how the fertility builds, rotations
develop, and markets grow. To support a farm is a long-term
investment and should be seen as such; the costs may
prove steep at first, but if done well will bear fruit and recog-
nition for years.

Likewise, non-profit farmers must also have patience.
Developing the ability to balance the many opinions and
emotional connections some community members have to
the land will go a long way towards successful stewardship.
Bridging the potential gaps in understanding between farm-
ers and administrators often lies in communicative solutions.
Not everyone may consider all the variables involved with
farm management, but, then again, that is why they chose
you to manage their farm. In order to play their role in the
larger organizational framework, farmers must be willing to
dig through problems that have little to do with the actual
growing of crops and more to do with institutional function.
Organizations can move slowly when making decisions
because they need input from so many people. Although,

from a farmer’s perspective, efficiency may be lost, he or she
must also realize that on-farm efficiency may take on less
importance than organizational cohesion.

Non-profit farming provides an attractive model for many rea-
sons. It can enable organizations with an appropriate land-
base to diversify their revenue stream as well as to draw in
supporters from the community interested in agriculture.
Producing fresh food can prove an invaluable and much-
needed service to the local community, filling a social niche
in which people can be empowered. Mitigating the risks
inherent in farming allows for young or beginning farmers to
lay the foundation of a career without incurring debt; this will
become an increasingly important role for organizations to
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Worcester 
Creameries

• Do you know there is still one milk market that is
family owned and would like to buy your milk?

• The following are benefits that could be yours.

Competitivee Market
Premiums

Qualityy Premiums

Volumee Premiums

Qualityy Fieldd Service

Caringg Service

Healthh Insurance

For more information please call.

607-397-8791 
Toll Free...

800-705-6455

Growing for No Profit
Non-profit organizations can offer a low-risk and highly collaborative route for young or beginning farmers to
enter into agriculture.

COMMUNITY AND WORLD

Over 500 allotments and 1,000 gardeners cultivate this 8-acre piece of land, where cultural diversity is high, with
over a dozen languages spoken and numerous ethnic vegetables grown.

Photos by The Community School Archives

See Growing page 3
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Exploring Wholesale Markets theme of
2014 NY Small Farms Summit
On March 24th, the Cornell Small Farms
Program hosted the 2014 NY Small Farms
Summit. This year’s program, Beyond
Marketing: Exploring New Ways to Sell, pro-
vided insight into the pros and cons of sell-
ing to emerging wholesale markets such as
food hubs, online marketplaces, restau-
rants, and grocery stores. In the morning
session, three small farmers who have tran-
sitioned from direct-marketing to wholesal-

ing described their decision making process
in choosing a specific wholesale market,
benefits and challenges, costs, and infra-
structure needed to make the switch. In the
afternoon, farmers had the opportunity to
identify and swap ideas about regional
wholesale markets. The meeting attracted
over 200 people spread out across seven
locations around New York.

To see videos of the morning presentations
or download handouts, visit http://small-

farms.cornell.edu/projects/summit/

Working with Farmer Veterans Webinar
In February, the NE Beginning Farmers
Project, with support from NESARE, hosted
“The Language and Landscape of Working
with Farmer Veterans” webinar. 40 atten-
dees representing farms, non-profit organi-
zations, extension, and state and federal
agencies across eight states tuned in to
learn how beginning farmer service organi-
zations can better support military veterans

who are returning to farming or starting to
farm for the first time. The webinar explored
the existing Veteran's Administration pro-
grams, examples of successful veteran
farmer training efforts, like the Farmer
Veteran Coalition, and challenges faced by
veterans that can affect the design of out-
reach and education efforts for veterans. If
you missed the webinar, you can view the
archived version by visiting the www.nebe-
ginningfarmers.org and click on Trainer’s
Toolbox.

Cornell Small Farms Program Update

2014 has been declared the International Year of the Family Farm by the Food and
Agriculture Organization. The IYFF “aims to focus world attention on family and small-
scale farming for its significant role in eradicating hunger and poverty, providing food
security and nutrition, improving livelihoods, managing natural resources, protecting the
environment, and achieving sustainable development.” Missing from this list is how fami-
ly farms strengthen rural communities.

I recently returned from South Africa, where I and a few Cornell students worked with
some small scale vegetable farmers trying to develop new markets. We were inspired and
humbled at the same time. Despite struggling for the basics, like roads and running water,
these farmers have unstoppable
spirit. They save money together
and work together to support
each other’s farming and family
goals. Each day they welcomed
us with songs sung full of joy and
meaning to their community. They
taught us about Ubuntu, a South
African philosophy that suggests
“I am what I am because of who
we all are.”

Being in community is part of
what makes us human. As spring
approaches and we all start to
stretch, I hope your own spirit
feels fueled by those around you
who support your farming efforts.

Warm regards,

Anu

Message from the Editor

Anu Rangarajan with South African vegetable farmers.

Anu Rangarajan

step into as individuals with farming experi-
ence and a college education, but marginal
access to additional resources, search for
non-traditional ways to start farming careers.

Farming for and with others is a complicated
and difficult undertaking. Indeed, high
farmer turnover has emerged as a barrier to
sustained success for some non-profits. But
while difficulties remain and experiences
going forward will vary, the focus on collec-
tive cultivation and truly community support-
ed agriculture yields benefits that extend far
beyond any one farmer or organization. As
beginning and young farmers, our agricultur-

al education has relied on the open-minded-
ness of people and organizations alike who
realize that, in order to cultivate and pre-
serve the next generation of farmers, it takes
cooperation at all levels to teach those ready
and willing to learn.

John Welton manages The Community
School Farm in Tamworth, NH and is cur-
rently a NOFA-NH Journeyperson. He can
be reached at 603-323-7000 or farm@com-
munityschoolnh.org. For more information
on The Community School, call 603-323-
7000 or visit the website: www.communi-
tyschoolnh.org.

The school provides the infrastructure and land for the farmer to grow certified
organic produce. CSA members in the foreground leave with bags full of fresh 
vegetables.

Growing from page 2
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by Mark Cannella

Enterprise analysis….this is excit-
ing stuff. This past year University
of Vermont Extension Farm
Viability in partnership with
Vermont Farm Viability and The
Northeast Center for Risk
Management Education is closing
up a series of mini-grants focused
on farm records systems. Several
of the participating farms decided
they wanted to complete enter-
prise analysis using their farm
accounting systems. This is pow-
erful stuff for a business owner
but it’s not always easy or auto-
matic. Let’s work through the
basic concepts of completing an
enterprise analysis and under-
stand how your QuickBooks
accounting program can be set up
to do this analysis for you. This
might not be something a farm
manager can complete by herself,
that’s OK. Later in this article
there are some suggestions on
how to get support.

Enterprise analysis (EA) is the
process of evaluating a specific
component of your farm to under-
stand how well that specific part
of the farm is doing. Through this
process a manager will identify
different elements of the farm,
create boundaries between the
different parts and then measure
how good or bad each part is
doing.

An enterprise can be identified by
a specific product or a group of
products that can be reasonably
separated from other elements of
your business. Isolating your

maple and beef enterprises is an
obvious choice since each activity
results in very different products.
Farms can also create enterprises
to compare different stages of
farm activity that are not clearly
resulting in different products for
sale. A beef farm can isolate for-
age production as one enterprise
and beef finishing as a different
enterprise. This type of analysis
can help answer a key question
like, “are we making money sell-
ing our beef or could we do even
better if we just sold feed without
putting it through the animals?”

Table 1 is an example of an enter-
prise analysis table completed
outside of a farm accounting sys-
tem. Although it can take time to
organize your farm records in
order to isolate each enterprise,
the results will make it worth it.

An overhead category is often used
as a catch-all for certain expenses
that are core to the entire farm and
are needed/used equally by each
enterprise.This might include mort-
gage, taxes, insurance or others
fixed expenses.

This simple table helps us draw
some important conclusions. The
beef and hay enterprise can both
cover their costs. The maple
enterprise cannot cover all its own
costs. And most importantly, the
positive Net Income from Beef
and Hay ($20,000) is not large
enough to cover the deficit on
Maple  and the Overhead togeth-
er (-$21,000). Oh no! The good
thing, however, is that we can see
just exactly how much we need to

improve. The manager can decide
how to improve enterprises or
possibly abandon enterprises to
achieve financial success.

Here are the basic concepts
behind enterprise analysis:

• Identify your core enterprises
that you want to separate and
total up your sales for each enter-
prise.
• Record all the direct expenses
associated with each enterprise.
Maple jugs get counted for “maple
supplies” and ear tags get count-
ed for “beef supplies.”
• Allocate Fixed Expenses to each
enterprise. It can be helpful to
work with farm business adviser
on this step. There are several
ways to determine how much of
your insurance, taxes or repairs
should be allocated to your differ-
ent enterprises.
• Compare the performance of
each one. Decide how to work
with each enterprise to achieve
your overall farm financial goals.

Setting up your Quick Books
accounting system for
Enterprise Analysis
The vast majority of farm owners
we work with today are using
Quick Books software for financial
records. Quick Books provides the
option to use “class tracking” to
classify transactions (receipts and
expenses). A manager can use
this class-system to separate his
or her different enterprises and
then determine which one is mak-
ing or losing money. Marc
Cesario, owner of Meeting Place
Pastures, tells us about his recent
class tracking updates, “I had
been trying to gather enterprise
info through other means but
adding the Class Tracking func-
tion was and is the easiest, most
concise and clear way to get that
data. It was one of the best addi-
tions in any part of my business;

production, mar-

keting or administration.”
There are several steps to set up
the “class” system in your
accounting systems as well as the
ongoing steps when data is
entered into Quick Books. Farm
managers might decide to work
with a local adviser or accountant
to set up their classing system.
Others might prefer getting
trained with the online tutorials or
help menus that are available.
Either way, the results will be
worth it.

Some of the basic steps will
include: turning on the “class
tracking” option within your
“Company Preferences” and cre-
ating your class titles (Beef,
Maple, Hay). From there, you will
have the option to select a “class”
drop down menu for each receipt
or expense that you enter. When it
comes time to produce reports
(Profit and Loss or others) you
can select “class tracking” to view
your classes (enterprises) side by
side. With a little work to set up
the system a farm manager will
have access to valuable enter-
prise tracking with each report
she produces.

When you are done with an EA
you can clearly see the “net
income” (income minus expens-
es) of each enterprise. That is the
point when the manager decision-
making can kick in. You now know
exactly how good or how bad
each element of your farm busi-
ness is doing. Consider if you can
increase income or reduce costs.
It might be time to abandon an
enterprise that is losing money so
that you can focus time and
resources to expand on profitable
enterprises. This enterprise analy-
sis will make it clear where you
can direct your efforts to improve
the business and keep you on
track towards long term viability.

Mark Cannella is a Farm
Business Specialist and Director
of UVM Extension Farm Viability.
He can be reached at
Mark.Cannella@uvm.edu

University of Vermont Extension
Farm Viability works one on one
with farmers to complete
Enterprise Analysis on their
farms. For more information about
our program please visit our web-
site at: www.blog.uvm.edu/far-
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BUSINESS MANAGEMENT

Keeping Records: Enterprise Analysis and Class Tracking With Quick Books™
Identify the parts of your business that are working or not working so that you can achieve profitability.

Table 1

Completing an enterprise analysis using your farm accounting 
system is not always easy, but yields powerful information.
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by Michael Glos

It is an accepted premise that farming is a daily lesson in
managing risk. Some farmers are more risk averse than oth-
ers but we all find our comfort level and work from there. For
example: I am not comfortable borrowing $100,000, while I
know other farmers of my same scale who are. The risk of a
fire on the farm is another area which is managed different-
ly by each farmer. No farmer wants to have a fire, but we all
practice fire prevention in different ways.

This spring I opened up my email inbox to find some very
unsettling news.The night before there had been a fire at the
Maine farm where I had first interned 20 years ago.The barn
where I had learned to milk, harness horses, and generally
catch the farming bug was a smoldering pile. And worse of
all, it took the lives of all the animals in it, including one of
the horses I had worked with. My heart went out to the
Thayer’s who could only watch in tears as a centerpiece of
their farm went up in flames. Luckily no humans were injured
or killed.

Through conversations with other farmers and firefighters, I
know the truth about rural fires and the role of the fire
department. If you live rurally and have a fire you should not
depend on the fire department to come save your house or
barn. We have seen too many fires destroy houses of friends
and neighbors. Even the house of our local volunteer fire
department chief burned while, ironically, he was at the fire
station.

We have a fantastic network of volunteer firefighters who will
come, but only in time to contain a fire, potentially try to res-
cue the occupants, and keep it from spreading to other
structures.The fact is, it will likely be at least 30 minutes after
I make that call that a fire engine will show up at my farm.
Even with three volunteer stations within 5 miles of my
house, the firefighters have to first get to the station after
receiving the call and then come to my place. All the water
has to be trucked in or pumps have to be set up to transport
the water from our pond or the creek across the street.
During this time the fire will be burning and spreading.

With those assumptions we know the most important thing
to do is to prevent the potential of a fire on the farm and, sec-
ondly, to have a plan of what to do if we have one. Prevention
primarily involves removing as many risks as possible and
reasonable. I can only scratch the surface on preventative
measures, but we know that buildings with power in them
have an increased risk of fire. Our equipment shed is unlike-
ly to burn because it has no source to cause a fire, but our
main barns and house, all with power, are at a higher risk.
Add a propane heater, all wood construction, 1000 bales of
hay, feed, many electrical outlets, and freezers with motors
and you have many potential sources of fire.

