OHIO'S LARGEST SUSTAINABLE FOOD AND FARIM CONFERENCE

QOEFA (B fepence 2015

SUSTAINAPLE AQRICULTURE: RENEWING OHIO’S HEART AND SOIL

FEDRVARY 1415 - QRANVILLE, OHIO

WWW.OEFFA.ORG/CONFERENCE2015



Follow Qur Live Tweeting!
Join @OEFFA throughout the weekend using the hashtag #0EFFAConference2015 and be a part of the conversation!

Access the Internet: Username: gmsguest1 Password: gms2468



OEFA (b e

Welcome to OEFFA’s 36th
Annual Conference!

A very warm welcome to OEFFA's annual conference, whether it’s your first
time or your 36th. We're so glad you are here! Qur staff and volunteers have
worked (starting the week after last year’s conference!) to plan a week-
end for you filled with important learning, great food, and congenial social
time.

Our theme this year, Sustainable Agriculture: Renewing Ohio’s Heart and Soil,
says a lot about why we gather for this conference: Sustainable farmers
know that it all starts with the soil, and you'll find plenty of workshops
to help you grow that good soil. Some of the growers here produce food
as their profession and to feed their community. For others, it is a hobby
that puts food on the family table. But, for all of us, the pursuit of food and
farming that is environmentally, socially, and economically sustainable is a
passion. And like farmers whose winter rest is an important season for re-
newal, we come together at the OEFFA conference to renew our own spirits
as we learn new things, find inspiration in others’ stories, and greet old
friends.

On behalf of OEFFA's staff, board, and volunteers, who have worked tire-
lessly in preparation for this weekend, we hope you learn much, share gen-
erously, and enjoy each moment.

(asl Sbond?

Carol Goland, Ph.D.
OEFFA Executive Director
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SCHEDULE AT A QLANCE

Saturday, February 14

8:00-9:00a.m. Registration and Volunteer Check-In; Raffle-Rama Begins
9:00a.m. Exhibit Hall and Book and Raffle Room Open

9:00-9:15 a.m. Welcome Announcements [Auditorium]
(arol Goland, OEFFA Executive Director

9:30-11:302.m. Workshop Session|
LongWorkshap (Session|, 9:30-11:30a.m.)
ShortWorkshop (Session|A, 9:30-10:25a.m.)
ShortWorkshop (Session B, 10:35-11:30a.m.)

11:30a.m.-12:30 p.m. Exhibit Hall and Book and Raffle Room Break
12:30-1:30 p.m. Lunch [Dining Area]

1:45-3:45 p.m. Workshop Session I
LongWorkshop (Session I, 1:45-3:45 p.m.)
ShortWorkshop (Session Il A, 1:45-2:40 p.m.)
ShortWorkshop (Session|I B, 2:50-3:45 p.m.)

3:30 p.m. Raffle-RamaWinners Drawn [Book and Raffle Room]
4:00-5:15 p.m. Keynote Session and Stewardship Award Announcement [Auditorium]

Alan Guebert Presented by Northstar Café
Farming’ Future Faces: Shaping the Course of Our Food System

5:15-6:15 p.m. Business Meeting* [Auditorium]
6:15-7:15 p.m. Dinner [Dining Area]
6:30 p.m. Exhibit Hall and Book and Raffle Room Close

7:30-9:15 p.m. Contra Dance with the Back Porch Swing Band* [Dining Area]
Film Screening—GMOOMG* [Auditorium]

Sunday, February 15

8:30-9:15a.m. Non-Denominational Service [Room B]
9:00a.m. Exhibit Hall and Book and Raffle Room Open

9:30-11:30a.m. Workshop Session i
LongWorkshap (Session lll, 9:30-11:30a.m.)
ShortWorkshop (Session lll A, 9:30-10:25a.m.)
ShortWorkshop (Session lll B, 10:35-11:30a.m.)

11:30a.m.-12:15 p.m. Exhibit Hall and Book and Raffle Room Break
12:15-1:15 p.m. Lunch [Dining Area]
1:30-2:30 p.m. Workshop Session IV

2:45-4:15 p.m. Keynote Session, Service Award Announcement, and Closing Remarks
[Auditorium]

Dr. Doug Gurian-Sherman Presented by Chipotle Mexican Grill
(an't We All lust Get Along? Techno Fixes, Agroecology, and the Future of Agriculture

3:00 p.m. Exhibit Hall and Book and Raffle Room Close
*OEFFA members are invited to attend the business meeting and the evening entertainment at no cost. The

Exhibit Hall and Book and Raffle Room are also free and open to the publicfrom 5:15-6:30 p.m. on Saturday. All
other conference events require advance paid registration.
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TEEN®CONFERENCE

(Ages 12-15)

Saturday: 8:30 a.m.-12:30 p.m., 1:30-6:15 p.m.*

Sunday: 9:00a.m.-12:15 p.m., 1:15-4:15 p.m.*
Teenagers will have the opportunity to create an individualized schedule and will choose from
avariety of options such as attending workshops, volunteering, food preparation, and hands-
on projects like building rocket stoves, creating a video documentary of the conference, or

making willow trays with Basket Farmer Howard Peller. A full schedule of each day’s activities
is available at the registration area and Teen Conference classroom.

KIDS e CONFERENCE]

(Ages 6-12)
Saturday: 8:30a.m.-12:30 p.m., 1:30-6:15 p.m.*
Sunday: 9:00 a.m.-12:15 p.m., 1:15-4:15 p.m.*

This year’s Kids' Conference, organized by Christa Hein of Bring
the Farm to You (www.bringthefarmtoyou.com), will be a fun
and artistic learning adventure

On Saturday, kids will learn how to start a school garden with
(ynthia Walters, teacher and chairperson for the local Slow Food
USA School Garden Project, followed by a movement and music
session focused on growing food and supporting farmers led by musician Joanie Calem. After
lunch, students will explore their creative side through wool felting with Christa Hein and will
learn about self-sufficiency and homesteading with Denise Natoli Brooks from the Licking
County Soil and Water Conservation District. Children will make homemade butter and ice
cream and then learn arm knitting with Elizabeth Elswick.

On Sunday, children will learn about soil and wind energy while they make their own solar
generator with Valerie Garrett of Nature's Farmacy Food Cooperative. They'll test out their
cooking skills with a cook-off challenge led by Tori Strickland of Local Matters. Vanessa Prentice
will lead an after-lunch folk song and music session, followed by a beekeeping session with
Christa Hein. Games, puppets, and creative fee play will round out this fun and engaging Kids'
Conference.

JOYFUL®CHILD®FLATROOMN

(Ages 5 and under)
Saturday: 8:30a.m.-12:30 p.m., 1:30-6:15 p.m.*
Sunday: 9:00 a.m.-12:15 p.m., 1:15-4:15 p.m.*
The Joyful Child Playroom is organized by Megan DeLaurentis.

*Attention Parents: Please be sure to pick up your children at the designated
times! Only children and teens that have pre-registered for these activities may
participate.

36th Annual OEFFA Conference
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[ENTERTAINMENT]

Join us Saturday night from 7:30-9:15 p.m. for two great entertainment options:

Social Hour and Contra Dance
with the Back Porch Swing Band

If you're looking for a band with swingin’ rhythm and old timey
flavor, look no further! Stretch those legs, join us for dancing in the
Dining Area, and get to know your fellow OEFFA members a little
better. The Back Porch Swing Band will lead novice and experienced
dancers alike in a romping good time.

Presented b
[ [CHipoTLE]

Film Screening - GMO OMG

Join us in the Auditorium for a screening of GMO OMG. In this docu-
mentary, film director and concerned father, Jeremy Seifert sets out
on ajourney across the globe to uncover the truth about genetically
modified organisms (GMOs). Seifert explores how GMOs affect our
children and the health of our planet and whether it’s possible
for consumers to make informed choices in the absence of labels
identifying GMO foods. Along the way, he helps to reveal our current
industrial food system and answer a question that is of growing
concern to consumers everywhere: What's really on our plate?

| NON®DENOMINATIONALSERVICE §

Sunday: 8:30-9:15a.m. Room B

Join us for spiritual nurturing and community, with plenty of time for questions and discussion.
With more than 1,000 verses referencing the Earth and plants, animals, and people who make
up creation, the Bible demonstrates our interconnectedness and calls us to nurture and steward
our environment. Pastor Charlie Frye will explore The Green Bible which explores these verses.

Charlie, a past president of the OEFFA board, served as a United Methodist pastor for 30 years.
He and his wife Nancy have been OEFFA members for more than 30 years and live on 50 acres
in Ashland County, which includes a garden and 40 heirloom fruit trees, blueberries, and
asparagus plants.

If you are interested in attending a denominational service, a list of area places to worship is
available at the registration table.

Sustainable Agriculture: Renewing Ohio’s Heart and Soil

| SPECIAL®ANNOUNCEMENTS §

OEFFA Strategic Planning Focus Groups
Room 9

Focus Group 1: Saturday, 11:45 a.m.- 12:45 p.m.
Focus Group 2: Sunday, 8:15-9:15 a.m.
Focus Group 3: Sunday, 11:45-12:45 p.m.

Participants must have pre-registered to attend these sessions. Please arrive on time as
once the focus groups begin, entry will not be possible.

Ohio Farm and Food Policy Meet-Up

Saturday, 6:30-9:00 p.m.
The Roost at Denison University, Slayter Hall Student Union, 200 Ridge Rd., Granville, OH

Are you working on farm and food policy or hoping to get more involved? Join the Licking
County Local Food Council, OEFFA, and policy movers and shakers from around the state
to network and discuss upcoming 2015 issues and strategies in a casual and fun atmo-
sphere. Light appetizers will be provided by Denison Dining and a cash bar is available.