For the sake of this article I will primarily look at one poten-
tial source of fire on our farm: heat lamps. They were the
cause of the fire in Maine, a number of other fires I have
heard about, and two fires on our own farm. Heat lamps,
generally defined, are portable hanging fixtures with bulbs in
them (usually 150-250vw). They can be purchased at almost
any farm or general hardware store and are usually cheap,
under $10.

A number of characteristics that are not always fully appre-

ciated make heat lamps a high risk. Most are poorly made,
with short thin cords, poor connections to the fixture, unreli-
able attachment points for hanging, and just general cheap
construction. In addition, farmers generally don’t have a
good place to install them because many of us plan to use
them “temporarily” and don’t have a permanent set up.
Perhaps it has gotten cold so a lamp is quickly hung up in
the corner of a stall to warm a newborn lamb or 100 chicks
that have just arrived. This heat lamp hangs in the corner,
attached with baling twine - an accident waiting to happen.

As I mentioned earlier, we have had two fires on our farm
since we began in 1996. One was in a greenhouse brooder
not attached to, but very close to, the barn. We discovered
the fire after it was basically out. Apparently, a brooder lamp
had fallen into the bedding. Luckily, aside from the shavings
(on wet ground), there was very little to burn. PVC hoops
and plastic are not very flammable. But most of the chicks
were sadly killed. We felt very lucky that the fire had not
spread to our main barn — just feet away.

We moved our brooder facility away from the barn and soon
after started using “Ohio Brooders” that use heat bulbs but
not the hanging fixtures. Not only are they safer, but they can
use less power because smaller wattage bulbs are required
and are a much better way to warm the chickens.

The second fire happened a year ago last spring. We
thought we had learned from our previous mistakes. We
were using thicker bulbs, and better fixtures. But one of
these must have had a frayed wire internally that shorted out
without tripping the breaker. The wires melted and the bulb
dropped into the very dry straw in one of our piglet brooder
boxes. I believe it is pure luck that I looked out at the sow

barn on the way in for lunch. It appeared that the loose snow
was blowing off the roof, but as I stepped into the house I
had second thoughts. Something didn’t look right. I quickly
realized I was seeing smoke, not snow, coming out of the
eaves. I called back to the house, grabbed the fire extin-
guisher, and put out the fire. A few buckets of water finished
it off. I fully believe that if I had eaten lunch, our sow barn
would have burned.

To help prevent on-farm fires from heat lamps, I share the
following recommendations from our experiences:

The best thing is not to use them. An exposed hanging
hot bulb that is drying the bedding (tinder) below is always
going to be a fire risk. Put in systems for your livestock that
do not  need the supplemental heat. This may include major
paradigm shifts like having lambs later in the spring, or using
mother hens to raise chicks instead of buying them. We, like
most farmers, are not able (or willing) to completely elimi-
nate a need for heat lamps so we must do everything we can
to minimize the risk. At a minimum, turn them off as soon as
you don’t need them.

Don’t use cheap poorly made heat lamps. Throw out all of
those hardware store heat lamps. We have tried a half dozen
types of heat lamps and have currently settled on one from
Premier that costs about $40. It is completely enclosed and
is said to be able to fall and not cause a fire. It has a thick
long cord and the electrical connections are sealed.

Use hard glass bulbs — not the thin glass ones. We have
switched over to using hard 175w bulbs from Farmerboy Ag.
Supply. They are much less likely to shatter and we have
developed different types of brooder boxes (for pigs and
chickens) that stay warm without the need for a 250w bulb.

Secure them like they are permanent. Use chains and not
twine. Keep them out of the way of livestock that can disturb
them.

Upgrade your breaker panel. At the recommendation of an
electrician we installed an “Arc Fault Interrupter” breaker for
the circuits in our barns where we have heat lamps connect-
ed. Unlike our previous GFI breaker which failed to trip when
the fixture sparked, this type of breaker is made to trip. The
down side is these breakers cost about $40 instead of $4.

Use heat lamps in buildings that are isolated from other
buildings. For us this means having small detached brood-
er buildings for our chickens and a specific building for our
sows/piglets. This is much preferred to brooding in our main
barn where we store all of our grain, hay, freezers, tools, and
other livestock.
Put a smoke detector in all buildings with the potential of fire.
A really loud one with an external speaker is recommended
but a standard battery operated one with an annually
changed battery is a minimum.

Have at least one fire extinguisher at main entrances of
all buildings. In our main barn we have one at each end.
We use commercial rechargeable extinguishers and check
them annually for a full charge. Learn how to use one and
have them clearly marked.

Review your insurance policy and make sure you know
what coverage you do and don’t have. You may think you

have more coverage than
you actually do and don’t
want any surprises when
you really need it. We don’t
insure everything but we do
insure what we don’t want to
self-insure.

Michael Glos co-owns
Kingbird Farm with his wife
Karma in Berkshire, NY. He
may be reached through his
website, 
www.kingbirdfarm.com
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Combine Salvage
K & J  Surplus

60 Dublin Rd.
Lansing, NY 14882

(607) 533-4850 • (607) 279-6232

BUSINESS MANAGEMENT

Managing Risk: Using Heat Lamps on the Farm
No farmer wants to have a fire, but we all practice fire prevention in different ways.

Chicks staying warm under an Ohio Brooder.
Photos by Michael Glos

Three styles of heat lamps. Least expensive and riskiest
(L) to most expensive and safest (R).

Cornish
Cross Broilers &
Colored Broilers
(7 Meat Varieties)

Extremely hearty &
perfect for free range

Layer Chicks, Turkeys
Ducklings, Guineas, Much More

(814) 539-7026
www.myerspoultry.com

http://www.kingbirdfarm.com
http://www.myerspoultry.com


by Ulf Kintzel

I learned my shepherding skills in Germany,
tending sheep on public land, often part of
landscape care. The grass always had to be
grazed short. It had to be “cleaned up”. It
was a requirement by those who wrote out
the leases who were primarily concerned
with a certain look or protected or endan-
gered plants or insects or butterflies.
Succession, meaning bushes and trees tak-
ing over and closing up the open landscape,
was a concern as well. Maximizing tonnage
per acre for grazing was not a concern.
Grazing something “clean” was with me for a
long time and was perhaps the single
biggest mistake I initially made in my rota-
tional grazing program.

Residual forage, “the living plant material left
behind after grazing’” as Jim Gerrish defines
it, is of outmost importance for many differ-
ent reasons. Here is why.

Green plants need energy to grow. They can
get that energy in two different ways:
through photosynthesis and through
accessing stored energy in their roots.
Photosynthesis is quicker while metaboliz-
ing energy from the roots is slower and hard-
er on the plant. Photosynthesis is also pret-
ty much a “free lunch” for the plant, a free
lunch provided by the sun. So it’s simple
logic. If you have plenty of green leaves left

after grazing, the plant can regrow quicker. It
can use its “solar panels” (Jim Gerrish). If
you are a good observer you may find that
fact rather obvious when you look at pasture
of yours that you grazed shorter and pasture
that you left with enough residual. The differ-
ence is so startling that the naked eye can
see it. This should be reason enough to not
graze short. However, residual is good for
other reasons as well.

Picture a plant above and below the soil.
Whatever length the plant has above the soil
it also has as the same length of the root
below the soil.To whatever size you graze the
plant down, the root will die off to the same
length below the surface. That means the
shorter you graze, the shorter the roots will
be. Roots that are too short weaken the plant.

Many of us, especially those who have
sheep or goats, often graze their animals on
slopes and hills. You probably have all seen
what a nice downpour can do to the soil if
you’ve watched the rain hitting a field that
just has been plowed.The water runs off and
is not caught. With it, it takes a good amount
of fertile soil. Residual has the opposite
effect. First, there will be no erosion.
Secondly, it catches most if not all of the
water. Want proof? Stand once during such
a deluge at the bottom of a slope or hill with
pasture that has plenty of green forage and
watch for the run off. You will find very little if

any. Then compare the same with pasture
that has been grazed short. This catching
ability is particularly helpful during a dry
spell when you get a short and heavy thun-
der shower once in a while, yielding perhaps
two or three tenths of an inch of rain in 10
minutes time. With enough residual the pas-
ture will have the benefit of all of that water.

Residual also moderates soil temperature
on hot days and therefore significantly slows
down the heating up and drying out process.
A canopy of forage does the same as a
straw hat does to your head: it keeps it rela-
tively cool.

Microbes are important for the dynamics of

a healthy soil and plant life. Microbes will
also break down manure and will make the
nutrients available quicker. Short-grazed
pasture doesn’t provide much of a habitat for
microbes. It will be too hot and dry in the
midst of summer for microbes to thrive.

One argument in favor of short grazing that I
come across on occasion is the fact that
internal parasites (meaning worms or more
precisely the infective larvae of internal
worms) do not survive very long in very
short pasture when it is hot and dry. That is
true. However, how do you get to a short
pasture in order to clean it from worms? By
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Wessels’ Farms
Quality Plants: Grower to Grower

Mum or Poinsettia Cuttings:
Quality Rooted Cuttings Started by our 
Experienced Growers.
Plant-N-Ship: Pre-Planted Flats Available in Most
Common Tray Sizes.
WESPLUG Plugs:
No Minimum for Listed Varieties, 3 Tray Minimum
Custom

Limited Use of Growth Regulators - Our Plants Grow!
Many Varieties to Choose From

Local Grower ~ Delivered from Our Door to Your Door

aa Familyy Farmm Sincee 1945
94 Bull Road Otisville, NY 10963

Call Direct or Contact your Henry F. Michell, Fred C. Gloeckner,
Messick & Co., Grimes Hort, McHutchinson, or SHS/Griffin.

Call Today!
800-431-8353 or 845-386-5681 

www.wesselsfarms.com
Bedding Plants ~ Hardy Chrysanthemums ~ Perennials
Poinsettias ~ Plugs ~ Summer Annuals ~ Plant-N-Ship

GRAZING
The Importance of Residual Forage

Desirable amount of residual after grazing. Photo by Ulf Kintzel

See Forage page 8

http://www.wesselsfarms.com
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LOCAL FOODS AND MARKETING

by Sara Milonovich

Danny Morgiewicz of Morgiewicz Farms in Goshen, NY has
been raising an impressive assortment of produce that he
markets directly to a loyal customer base for the past 15
years. And while some of that customer base is in the
farmer’s markets of lower Manhattan and Brooklyn, a signif-
icant portion of his farm-fresh produce can also be found
brightening the tables of low-income neighborhoods in
Harlem, Coney Island, and the Bronx. In spite of long hours,
rush-hour traffic, and weather-related worries that accompa-
ny any farming operation, direct-to-customer sales are what
have allowed Morgiewicz to expand his crop plan to include
many diverse offerings. Some crops, such as parsley and
cilantro, specifically satisfy the demand of ethnic communi-
ties his products reach, and others are broadly popular with
the general public. More personal and more profitable than
wholesale for Morgiewicz, that direct relationship with his
customers is part of what makes selling at markets worth it:
“One of the rewarding aspects of retail sales is dealing with
the people. When you do wholesale, you’re just a number on
a sheet.”

These days it seems almost beyond belief that with the mul-
titude of hardworking and creative farmers like Danny and
his brother Joe, and with many more talented fishermen,
cooks, bakers and more just a short drive away, some NYC
neighborhoods are still considered “food deserts,” where
residents have few options for healthy eating. In fact, there
are nearly 1.7 million city residents who, according to a
recent U.S. Census Bureau report, have incomes below
$18,530 for a family of three — meaning that they often
struggle to put food on the table.

With the slogan: “We envision a world in which all people are
healthy,” Harvest Home Farmer’s Market (Harvest Home) is
one tangible step towards closing the “food gap” — the
chasm that exists between the food systems available to the
poor, and those available to everyone else. In spite of the
current attention being given to health (and taste) benefits of
locally produced food, fresh produce still remains a luxury
out of reach to many who lack the means to afford good
quality food. Harvest Home, which operates New York
State’s largest network of farmer’s markets in low-income
neighborhoods, reinforces its market activities with commu-
nity wellness projects such as cooking demonstrations.
Harvest Home regularly witnesses the real-life circum-
stances behind the statistic that more than 3 million New
Yorkers live in food-desert neighborhoods.

These neighborhoods have very limited access to good
quality produce — many residents’ nearest marketplaces
are bodegas that sell a few vegetables, often wilted — along
with a prevalence of fast food. The result is high concentra-
tions of diet-related health problems like diabetes, obesity
and hypertension. Better-supplied supermarkets are often a

long bus or taxi ride away, and the time and money neces-
sary to get there render them out of reach. And while many
people who live in poor areas would be happy to eat health-
ier meals, they often need clear, practical information about
how to cook fresh produce on limited budgets and they need
to understand that healthy eating does not mean abandon-
ing their ethnic traditions. Just as importantly, parents and
children must experience for themselves the pleasure and
fun of preparing and eating healthy family meals. Expanding
the variety of products offered so that markets can become
one-stop-shops can allow shoppers to stock their pantry or
prepare a complete dinner from one location. This benefits
farmers too, as the most successful markets are also the
most diverse.