Organic Livestock and Poultry Network Meeting

Saturday, 11:30 a.m. - 12:30 p.m.
Resource Room

OEFFA, in collaboration with the OSU College of Veterinary Medicine, is developing a net-
work of livestock farmers, educators, certifiers, veterinarians, and other health profes-
sionals. This network will serve as an information-sharing resource on effective preven-
tative organic management practices and treatment strategies and the use of allowable
products and their effectiveness. Please join us for the network's first meeting to learn
about this new opportunity and be a part of the network!

We Value Your Opinion!

Help us make the conference better! Please remember to turn in your confer-
ence evaluation form to the registration area or mail your form to OEFFA, 41
Croswell Rd. Columbus, OH 43214. Two submitted forms will be selected at
random to receive a great prize.

v
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Alan Guebert
Saturday, February 14—4:00-5:15 p.m.

Farming’s Future Faces: Shaping the Course of Our Food System

Alan Guebert is an award-winning freelance agricultural journalist and expert who was raised on a 720 acre dairy
farm in southern Illinois. He began the syndicated agriculture column, The Farm and Food File, in 1993 and it now
appears weekly in more than 70 newspapers throughout the U.S. and Canada.

|
I!I:"|Il|||ll||| He has worked as a writer and senior editor at Professional Farmers of America and Successful Farming magazine and
A Il

contributing editor at Farm Journal magazine.

||| III
I
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Throughout his career, Guebert has won numerous awards and accolades for his magazine and newspaper work. In 1997, the American Agricultural Editors’
Association honored him with its highest awards, Writer of the Year and Master Writer.

His keynote will explore the ways in which science, technology, and big business have changed farming over the last 50 years—from the introduction of
synthetic nitrogen and genetic engineering, to the rise of large grocery chains that have replaced small corner shops—and what the next 25 years may have in
store. Guebert will discuss why the future of farming will require us to focus on public policy and private muscle to ensure the tools, resources, and knowledge
we use today and tomorrow are intelligent, sustainable, and profitable.

On Saturday, at 10:35 a.m., Guebert will lead a one hour workshop, Should We Have an Organic Check-0ff Program? This moderated debate will explore both

sides of a proposed organic check-off program.
Presented by N (4] ]"‘f[)& %ar
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Doug Gurian-Sherman

Sunday, February 15—2:45-4:00 p.m.
Can'’t We All Just Get Along? Techno Fixes, Agroecology, and the Future of Agriculture

Dr. Doug Gurian-Sherman is Director of Sustainable Agriculture and Senior Scientist at the Center for Food Safety in
Washington, D.C.

I!
[

3 | He is the founding co-director and former science director for the biotechnology project at the Center for Science

e ramE i . and the Public Interest. From 2006 to 2014, he served as senior scientist in the food and environment program at the

N m :H,j‘:s:.. B Union of Concerned Scientists (UCS). Previously, Gurian-Sherman worked at the Environmental Protection Agency

where he examined the human health impacts and environmental risks of genetically engineered (GE) plants. He

also worked in the biotechnology group at the U.S. Patent and Trademark Office, and he served on the Food and Drug Administration’s inaugural advisory food
biotechnology subcommittee.

i
i

He is a respected scientist, widely cited expert on biotechnology and sustainable agriculture, and author of dozens of articles, papers, and reports, including
the landmark UCS report, Failure to Yield: Evaluating the Performance of Genetically Engineered Crops.

In his keynote address, Gurian-Sherman will discuss the ways in which farmers that emphasize technological improvements rather than whole systems
solutions are approaching farming from fundamentally different perspectives. He'll explore whether these systems can coexist, what approaches actually work
in successful agricultural systems, and the relationship between biotechnology, no-till farming, agroecology, and crop breeding.

On Sunday at 9:30 a.m., Gurian-Sherman will lead a two hour workshop, Genetically Engineered Crops: What You Need to Know About Health and Contamination
Risks. He will present the facts about public health, contamination, and government regulations surrounding GE food.

I @ |CHIPOTLE

"

MEXICAN GRILL
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Northstar

WWW THEMORTHSTARCAFE.COM

(@ |CHIPOTLE

MEXICAN GRILL

PRESENTINGQ®SPONSORKS

CHIPOTLE MEXICAN GRILL

Presenting Doug Gurian-Sherman

Chipotle is committed to using ingredients raised responsibly—with respect for
the farmers, the animals, and the environment. We take pride in sourcing as many
of our high quality ingredients as we can from local and family farmers who are
committed to sustainable agriculture. It is an active process of working back along
the food chain. It means going beyond distributors to discover how our vegetables
are grown, and being cognizant of how our pigs, cows, and chickens are raised. For
more on our dedication to sustainability, visit www.chipotle.com.

‘ NORTHSTAR CAFE

Presenting Alan Guebert

Northstar Café and Third and Hollywood are Columbus restaurants featuring imagina-
tive menus of New American cuisine with a healthful emphasis on organicingredients,
smart service, and award winning design. Learn more at www.thenorthstarcafe.com
or www.thirdandhollywood.com.

¢S U S T A |

JENI'S SPLENDID ICE CREAMS

Every day we're surrounded by an ice cream-making crew of artists, writers, photographers,
bakers, big-brain mathletes, travelers with omnivorous cultural appetites, and world-class
experience gatherers. We create ice creams we fall madly in love with, that we want to
bathe in, that make us see million-year-old stars. We devour it out of mason jars, coffee
mugs—whatever we can get our hands on. Handmade American ice cream = Bliss with
abig B. Every single thing we put in our ice cream is legit. Generic chemist-built ice cream
bases and powdered astronaut-friendly gelato mixes? No, ma'am. We build every recipe
from the ground up with luscious milk and cream from cows that eat grass. With that
exquisite base, we explore pure flavor in whatever direction moves us at any moment,
every day, all year. Learn more at www.jenis.com.

NE R S e

0SU COLLEGE OF FOOD, AGRICULTURAL, AND ENVIRONMENTAL SCIENCES
Ohio State University’s College of Food, Agricultural, and Environmental Sciences is com-
mitted to exploring and advancing sustainability initiatives on farms, in businesses, and
in communities throughout Ohio. Our research focuses on aghiosciences, with scientists
who make discoveries, collaborate with farmers and industry, and provide sustainable
economic growth to solve world problems. Our Extension programs provide practical
advice, scientifically-based information, and sustainable solutions for better lives, busi-
nesses, and communities throughout Ohio. Our residential instruction classes for students
on our campuses give students personal attention, out-of-classroom opportunities, and
real-world experiences. Learn more at www.cfaes.osu.edu.

UNFI

UNFl is the leading independent national distributor of natural, organic, and specialty
foods and related products including nutritional supplements, personal care items, and
organic produce. UNFI is committed to being an outstanding partner in the communities
where we work. We utilize our strengths to support socially responsible initiatives that
protect the environment and foster stewardship of the land. Lean more at www.unfr.com.

Sustainable Agriculture: Renewing Ohio’s Heart and Soil
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SPLENDID ICE CREAME  AND ENVIRONMENTAL SCIENCES

+«+b A KNI KAI S E K S§So

Granville Exempted Village Schools (Licking Co.)
Greenacres Foundation (Hamilton Co.)

Jorgensen Farms (Franklin Co.)

Mustard Seed Market and Café (Summit and Cuyahoga (o.)
Natural Awakenings Central Ohio, Cincinnati, and Toledo
(Franklin, Hamilton, and Lucas Co.)

OrganicValley (WI)

Snowville Creamery (Meigs Co.)

¢«C ¢ L T 1

Albert Lea Seed Company (MN)
Eban’s Bakehouse (Franklin Co.)
Edible (leveland (Cuyahoga (o.)
Edible Ohio Valley (Hamilton Co.)
Green BEAN Delivery (OH/IN)

Green Field Farms (Wayne Co.)
Lucky Cat Bakery (Licking Co.)

Metro Cuisine (Franklin Co.)

Raisin Rack Natural Food Market (Franklin and Stark Co.)
Stauf’s Coffee Roasters (Franklin Co.)
Swainway Urban Farm (Franklin Co.)
Whole Foods Market (Franklin Co.)

V AT OK § ¢
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Kevin Morgan Studio (Athens Co.)

King Family Farm (Athens Co.)

Law Office of David G. Cox (Franklin Co.)
Luna Burgers (Franklin Co.)

Northridge Organic Farm (Licking Co.)
Ohio Environmental Council (OH)
Sustainable Poultry Network (NC)
WQTT Ag Today Central Ohio (Union Co.)

D S ¢

Krazy Kraut (Franklin Co.)

Lucky’s Market (Franklin Co.)

Marshy Meadows Farm (Ashtabula Co.)
Nourse Farms (MA)

Schmidt Family Farms (Medina Co.)
Stutzman Farms (Wayne Co.)
Wayward Seed Farm (Union Co.)

Advancing Eco-Agriculture (Geauga Co.)
Andelain Fields (Clark Co.)

C-TEC (Licking Co.)

(Casa Nueva (Athens Co.)

Columbus Culinary Institute (Franklin Co.)
Curly Tail Organic Farm (Knox Co.)

DNO Produce (Franklin Co.)

Eden Foods (MI)

o F K I C N

Bad Dog Acres (Delaware Co.)

Bexley Natural Market (Franklin Co.)
Bluebird Farm (Harrison Co.)
Carriage House Farm (Hamilton Co.)
Glass Rooster Cannery (Delaware Co.)
Hartzler Dairy Farm (Wayne Co.)

The Hills Market (Franklin Co.)

CONFERENCECCHAMNFIONS

Marcia Ansari, Stephen Cerny, Mary Ida Compton, Gail Dunlap, Steve Edwards, Mike Eisenstat, Meadow

Rise Farm, Mardy Townsend




EXHIDIT HALL

SATURDAY: 9:00 a.m.-6:30 p.m.  SUNDAY: 9:00 a.m.-3:00 p.m.

The Exhibit Hall will feature dozens of businesses, non-profits, and government agencies
from across Ohio and the U.S. offering an array of food, books, farm and garden products,
tools, information, and services. For a complete list of exhibitors, see pg. 40.