From a farmer’s perspective, working with markets, especial-
ly those in low-income communities, presents a unique set
of challenges as lower-income markets cannot always com-
mand the same prices as markets in more affluent neighbor-
hoods. For some growers, a successful strategy has been
keeping prices stable throughout the season, even as prices
at supermarkets may fluctuate. This benefits the farmer by
creating a loyal, dependable customer base, and benefits
the consumer by allowing him the ability to consistently
budget for food purchases. It can take some outside-the-box
thinking to come up with creative solutions that make sense
to both farmers and shoppers. For instance, in 2013 a grass-
fed beef producer brought more expensive cuts of meat to
farmer’s markets in lower Manhattan, tailoring his offerings
for lower-income neighborhoods by diversifying the cuts of
meat offered. With emphasis on more affordable cuts of
meat in quantities that could feed a family, his meat products
began regularly selling out. With a bit of flexibility and an
open-mind, this type of market could be a great fit for both
farmers with an existing market schedule (allowing them to
expand their sales potential by hitting new markets on the
same travel days) and for new farmers looking to test the
waters of selling at farmer’s markets. Other modifications
that can help make these kinds of markets more accessible
to farmers include offering vendors the option of signing up
either for a seasonal slot (i.e. one who comes to a market
every week for the entire season) or for a daily slot, one who
comes on a less rigorous schedule, such as every other
week, on a “drop-in” basis. Knowing that one-size doesn’t fit
all when it comes to market schedules and having a willing-
ness to consider each participant on a case-by-case basis
can be essential in providing a quality experience for every
vendor, since the needs of a vegetable grower may be quite
different than those of a beef producer or a baker.

Being willing to adapt based on farmer feedback is also a
valuable tool to ensuring the success of farmer’s markets in
any neighborhood. One challenge brought to light by many
farmers is the lack of available workers to help sell their
products. This labor shortage problem resulted in an innova-
tive partnership between Harvest Home and Hostos
Community College’s Continuing Education Department to
establish a certificate program that will train residents in the
skills necessary to work at farmer’s markets and farmstands.
The program will provide a reliable source of workers to
assist market operators and farmers with market duties such
as managing markets, staffing tables, and processing pay-
ments. This will help ease some of burden on vendors who
face a labor shortage at markets.

With a creative and flexible outlook, markets in lower-income
neighborhoods can be a win-win situation for farmers and
shoppers alike. Through organizations such as Harvest
Home Farmer’s Market, farmers can take advantage of new
opportunities to expand their sales into places that other-
wise would be inaccessible. Even more importantly, it allows
fresh, local food to become a staple in the diets of children
and families who are otherwise denied access to high-qual-
ity nutritional food. Combining access to healthy food with
the education needed to best utilize these newly-available
resources allows market patrons to make good nutritional
choices and make culinary use of a variety of agricultural
products as they come into season.

Danny Morgiewicz agrees, “People need to understand
we’re a seasonal farm, everything we bring to market is
guaranteed fresh off our farm. Anyone is welcome to inspect
our farm. Our door is always open.”

Sara Milonovich is a consultant with Harvest Home Farmer’s
Market, a freelance musician, and a Hudson Valley resident
who lives on a 3 acre organic CSA. She grew up on a
Mohawk Valley crop farm. Sara can be reached at
saram@harvesthomefm.org. For more information on
Harvest Home Farmer’s Market, visit
www.harvesthomefm.org, contact 212-828-3361 or
info@harvesthomefm.org.

Harvest Home Farmer’s Market: Making Local Agriculture Accessible to All
Connecting farmers with under-served communities provides access to healthy food for needy neighborhoods and
new avenues of profit for farmers.

Harvest Home currently operates markets in the Bronx,
Brooklyn, Manhattan, and Queens and accepts
Supplemental Nutrition Assistance Program benefits
(SNAP)/EBT Women Infant and Children Farmer’s
Market Nutrition Coupons (WIC-FMNP), Senior Farmer’s
Market Nutrition Coupons and Health Bucks. New farm-
ers and vendors are actively encouraged to apply, partic-
ularly producers of meat, dairy, and value-added prod-
ucts such as honey, preserves, pickles, oils, nut butters,
spices, canned or cured products, baked goods and
more. For more information on Harvest Home Farmer’s
Market, visit www.harvesthomefm.org, contact 212-828-
3361 or info@harvesthomefm.org.

Shoppers check out produce at a Harvest Home
Farmer's Market.

Photos by Harvest Home Farmer's Markets

Mount Eden Market.

grazing, right? And if you do, you will first let your live-
stock take in all larvae that are there. Remember, most of
your infective larvae sits on the first four inches from the
ground up and only few crawl higher. So how about not
letting your livestock take in most of these worms in the
first place by leaving residual?

So what is just the right height for residual? I’d say about
four inches, for sure not less. Depending on what you
graze, this is not always an easy task. Some plants are
more desirable than others by my kind of livestock, which
are sheep. White clover and rye grass are taken down in
no time to four inches or less (if I let them) while orchard
grass and fescue are not as likely to be grazed down that
low. If in doubt, move on and graze the next cell. While
you get the most out of each plant being digested when
it goes through an animal, any residual left behind is not
truly “wasted” because it still is part of the circle of life and
may feed the soil or microbes or will be part of re-grow-
ing the new plant.

Ulf owns and operates White Clover Sheep Farm and
breeds and raises grass-fed White Dorper Sheep without
any grain feeding and offers breeding stock suitable for
grazing. He is a native of Germany and lives in the U.S.
since 1995. He farms in the Finger Lakes area in upstate
New York. His website address is www.whitecloversheep-
farm.com. He can be reached by e-mail at ulf@whiteclover-
sheepfarm.com or by phone at 585-554-3313.

Forage from page 7
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by Brenda Sullivan

When most people think of farming they envision vast
expanses of land with neat rows of stalks of corn or wheat,
as far as the eye can see, swaying in the a warm summer
breeze. They also envision huge tractors tilling the soil. Well
in New England, this image is rapidly changing to encom-
pass a totally new approach for “market gardening” opera-
tions; an art that was largely lost in the 1900’s due to farm
mechanization and straight line farming rather than hand
tended vegetable production.

In this article we will meet a new kind of farmer that is on the
forefront of helping change the face of farming as we know
it by reestablishing the lost art of market gardening. You will
learn about a newly emerging methodology that guides
beginning farmers with the production of fresh mixed veg-
etables. Using intensive organic soil management practices
and a number of specific processes, today’s new farmer can
establish a market garden business that encompasses pro-
duction, marketing and sales operations. Now, for the first
time, the beginning farmer can succeed with a market gar-
den business and achieve business profitability in a reason-
able timeframe and with minimal investment capital.

Brenda Sullivan of Thompson Street Farm in South
Glastonbury CT is Connecticut’s first SPIN Farmer and one of
New England’s first SPIN farming educators. SPIN stands for
Small Plot IN-tensive; an acronym that highlights the nature of
market garden farms. SPIN represents a totally new
approach. The “packaged solution” was created by SPIN
Farming LLC (www.SPINfarming.com). It consists of a “cook-
book” of methods, tools and training that guides beginning
farmers in creating highly profitable backyard market gardens.
In essence, SPIN transforms lawns into highly productive food
production sites. Brenda’s farm is a great example. Her back-
yard and a number of other small plots of land are now in full
production. These are parcels that commercial farmers may
have considered to be unproductive or unusable.

Brenda first learned about SPIN Farming while searching on
the internet in 2009. She discovered a video explaining what

SPIN Farming was all about and how adaptable it can be for
anyone’s skill level. From there she was hooked.

SPIN Farming is based on a multi-site plan that utilizes peo-
ple’s front and back yards and other small plots of land that
are usually less than an acre in size. In an urban setting, the
potential parcels could be parking lots or vacant lots where
a house once stood.

Brenda purchased the SPIN farming series of manuals and
began to apply many of the techniques right away. Soon,
Brenda discovered she could start “farming” right in her
backyard. Her first year she had 11 raised beds in produc-
tion. By the end of her second season, she had a total of 22
raised beds, as well as a 14 x 25 foot green house and two
specially designed greenhouses that were built for the pro-
duction of microgreens.

By year four, opportunity knocked, once again, as Brenda
was approached by the Glastonbury Great Meadows
Conservation Trust to farm their land which added 0.2 of an
acre to her production site portfolio. Relying on the newly
acquired education that she received through SPIN, Brenda
knew that she was on the right track; getting buy-in from
other land owners to turn their parcels into productive mar-
ket gardens without having to spend hundreds of thousands
of dollars.

Later that same year, Brenda was approached by a 4th gen-
eration farmer who was interested in putting 3/4 of an acre
back into production. He asked if she was interested and she
jumped!  By the end of the 4th season, Brenda had three pri-
mary locations… each with their own unique challenges and
opportunities.

Each plot had it’s own micro climate which required tactical
decisions such as the selection of crop types, seed quanti-
ties and “relay” (re-planting) frequency. By using basic SPIN
strategies, she was able to determine what to grow and how
to manage her time and land. For example: plot 1 was her
backyard and everything was to be grown in raised beds.
Her backyard’s cooler micro climate enabled her to place her
highest value crops, small leafy greens, there.

Her second plot, (0.2 of an acre) was along the Connecticut
River and was a huge challenge for her. Conventional corn
had been grown there for generations. In addition, the soil
was fine silt and the area was prone to frequent flooding.
The previous year the entire meadow lands were devastat-
ed by two hurricanes and one seasonal spring flooding, so
soil health was a concern.

Her third plot (3/4 acre of dormant farmland that once grew
tobacco) had soil that was sandy loam and had no access to
water. However, the farmer was willing to plow for her which
was a huge help in the physical labor department.

Taking into consideration all three micro climates, Brenda
had to figure out what to plant on plots 2 and 3. Using her
SPIN knowledge, she calculated her work flow and work
rates. These are critical components underlying the SPIN
approach. She knew she couldn’t easily grow leafy greens
on plot 2 and 3. Thus, after calculating everything needed
she determined she could only allocate a certain portion of
her time per week at plots 2 and 3. Her decisions took into
account many factors including equipment, traveling time to
and from her home, the time needed to harvest, clean and
prep produce for farmers markets and make wholesale
deliveries. Therefore her crop selections were made on the
basis that the produce would need less care than others.

The SPIN methodology encourages farmers to think outside
the box and be creative when solving problems. For the new
farmer, with no prior agricultural background this is an impor-
tant factor for controlling costs. Brenda also realized that she
could tap into the SPIN farmer network for unparalleled

mentoring.

Once her plots were cleared and sections planted, Brenda
had other challenges such as developing irrigation strate-
gies, managing weed prevention, marketing, pricing and oth-
ers. Brenda made her share of rookie mistakes, but at the
end of the season she had sufficient produce from all three
plots to sell at all of her farmers’ markets while also supply-
ing her wholesale accounts with great fresh gourmet-quality
vegetables. Eureka!

Based on having succeeded with the SPIN farming
approach, Brenda is now helping others to adopt the many
new practices and processes that SPIN is becoming known
for, globally. Brenda offers a one day intensive SPIN farming
workshop for those people who are serious about market
gardening and who understand the importance of achieving
business profitability in record time.
Brenda is also adding her own “spin” on SPIN by exploring
other complementary farming practices and revenue
sources! For instance, this past fall, Brenda made a strate-
gic decision to partner with a newly emerging start-up com-
pany called FRESH Farm Aquaponics
(www.freshfarmct.org) based in Glastonbury, CT.

Aquaponics is the integration of aquaculture (raising fish in
a controlled environment) with hydroponics (growing plants
in a soilless media). Aquaponic systems are completely con-
tained above ground and are self-sufficient. Brenda and
Spencer Curry of Fresh Farm Aquaponics are now building
a three part curricula that spans SPIN farming, aquaponics,
and a hybrid approach to integrating these two exciting farm-
ing dimensions with greenhouse production.

Brenda and Fresh Farm Aquaponics are opening new doors
for prospective farmers across New England who want to
tap into proven practices, processes and approaches but
who may have no practical experience, nor large pools of
investment dollars.

Brenda Sullivan can be reached at brenda@thompson-
streetfarm.com or check out her website and blog at

LOCAL FOODS AND MARKETING
SPIN Farming in New England: A New Approach for Market Gardening
Operations
Now, for the first time, the beginning farmer can succeed with a market garden business and achieve business
profitability in a reasonable time frame and with minimal investment capital.

Raised beds with high hoop tunnel framing.
Photos by Brenda Sullivan

Microgreens.
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by Petra Page-Mann

Why save seed?
You’ll have seed better suited to your farm or
garden than any you could buy. You’ll learn
tons about plants, food and yourself in the
process. Growing, saving and sharing seed
is as profound as it is fun!

A century ago, to be a gardener was to be a
seed saver. Selecting the best plants of each
variety for seed and sharing them with our
community is an essential tradition of count-
less generations.

We save seed for many reasons. We
become better farmers as we pay greater
attention to subtle shifts in plant health and
local conditions. Adapting to our farms’ soils
and cultivation methods, the quality of our
seed is higher than any commercially avail-
able. We continue to improve and breed new
varieties to be delicious, nutrient-dense and
disease-resistant in our climate. It is an
adventure to pay attention to your garden in
a new way and exciting to share your knowl-
edge with other gardeners, especially at
community gardens and seed swaps. In
terms of strict dollars and cents, it’s debate-
able whether you’ll save money, but consid-
er: you may pay more than you would at the
store for each quart of salsa you put up, but
you can’t buy that kind of flavor and nutrition,
either. Each seed you save is more adapted
to your garden than any seed you’ll ever buy;
that saves you more than money.

It’s easy to save seeds from crops like beans,
tomatoes and lettuce once you learn the
basics. Start saving seeds with the easy
crops and your confidence will grow. Here are
four easy crops for you to save this season! 

Beans
If you grow dry beans you are already sav-
ing seed! For snap beans, simply leave
some pods on the plants to mature and save
those seeds to sow for next year’s crop. Be
sure to save seed only from plants that are
completely healthy and disease-free. Beans
are self-pollinated, so separate each variety
by ten feet to keep each genetically distinct.

To truly select your bean crop for the
resilience of future generations, mark the
sturdiest plants that flower first and show no
disease throughout the season with a piece
of colored string or a tag. Also, save seed
only from the pods with the most beans.
You’ll see a difference in your future garden
even in a single season!

Once the pods are brown, dry and beans
are rattling inside, they’re ready to harvest.
It’s fun to shell beans by hand with friends,
and especially with children. If you’re saving
a large quantity, wrap the pods in a large,
clean tarp (like a burrito) and have a dance
party on them. Again, kids are crucial! When
most of the pods have shattered, separate
the beans from the dried plant debris (called
chaff) using a box fan on a table. The air
blows the chaff away while the seed falls
straight down in to a bucket on the floor

below the fan. For a video demonstration of
cleaning seed with box fans, check out
Fruition Seeds on YouTube.

Lettuce
Lettuce seed is one of our favorites to save!
Beautiful and often so effortlessly abundant,
space lettuce for seed as you would for full-
size heads rather than for salad mix. What
you don’t save for seed goes on your plate
so be sure to plant plenty of both! Select
plants for seed that are vigorous, true to
type, disease-free and late-bolting. The first
handful to bolt get composted! Lettuce is
also self-pollinated, so maintain at least ten
feet between lettuces for seed to keep each
variety genetically distinct.

Lettuce going to seed will often be as tall as
you! Each tiny yellow flower will become a
dandelion-like tuft of seed and fluff when
ready to harvest. You can pluck each tuft by
hand or shake the seed stalk into a bucket to
free the seed. Cleaning lettuce seed is very
challenging, since the seed and the chaff
are both very small and light, but screens
and colanders work wonders. Most impor-
tant, be sure sure you harvest your lettuce
on a hot, dry day and be sure it is dry as can
be when you store it for next season. Tuck
the dessicant packs you find in shoes and
seaweed in with your seeds to keep them as
dry as possible! 

Tomato
With beans and lettuce, we have to restrain
ourselves and not eat the plants that we

save for seed. With tomatoes, however, we
have our cake and eat it, too! When the
tomato is ripe and ready to eat, its seeds are
mature: we have the best of both worlds.
Also self-pollinated, twenty feet is often
enough to keep separate varieties genetical-
ly distinct. Save seed only from plants that
are vigorous, true-to-type, early maturing
and free of disease.

To save tomato seeds, simply squeeze the
seeds out of the tomato and into a jar. You’ll
notice each seed is surrounded by a thin
gel; this coating contains natural com-
pounds that inhibit seed germination to pre-
vent them from sprouting in the warm, moist
tomato. In nature, this coating is broken

SEED STORIES
Four Easy Seeds to Save this Season

Dry beans are among the easiest seeds to
save!

Photos by Petra Page-Mann
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down as the tomato decomposes. In our
kitchen, we ferment the coating using a sim-
ple process. Add water about equal to your
squeezed seed, label with the variety name,
cover with a cloth and leave in a warm place
for a few days. If you ferment your seed in a
glass jar, you’ll be able to see the layers that
separate: heavy, mature seed on the bot-
tom, a layer of cloudy water and a layer of
pulp and light, immature seed on top. Gently
pour off the molded top layer and rinse the
seeds well, spreading them out on
(labelled!) screens or paper towels to dry.

Cilantro
Annual herbs such as cilantro, dill and basil
have seeds easily saved. Plant them as
early as you can and with plenty of space,
four to eight inches apart at least. Keep
plants well watered to encourage them to
grow large and robust before going to seed.
Especially with cilantro, remove the first
plants that send up their seed stalk to
ensure you’re selecting for late bolting! Save

seed only of completely healthy plants as
soon as their seed is dark and dry to reduce
the risk of the seed getting wet, diseased or
prematurely dispersed. Screens, colanders
and fans do a remarkable job of cleaning the
seed that you’ll likely have tons of for years
to come.

Let the adventure begin!

Petra Page-Mann is the co-owner of Fruition
Seeds in Naples, New York. Fruition Seeds
makes organic gardening easier and more
successful by regionally adapting certified
organic vegetable, herb, and flower seed to
thrive in the Northeast. In addition to flavor,
productivity and disease resistance, Fruition
Seeds engages farmers, chefs, academics
and eaters in their Seed Work to expand rela-
tionship and resiliency into the their sense of
quality. Commit to seed source transparency,
learn who grows your seed and so much
more at www.fruitionseeds.com.

Saving seed, we see each plant’s entire life cycle. Do you recognize this lettuce plant?

Often simple tools, like this box fan, are your best tools for separating seed from
chaff.

http://www.fruitionseeds.com
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by Abigail Woughter

There is a lot to observe in researcher and
farmer Steve Gabriel’s woods: sugar maple
trees, which he taps for about 20 gallons of
syrup in the winter, provide the necessary
shade for his 500-log shiitake mushroom
yard. The mushroom logs are surrounded by
a flock of glossy black Cayuga ducks, who
feed on the slugs that damage fruiting shi-
itakes. Forest forages provide a low-cost
duck feed in addition to traditional sources.

Gabriel received SARE funding to test the
integration of ducks into his mushroom yard
for two main reasons: 1) ducks eat slugs, the
main pest of shiitake mushrooms and 2)
local, free-range ducks are a specialty meat
in demand by high-end restaurants; eggs
and breeding ducks are in demand by local
consumers and farmers.

Gabriel practices “forest farming” or “agro-
forestry,” which to him means growing crops
underneath the canopy of an existing forest
and integrating livestock. Ducks keep his
shiitake mushrooms healthy by eating dam-
age-causing slug pests, forest forages sup-
plement duck feed, and duck manure helps
regulate soil quality for sugar maples. Each
element is a part of Gabriel’s cohesive sys-
tem of “self-perpetuating solutions,” as he
calls them.

In 2003, when he started growing shiitakes,
Gabriel immediately noticed slug damage
on his mushrooms. He framed the issue dif-
ferently than the average farmer might.
There was simply a missing link in the sys-
tem.

“Rather than having a slug problem,” he
explained, “I was having a duck deficiency.”
This is a philosophy largely credited to
Permaculture co-founder Bill Mollison.

Remedying the Duck Deficiency
In this two-year project, SARE funding
allowed Gabriel to increase the size of his
flock from just six ducks to 70. The money
was spent on building materials for the duck
houses, fencing, feed, and research labor
time.

“SARE funding helped eliminate some of the
risk,” he said, “of getting too big too fast
because it allowed me to spend time on the
research aspect.”

Three quarter-acre test plots held about 120
logs each. A duck house with rainwater
catchment for watering served the two test
plots, with one being a control having no
duck activity during the growing season.

The two years of the project contained two
very different growing seasons, 2012 being
hot and dry and 2013 being hot and wet. In
2012, drought conditions led to relatively low
slug populations, so Gabriel had more time
to focus on familiarizing himself with duck
breed and behavior.

In the first year of research, ducks were
raised for meat, so breed was of particular
importance. One test plot housed 10 Rouen
and 15 Muscovy ducks, plus 1 Chinese
goose to fend off forest predators. The other
test plot consisted of 10 Cayuga and 10
Swedish Blue ducks, plus 1 African Goose.
These breeds were chosen for their meat
quality and forage tendencies. After slaugh-

ter each of the breeds was taste-tested by
local chefs, extension agents, farmers, and
consumers. Tasters gave Muscovy poor
reviews, largely preferring the heritage
breeds Rouen, Cayuga, and Swedish Blue.

While consumers had the opportunity to
taste duck meat post-season, during the first
growing season some ducks held a tasting
of their own-on the mushrooms they were
supposed to be protecting from slug dam-
age. These ducks took a liking to Gabriel’s
gourmet shiitakes and nibbled at fruiting
mushrooms if they could get close enough.

For this reason, he created about a three-
foot boundary between the mushroom logs
and the duck fence, making what he called a
“slug-free moat.” The ducks were close
enough to munch on slugs but not mush-
rooms.

The second year of research brought a
humid and rainy season, ideal conditions for
slugs. The weather allowed Gabriel to col-
lect more information about the effect of
ducks on reducing slug pressure. From data
collected in the first season into the summer
of the second, he said he can “suggestively
say ducks are effective” at reducing slug
populations. He monitored slug damage
based on mushroom weight and appear-
ance at harvest.

Beyond Slug Control: Changes Abound
in Year 2 of Research
Although the main purpose of his research
was evaluating ducks as a slug control
measure in shiitake production, it was impor-
tant to Gabriel that the ducks be a viable
source of income and a productive piece of
the already existing agroforestry system.
Many things Gabriel observed in the first
year of research were practically applied in
changes to experiment design in the second
year.
For example, ducks were not rotated around
the forest during the first year and visibly
decimated the forage understory as a result,
indicating to Gabriel the need for a rotation-
al land use system.

“We found it was best to let the ducks forage
for about five to seven days,” he said. “In that
time they could sufficiently trample and
graze without doing excessive damage to
the vegetation or ground.”

In 2013, Gabriel refurbished the materials
from the first season’s duck house to make
two smaller, mobile ones and invested in
light, portable fencing. Ducks were rotated
weekly either to a quarter-acre plot of fresh
forage in the woods or to pasture, where
they remained for a week before being
packed up and moved again. It took 1-2
hours to move the ducks in their coops,
which are built on travel trailers to ease the
process. Gabriel said he is getting faster at
duck moving with every passing week.

“We move them in the morning when they’re
locked up still,” he explained, “so we just
move the trailer, move the fence, and let
them out.” The ducks are adapting to the
weekly routine as well. “It’s a slightly terrify-
ing ride for them,” Gabriel admitted, “but they
get the new pasture so I think ultimately,
they’re okay with it.”

Nixing Grain-Hungry Meat Birds
In the first year, having the end goal of
slaughtering the ducks and selling them for
meat to local restaurants, Gabriel spent a lot
of money on grain feed.

“When you’re raising ducks for meat,” he
said, “you try to get them to gain as much
weight as possible, which really changes
your decision-making.”

He found himself more worried about the
unpredictability of grain prices than factors
more under his control. Finding a way to
encourage foraging seemed a good solution
to the feed issue.

“Feeding the ducks twice a day,” he noticed
in the first season, “actually discouraged for-
aging.”

In 2013, birds were fed only once a day to
increase foraging tendencies.
In the first year of research, another concern
was the sustainability of a system in which
off-farm ducklings had to be introduced each
season.

“Our plan is to move away from buying from
a big hatchery,” he said.

By keeping about 20 birds at the end of this
season, he will be able to avoid ordering

NORTHEAST SARE SPOTLIGHT

Ducks with a Purpose
Two-year SARE grant funded the investigation of cost-effectively raising slug-eating
ducks in a shiitake mushroom yard

Welcome to Northeast SARE Spotlight! SARE offers sustainable agriculture grants, bulletins, books, an online events calendar and many
other resources. Learn more about the Northeast SARE program by visiting www.nesare.org or by contacting Northeast SARE, 655
Spear Street University of Vermont, Burlington VT 05405. Phone: 802-656-0471. Fax: 802-656-0500. E-mail: nesare@uvm.edu.

SARE offers sustainable agriculture grants, bulletins, books, an online events calendar
and many other resources. Learn more about the Northeast SARE program by visiting
www.nesare.org or by contacting Northeast SARE, 655 Spear Street University of
Vermont, Burlington VT 05405. Phone: 802-656-0471. Fax: 802-656-0500. E-mail:
nesare@uvm.edu.

Agroforestry in action. Photos by Steve Gabriel

Slugs feed on mushrooms and damage
logs.

A flock of Cayuga mallards.

See SARE page 15
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by Stephanie Fisher

The first kid of the season is a refresher. Despite two years of
kidding and 250+ births witnessed, I’m surprised by that par-
ticular feeling of seeing a steaming baby wobbly in the hay. I
stumble through the ceremony of taking the kid, cleaning it off,
dipping its umbilical cord in iodine, and checking it for sound-
ness. I then remember that there is a newly freshened doe
waiting for me to relieve her udder of its bursting colostrum.

This is spring. It’s everything that the winter had promised it
would be, but with streams of mud and freezing cold nights. It
can be heartbreak, because as your herd size doubles and
nearly triples, so does the frequency of sickness and death.
But for the most part the season’s start-up is full of promise as
you enter it wiser from all the lessons the previous year had to
offer.

The looming question on most goat farms is one that contin-
ually challenges the farmer: what do you feed all those kids,
and then what do you do with them? There is no universal
approach to feeding kids, and whatever you choose will
depend largely on the individual needs of your farm or home-
stead. To start, ask yourself 1) how long you plan to keep the
kids (are you feeding for lifetime health or short-term weight
gain?); 2) do you plan on using the milk for production; 3) what
are the constraints of your infrastructure and budget (consid-
er milk storage and cost)?