Learn More about Solar Electric Workshops Sponsored by OEFFA

OEFFA will be partnering with Blue Rock Station to offer two solar photovoltaic (PV)
courses on June 15-19 in Columbus and October 12-16 in Wooster. With prices for PV
systems falling, demand exploding, and USDA programs to help with funding, systems
are suddenly economical for nearly every home or farm. During these five-day training
courses, you will learn how to design and install PV. At the end of the week, you can take
an exam to receive an internationally recognized certification. Visit Blue Rock Station in
the Exhibit Hall to learn more about the workshops.

POOK AND RAFFLE ROOMN

SATURDAY: 9:00 a.m.-6:30 p.m.  SUNDAY: 9:00 a.m.-3:00 p.m.

OEFFA’S BOOK TABLE

New and used hooks will be available for sale. Donate your gently used farm and food
books at OEFFA's hook table during the conference. Sales support OEFFA's work and make
affordable books available to others.

BOOK SIGNINGS

On Saturday, meet author, blogger, and Contrary
Farmer Gene Logsdon, who will be signing copies
of his many books on Ohio agriculture.

Homesteader, author, and Mother Earth News
contributor Mary Lou Shaw will sign her book,
Growing Local Food, on Saturday from 11:30 a.m.-
12:30 p.m.

On Sunday from 11:15 a.m. — 12:15 p.m., Ohio gardening author, regular quest at All
Sides with Anne Fisher, and Garden Sage Debra Knapke, who will be signing copies of
her book, Herb Gardening for the Midwest.

Mother Earth News 2013 Homesteader of the Year, practicing herbalist, and author Dawn
Combs of Mockingbird Meadows Eclectic Herbal Institute will be signing her book,
Conceiving Healthy Babies, from 11:15 a.m.-12:15 p.m. on Sunday.

OEFFA INFORMATION AND CERTIFICATION ASSISTANCE

OEFFA Education and OEFFA Certification staff will be available for questions throughout

the weekend. Visit the OEFFA tables to:

®  Receive organic certification assistance. Get your certification questions answered.
Find out more about the organic certification process, organic standards, and
certification guidelines. Get one-on-one help with your paperwork;

®  Learn more about OEFFA, our educational work, and becoming a member;

®  Learn more about OEFFA grassroots policy work and how you can make a dif-
ference; and

®  Voice your opinions and ideas to help us improve our work.

DOOK AND RAFFLE KOOIM I'Ar

Table placement subject to change

Book .
Signings OEFFA Education
Entrance
Raffle Table
OEFFA Literature
Book Raffle Table Table
Table
Raffle Table
OEFFA Certification

WAFELE-AAM

Saturday Only—Winners drawn at 3:30 p.m.
Find a variety of wonderful products and services up for raffle. ltems include books, cheese,
seeds, gift certificates, and so much more!

Winners will be drawn at 3:30 p.m. Saturday, and winners names will be posted in the Book
and Raffle Room and outside the Auditorium by 4 p.m. Prizes must be picked up by the end
of the day Saturday.

Purchase raffle tickets and deposit as many as you want in the container(s) of the item(s) you'd
like to win. Raffle tickets cost $1 each, 6 for $5, or 25 for $20 and are available in the Book and
Raffle Room. The more tickets you buy, the better your chances to win! All sales will support
OEFFA's educational work.

36th Annual OEFFA Conference



EXHIPIT HALL NMAP

SATURDAY: 9:00 a.m.-6:30 p.m.  SUNDAY: 9:00 a.m.-3:00 p.m.

Entrance Entrance
. Grean Green .

Jorgensen Snowville BEAN Natural Field Organic Columbus
Farms (reamery Delivery Awakenings Farms Valley Irrigation
High OEFFA

Mowing Grain Growers
Seeds Chapter

OSU OFFER | Ohio AgrAbility . . MsU SOrqaplc Ann’s Raspberry |  Sustainable
Program Program Hinton Apiaries | Farmer Training Farm Poultry Network

Shagbark Program Landmark

Seed and Distribution
il 0SU School of Group

Environmental | Olney Friends Johnny's Walnut Creek
USDA NRCS Logan Lab
and Natural School Selected Seeds Seeds ogantabs
Resources
Fertrell Cisco
0su -
Agroecosystem ) Real Food USDA.NatmnaI River Hills
30 Mile Meal Agriculture Ag Inputs Plus
Management Challenge P Harvest
Statistic Service
Holmes Program Hiland Supply/
Laboratory Agri-Dynamics
0osu
Ohio Bioproduct . Von Strohm USDA Rural I -
. Rural Action I Development Frickaccios Serendipity
Innovation Quilting Fiber JFSA
Nature Center Crop Services
Safe International
0osu
Agricultural Community Nature Lane EcoGuide .
Technical Food Initiatives Farms Insurance Sunapple and C. | Weston A. Price
Growers Institute
Tools Great Lakes Feed
) . UK Center Humane Society
OSUVDlrect Ohio Hemp Cedar Crest for Crop Ohio SWCD of the United
Marketing Team Industries Farm and Feed Diversification States
Ohio Earth Food
HyR BRIX
0su Organic Farmers’ Natural Blue Rock Columbus Biodvnamic
Sustainable Ager}cy for Approach Station/ City Aararian Sodiet Asso{ia tion
) AgTeam Relationship Farm Store | Folks Farm Shop 9 y
Ridgway Marketing
Hatchery
Nifty
Hoops
Mockingbird
Meadows Sust.ainable .
Agriculture | paicn Rack T8D BIUCRIVer | pjpert Lea Seeds
Research and Hybrids
Education (SARE)
Entrance Entrance

Booth placement subject to change

Sustainable Agriculture: Renewing Ohio’s Heart and Soil
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WEEKEND MENN

All on-site preparations are led by Jon Harbaugh, AVI Foodsystems, Executive Chef and Resident Director of Granville Exempted Village Schools

*=organic * =vegan

SATURDAY LUNCH - 12:30-1:30 P.1.

Mushroom Spelt Soup+—Prepared by The Hills Market (Franklin
(o.) with mushrooms* from Swainway Urban Farm (Franklin Co.), spelt
berries* from Shagbark Seed and Mill (Athens Co.), garlic* from Blue-
bird Farm (Harrison Co.), onions and carrots from DNO Produce (Frank-
lin Co.), olive oil and spices* from Eden Foods (MI), and kale* and dried
herbs*from Whole Foods Market (Franklin Co.)

Chicken Salad—Prepared by Mustard Seed Market (Summit Co.)
with chicken from Andelain Fields (Clark Co.) that was cooked and diced
by students at the Columbus Culinary Institute (Franklin Co.), Swiss
cheese* from Organic Valley (W1), and vegetables from DNO Produce
(Franklin Co.)

Wheat Berries Salad+—~Prepared by students at the Columbus Cu-
linary Institute (Franklin Co.) with wheat berries from Carriage House
Farms (Hamilton Co.), apples* from Green Bean Delivery (Franklin
(o.), walnuts, canola oil*, cider vinegar*, and spices* from Whole
Foods Market (Franklin Co.), and maple syrup* from Green Field Farms
(Wayne (o.)

Chips*+ and Salsa+—pProvided by Shagbark Seed and Mill (Athens
(0.) and Casa Nueva (Athens (o.)

Ice Cream and Sorbet+—Provided by Jeni’s Splendid Ice Creams
(Franklin Co.)

A = gluten-free

menu subject to change

SATURDAY DINNER - 6:15:7:15 7.,

Brats—~Provided by Curly Tail Organic Farm (Knox Co.) and King Family
Farm (Athens Co.) with sauerkraut provided by Krazy Kraut (Franklin Co.)
Farmhouse Chili+—Prepared by students at the Columbus Culinary
Institute (Franklin Co.) with Farmhouse Chili Burgers from Luna Burg-
er (Franklin Co.), tomatoes* and beans* from Eden Foods (MI), and
corn* and spices* from Whole Foods Market (Franklin Co.). Served with
corn tortillas*/\ from Shagbark Seed and Mill (Athens Co.)

Cornbread—Prepared by Lucky Cat Bakery (Licking Co.) with corn-
meal from Carriage House Farm (Hamilton Co.), butter from Hartzler
Dairy Farm (Wayne Co.), eggs from Green Field Farms* (Wayne Co.), and
buttermilk* from Organic Valley (WI). Served with honey from Schmidt
Family Farms (Medina Co.) and jam from Glass Rooster Cannery (Dela-
ware Co.)

Roasted Root Vegetables+—Featuring sweet potatoes™ from
Northridge Organic Farm (Licking Co.), turnips*, beets*, potatoes*,
and winter radishes* from Wayward Seed Farm (Madison Co.), garlic*
from Bluebird Farm, and olive oil* from Eden Foods (MI)

Sautéed Greens+—Featuring greens* from Green Bean Delivery
(Franklin Co.), garlic from Bluebird Farm (Harrison Co.), and olive oil*
from Eden Foods (MI)

Carrot Cake with Cream Cheese Icing——Prepared by students at
(-TEC (Licking Co.) with flour from Stutzman Farms (Wayne (o.), eggs*
from Green Field Farms (Wayne Co.), butter from Hartzler Dairy Farm
(Wayne Co.), carrots* from Green Bean Delivery (Franklin Co.), spices
and other ingredients* from Whole Foods Market (Franklin Co.), and
cream cheese* from Organic Valley (WI)

36th Annual OEFFA Conference



SUNDAY LUNCH - 12:15-1:15 P.M.

Vegetarian Lasagna——Prepared by students at C-TEC (Licking Co.)
with butternut squash* from Northridge Organic Farm (Licking Co.),
Italian cheeses* from Organic Valley (WI), pasta* from Bexley Natural
Market (Franklin Co.), milk from Snowville Creamery (Meigs Co.), and
parsley* from Whole Foods Market (Franklin Co.)