Some farms sell their kids to local feeder farms as early as
three days old. Vermont Chevon connects dairy goat farmers
with feeder farms that will raise the kids to market weight.
Each feeder farm is different, so the price and terms of the
sale vary. Although the organization is based in Vermont, they
work with a handful of farms in New York as well.

If you prefer to raise kids on the farm, you’ll have to decide
what to feed them. If you don’t readily need the milk for pro-
duction, the easiest thing to do is feed the goat’s milk back to
the kids. Some farms even allow their kids to be dam raised,
which is a great way to save time and labor. The drawback is
that kids who aren’t socialized with humans are much more
difficult to handle and milk when they’re older. An important
consideration when raising kids on goat’s milk is Caprine
Arthritis and Encephalitis (CAE) prevention. Unless your herd
is CAE free (defined as a closed herd with no goats testing

positive for 3 years consecutively), you’ll want to pasteurize all
of the milk and heat-treat the colostrum. This is especially
important if you plan to sell the kids for breeding stock as most
buyers will (and should) be curious about your farm’s CAE
status and prevention measures.

Milk replacer is the least desirable source of kid feed. There
are a handful of milk replacers on the market but the key is
finding a goat’s milk replacer versus a lamb or calf replacer.
Be sure to have plenty of probiotics on hand, like a commer-
cial additive or yogurt, to help the kids maintain good gut flora.
There is strong anecdotal evidence against the use of milk
replacers, so if you’re considering this option be sure to dis-
cuss it with your veterinarian. Milk replacers can also be
expensive and need to be stored in specific conditions so they
don’t spoil. A tip: be sure to check the expiration date on the
bag before you buy!

The best option in my experience is cow’s milk. Kids thrive on
cows milk as well as they do on goats milk. The key is that it’s
actual milk. One thing to watch out for is Johnes, a contagious
bacterial infection of ruminant intestines, so pasteurized,
whole milk is often your best option.Try contacting nearby cow
dairies or the headquarters of a local dairy co-op. They often
have excess milk in spring when cows are first freshened. If
you only need a marginal daily amount, you can easily pur-
chase a couple gallons of milk from the grocery store.

Of course, now you have to sell all of those kids that you so
lovingly reared. To start, identify which does in your herd will
produce suitable kids for 1) breeding stock, 2) show stock, 3)
backyard milkers, homesteads, and 4-H, and 4) meat.
Identifying these traits in advance will make it easier to adver-
tise the kids to their respective markets. For breeding and
show stock, reach out to local dairy goat breeding associa-
tions and sell doelings and select bucklings out of high pro-
ducing and thrifty does. An easy way to boost sales of your
herd is to regularly weigh the milk amounts of your dams and
use those amounts as a selling point for the kids. The Dairy
Herd Improvement Registry (DHIR) is an official registry of a
goat’s production and, when used in conjunction with
American Dairy Goat Association (ADGA) registrations, can
greatly increase the value of your herd. Another strategy is to
familiarize yourself with the show circuit, regardless of
whether you actually show your goats – the ability to talk to a
breeder in their language will help market certain does that
have desirable show traits. The ADGA website has down-
loadable resources on what to look for in a doe’s confirma-
tion.

Reach out to local 4-H clubs and coordinate days to get fam-
ilies out to the farm. Include information about upcoming 4-H
events and county fairs. Craigslist is also a surprisingly posi-
tive force for selling goats. Be sure to make your post stand
out with high-quailty pictures. Provide buyers with resources
on raising goats, particularly if it’s a family’s first goat. Offer to
reduce the price for kids sold as backyard milkers or to 4-H
families.

Finally, selling goats for meat can be an exciting creative out-
let. Since goat meat is still a novel food, encourage tentative
consumers with lots of samples and recipe suggestions. I like
to substitute any lamb recipe with a similar cut of goat meat.
If your farm is equipped to handle visitors, try coordinating a
goat roast dinner on the farm. Or partner with an adventurous
local chef and bring your customers to the restaurant for a
night of goat themed fare.

Stephanie Fisher is a dairy goat farmer in the Adirondack
mountains. She can be reached at stephaniefishes@
gmail.com to talk goats. For more information on raising and
marketing dairy goat kids, check out Dairy Goat Journal
online at www.dairygoatjournal.com and the American Dairy
Goat Association at www.adga.org.
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Kidding Tips and Tricks
Getting creative with feeding and marketing dairy goat kids.

DAIRY AND FIELD CROPS

A newborn kid finds his legs.
Photo by Stephanie Fisher

http://www.dairygoatjournal.com
http://www.adga.org
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by Erica Evans

Here at the Northeast Organic Farming
Association of New Jersey (NOFA-NJ) we
are in our third year of the Beginning Farmer
Program. In this program, qualified begin-
ning farmers can receive stipends for educa-
tional courses and materials, scholarships to
our annual Winter Conference, mentorship
and access to land. The Beginning Farmer
Program also contains our Journeyperson
program. A Journeyperson is a beginning
farmer who has recently begun farming
independently, makes his or her own finan-
cial, marketing, and production decisions,
while having access to an experienced men-
tor for advice and encouragement. So, how
has the NOFA-NJ Beginning Farmer
Program aided beginning farmers in New
Jersey? I’ve interviewed three of our
Journeyperson farmers to find out. Matt
Hand is the owner and operator of Hand
Picked Farm in Flemington, NJ, and is in his
second year as a Journeyperson. Lindsay
Napolitano and Johann Rinkens of Fields
Without Fences in Frenchtown, NJ have
recently completed their participation in the
Journeyperson program.

Erica Evans: What drew you to the
Journeyperson Program?

Matt: During my apprenticeship I attended a
few NOFA-NJ workshops and the ‘08 Winter
Conference. When I found my land, my land-
lord had let me know about the
Journeyperson program, and after learning
about it I knew it was the right step in my
farming career. It gave me the opportunity to
employ a seasoned mentor, tap into a net-
work of other beginning farmers, and get
involved in NOFA-NJ in a significant way.

Lindsay: As the flagship participants in the
NOFA-NJ Journeyperson Program we
weren’t entirely sure what to expect. Looking
back on it now, I think this program really
facilitates interpersonal connection, and a
semi-conscious or unconscious desire for
this connection is probably what initiated our
involvement. We have developed relation-
ships with our mentors, the staff at NOFA-
NJ, and our local farming community in gen-
eral, as a result of our participation in this
program. This is how ecosystems take
shape, diversify, and self support — inter-
connectivity. The more we are able to con-
ceptualize our work as part of a larger move-
ment toward collective change, the more we
become galvanized beyond our ego-driven
individualistic motivations.

Erica Evans: How do you feel about your
experience as a Journeyperson?

Johann: I had a wonderful experience in
the Journeyperson program. The develop-
ment of the mentor relationships are an
invaluable asset, the depths of which will
unfold far beyond the program’s timeframe.
Our mentors are now allies and friends that
we can turn to in the future. The education-
al stipend allowed us to participate in edu-
cational programming we otherwise would
not have been able to attend. The two com-
ponents of mentorship and self education
compliment each other well and allow a
flexibility in learning styles, approach, and
lend a balance to the deficits of relying sole-

ly on either component.

Erica Evans: Any lessons learned?

Matt: I have learned the great value and
importance of meticulous planning, and that
“its never too late.”

Johann: Farming is like kneading dough, we
take in the experience of other farmers as
the flour and water we ferment. This folding
in and unfolding again promotes growth
within our operation and ourselves. We
observe and interact with one another’s
landscapes and practices and that bonded
relationship influences our direction moving
forward.

Erica Evans: What do you wish you had
known when beginning to farm? What
advice would you give to someone begin-
ning to farm?

Matt: I wish I better understood the zoning,
land use, right to farm criteria better. Best
advice: talk to as many people as possible
and make good connections. Take good
records and review them, and have fun!

Lindsay: Advice I wish I had taken to heart
earlier on, is to not compare yourself to any-
one else. Experience has infinite range, and
the moment that you start conforming to
someone else’s expectations, you deny the
creative process within yourself. I think most
people understand the severity of the envi-
ronmental issues we are experiencing right
now. As creative individuals we all have an
opportunity to reconceptualize how we inter-
face with the planet, and that includes the
agricultural sphere. It can be difficult to chal-
lenge conventions and traditions - even with-
in organic farming - but this is the process by
which new paradigms emerge.

Erica Evans: What are some difficulties
as a beginning farmer?

Matt: Starting from scratch. All of the land I
have access to has been hayed for decades,
which has pluses and minuses, but it needs
work to be the best it can. Equipment-wise I
don’t own much, but through networking I
was able to borrow a tractor from one per-

son, and a plough and disc from another
person to get tillage work done.

Johann: The time and energy commitment
needed to continue with daily tasks, climbing
the learning curve of ownership of one’s own
operation, and having the resolve to contin-
ue in the face of adversity are all difficulties
I face as a farmer.

Erica Evans: What are the joys?

Matt: Being tied to the rhythm of the sea-
sons, working outside, being around my
family, solving complex problems and seeing
my progress as a tangible thing.

Lindsay: I enjoy the spontaneity and sur-
prise of working with nature. It is an experi-
ence that requires thoughtful engagement
and radical acceptance. Understanding the
fragility and persistence of life and biological
processes has really shifted my experience
of a complex emerging reality that connects
all living beings. There is also an incredible
sensory experience working with plants.

Erica Evans: For someone thinking about
becoming a farmer, what kinds of ques-
tions do you think they should be asking
themselves?

Matt: Do you enjoy the outdoors in all condi-
tions? Is your family prepared, ready, and
supportive of your endeavor? Do you have
income security for the startup period? 

Johann: How committed are you to farm-
ing? If it is something you love in your heart,
move forward. Do you have the fortitude to
push through (or bend to) obstacles that will
arise? They will arise, and though painful
when faced head on, by overcoming them,
they dissipate and leave the joy of accom-
plishment in their wake.

Erica Evans: As a farmer, what is one tool
or resource you cannot live without?

Matt: Google Drive, I do all of my planning
and record keeping with it, so I can update
financial, field or harvest records from my
phone.

Johann: ATTRA/NCAT publications. The
combination of research data, summary,
and forthrightness put into their publications
are an incredible resource for the farming
community.

Erica Evans: How has NOFA-NJ con-
tributed to your beginning farmer experi-
ence?

Matt: Great workshops and Winter
Conference, JP program providing mentor-
ship and educational opportunities, knowl-
edge of [NOFA-NJ’s technical specialist],
and the whole Beginning Farmer Program
for addressing a need in society.

Lindsay: Through our involvement with
NOFA-NJ we entered into a growing com-
munity of individuals and organizations
working toward alternatives and remedies to
an increasingly toxic environmental and food
landscape. Their spirit of collectivism has
been a real impetus for us to engage with
fellow farmers and the larger community.
Through NOFA-NJ events we are constantly
coming in contact with farmers, mentors and
peers, pursuing similar initiatives and expe-
riencing similar struggles. In a society that is
increasingly atomized and propelled by
scarcity and competition, the value of con-
nection with likeminded people really cannot
be downplayed. We feel incredibly lucky to
have access to an organization like this, and
inspired by the individuals who operate it
from a spirit of collective advancement.

Erica Evans: Why is farming meaningful
to you?

Lindsay: Farming provides the opportunity
to connect with the fundamental experience
of interacting with the natural world. It is a
creative and humbling practice that engages
the entire body and mind. Farming is a com-
plex endeavor that has the potential to
regenerate or continue to pollute ecosys-
tems. To that extent, I think there is a grow-
ing impetus for organic and sustainability
minded individuals to enact radical change.

Johann: “The ultimate goal of farming is not
the growing of crops, but the cultivation and
perfection of human beings.” -Masanobu
Fukuoka Farming encompasses all aspects
of our relationships to ourselves and others.
Farmers are scientists, artists, mathemati-
cians, mechanics, teachers, students, learn-
ers, and doers all wrapped up in a dirty
package of self-doubt, agonizing work days,
joyful accomplishments, and sorrowful loss.
We view each season as a cycle of growth
and dormancy, your one chance, your one
shot to make it happen, whether it’s that sea-
son’s crops or the achievement of your life’s
goal, the lines blur in the field.

Erica Evans: As you know the NOFA-NJ
grant cycle that funds the Beginning
Farmer Program ends in August. Why
would you like to see the Beginning
Farmer Program at NOFA-NJ continue
into the future?

Matt: The Beginning Farmer Program is just
getting started! With the population of farm-
ers aging and dwindling, we need to ensure

DAIRY AND FIELD CROPS
New Jersey’s Beginning Farmers: The Journeyperson Interviews
Two organic farmers and one on his way tell us about their experiences as beginning farmers, and how the NOFA-
NJ Beginning Farmer Program helped them get their start

Organic farmers Johann Rinkens and Lindsay Napolitano of Fields Without Fences
are also certified permaculture designers.

Photo by Lindsay Napolitano

See New Jersey page 15
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from the hatchery by beginning to breed and
raise his own ducklings on-farm.

“We’re also interested in raising breeding
pairs,” Gabriel revealed, “to sell to others so
that they can raise their own ducklings as
well.”

All these changes in strategy added up to a
shift in overall production focus. Ducks
raised for egg production do not need to be
as voluminously fed grain as meat ducks
and can be valued more for their ecosystem
services, such as slug control, than their
market value. In 2013, Gabriel planned to
sell eggs and breeding pairs locally at a
much lower cost of production than the meat
birds raised in 2012.

Learning on the Go
One of the reasons for the success of
Gabriel’s agroforestry system thus far is his
ability to quickly apply new knowledge.

Over the course of the first season of
research, Gabriel learned a great deal about
the disposition of the breeds chosen. For
example, he decided against raising
Muscovy ducks again in 2013 after observ-
ing their tendency to prevent co-habiting
Rouen ducks from reaching the feeder.

“They got really aggressive,” he said of the
Muscovy breed ducks. “They’re bullies.”

This was also reason to separate the duck
species into their own test plots in 2013. One
breed emerged as his favorite, the Cayuga,

the only North American domesticated duck.
These sleek-looking, jet-black birds are
great for laying and good for meat produc-
tion as well.

“It’s all about finding what works for you,”
Gabriel commented on the several major
shifts in strategy made from 2012 to 2013.

His continued research focus is to work on
raising ducks for laying and breeding with
particular attention to ducks’ effect on soil
and forage quality.

Looking to the future, Gabriel wants to find
more effective ways to water his duck flock.
He has found that ducks consume twice as
much water as chickens, and ducks’ long
bills dirty their water supply quickly. His cur-
rent rainwater catchment takes a few hours
of rain to supply about 40 gallons of water,
enough to water the ducks for one or two
hot days. He has plans for the construction
of a small pond that could improve water
efficiency.

Gabriel’s advice for others was to “start sim-
ple” and recognize the increasing complexi-
ty of a growing agroforestry system.

“Get efficient with a couple things,” he
advised, “before adding more.”

Learn more about SARE Project Number
FNE12-745 at
http://mysare.sare.org/mySARE/ProjectRep
ort.aspx?do=viewProj&pn=FNE12-745.

Steve Gabriel is owner of Works With
Nature, LLC. His farm is located in

Trumansburg, NY. He can be reached at
steve@agroforestrysolutions.com or 607-
342-2825. View his Agroforestry Solutions
blog at 

http://agroforestrysolutions.blogspot.com/.
Abigail Woughter is a junior Agricultural
Sciences major and served as the Cornell
Small Farms Program summer intern in 2013.

that new farmers have access not only to
land but to technical support and education-
al resources. The Beginning Farmer
Program fills the gap left by colleges and
vocational schools for real and intensive
farming experience.

Lindsay: The Beginning Farmer Program is
an exceptionally well-rounded initiative that
offers support in the form of physical
resources, educational resources, and com-
munity building opportunities. It is generally
uncontroversial to acknowledge the benefit
of continuing education. There is always
room to expand understanding and grow,
and organizations that support that process
contribute to the advancement of individuals
with a larger societal impact. Beginning
farmers face a consortium of challenges
including limited access or resources in all
forms. As a culture we face a perplexing par-
adigm; food security depends on a decen-
tralized, sustainable, and diversified agricul-
tural landscape. Farming requires significant
capital investment, often with limited return.
Local small farm producers must compete
with a global food system that often relies on
low wage labor and crop subsidies resulting
in food prices set artificially low. Climate
change is contributing to increased stress
on growers who must contend with unpre-
dictable weather and degraded ecosystems.
And government policy continues to support

conventional chemical agriculture that pol-
lutes our bodies and our planet. Funding for
organizations like NOFA-NJ supports alter-
natives to this man-made reality by empow-
ering conversations and actions around a
systemic shift.

The funding cycle for the Beginning Farmer
Program grant ends August 2014. We hope
to renew funding for the next cycle of this
program so that we may continue fostering
an environment that allows beginning organ-
ic farmers to grow and flourish. Funding for
the Beginning Farmer Program is provided
in part by the Beginning Farmer and
Rancher Development Program of the
National Institute of Food and Agriculture,
USDA, Grant # 2011-49400-30739.

Erica Evans is the Beginning Farmer
Program Coordinator at the Northeast
Organic Farming Association of New Jersey
in Hillsborough, NJ. She can be reached by
phone at 908-371-1111 or by email at
eevans@nofanj.org. For more information
about NOFA-NJ’s Beginning Farmer
Program, visit their website:
http://www.nofanj.org/programs_beginning-
farmer-program. To follow up on the farmers
in this article and see what they are doing
now, check out their websites: http://hand-
pickedfarm.com/ and http://www.fieldswith-
outfences.org/.

New Jersey from page 14

SARE from page 12 
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LIVESTOCK AND POULTRY

by Michael J. Darre

As spring approaches, the time is almost
here to do a good cleaning and disinfecting
of your poultry facilities after the long winter.
This is especially true if you are considering
bringing in new birds or replacing your flock,
be they layers, meat birds or show birds.
Decontaminating your poultry house is cru-
cial in order to prevent Marek’s disease,
mycoplasma, respiratory viruses, E.coli,
mites, and other poultry health problems.
Even more important is the control of
Salmonella Enteritidis (SE), especially in
laying hens. SE can colonize in a chicken’s
intestinal tract without necessarily causing
obvious disease in the chicken itself. This
may lead to the organism invading other tis-
sues and eventually finding its way into the
reproductive tract and ovary, contaminating
the egg itself.

In order to reduce SE and other health risks,
a complete dry cleaning, washing and disin-
fection of the poultry house after each flock
or at minimum once each year is recom-
mended. Successful cleaning is hard work
and requires systematic completion of sev-
eral sequential steps. Every step is impor-
tant. Skipping one step or doing an incom-
plete job at any point will make the next step
harder and lead to failure.

Start by removing all birds from the building

to be cleaned, along with all equipment that
can be cleaned in another place, such as
feeders and waterers.

Dry Cleaning
Sweep or blow dust and other loose dirt off
ceilings, light fixtures, walls, cages or nest
boxes, fans, air inlets etc. onto the floor.
Remove all feed from feeders. Scrape
manure and accumulated dust and dirt from
perches and roosts. Remove all litter from
the floor. Litter can be added to a compost
pile. Sweep the floor to remove as much dry
material as possible. With a small coop, a
wet-dry shop vacuum does a good job of
removing this material. However, be careful
to clean the filter often as the fine dust from
the coop may easily clog the filter and make
the vacuum work harder or lead to burn out
of the motor.

Wet Cleaning 
Turn the power off to the building prior to
using any water for cleaning. Wet cleaning is
done in three steps: soaking, washing and
rinsing. Warm or hot water will do a better
job getting through organic matter than cold
water. You can use a cheap neutral deter-
gent, like dish soap.

Soaking
Soak the heavily soiled areas (perches and
roosting areas, floors, etc.) thoroughly. Use
a low pressure sprayer to totally soak all sur-
faces. Soak until the accumulated dirt and
manure has softened to the point it is easily
removed.

Washing
Wash every surface in the building, especial-
ly window sills, ceiling trusses, wall sills and
any surface where dirt and dust may accu-
mulate. The washing solution can be either a
neutral detergent (ph between 6 and 8) or an
alkaline detergent (ph above 8). Alkaline
substances vary in their strength with the
strongest causing burns and internal injuries
if swallowed. A mild alkali is baking soda
(sodium bicarbonate) and moderate alkalis
include household ammonia, borax and

trisodium phosphate. Strong alkalis include
washing soda (sodium carbonate) and lye
(caustic soda). Mix in hot water -160
degrees F or hotter is best.

A high pressure sprayer is good for this step,
but manual scrubbing with a moderately stiff
brush is one of the best ways to insure a thor-
ough cleaning. Inspect manually to be sure
you have removed all of the dirt and manure
from all surfaces. Make sure you carefully
clean electrical parts.You may have to remove
cover plates and vacuum those areas.

If you have metal surfaces with hard water
scale, then you will need to use an acid
detergent on those surfaces to remove the
scale. Acid detergent involves acid as the
major component which is used in dissolving
mineral deposits (Calcium and Magnesium
precipitates) or hard water deposits from
equipment surfaces. Two main groups of
acid detergents are: inorganic (HCL,
H2SO4), and organic (Vinegar, Citric Acid).

Rinsing
A final rinse immediately after washing is
recommended to remove any harmful
residues and to obtain a spotless building.
Mop up puddles as they can rapidly become
breeding grounds for salmonellae.

Drying
Thoroughly air-dry the building if disinfection
cannot immediately follow rinsing. Open all
windows and ventilation openings. Use a
blower or fan if available. Cleaning on a dry,
sunny day helps in the drying process.

Repairs
Make any repairs to the structure prior to the
final disinfection step. Seal any rodent entry
holes at the outside and inside of the build-
ing. Apply a small amount of spray foam
insulation into the hole, then pack in fine
steel wool and top with more spray foam.

Disinfecting
This is a crucial step which the small flock
owner might normally overlook. Disinfectants

should be applied only after the building and
equipment have been thoroughly cleaned,
ideally right after rinsing. Disinfectants can
be applied by sprays, aerosols or fumigation.
Don’t be intimidated by the thought of “fumi-
gating” your hen house: for most small flock
facilities, using a garden type sprayer is the
easiest method, and chances are you
already have a suitable disinfectant around
the house. The types of disinfectants gener-
ally used are phenolic compounds (e.g.,
Pine-sol, One Stroke, Osyl),  iodine or
iodophors, (e.g., Betadine and Weladol),
chlorine compounds (e.g., Clorox, generic
bleach), quaternary ammonium compound
(e.g., Roccal D Plus) and oxidizing com-
pounds (e.g., Virkon S, Oxy-Sept 333).

Follow the manufacturer’s directions for mix-
ing and dilution of these disinfectants. A
good rule of thumb is to apply at the rate of
one gallon of diluted disinfectant per 150-
200 square feet of surface area. For a more
thorough disinfecting, soak waterers and
feeders in a 200 ppm chlorine solution (1
tablespoon chlorine bleach per gallon of
boiling water).

Dr. Michael J. Darre is Extension Poultry
Specialist at University of Connecticut. He
can be reached at michael.darre@uconn.edu
or 860-486-1008.

Cleaning and Disinfecting Your Poultry House

Maintaining a clean, dry environment is
especially important for young chicks.

Young chickens in a wood and wire coop.
Photos by New Entry Sustainable

Farming Project

by John Suscovich

Whether your farm is large or small scale
there is usually one guiding motivator that
we all share: fostering life. There are few
things more exhilarating on a farm than new
buds breaking through the surface of the
soil, the first steps of a new born calf, or
knowing your customers are happy and
healthy eating the food that you provided.

In poultry farming that new life can come in
two ways.You can have an incubator on farm
and hatch your own eggs, or you can order
chicks through a hatchery. Order chicks?
Like, in the mail? That’s right.

You see, at the writing of this article I do not
have an incubator or hatching program on
my farm. I order all of my chicks in. In fact, I
am getting 100 egg layers tomorrow morn-
ing, and today I just placed 10 orders for the
summer totaling in 2,400 broilers. I’ve been
doing this for a while now and I have had a
lot of chicks come in the mail. There are a
few things you should know when ordering
chicks to come in the mail, let’s go over a

few. The first step applies to any agricultural
operation.

Do your research.
You want to know what you are doing before
you are caring for babies. That’s what they
are, chicken babies.You will not only want to
know everything you can about how to raise
the chicks, but also where to order them,
which hatchery to trust, and how to handle
the chicks when they arrive on your farm. I
highly recommend Robert Plamondon’s
“Success With Baby Chicks” as a good book
to own if you want to raise chickens from
chicks. It is an honest and down to earth
“how to” book that doesn’t leave you feeling
like everything you do is going to kill your
chickens.

The chicks are going to be fine.
Baby chicks can survive roughly three days
with what’s left of the yolk in its stomach
after it hatches. Hatcheries hatch the chicks
and have them in the mail very quickly head-
ed toward your local post office.
There are minimum orders for a reason. The
number of chicks huddled together help reg-

ulate temperature and keep each other
warm. Chicks should never be allowed to get
chilled — not until they are older and can
regulate their body temperatures.

There are times where shipping is delayed
for some reason, or something goes wrong.
Mortality can happen in transit. If you have
very sensitive kids I’d open the box without
them seeing, or be prepared for a pretty seri-
ous discussion.

Baby your babies.
I go back to doing your research and know-
ing what you are doing. That is crucial. I’ll
give you the general over-view of what I do,
but there are some specifics that are a little
detailed for the length of this article.

Before the chicks arrive I prepare my brooder
space. I make sure all the lamps are working,
I have fresh pine shavings, I have feed, the
proper waterers, and the area is secure
against predators that may come lurking in
the night. There are different schools of
thought as to whether chickens will eat the
pine shavings and choke when they’re young.

I have started a lot of chickens on pine shav-
ings and haven’t had that problem yet.

When the chicks arrive, temperature is my
main concern. They want to be at 95
degrees when they are very young. They’re
supposed to have a mother hen sitting on
them, so you need to take the place of that
environment. I control the heat in my car on
the way to the farm. Once there I minimize

Mail Order Chicks
First steps to caring for your new brood

When the chicks are big enough, they
move to mobile coops or chicken tractors.

Photos by John Suscovich

See Mail page 18
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by Elizabeth Burrichter

What is a National Checkoff Program?
Do the sayings, “Got Milk?”, “Beef: It’s What’s for Dinner”, or
“Pork. The Other White Meat” sound familiar? These promo-
tions are all part of National Research and Promotion
Programs, also known as commodity checkoff programs.
These programs, overseen by the USDA, collect funds,
called checkoff dollars or assessments, from producers,
handlers or processors of a particular agricultural commod-
ity. The goal of these programs is to maintain and expand
existing markets, as well as to develop new markets. Some
checkoff programs also fund agricultural production
research.