Meatballs—Prepared by students at the Columbus Culinary Insti-
tute (Franklin Co.) with ground beef* from Marshy Meadows Farm
(Ashtabula Co.), eggs* from Green Field Farms (Wayne Co.), milk from
Snowville Creamery (Meigs Co.), and bread crumbs and spices from
Whole Foods Market (Franklin Co.)

Focaccia Bread—Provided by Lucky Cat Bakery (Licking Co.)

Salad—Featuring salad greens*, cabbage*, and toppings* from
Green Bean Delivery (Franklin Co.) and microgreens™ from Swainway
Urban Farm (Franklin Co.). Served with salad dressing* prepared by
students at C-TEC (Licking Co.) with maple syrup* from Green Field
Farms (Wayne Co.), and balsamic vinegar, olive oil, and spices from
Lucky’s Market (Franklin Co.)

Chocolate Chip CookiesA—Prepared by Eban's Bakehouse
(Franklin Co.)

DEVERAQLES

Milk—Provided by Snowville Creamery (Meigs Co.)

Chocolate Milk—~Provided by Snowville Creamery (Meigs Co.) and
Organic Valley* (WI)

Soymilk*—Provided by Organic Valley (W)

Iced Tea*—Provided by Storehouse Tea Company (Cuyahoga Co.)

FRUIT

Provided by Green Bean Delivery (Franklin Co.)

FOOD TRUCK

Chelsea’s Real Food is a full-service mobile
kitchen, serving locally-sourced, made from
\ scratch, and gluten free foods. Chelsea will
be offering hot breakfast, soups, salads,
and hot sandwiches. She will have vegan
options at each meal.

Sustainable Agriculture: Renewing Ohio’s Heart and Soil
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CONFERENCE- RECORDINGS

With more than 100 workshops offered, how do you choose? You don't have to!
Conference recordings provided by Dove Conference Services will give you the
choice of purchasing individual workshops and keynote presentations or the com-
plete set for one low price on CD or MP3.

Order on-site by visiting the Dove booth located by the registration area. Order
online after the event at www.dovecds.com/oeffa or call (800) 233-DOVE Ext. 116.

JOEFFAMERCHANDISE |

OB G forence 2015

STH EART At 30
FEDRVART 1415 - QRANVILLE, CHID

Do you love this year's conference artwork, courtesy of Kevin Morgan Studio? Then
take it home! A small quantity of limited edition posters signed by the artist will
be available for sale in the Book and Raffle Room while supplies last.

Glass mason jar coffee mugs (complete with a lid!) will also be for sale at
the bagel table near the registration area. Other OEFFA merchandise, includ-
ing t-shirts, aluminum signs, and organic logo stickers will be available for
sale at the OEFFA booth in the Book and Raffle Room.

IV OLUNTTETETKSE

The OEFFA conference is a unique event. Staff rely on the dedicated work of volun-
teers like you to help us plan and run the conference.

Your participation is crucial to an enjoyable and educational weekend event. If you
find a problem, see someone who needs a helping hand, or can in some small way
help to make things run smoothly, please pitch in and help resolve the situation.

We also need volunteers to help tear down on Sunday, February 15, im-
mediately following the end of the conference. Many hands make light
work!
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WHOLESOME VALUES.
WHOLESOME FOOD.

CERTIFIED

ORGANIC
gors

Real health for

a community has

to start from

the ground up.

“Hemp is of first necessity to the wealth and
protection of the country.” — Thomas Jefferson

x ¥ x Be part of the Movement to bring

HEMP *. Hemp back to U.S. Farms!

HISTORY Hosta Hemp Educational Event
EEK

! in Your Community!

Learn More to #SowTheSeed
" Ki/hemphistoryweek |} /hemphistoryweek

+x

www.hemphistoryweek.com

FALCIY <*ADLER

WAND TOOLR - ITALY ASM. TOOL & WAWDLE MANUFACTURTR

-
= Jllels

Real Tools. Real Results.

RINALDI

FINGELO B.

v

Greenacres

Greenacres is
committed to
producing the highest
quality agricultural
products while
maintaining a positive,
sustainable interaction
with the land.

8255 Spooky Hollow Road
Cincinnati, OH 45242
513-891-4227

www.green-acres.org
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THE OHIO STATE
UNIVERSITY

COLLEGE OF FOOD, AGRICULTURAL,
AND ENVIRONMENTAL SCIENCES

Working together to provide the best
research and science-based educational
programs for certified organic and
sustainable growers in Ohio.

Learn more at:

OSU Direct Marketing Team — southcenters.osu.edu

OSU Agroecosystems Management Program — amp.osu.edu

OSU School of Environment & Natural Resources — senr.osu.edu

OSU Organic Food, Farming, Education & Research Program — oardc.osu.edu/offer
OSU Sustainable Ag Team/Ohio SARE- northcentralsare.org/State-Programs/Ohio
OSU Agricultural Safety & Health — agsafety.osu.edu

OSU’s Ohio Bioproducts Innovation Center — bioproducts.osu.edu

Sustainable Agriculture: Renewing Ohio’s Heart and Soil



WORKSHOP SCHEDULE

Saturday, February 14

Session 1: 9:30-11:30 A.M.

Session Il: 1:45-3:45 P.M.

Page Track  Workshop Title (Presenter), Room Page Track  Workshop Title (Presenter), Room
16  SC Greenhouse Organic Crop Production (M. Anderson, G. Rodri- 18  FC  Advanced Cover Crop Concepts (A. Clark, A. Sundermeier), Room D
quez), Room C 18  SL  Breeding Poultry 101 (J. Adkins), Room 15
16 VC Weed Management: Set Yourself Up for Success! (T. Schriver), Room B 20 UA  Urban Market Gardening: From Planning and Planting to Sales
18 SL  Pastured Poultry Production: A Multi-Species Stacked Production Success (1. Foster, E. Sussman), Room 9
Model (B. Baker, J. Gabis), Room 7 21 PA  Pasture for Profit Il: Forage Selection and Animal Nutrition (B.
21 PA  Pasture for Profit I: Setting Goals and Evaluating Your Resources (B. Hendershot, J. McCutcheon), Room 19
Hendershot, J. McCutcheon), Room 19 25 LW  Don'tJust Eat Local—Heal Local! (D. Combs), Room 17
21 PP TheEffects of Fracking on Ohio’s Watersheds, Soils, and Ecosystem 25 HM Sustainable Woodlot Management (P.Woyar, D. Apsley), Little Theatre
Services 7. Auch, ). Weatherington-Rice), Room 9 25  GL  Permaculture: Fitting It Into the Context of Your Life (D. Knapke),
23 BS  Doing Business Differently: An Introduction to Open-Book Manage- Room A
ment (A. Atinson), Room 15 29 PO Tamales and the Staple Food Revolution (M. Ajamian, B. Jacger),
27 SF Managing for Plant Health (J. Kempf), Auditorium Room 1

Session | A: 9:30-10:25 A.M.

Session Il A: 1:45-2:40 P.M.

Page  Track  WorkshopTitle (Presenter), Room Page  Track  WorkshopTitle (Presenter), Room
18 FC  Marketing Opportunities for Your Entire Organic Field Crop Rota- 16  SC  TheSmall Organic Apple Orchard: Getting Started (D. Kretschmann,
tion (C. Fernholz), Room 17 T. Gebhart), Resource Room
18 LL  The Basics of Raising Bison (K. Swope), Room 23 16 VC Tools and Equipment for Scaling Up Vegetable Production (J. and
20 UA Building Coalitions to Support Local and Regional Food Systems D.Trethewey), Auditorium
(M. Taggart), Little Theatre 20 LL Raising Healthy Organic Dairy Calves and Heifers (G. Jodarski),
21 BA  So You Think You Want to Grow Vegetables? (B. Jackle), Room D Boomes
= . 21 BA  EatLocally Grown Food Year-Round II: Preserving Summer’s Har-
23 MA Examining Three Specialty Crops (R. Stewart), Resource Room vest (M. Shaw), Library
24 (M The Donation Station: A Local Food Solution to Food Insecurity 21 PP Food Citizens: Engaging in the Intersection Between Food and
(M. Nally), Room 5 Policy (J. Clark, B. Bird), Room C
24 LW AcConversation with Nature: Lessons in Resilience from the Natu- 23 BS  Making Food Safety Work on the Farm (J. Miller), Room 5
r?' World (3. Grant Bl.llman), Room 21 24 MA  From Weddings to Workshops: Value-Added Opportunities for
25  HM  Simple Cheese Making (). Seabrook), Room 1 Cut Flower Growers (S. Studer King), Room 21
25 GL  Using the Hugelkultur Method to Increase Productivity (D. Schoo- 24 (M Building Self-Sufficiency Through Community (R. Tayse
ner), Room A Baillieul), Room 7
29 PO CanWe Get Funding for That? (S. Williams), Library 27 SF  Soil Testing for Active Organic Matter (S. Culman), Room B

Session | B: 10:35-11:30 A.M.

Session Il B: 2:50- 3:45 P.M.

v

(Workshops are subject to change)

Page  Track  WorkshopTitle (Presenter), Room Page  Track  WorkshopTitle (Presenter), Room

18  FC Economics of Organic Grain and Hay Rotations: Show Me the 16  SC  Growing Organic Apples for Market: The Mysterious Journey After the
Money! (C. Eselgroth), Library Honeymoon (D. Kretschmann, T. Gebhart), Resource Room

20 LL  Pasture-Based Hog Farming (L. Teter), Room A 16 VC Season Creation (K.Rondy, D. Kneier), Library

20 UA  Wild Edibles: Eat Your Weeds (K. Hodges), Little Theatre 20 LL  Low Investment Dairying (E. DeBruin), Room 5

21 BA  Eat Locally Grown Food Year-Round I: Extending Your Growing 21 BA Practical and Innovative Methods for Raising Livestock (J. Rickard, C.
Season (M. Shaw), Resource Room Gandy), Room 21

23 MA  Telling Your Food Story (J. Moorhead), Room 17 23 PP Cultivating the Farm Bill: How to Access Key Conservation and Loan

24 (M Beyond Radishes: A School Garden for the Year (S. Sterrett), Room 5 Programs (D. Drake, K. Swope), Room 23

24 LW Safe Herbal Remedies for Livestock and Pets (A. Rocco), Room 23 23 BS  Tipsfor Economic Decision-Making on the Organic Farm (S. Kumarap-

25  HM  Kefir: "God's Gift” (W. Taylor), Room 1 pan), Room ¢

25 Engaging Chaldrentin the Garden'andlon thel Homestead (AT 24  MA Eight Ways to Get Consumers to Buy Organic (C. Fernholz), Room 7
norio), Room 21 24 (M Taking Your CSA to the Next Level (A. Wight), Room B

29 PO  Should We Have an Organic Check-Off Program? (A. Guebert), Room D 27  SF Balanced Soil Health (D. Raber), Auditorium

36th Annual OEFFA Conference




WORKSHOP SCHEDULE
Sunday, February 15

Session 111: 9:30-11:30 A.M.