The Organic Trade Association (OTA) has lobbied for such a
program to promote the organic industry and distinguish it in
the marketplace. The OTA believes that a major challenge
for the organic sector is consumer confusion about what
organic stands for, and this program would seek to help the
consumer understand all that organic delivers through col-
lective resources and coordination.

Unfortunately, the organic community is split on their support
of this idea for an organic checkoff program.

Hurdles to such a program:
• Currently, 100 percent organic operations are exempt from
any checkoff assessments under the 2002 Amendment.
• Before an organic checkoff program could take place,
organic products would have to become a single commodi-
ty. The Commodity Promotion, Research, and Information
Act of 1996 does not allow for more than one commodity to
be part of a checkoff program, but OTA’s proposal is to
change that Act so that organics could become a single
commodity.

• Several checkoff programs include a research component
as an output, but because of the breadth of products includ-
ed in this organic program, the research component would
be the weakest link in the proposal. If all organic products
are a single commodity, then research dollars would need to
be spread evenly across every different production system.
The diversity within organic production, i.e. field crops,
orchards, vineyards, greenhouse production, etc., would
prohibit the possibility of conducting thorough production
research across all organic fields, which would be extreme-
ly expensive. Since production research would not be the
main output of this program, funds would be focused on pro-
moting organic products.
• Creating a conflict of interest is prohibited within the pro-
gram. This means that all promotion must be generic, and
that promotion cannot disparage another agricultural com-
modity. Funds cannot influence governmental action or poli-
cy or “pass through” the program in order to fund another
organization. Any promotion that results from an organic
checkoff program cannot promote organic food as better
than conventional, but can explain exactly what “organic”
entails as a production claim.

At a meeting of the New York Organic Dairy Task Force at
the close of 2013, Richard Mathews, a representative of the
OTA, delivered a presentation titled National Research and
Promotion Programs and the Role of USDA in which he

described the effort to launch an organic checkoff program.
Ed Maltby, Executive Director of the Northeast Organic
Dairy Producers Alliance, pointed out that the potential prob-
lems associated with such a program include the current
existence of other organizations that could do such work; the
OTA’s lack of involvement with those opposed to the pro-
gram; and the OTA’s survey that they put out for feedback
from the public.While the survey is accessible online for any-
one that wants to give feedback, it does not allow one to
oppose the program all together. The OTA may assume that
anyone filling out the survey is supportive of the program,
because it only collects opinions on how the program should
be carried out, not whether they should carry it out or not.
Many organic dairy farmers here in New York oppose the
program, but other farmers may be supportive.

Despite some obvious resistance to this program, the cur-
rent Farm Bill proposal (as of 12/2013) addressed some of
the hurdles to an organic checkoff program, with identical
language in both the House and Senate versions. This lan-
guage would allow for a “technical fix” in the regulatory lan-
guage so that all split operations (farms that produce both
organic and conventional products) would be exempt from
conventional checkoff assessments, and not just operations
that are 100 percent organic. Those opposed to the check-
off at the NY Organic Dairy Task Force meeting were sup-
portive of this measure.

While an organic checkoff program directed at consumer
education is one way to help build the organic industry, it
would be costly to attempt, and complicated to execute.
Those involved in the organic dairy market know that the ori-
gins of organic milk in 1994 did not come from a clever
media campaign, but from dairy consumers demanding an
alternative to milk from cows treated with bST. Will the
organic industry continue to grow through consumer
demand, or does it need the help of the USDA’s Research
and Promotion Program?  

How best to keep the trust of consumers is something in
which every organic farmer should invest interest. Organic
producers and processors should consider for themselves
whether or not they are supportive of paying assessments to
a checkoff program in order to educate their consumers by
reading up on the topic and participating in the discussion
with fellow stakeholders.

To weigh in on the subject farmers and other stakeholders
can go to one of the websites listed below:
www.ota.com/ORPP.html or 
www.nodpa.com/checkoff_opposition.shtml

Elizabeth Burrichter graduated from Cornell University in
2012 with a degree in plant sciences, and now works as an
Organic Dairy Educator with Cornell Cooperative Extension
on the NY Organic Dairy Initiative. She also works at Main
Street Farms in Homer and Cortland, NY and can be
reached at elizabeth.burrichter@gmail.com.
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2033 Brothertown Road
Deansboro, NY 13328
PPhone: (315) 841-4910
Fax: (314) 841-4649

Hrs: Mon-Fri 8am-4pm
Sat. 8am-Noon

www.williamsfarmfence.com
williamsfence@gmail.com

~ Available Now ~
~ reels ~ poliwire ~ step in posts etc. ~ hi tensile ~ wire mesh

~ gates ~ split rail fencing ~ hay feeders ~ posts of all
sizes ~ tools ~ cattle handling equipment ~ water tubs &

valves ~ mineral feeders

Rt. 20, Sharon Springs, NY • (800) 887-1872 or (518) 284-2346
1175 Hoosick St. Troy, NY • (518) 279-9709

The Agri-Mark dairy cooperative works

year-round for higher farm milk prices,

better markets and effective dairy

legislation on behalf of our Northeast

dairy farm families. For more information

on working with other farm families for

higher on-farm milk

prices, contact our

Membership

Department toll-free at

11-800-225-0532.

An organic farm in Tompkins County, NY.
Photo by Fay Benson

Would a “National Checkoff” Fit Organic?
A National Research and Promotion program is on the horizon for the organic industry.

NEW AND BEGINNING FARMERS

http://www.ota.com/ORPP.html
http://www.nodpa.com/checkoff_opposition.shtml
mailto:burrichter@gmail.com
http://www.williamsfarmfence.com
mailto:williamsfence@gmail.com
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by Rachel Fussell

I did not grow up thinking that I wanted to be
a farmer. In fact, my teachers and adult role
models associated agriculture and farming
with those lacking other career choices.
Honor students did not become farmers;
they became doctors, engineers or lawyers.
This mentality has been prominent for my
lifetime and previous generations, and is
reflected in the average age of the American
farmer which is now close to 60 years of
age. Students and children are continuing to
be taught that farming is not a reputable
career. Success is linked to income, presti-
gious college training and employment with
advancement opportunities leading to high-
er pay and more time off. At least this is the
message I received growing up in rural
North Carolina and what shaped my future
decisions and goals. However, I believe
many young people are now questioning this
logic and are coming back to the land with
passion and energy.

In recent years agriculture has experienced
a gradual renaissance towards small diversi-
fied farms and away from large monoculture
agriculture. With the help from many influen-
tial figures in the food movement, the current
inspiration for many new farmers is to diver-
sify and pursue a whole systems approach
to agriculture. Young people and beginning
farmers are looking for alternative routes to
enter the food system and agriculture. I
believe my own meandering path towards
diversified agriculture is becoming the new
normal for young farmers.

In high school I was led to believe that there
were basically five careers to choose from;
they included becoming a doctor, a nurse, a
lawyer, a policewoman or a firefighter. So I
entered college thinking I had everything fig-
ured out, or so I thought. My life plan was to
earn a degree in environmental policy, go to
law school, become a successful environ-
mental lawyer and then be happy and rich
for the rest of my life. Of course most of this
plan has not happened for several reasons.

First, I attended a college with a working
farm that required all students to participate
in chores and where I was exposed to a
farming lifestyle. The second event that hit
me was the beginning of the Great
Recession. With unemployment at an all-
time high, I realized that the American
Dream I had visualized for myself was not
going to be as easy to obtain. I also acknowl-
edged that sitting behind a desk for 40-plus
hours a week was not as appealing as work-
ing outside with the land. So I switched
gears and turned away from law, towards
environmental science and agriculture.

With a degree in environmental science and
agriculture I was able to secure an
AmeriCorp position with the Polk County
Office of Agricultural Economic Development
in North Carolina.Through this job I created a
local food campaign, took organic vegetable
production courses, and learned about the
economic and policy side of being a farmer.
During this time I lived on a small chicken and
organic vegetable farm in exchange for sever-
al hours of work each week. I learned to raise
and process chickens for market, produce
value-added products, and was exposed to
life and work on a farm in a rural community.
However, when my time in Polk County came
to an end I decided to follow the advice of
those older and wiser, and headed off for the
big city, Washington D.C., to work in the food
policy world. I only made it 4 months before I
decided that the city was not the place for me.
This experience, although rough, cemented
in my mind that I wanted to work the land not
the desk.

This led me to Vermont in search of farming
opportunities. I chose Vermont for several
reasons including: the low population densi-
ty, the most farmers market per capita, the
farmer-friendly policies and the beauty of the
working landscape. Even though I was
unemployed for several months and had no
friends or family in the area, I refused to give
up easily. I eventually found work as an
AmeriCorps VISTA member with Vermont
Technical College. I am helping to run the

vegetable production program, aimed at
training students to grow produce for a small
CSA and direct sales to Sodexo, the col-
lege’s dining hall service. I am able to work
with an amazing team of people within
Vermont Tech’s new Institute for Applied
Agriculture and Food Systems where we are
designing short courses for beginning farm-
ers. My journey into the rich world of agricul-
tural has been meandering and never with-
out hurdles or self-doubt. My journey makes
working with the Ag Institute and helping stu-
dents navigate the murky waters of young
adulthood an exciting and meaningful field.

Throughout Vermont and New England I am
witnessing a resurgence of farmer training
programs. Vermont Tech’s Ag Institute is an
innovative program that seeks to provide
young and beginning farmers with the tools
they need to succeed in the field of agricul-
ture. As Chris Dutton, the director of the
Institute, has said, “With the Institute for
Applied Agriculture and Food Systems, we
are able to provide specific, pro-active
courses taught by industry experts that allow
students to quickly and effectively develop
important skills. We’re excited to offer these
new opportunities for students of all ages
and backgrounds that are interested in
learning more about maintaining a sustain-
able food system.”

Vermont Tech, along with many other
Vermont colleges and organizations, is on
the forefront of providing alternative meth-
ods and new ways for students to gain agri-
cultural skills. The University of Vermont
offers a season-long Farmer Training
Program, NOFA-VT runs the CRAFT pro-
gram for seasoned apprentices and Vermont
Farm-to-Plate has created working-groups
focusing on agricultural education and farm-
land access to name a few.There are groups
and organizations all over New England
working together to increase the pool and
interest of new farmers in creative ways.

With the average age of farmers nearing 60
it is important to begin training the next gen-

eration of farmers. New programs are being
created each year for both beginning and
experienced farmers, with almost all of these
programs overflowing with eager students
waiting to attend. The trend is encouraging
with more young people looking at farming
as a profitable and valuable career choice.
We still have a lot to work ahead of us, but
programs like the one at Vermont Tech that I
have had the ability to take part in are prom-
ising. As Barbara Kingsolver once said,
“Whatever lofty things you might accomplish
today, you will do them only because you
first ate something that grew out of dirt.”

Rachel Fussell is an AmeriCorps VISTA
member working with Vermont Technical
College as their Food Systems Coordinator.
She helps manage the college’s two-acre
vegetable garden and works to increase
local food in the college’s cafeteria and in
the community.

For more information on agricultural pro-
grams offered at Vermont Tech please con-
tact Melissa Neilson, Student Resource
Advisor, at mneilson@vtc.edu or 1-800-442-
8821 extension 1677.

NEW AND BEGINNING FARMERS
Cultivating a Career
Young and beginning farmers are turning to agriculture and farming as a way to connect with the land and as a
viable and important career path

the time they are outside, especially if it is
cold outside. From there I make sure the
brooder is on and warmed up.

When I take the chicks out of the box I dip
their beaks in warm water and make sure
feeders are close by. I also put a little bit of
feed on a piece of board so they can scratch
around. Some people don’t put food in right
away and wait up to three hours to give the
birds a chance to rehydrate. I do both at
once and haven’t found issue yet.

From then on out I check in on them several
times a day making sure they aren’t getting
stuck anywhere, piling up, and I keep them
with fresh water. Something to look for in
regards to the heat that your brooder lamp is
putting out is the placement of the chicks. If
the chicks are all huddled in a mass under
the light and they are climbing on top of each
other than your light is too high and the birds
are cold. If your chicks are in a ring around
your light without any birds in the middle
your light is too close and they birds are too
hot. This also poses a fire hazard, so be
careful. You should be checking in several

times a day, especially for the first week, so
it will quickly become obvious what normal
behavior is.

Know when to bring the birds outside.
Too much time in the brooder isn’t a good
thing. As the birds grow they are going to
need more space. I raise birds on pasture,
so when they are big enough they go in my
mobile coops or chicken tractors. For my
meat birds they are in the brooder about
three weeks in the colder months and less in
the summer if they feather out. For egg birds
it takes a couple weeks longer than that.You
want the birds to have a good covering of
feathers to ensure they can protect them-
selves from the elements.

It helps to be able to brood the chicks in an
area where you can give them access to the
outdoors to acclimate them before they take
the plunge into pasture life. My brooder has
doors that open and fenced off areas when I
have grass and feed hay. On that note, I put
two things in with my chicks that I seldom
see anyone else do. Total transparency: I got
this idea from Troy Bishopp, aka “The Grass

Whisperer.” The first is a pile of grass or hay.
If these birds are bound for life on pasture
why not start by bringing the pasture to
them? It gives them something to do, adapts
them to eating grass, and adds nutrients.
The second thing is a shovel full of dirt.
That’s right, dirt. They will devour that pile of
dirt looking for small stones to aid digestion
and whatever else may be in there. I’ve seen
batches of chicks completely devour a
spade full of dirt in a 24 hour period. You
could always pay for the stones that the
hatchery tries to sell you, or you could go the
free route and do just fine.

In the end you just have to enjoy it. That
peeping that comes home with you in the car
is very cute for the first 10 minutes. Kids love
baby chicks, it is rewarding to care for them
and watch them grow (kids and chicks), and
some day they will provide you with the food
that is going to keep you happy and healthy.

John Suscovich, known as The FoodCyclist,
is the Farm Manager at Camps Road Farm
in Kent, CT. In addition to working the farm
John also publishes a bi-weekly podcast

about the business of farming at
FarmMarketingSolutions.com. Contact him
at Facebook.com/FarmMarketingSolutions

Make sure the brooder lamp is putting
out the right amount of heat.
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Vermont Tech’s Vegetable Production
Plot.

Photo by Isaiah McKeown
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by Rachel Carter

Meat is hot in Vermont and pig farming is
one of the most popular options to diversify
small scale farm operations. A component of
Vermont’s Farm to Plate Initiative (statewide
plan to double local food production and
consumption by 2020) has been focused on
accelerating improvements in the meat
value chain and alleviating bottlenecks pro-
ducers face in getting meat to market. Last
April, Black River Meats (a division of Black
River Produce) opened a new, state-of-the-
art meat processing facility in the former Ben
& Jerry’s peace pop plant in North
Springfield, Vermont. In the upcoming year,
Black River Meats will be expanding their
operation to include slaughter and value-
added meat processing for smoked and
cooked meats.

As the number of larger producers transition
to work with Black River Meats, more space
is created for smaller producers to get more
skin in the game…

John Cleary of Cleary Family Farm in
Plainfield, Vermont typically raises about six
pigs purchased in the fall for spring slaugh-
ter — he finds fall piglets are usually cheap-
er than in spring due to decreased demand.
Originally a retail and direct market organic
egg producer with a vegetable operation,
John added pigs to the mix as a way to offer
organic pork products to existing customers.

“Pigs are a great option for veggie, egg, and
cheese/dairy farmers because they eat so
much waste. In thinking about the farm eco-
system, they clean up the extra waste from
everything else,” says John. “Pigs have a
short reproduction cycle and can turnover in
six to eight months. A newer farmer can buy
piglets and produce meat in a relatively
short time without a big commitment.”

Bob and Lee Light have anywhere between
15 to 20 pigs (and one boar) at any given
time at Hollister Hill Farm, a direct market
farm in Marshfield, Vermont. They also make
maple syrup and raise beefalo, chickens,
and Jersey cows while operating a farm stay
bed and breakfast.

Bob encourages farmers considering pig
farming to start out with three to four pigs to
meet their own consumption needs-selling
one to cover the costs. “Get at least two
because they need to compete for food and
are very social-they get lonely by them-
selves,” Bob advises. “They are also great
with other animals-just don’t feed them meat
scraps or they’ll get the taste for it,” he
warns.

Lila Bennett of Tangletown Farm in West
Glover, Vermont raises approximately 50
pigs a year for sale at the Montpelier
Farmers’ Market, local co-ops, and in their
meat CSA available through Pete’s Greens.
In addition to their pasture-raised pork,
Tangletown Farm raises free-range chick-
ens, ducks, Guinea hens and turkeys, and
grass-fed beef, lamb and rabbit.

Lila started out with four pigs seven years
ago and split the cost with a neighbor.
“Pigs are enticing, funny, and smart — it
sounded easy and was easy to get into,”
Lila recollects. Soon after starting out,
Lila and her family learned pigs are
destructive and expensive. “They need a
place to get wet, because they don’t
sweat, but if it rains a lot, they need to be
moved often which causes soil erosion.”

“Pigs don’t have sweat glands which is
why they have the tendency to lay in the
mud,” shares Bob. “They are clean ani-
mals if given the opportunity so it’s good
to give them a dry place to lay as well as
a place out of the sun.”

Whether living on pasture or in a pen, John,
Bob, and Lila all unquestionably agree —
pigs are masterful escape artists and can be
destructive — they need a strong fencing
structure! Either a woven wire underground
fence or electric fence are necessary. “Once
feral, they will breed in the wild which is no
good,” adds Bob.

John finds pigs can be easily contained with
electric fences, however, they need to be
trained as piglets to the electric fence in a
secure area so they can’t escape during
early encounters.

While securing fencing is an upfront cost,
the greatest challenge with raising pigs is
the cost of feed.

“They eat a lot! When we started out, we
thought it would be cheaper to raise our own
and that local meat was overpriced.Then we
started to have pigs and saw how expensive

it really is,” explains Lila. “People think pigs
can just eat scraps, but they don’t grow well
economically unless fed some sort of steady
diet. If you are going to make a profit, you
need large pigs and you can’t make a profit
if you are feeding longer than six months.
There is definitely a science to raising pigs
and being profitable and it’s all in the details.
We focus on how to grow the best pigs with-
in six months.”

John feels that small farmers bear a respon-
sibility to keep costs down and be efficient. “I
don’t want to have to charge too much for
my product just because I am so small,” he
says. Many farmers use conventional grain
to feed their pigs because the cost of organ-
ic feed is so high. As an organic farmer, John
finds creative ways to keep feed costs down.

Food and garden scraps certainly
help, but grain is necessary. John
recently built a homemade grain bin
that can hold six tons of grain in two
compartments. “I must be able to buy
organic grain in bulk — I can’t buy 50
pound bags and expect to cover those
costs.”

Goat milk whey from nearby dairy
farms and artisan cheese makers is
one of John’s favorite ways to cut feed
costs. In addition, “pigs grow really
well on dairy.”

Matching artisan cheese producers
with pig farmers is becoming more
popular in Vermont.The Vermont Food

Atlas-Farm to Plate’s searchable mapping
clearinghouse website of all farm and food
sector resources — is helping farmers make
more direct links to find creative solutions to
meet their needs.

Bob stresses the importance of a good
steady supply of water in addition to being
well fed, “at least twice a day.” He suggests
a pressurized water system like the water
nipple system he uses in his barn and urges
farmers not to use standing tub water.

Costs can also come down if producing (or
income raised if selling) piglets, rather than
purchasing them. However, Bob calculates
that six or seven sows are necessary to
cover the cost of a boar.

Finally there is the cost of slaughter which
actually should be considered first-before
purchasing any piglets. John firmly states,
“call and get the slaughter appointment

before buying the piglets!”

While the collective work of Vermont Farm to
Plate, the Vermont Agency of Agriculture,
Food & Markets, Black River Produce, and
others is starting to alleviate slaughter and
processing bottlenecks, the meat supply and
demand chain is on the rise, so plan ahead!

If farmers are planning to sell packaged
pork, then they are required to schedule
slaughter with a USDA approved facility.
Both the Vermont Agency of Agriculture and
the VT Food Atlas list USDA approved
slaughterhouses in Vermont. Farmers in
other states should check with their Agency
of Agriculture for approved facilities. Rules
vary with on-farm slaughter for personal use,
so it is always best to check with the state’s
Agency of Agriculture.

Rachel Carter is the communications direc-
tor at the Vermont Sustainable Jobs Fund, a
non-profit organization created by the State
of Vermont to help develop Vermont’s sus-
tainable agriculture, renewable energy, and
forest product businesses. She can be
reached at 802-318-5527 or
rachel@vsjf.org.

Connect with the farms featured in this
story:
Cleary Family Farm, Plainfield, VT:
www.ClearyFamilyFarm.com 
Hollister Hill Farm, Marshfield, VT:
www.HollisterHillFarm.com 
Tangletown Farm, West Glover, VT:
www.TangletownFarm.com

Plotting an Oink between the Chicken Coop and the Hoop House
When does it make sense to incorporate pig farming into small scale farm diversification?
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Vermont Farm to Plate is the statewide
initiative legislatively directed to increase
economic development and jobs in
Vermont’s food and farm sector and
improve access to healthy local food for
all Vermonters. Learn more at the
Vermont Food Atlas:
www.VTFoodAtlas.com 

The Vermont Agency of Agriculture, Food
and Markets website is 
www.agriculture.vermont.gov

Lauren, Sorrell, and John Cleary in
Plainfield, VT.

Hollister Hill Farm store sells pork, beefa-
lo, chicken, maple syrup, eggs, raw milk,
and seasonal produce.

Photo by Rachel Carter

Shade shelters for pigs at Tangletown Farm in
West Glover, VT.

Photo by Tangletown Farm

Pigs and cows graze together at
Tangletown Farm.

Photo by Tangletown Farm
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by Pat Brhel

Many people dream of the simple life —
growing their own food, maybe even making
a living as a farmer — but bills need to be
paid and it’s a long commute from the
peaceable kingdom to the cubicle. Can you
make a living while still living in or near a
city? The answer is….maybe.

Some of it will depend on whether you have
any land at all and a lot of it will depend on
what crop you choose to grow….and, no, I
wouldn’t recommend planting the illegal
stuff. Short-term gains often result in the for-
mer farmer being a current ‘guest of the
state.’ A dairy farm in Manhattan isn’t going
to work, however some crops do bring more
profit per square foot. Bees, mushrooms,
herbs and berries all take relatively little
space and potentially earn large profits as
do either earth or hydroponically grown let-
tuce and other quick-growing, high value per
square foot items.

Avi Miner of Cornell Cooperative Extension
in Ithaca, NY, illuminated some of the chal-
lenges inherent in urban farming, as he was
unsure if a true urban farm movement is
happening there. He said, “The problem with
Ithaca is that it’s surrounded by agricultural
land, and in the city land prices are so high
that the land is too valuable for agriculture. If
someone was interested in an urban farm
they’d do better in a city where property val-
ues aren’t as high and where there are more
people that really need the food, such as
Buffalo, Rochester or Detroit.”

A check on the Internet and a few phone
calls confirms that where property values
and incomes have dropped, community gar-
dens, farms, and the necessary classes to
educate potential farmers have grown. Miner
may be correct that Ithaca doesn’t have an
in-the-city urban farm movement, but it does
have several farm operations within the city
limits. For example, Blue Oyster Cultivation,
a mushroom farm, is located within just a
few miles of downtown. Ed Harwood, a
Cornell professor, farmer, and co-founder of
AeroFarms, which uses innovative technolo-
gy to sustainably grow greens year round,
resides in the Ithaca community as well.
Harwood, a dedicated advocate for urban
farming solutions, developed the AGL-21

growing system, a 30 X 60 inch box that pro-
duces baby lettuce plants in 18 days using
aeroponics technology, LED lights and a
water/fertilizer mixture pumped through
plastic tubes that might allow a city dweller
to farm in his basement.

Other cities are becoming hubs for urban
farming development also. Sean Cummings
at the University of Binghamton, just south
of Ithaca, has been running an urban farm
for several years on a half acre of ground,
selling about a ton of vegetables and fruits
each year at the Binghamton Farmer’s
Market. The Binghamton Urban Farm is run
by Volunteer Improving Neighborhood
Environments (VINES), a volunteer organi-
zation that works to educate local youth and
provide fresh, healthy vegetables to low
income residents. In addition, VINES pro-
vides jobs for teenagers through the City of
Binghamton Green Jobs Grant, which
comes from Community Development Block
Grant Funds. They also benefit from a part-
nership with Broome County Gang
Prevention. In addition to learning how to
grow vegetables, youth learn basic money
management skills and leave the program
with a résumé that will help them land future
jobs. VINES also started Fair Share, a CSA
that is designed to be affordable to low
income residents, thus increasing nutrition
and food security.

Cummings said, “During a six week summer
program made possible by grants, youth 15
through 18 learn how to grow vegetables,
including how to tell a vegetable from a
weed, and progress to classes in cooking
and food preservation. There are also seven
community gardens throughout the area that
allow residents to rent a plot and grow their
own food. While it’s not certified as an organ-
ic farm, we use organic farming principals,
compost and compost tea as fertilizers, and
natural insect control.”

When asked if there was any opposition to
the urban farm he replied, “Fortunately we
have a very good relationship with the city
and the administration and no one has
objected to our farm. We didn’t even have to
get a variance. Of course it helps that we
took a vacant lot and turned it into some-
thing that grows vegetables.”

City farmers have the same problems that
rural farmers have — weather and insects
for instance — but they can also encounter
problems only occasionally experienced by
farmers in less populated areas, such as
occasional theft of produce or vandalism,
some of which can be alleviated by fencing
or planting a ‘trap crop’, peas for instance,
on the perimeter of the property. Those who
garden using organic principals also worry
about chemicals used by neighboring
landowners drifting onto their property. One
potential problem that is not unique to the
city gardener, many of whom use borrowed

property for their farms, is the worry that
their garden space will eventually increase
in value so much so that it will be sold for a
building lot. Just as some farmers near small
towns and cities complain about the farm-
land wasted on five acre housing tracts, it’s
tough to work the soil and finally get it in top
shape for production only to have it become
too valuable and taxes too high for crops.

Pat Brhel is a community volunteer and free-
lance writer who lives in Caroline, N.Y. She
can be reached at lsparrow@hotmail.com or
607-539-9928.
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Summer youth employees working in the garden.

Binghamton Urban Farm’s hoop house.
Photos by Sean Cummings
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