Session IV: 1:30 — 2:30 P.M.

Page Track ~ Workshop Title (Presenter), Room Page Track ~ Workshop Title (Presenter), Room
16  VC  Small-Plot Market Farming: Getting the Most Out of Your Ground (K. Cook), Room C 16  SC  Ramps:AGrowing Opportunity for Seasonal Markets (T. Filyaw), Room D
18 FC  Out-Smarting the Weeds in Your Field Crops: Can It Be Done? (. Hin- 16 VC Best Bet Biopesticides for Organic and Sustainable Farmers (B. Mc-
derman), Room B Spadden Gardener), Room 21
21  PA  Pasture for Profit lll: Soil Fertility, Contingency Plans, and Organic 18  FC Inside the Black Box: Understanding Soil Biology in Organic Farming
Regs (B. Hendershot, J. McCutcheon), Room 19 (L. Phelan), Auditorium
23 PP GECrops: What You Need to Know About Health and Contamination 18 SL Who's Got Your Goat? Practical Healthcare Skills and Knowledge for
Risks (D. Gurian-Sherman), Room 23 the Goat Owner (S. Sigetic), Room 9
25 HM Modern Pork Butchery (A. Contrisciani), Little Theatre 20 LL Selling Grass-Fed Beef at Farmers’ Markets (). Wiley), Room 23
27 GL  Backyard Nourishment (B. Utendorf), Room 5 20 UA  Wild and Resilient: The Value of Biodiversity in Urban Food Land-
27 SF The Biodynamic Farm Organism: Practical Application for Farmers scapes (B. Majeski), Room 17
and Gardeners (). Fullmer, E. Agostinelli), Room D 21  PA Pasture for Profit IV: Paddock, Water, and Fencing Systems (B. Hen-
dershot, J. McCutcheon), Room 19
Session Ill A: 9:30-10:25 A.M. 21 BA  Thanksgiving Turkeys: What | Did Wrong So You Can Do It Right (M.
Page Track  Workshop Title (Presenter), Room POCZOﬂtEk), Little Theatre
16 SC  Spotted Wing Drosophila: A New Berry Crop Pest (C. Welty), Room 17 23 PP Tools You Can Use to Make a Difference on Environmental Issues (T.
18 SL  Tips for Sustainable Beekeeping (C. Combs), Auditorium Mills), Room 7
20 L Balancing Rations for Organic, Pasture-Based Dairy Cows (S. Abel- 23 BS Making a Living the Old-Fashioned Way: Locally, Simply, and Face-
Caines), Room 15 to-Face (A. Warmke), Room A
20 UA Insects Are for the Birds: Raising Meal Worms for Animal Feed (K. 24 MA  The Role of Food Hubs for Growers and the Marketplace (B. Ballmer),
Bachhuber), Room 7 Room 15
21 BA Introduction to the Soil Food Web (M. McHugh, C. Kennedy), Resource Room 25 LW Stretching and Strengthening for Farmers (). Jones), Resource Room
23 BS Dismantling the Price Myth: How Budget-Conscientious Institutions 25 HM  Keeping the Microbes Alive! Creative Cooking with Live-Culture Fer-
Can Buy Local Food (S.Piper), Room A mented Foods (A. Reed), Room 1
24  MA Understanding the Organic Shopper (T. Dixon, D. Thompson), Room 21 27 GL shiitake Mushroom Cultivation (P. Goland), Room C
25 LW Digestion: The Foundation of Health (L. Armstrong), Room 9 27 EN  Solar:You Can Do It...This Year! (T. Rapini, V. Garrett), Room B
27  EN  Post-Carbon Agriculture (W. Lombard), Library 27  SF Timing is Everything: Nutrient Management Strategies That Em-
29 PO Collecting Water Bacteria Samples for Food Safety (G. Horrisberger), Room 1 power (M. Gregg), Library
29 PO Thelntersection of the Unmanned Aerial Systems Industry and Preci-
Session 11l B: 10:35-11:30 A.M. sion Agriculture (A. Shepherd), Room 5
Page Track  Workshop Title (Presenter), Room
16 SC  Growing Hazelnuts (K. Belser), Room A
18  SL Training Farmers to Perform Artificial Insemination in Sheep (D.
Brown, C. Zimmerly), Room 7
20 LL Balanced Nutrition for a Successful 100 Percent Grass Dairy (S. Abel-
Palanced utr y WORKSHOP TRACKS
20 UA  Community Garden Soil and Water: Testing, Building, and Irrigation e v
(L. Beachdell, D. Secor), Room 1 ’ ! ! 16  Specialty Crops (SC) 23 Business (BS)
21  BA Introduction to Seed Saving (M. McHugh, C. Kennedy), Resource Room 16 Vegetable Crops (V) 23 Marketing (MA)
23 BS  TurningYour New Ideas Into Successful SARE Grant Proposals (M. Hogan), Room 21 18 Field Crops (FO) 24 Community (M)
24 MA Cooperatively Growing the Ohio Hops Industry (B. Bergefurd), Room 9 18 Small Livestock (L) 24 Living Well (LW)
25 LW Grass, the Dairy Cow, and the Integrated Sustainable Smallholding 18 Large Livestock (LL) 25 Inthe Home (HM)
(S. and B. Dougherty), Library 20  Urban Agriculture (UA) 25 Gardening and Landscaping (GL)
27  EN Solar Electricity: What It Is, Why You Need It, and How To Pay for 21  Pasture for Profit (PA) 27 Energy (EN)
It (J. Warmke), Auditorium . . .
. . L 21 Basics (BA) 27  Sustainable Foundations (SF)
29 PO Engaging Ohio Vegetable Growers Through Interactive Disease . )
Diagnostic Services (F. Baysal-Gurel), Room 17 21  People and Policy (PP) 29  Potpourri (P0)

Sustainable Agriculture: Renewing Ohio’s Heart and Soil
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WORKSHOF - DESCRIPTIONS - BY - TRACK
SPECIALITY®CROTPS

Greenhouse Organic Crop Production

Mike Anderson and Gabo Rodriguez
Join Mike Anderson and Gabo Rodriguez of Whitebarn Organics for an in-depth look at
growing organic produce in greenhouses. During the first hour, they'll discuss the com-
plete production cycle for winter and spring crops, like lettuce, carrots, and greens, in-
cluding variety selection, bed preparation, seeding, row covers, pest management, and
handling. The second hour will focus on growing summer crops, such as tomatoes, sweet
peppers, and cucumbers in the greenhouse, particularly pruning and trellising techniques
to maximize yields. This session will also cover major greenhouse challenges like nutrient
management and pest and disease management. [Session I, Room (]

The Small Organic Apple Orchard: Getting Started

Don Kretschmann and Tim Gebhart
Since the Garden of Eden, we've been tempted by apples—and why not? The tree is
beautiful and productive; the fruitis delicious and stores well. An experienced organic or-
chardist, Don Kretschmann planted his first orchard in 1985. Don along with Tim Gebhart
of Kretschmann Organic Farm will share the advantages and disadvantages of growing
apples. Learn how to make good initial decisions about site selection, preparation and
layout, varieties, rootstocks, fertility, pest and disease issues, and equipment. [Session
II A, Resource Room]

Growing Organic Apples for Market: The Mysterious Journey After
the Honeymoon

Don Kretschmann and Tim Gebhart
Don Kretschmann and Tim Gebhart of Kretschmann Organic Farm take an in-depth look at
organic apple production, outlining their yearly production routine, and sharing methods,
experiments, and experiences honed over more than 30 years. Learn strategies for fertility,
understory management, pollination, disease and insect control, and maintaining healthy,
productive trees, along with information about varietal characteristics, equipment, consumer
expectations, and marketing. [Session Il B, Resource Room]

Spotted Wing Drosophila: A New Berry Crop Pest

Celeste Welty
The spotted wing drosophila is a pest that has been destroying berry crops since it arrived
in Ohio in 2012. OSU Extension entomologist Celeste Welty will help organic growers
identify the pest and provide information about its biology and options for management.
[Session Il A, Room 17]

Growing Hazelnuts

Kurt Belser
Join Kurt Belser of the Wingnuttery in Athens for an in-depth look at hazelnut produc-
tion, including selecting cultivars, establishing a site, planting, maintaining young and
full grown trees, managing pests, controlling disease, harvesting, and processing. This
workshop will give you the confidence to start or improve your production, and help in
getting your product to market. [Session 11l B, Room A]

v = Beginner Session

= Intermediate Session

= Advanced Session

Ramps: A Growing Opportunity for Seasonal Markets

Tanner Filyaw
Ramps, also known as wild leeks, are a pungently flavorful woodland herb that has be-
come increasingly popular with chefs and consumers. Tanner Filyaw, Non-Timber Forest
Products Specialist for Rural Action, provides a detailed background about the history,
ecology, and lifecycle of the ramp plant that will enable successful propagation, cultiva-
tion, and marketing. Learn about habitat needs and site selection, cultivation techniques,
harvesting, marketing, and value-added products. [Session IV, Room D]

VEGETADLTE CKOF S

Weed Management: Set Yourself Up for Success!

Todd Schriver
Effective weed management is one of the most critical determining factors in the suc-
cess of your garden or farm. In this hands-on workshop, Todd Schriver of Rock Dove Farm
will describe cultural practices for weed management and how to set yourself up for
success by keeping weeds under control through the critical first 21 days of a crop’s life.
Learn what conditions encourage weeds, how to use these habits against them, and
how to create conditions that discourage weed growth. Learn more about preventative
practices like staling and “seed bank” management. [Session I, Room B]

Tools and Equipment for Scaling Up Vegetable Production

Dawn and Jake Trethewey
Dawn and Jake Trethewey own and operate Maplestar Farm, a certified organic veg-
etable operation in northeast Ohio, which they have transitioned from conventional
hay and grain over the past 10 years. The Tretheweys sell at their roadside stand, a lo-
cal farmers” market, several restaurants, and a 43 member CSA. They will share their
thoughts on the tools and equipment they have found successful for scaling up, along
with those that are not worth the investment. Learn how to set purchasing priorities to
save time and money. [Session Il A, Auditorium]

Season Creation

Kip Rondy and Dan Kneier
Join Kip Rondy and Dan Kneier of Green Edge Organic Gardens for a look at how you can
grow produce year-round without relying on fossil fuels. Off-season growing provides
an opportunity for better prices on produce and year-round employment to help retain
quality labor. Kip and Dan will share their techniques for growing produce in unheated
greenhouses throughout the entire winter. [Session 11 B, Library]

Small-Plot Market Farming: Getting the Most Out of Your Ground

Kate Cook
Maximize production from your small space! Kate Cook, garden manager at Carriage
House Farm, discusses planning and designing small plot intensive vegetable produc-
tion. Learn about crop varieties, planting schedules, soil preparation, and weed and pest
management techniques. Kate's techniques are suitable for home gardeners and can be
scaled up for market farming. [Session IlI, Room ]

Best Bet Biopesticides for Organic and Sustainable Farmers

Brian McSpadden Gardener
Plant diseases can wreak havoc on a farm or garden. While the foundation of plant disease
control is healthy soil, biopesticides can play a useful role in an integrated pest manage-
ment program. Join Brian McSpadden Gardener, former OARDC OFFER Director and new
Senior Research Principle for Naturals and Organics at Scotts Miracle-Gro, for an informative

discussion. [Session IV, Room 21]
continued on pg. 18 v
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&(/fdﬁqg bridges between those who care

We celebrate producers who
are good stewards of the land
and their animals, and work to

connect them to consumers who

share those humane values.

To learn more, visit
humanesociety.org/rural
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Always organi |
Always independent.

And now offering the nation's first.full line of

Non-GMO Preject Verified sceds.
NEW! FREE SHIPPING!

Request a free catalog: Call 866.735.4454 or visit us at highmowingseeds.com

ALBERT LEA

SEED
ORGANICS

800-352-5247 ¢ www.alseed.com
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; CER TIFIED OR GANIC SEED

Viking Corn & Soybeans # Small Grain & Alfalfa
Red & White Clover ¢ Hay & Pasture Grasses
% s Cover Crops &kAnnual Forages
Garden Seed ¢ Sweet Corn

Regional Dealer:
CLOVERLAND AG SERVICE - Kevin & Sue Hennis
www.cloverlandagservice.com 330-231-4483

# Albert Lea Seed is a MCIA certified organic processor ¢

TELL ME WHERE YOU
GET YOUR CORN.

SHAGBARK
SEEDG&MILL

WE'VE GOT YOU COVERED

USDA
OHIO GROWN DRY BEANS, CORN, SPELT, & BUCKWHEAT.
STONE GROUND FRESH FLOUR, POLENTA, GRITS, TRADITIONAL
CORN TORTILLA CHIPS AND FRESH CORN TORTILLIAS
INFO@SHAGBARKMILL. COM

Creating Edible Art
From Seed to Jar

Artisan Preserves, Mustard, Relish <L Jelly
Specialty Grower of Raspberries, Brussels Sprouts el Peppers
Certified Naturally Grown Since 2004
-OEFFA Conference Special-

Mention this ad for $1.00 off our artisan products

Fredericktown, Ofio
www.annsraspberryfarm.com/740-694-1935

Join us in
Rethinking Agriculture

BIODYNAMICS is a spiritual-ethical-ecological approach to
agriculture, food production and nutrition. Biodynamics is not just a
holistic agricultural system, but also a potent movement for new
thinking and practices in all aspects of life connected to food

and agriculture.

\Gx BIODYNAMIC
\\“ ASSOCIATION

www.biodynamics.com
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WORKSHOF - DESCRIPTIONS - BY - TRACK

continued

F I E L D C K O F 3§

Marketing Opportunities for Your Entire Organic Field Crop Rotation

Carmen Fernholz
Organic grain farmer Carmen Fernholz of the Organic Farmers’ Agency for Relationship
Marketing will discuss the 2015 outlook for traditional organic grains such as corn,
beans, and wheat. Learn options for marketing your entire organic crop rotation, in-
cluding alternative crops, and how to maximize your profits by developing a strategic
marketing plan. [Session | A, Room 17]

Economics of Organic Grain and Hay Rotations: Show Me the Money!

Charlie Eselgroth
Ever wonder what would happen if you changed your conventional corn and bean farm
to organic production? Well, so did organic dairy and grain farmer Charlie Eselgroth.
He'll share nine years of cost and return comparisons from his farm’s account books.
Learn how he used this information to make decisions about future plans for his farm
and how you can create a similar system of your own. [Session I B, Library]

Advanced Cover Crop Concepts

Andy Clark and Alan Sundermeier
Are you already using cover crops but wish you knew more about how they work? Are you
looking for innovative ways to use cover crops more often and in different ways? Do you
have specific objectives you want to accomplish with your cover crops, but are not sure how
to achieve them? In this advanced session, cover crop expert Andy Clark of USDA SARE and
0SU Extension educator Alan Sundermeier will address concepts such as phosphorus and
nitrogen management, rotations and seeding methods, and livestock intigration, with a
focus on grain production systems. [Session Il, Room D]

Out-Smarting the Weeds in Your Field Crops: Can It Be Done?

Daryl Hinderman
Daryl Hinderman, farmer and Organic Valley Grower Pool Coordinator, has been on
a quest to eliminate weeds in row crops. He has tried many different angles to find
the right cover crop, fertility, tillage, timing, and weeding equipment. Join him
for a group discussion on what it takes to make these strategies work on your farm.
[Session Ill, Room B]

Inside the Black Box: Understanding Soil Biology in Organic Farming

Larry Phelan
The first principle of organic agriculture is that a healthy biologically active soil produces
healthy crops. Soil communities impact all aspects of crop production: yield, weed com-
petition, susceptibility to insects and disease, and even nutritional quality. 0SU professor
Larry Phelan introduces the key organisms that make up the complex soil food web. Learn
how recent research shows that plants provide ecological services by actively recruiting
members of the soil community, and that your management practices impact microbial-
ly-mediated crop health. [Session IV, Auditorium]
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= Intermediate Session

v = Beginner Session

= Advanced Session

SNALL LI VESTOCK

Pastured Poultry Production: A Multi-Species Stacked Production Model

Banks Baker and Jonathan Gabis
Banks Baker and Jonathan Gabis of Greenacres will be sharing information they have
garnered through poultry production on a 600 acre farm in Cincinnati, raising broiler
chickens, laying hens, and turkeys. Topics covered will include poultry’s place within an
integrated, stacked production model, economics, brooding, harvesting, breeds, feeds,
housing, value-added products, and marketing. Attendees will have time to ask questions
and talk openly. [Session |, Room 7]

Breeding Poultry 101

Jim Adkins
Interested in breeding your own poultry? Learn how to make your operation sustainable,
so you don't need to depend on hatcheries and other outside sources to provide you with
chicks and poults. Learn about sustainable breeds of poultry and the basics of building
your own flock through breeding. Jim Adkins of the Sustainable Poultry Network will de-
scribe what it takes to select your next generation of breeders, and how you can improve
egg production and the rate of growth of your flock. [Session Il, Room 15]

Tips for Sustainable Beekeeping

Carson Combs
Carson Combs of Mockingbird Meadows describes his chemical-free beekeeping practices
that focus first and foremost on the health of the bee. Combs will discuss Biodynamics as
part of beekeeping, the use of herbs in hive management, and other sustainable options.
[Session Il A, Auditorium]

Training Farmers to Perform Artificial Insemination in Sheep

Don Brown and Craig Zimmerly
As part of their SARE grant research, Don Brown and Craig Zimmerly of the Ohio Heartland
Sheep Improvement Association will explain a noninvasive artificial insemination technique in
sheep. They will share information about their experience, including conducting ram breeding
soundness exams, collecting semen samples, and performing the procedure, as well as their
results from the 2013 breeding season. In addition, they will provide a tutorial on the use of
ultrasounds in diagnosing pregnancies. [Session Il B, Room 7]

Who's Got Your Goat? Practical Healthcare Skills and Knowledge

for the Goat Owner

Sasha Sigetic
Many farmers do not have access to a nearby veterinarian with goat experience. In this
workshop, Sasha Sigetic of Black Locust Livestock and Herbal in Athens will empower
goat owners to do more health care for themselves. Learn to identify diseases by their
symptoms, give injections, use tube to rehydrate, draw blood for lab work, trim hooves,
and check fecals. Sigetic will also make suggestions for administering herbals for main-
taining health and treating disease as well as the effective use of pharmaceuticals when
needed. [Session IV, Room 9]

LARKGCE LIVESTOC CK

The Basics of Raising Bison

Kevin Swope
Bison meat is lean, exceptionally nutritious, very flavorful, and increasingly sought after in
gourmet cooking and by health-conscious eaters. Kevin Swope, owner of Heritage Lane Farm,
will discuss raising bison in @ managed pasture setting. Learn how to handle these unique
American animals and how to market their products. [Session | A, Room 23]
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Pasture-Based Hog Farming

Lyndsey Teter
With the right equipment, knowledge, and management, it’s possible to put the pigs out
to pasture. Whether you're just starting or looking for a few new ideas, Lyndsey Teter of
Six Buckets Farm will share real-life experiences on how you can successfully raise pigs
outdoors on your homestead or small-scale farm. [Session | B, Room A]

URDAN®ACRKICULTURE

Building Coalitions to Support Local and Regional Food Systems

Morgan Taggart
Food policy coalitions can be a great way to work with diverse partners toward common
goals in order to bring about a positive impact on the food system. Morgan Taggart draws
from her experiences with the Cleveland-Cuyahoga County Food Policy Coalition to high-
light the elements necessary to help move a coalition into action, such as developing
policies and collaborative projects that improve access to healthy food and support the
local food economy. [Session I A, Little Theatre]

Raising Healthy Organic Dairy Calves and Heifers

Guy Jodarski
Organic Valley veterinarian Dr. Guy Jodarski will share strategies for raising healthy calves
and heifers so they can reach their optimum potential. Learn about calf care, effective
parasite control, transitioning from weaning to solid feed, extended cow-calf pairing and
nurse cow groups, and general herd health. [Session 11 A, Room 23]

Low Investment Dairying

Eugene DeBruin
Many would-be dairy farmers believe dairying is too capital and labor intensive, but in
the experience of dairy nutritionist and experienced organic dairy farmer Eugene DeBru-
in, low investment dairying is possible, and can be profitable and provide a good lifestyle.
Regardless of whether you have 10 or 1,000 cows, learn about the investments, cash flow,
buildings, and labor needs required to build a business that is both personally and finan-
cially rewarding. [Session Il B, Room 5]

Balancing Rations for Organic, Pasture-Based Dairy Cows

Silvia Abel-Caines
Dr. Silvia Abel-Caines, Ruminant Nutritionist for Organic Valley, will explain the principles
behind a well-balanced ruminant ration that incorporates high quality forages and tar-
geted supplementation. Learn how to determine your cow’s potential for higher dry mat-
terintake, and strategies to achieve that during both the grazing and non-grazing season.
[Session Il A, Room 15]

Balanced Nutrition for a Successful 100 Percent Grass Dairy

Silvia Abel-Caines
Learn how to successfully transition from grain dairy production to no-grain dairy pro-
duction, and how to minimize the impact on body condition score. Dr. Silvia Abel-Caines,
Ruminant Nutritionist for Organic Valley, will explain the keys to balancing rations, us-
ing cow-side tools to determine whether the cows’ nutrient requirements are being met,
while minimizing the impact on milk production. She will also compare the economics of
each feeding method. [Session 11l B, Room 15]

Selling Grass-Fed Beef at Farmers’ Markets

John Wiley
Thinking of retailing grass-fed beef at a farmers’ market? It's not as complicated as you
might think and consumer demand is incredibly high. John Wiley, who sells his beef at the
Worthington Farmers’ Market, will provide a detailed review of the legal requirements as
well as plenty of tips for how to be a good vendor. [Session IV, Room 23]

= Beginner Session = Intermediate Session

v

= Advanced Session

Wild Edibles: Eat Your Weeds

Kate Hodges
Food grows all around us without cultivation or inputs; we need only to be able to identify
these perfectly adapted plants to experience all they have to offer. Urban homesteader
Kate Hodges will reveal the local wild edibles you're likely to encounter and provide in-
spiration for using them in flavorful ways. You may find flavors that you enjoy enough to
justify your own “weed plot”! [Session | B, Little Theatre]

Urban Market Gardening: From Planning and Planting to Sales Success

Imani Foster and Eitan Sussman
(an you sell what you grow well? How about grow what sells well? How do you keep
track of everything from season to season? At this session, staff from Keep Growing De-
troit will share best practices and tried-and-true tools that they use for farm planning,
record-keeping, and collaboratively marketing produce. Come prepared for a hands-on
and interactive session to maximize your farm or garden’s profit and long-term success!
[Session I, Room 9]

Insects Are for the Birds: Raising Meal Worms for Animal Feed

Kevin Bachhuber
Insects for food and feed have taken America by storm! Mealworms are easy to raise,
and make a great feed supplement, especially during the winter. Learn how to raise
mealworms for fish and poultry feed with Kevin Bachhuber of Big Cricket Farms, who
will lead you through the mealworm lifecycle, including feeding, rearing, and harvesting.
[Session I1l A, Room 7]

Community Garden Soil and Water: Testing, Building, and Irrigation

Luci Beachdell and Dave Secor
Luci Beachdell and Dave Secor have worked with many community gardens and can help
you start a new one in your community by addressing the two most important resources
needed for a healthy growing space: soil and water. Learn about healthy versus contami-
nated soils and various ways of addressing the issues, particularly by choice of garden bed
style. They'll also discuss techniques for water collection and distribution at your garden
site. [Session 11l B, Room 1]

Wild and Resilient: The Value of Biodiversity in Urban Food Landscapes

Bethany Majeski
Across the nation, blighted city streets and boring suburban developments have been
re-imagined as spaces for sustainable food production. Cleveland Metroparks natural-
ist Bethany Majeski will explain the value of wildlife conservation in creating a thriving
and ecologically sound landscape for food production. Learn to identify common plants
and animals beneficial to food crops, see real-world applications of integrated food
and wildlife garden design, and come away with tips and tricks for managing disease
and pests, garnering community support, and creating healthy soils in reclaimed habi-
tats. [Session IV, Room 17]
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Pasture for Profit I: Setting Goals and Evaluating Your Resources

Bob Hendershot and Jeff McCutcheon
Join Bob Hendershot, 2010 Stinner Award winner and retired NRCS Grazing Management
Specialist, and Jeff McCutcheon, OSU Extension educator, for their four-part “Pasture for
Profit” series to make your farm environmentally and economically sound. In Session |,
learn about management intensive grazing. Bob and Jeff will cover the basics, including
planning, evaluating your resources and the environmental considerations in livestock
grazing, and getting started. [Session I, Room 19]

Pasture for Profit Il: Forage Selection and Animal Nutrition

Bob Hendershot and Jeff McCutcheon
In this second session of the “Pasture for Profit” series, Bob Hendershot and Jeff McCutch-
eon discuss cover plant information and how to understand and use growth physiology to
better manage pastures for healthy animals. Learn about plant species and variety selec-
tion in order to meet animal nutrition needs. [Session I, Room 19]

Pasture for Profit llI: Soil Fertility, Contingency Plans, and Organic
Regulations

Bob Hendershot and Jeff McCutcheon
The third session in the “Pasture for Profit” series with Bob Hendershot and Jeff McCutch-
eon focuses on pasture soil fertility, grazing systems, contingency plans, and the organic
pasture rule. [Session Ill, Room 19]

Pasture for Profit IV: Paddock, Water, and Fencing Systems

Bob Hendershot and Jeff McCutcheon
In the final session in the “Pasture for Profit” series with Bob Hendershot and Jeff McCutcheon,
learn strategies for designing and laying out paddocks for grazing management systems,
including fencing and watering systems. [Session IV, Room 19]

D A \) I C \)

So You Think You Want to Grow Vegetables?

Ben Jackle
Ben Jackle of Mile Creek Farm addresses questions the aspiring vegetable grower may
have about establishing a successful operation. Learn how the size and shape of your
farm, crop choice, and marketing preferences will influence your day to day operations.
[Session | A, Room D]

Eat Locally Grown Food Year-Round I: Extending Your Growing Season

Mary Lou Shaw
Would you like to eat local, healthy food all year? Learn how in this two-part workshop led by
homesteader and author Mary Lou Shaw. Discover simple techniques for managing a longer
growing season, including choosing what to plant, and using row covers, cold frames, and a
lean-to greenhouse. [Session | B, Resource Room]

Eat Locally Grown Food Year-Round II: Preserving Summer’s Harvest

Mary Lou Shaw
In this second session with homesteader and author Mary Lou Shaw, learn how food
preservation, in addition to season extension, is essential to maintaining a local diet year-
round. Learn the basics of canning, fermenting, freezing, drying, and using a root cellar,
as well as cheese-making and using a smoke house. Mary Lou will provide references for
learning more about these important techniques. [Session 11 A, Library]

Sustainable Agriculture: Renewing Ohio’s Heart and Soil

Practical and Innovative Methods for Raising Livestock

Jesse Rickard and Chelsea Gandy
Raising animals for meat can be incredibly beneficial and profitable, but has many challenges.
Join Jesse Rickard and Chelsea Gandy of Fox Hollow Farm for a look at raising animals for meat.
They will cover a number of techniques for raising sheep, cattle, pigs, and chickens on pasture
using ecological methods. The systems covered can be used for homesteading or scaled up to
medium-sized farm production. [Session Il B, Room 21]

Introduction to the Soil Food Web

Marilyn McHugh and Chris Kennedy
Discover the wonderful world of soil microorganisms living just beneath our feet and their
important role in the soil food web. Marilyn McHugh and Chris Kennedy founded The Hum-
mingbird Project, a non-profit organization that works for social justice through ecological
regeneration and community empowerment. Join them to understand how promoting soil
life benefits you, your land, and your crops. [Session Il A, Resource Room]

Introduction to Seed Saving

Marilyn McHugh and Chris Kennedy
Saving seeds is the next logical step in the local food movement and an important skill for all
gardeners and growers. Marilyn McHugh and Chris Kennedy, founders of the Cleveland Seed
Bank, provide the basics so you can begin saving your own varieties, adapting crops to your
climate, and protecting regional biodiversity. [Session IIl B, Resource Room]

Thanksgiving Turkeys: What | Did Wrong So You Can Do It Right

Meredith Poczontek
Meredith Poczontek of Gray Fox Farm raised her first flock of Thanksgiving turkeys five
years ago, and admits that she totally messed it up, from buying the wrong fence charger
to buying the wrong birds at the wrong time. Let her pain be your gain! Meredith will
share the critical details about raising turkeys, including brooder operations, grazing,
butchering, packaging, and marketing. Hear how she overcame that disappointing first
year and became the “Turkey Whisperer.” [Session IV, Little Theatre]

PEOFPLEeANDePOLICTY

The Effects of Fracking on Ohio’s Watersheds, Soils, and Ecosystem

Services

Ted Auch and Julie Weatherington-Rice
Organic farmers are dedicated conservationists, protecting and preserving natural re-
sources. Oil and gas drillers exploit these resources and loose regulations don't require
them to protect public health or the environment. Ted Auch of FracTracker Alliance and
Julie Weatherington-Rice, Senior Scientist at Bennett and Williams Environmental Con-
sultants, will discuss Ohio’s fracking industry and regulations and how they could impact
the state’s agricultural community. Learn how to help your community take back local
protection of your air, water, soil, and natural resources. [Session I, Room 9]

Food Citizens: Engaging in the Intersection Between Food and Policy

Jill Clark and Bryn Bird
Many people are unaware of how local governments impact the rules that govern what
they eat and how they farm, much less how they can engage in the policy process to es-
tablish the kind of food system they want. Jill Clark, Assistant Professor of Food Policy at
the John Glenn School of Public Affairs, and farmer and activist Bryn Bird will explain the
role government plays in what we at and how we farm and encourage you to be a food
citizen instead of simply a “producer” or “consumer.” [Session Il A, Room (]
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Cultivating the Farm Bill: How to Access Key Conservation and Loan

Programs

David Drake and Kevin Swope
The 2014 Farm Bill funds a number of important sustainable agriculture programs. David
Drake, Ohio FSA Farm Loan Chief, will discuss the different types of loan programs avail-
able for beginning and socially disadvantaged farmers and others looking to grow their
business. USDA NRCS Conservationist and experienced farmer Kevin Swope will focus
primarily on EQIP. Learn what kinds of farming operations are eligible, how to plan your
project and apply, how funding is allocated, and how the NRCS contracting process works.
[Session Il B, Room 23]

Genetically Engineered Crops: What You Need to Know About

Health and Contamination Risks

Doug Gurian-Sherman
Not surprisingly, there is a lot of misinformation, hyperbole, and rumor about geneti-
cally engineered (GE) crops and food. Dr. Doug Gurian-Sherman, Director of Sustainable
Agriculture at the Center for Food Safety, will present the facts about public health, con-
tamination, and government regulations. Bring your questions and leave with a better
understanding of the risks, how to evaluate information about GE crops, and the oppor-
tunities for citizen action. [Session Ill, Room 23]

Tools You Can Use to Make a Difference on Environmental Issues

Teresa Mills
Organic farmers, as well as landowners and others, are concerned about the threats to
Ohio’s environment from fracking and waste water injection wells. Environmentalist and
activist Teresa Mills explains how the fracking industry is contaminating our soil and wa-
ter and how accidents are likely to increase as wells degrade over time. Learn what you
can do to be proactive in protecting your land and community and how to hold industry
responsible for the problems they cause. [Session IV, Room 7]

D \ S I N L S \)

Doing Business Differently: An Introduction to Open-Book Management

Ashley Atkinson
Open-book management is about equipping every employee in your business with the
skills, tools, and data they need to act like partners. Ashley Atkinson of Keep Growing
Detroit will share best practices, including the tips, tools, and processes used to share
leadership while designing and delivering the best programs and services possible. Learn
about basic budgeting, how to read and use financial statements, collaborative planning,
and how to establish and use fiscal and program dashboards designed to monitor and
evaluate progress and success. [Session I, Room 15]

Making Food Safety Work on the Farm

John Miller Jr.
Good Agricultural Pratices audits, Food Safety Modernization Act compliance, third-party
verification—just where does all the food safety regulation end? Green Field Farms
member John Miller Jr. of Happy Hill Farm explains that developing a functional on-farm
food safety system can be a benefit instead of a burden. Learn how having sound, sen-
sible, and structured systems in place protects not only consumers, but also reduces your
liability as a producer. [Session Il A, Room 5]

Sustainable Agriculture: Renewing Ohio’s Heart and Soil = Beginner Session

= Intermediate Session

Tips for Economic Decision-Making on the Organic Farm

Subbu Kumarappan
Sound economic decision making helps organic farmers ensure the long-term sustainability of
their business. Agricultural economist Subbu Kumarappan will provide an overview of economic
principles like marginal concepts and elasticity, and demonstrate methods of applying these
principles to determine optimal input levels and set profitable prices. During this hands-on
workshop, learn how to use a spreadsheet tool to demonstrate the financial impact of different
managerial decisions. [Session Il B, Room (]

Dismantling the Price Myth: How Budget-Conscientious Institu-

tions Can Buy Local Food

S.K. Piper
Some institutions would like to purchase local food, but assume that it is out of their
budget. S.K. Piper, Sustainability Manager with Bon Appétit Management at Denison
University, will describe how they buy more than 20 percent of their food from small local
farmers without breaking the bank. She will share tips for mutually profitable relation-
ships, suggest specific products to go after, and provide case studies of other institutions
who are successfully buying local food. [Session 11l A, Room A]

Turning Your New Ideas Into Successful SARE Grant Proposals

Mike Hogan
As an 0SU Extension educator and Ohio SARE coordinator, Mike Hogan has extensive
experience helping farmers turn their ideas into sound grant proposals. In this ses-
sion, learn about North Central Region SARE grant programs including the Farmer
Rancher Grant program and the new Partnership Grant programs. Mike will also be
available for individual assistance with grant proposals following the conference.
[Session Il B, Room 21]

Making a Living the Old-Fashioned Way: Locally, Simply, and Face-to-Face

Annie Warmke
Annie Warmke of Blue Rock Station started her business with the goal of creating models
for sustainable living and working. She will share her thoughts on the meaning of a liv-
ing wage and discuss goal setting, education, time management, pricing, marketing, and
trends. Hear Annie’s thoughts on what can happen when you don't chase money, but
work for the good of the whole. [Session IV, Room A]

n 4 K K E T I N G

Examining Three Specialty Crops

Richard Stewart
(arriage House Farm Manager Richard Stewart will discuss the value of unique spe-
cialty crops, including yellow ginger, crosne, and nasturtium. Learn how the farm suc-
cessfully grows and markets these crops to local chefs, artisan producers, and brewers.
[Session | A, Resource Room]

Telling Your Food Story

Jill Moorhead
The keys to a strong brand are a good, easy-to-tell story, strong visuals, and clear com-
munication. Marketing Director of Eat Well Distribution and Wholesale Marketing
Director of Jeni’s Splendid Ice Creams, Jill Moorhead will draw from her experiences
to help you identify the key attributes to telling your story and making it easy for your
fans to tell. Learn about logos, social media, the importance of copy, and media basics.
[Session | B, Room 17]
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From Weddings to Workshops: Value-Added Opportunities for Cut

Flower Growers

Susan Studer King
Hot on the heels of the local food movement, a new generation of “farmer florists” is
changing the way flowers are grown, designed, and consumed in the U.S. Learn how sav-
vy farmer florists like Susan Studer King of Buckeye Blooms turn a $20 bunch of flowers
into a $150 bouquet and offer other value-added products and services like wedding and
event design, bulk flowers for DIY brides, and “flower parties” to make their operations
unique, sustainable, and profitable. [Session Il A, Room 21]

Eight Ways to Get Consumers to Buy Organic

Carmen Fernholz
Organic grain farmers are the unseen hub of the organic industry. The Organic Farmers’
Agency for Relationship Marketing is trying to change that with a new series of eight
short videos in which organic farmers tell their stories. Join organic grain farmer and
OFARM Vice Chair Carmen Fernholz to view these videos, discuss projections for the future
of the organic industry, and learn how OFARM works to get the message out to consum-
ers. [Session Il B, Room 7]

Understanding the Organic Shopper

Tiffany Dixon and Deborah Thompson
These days, food isn't just about eating; it is a lifestyle and customers shop with inten-
tion. In this workshop, Tiffany Dixon and Deborah Thompson from Whole Foods Markets
in Columbus, provide insight into organic consumers, their needs, and their shopping pat-
terns. Learn to better understand your target market and to make decisions based on their
needs. [Session Il A, Room 21]

Cooperatively Growing the Ohio Hops Industry

Brad Bergefurd
With the growth of Ohio’s craft beer industry, hops are making a tremendous comeback
as a high value specialty crop opportunity for small farms. The cooperative model is help-
ing small Ohio growers access this and other specialty markets. OSU Extension educator
Brad Bergefurd will describe how growers are forming an Ohio Hops Growers Cooperative
and Alliance to help with planting, marketing, promotion, representation, education, re-
search, and group-purchasing to reduce initial start-up and on-going operational costs.
Learn how joining a cooperative like this can benefit your farm and what resources are
available to help you start your own. [Session 1l B, Room 9]

The Role of Food Hubs for Growers and the Marketplace

Benji Ballmer
Whether you're a grower wondering what to plant or a buyer wondering how to get year-
round local produce, you're a part of today’s local food landscape. Benji Ballmer of Yellow-
bird Foodshed will share his thoughts on how local food hubs can bridge the gap between
supply and demand. Learn how we can make these two sides of today’s food equation fit
together! [Session IV, Room 15]
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The Donation Station: A Local Food Solution to Food Insecurity

Mary Nally
The Community Food Initiatives Donation Station is a one-of-a-kind program that sup-
ports the local food economy while addressing food insecurity and hunger. Developed
in 2008, the Donation Station provides additional revenue for local markets and prevents
food waste, and distributes local food to area food pantries to feed those in need the
best food available—food grown, raised, or processed locally. Mary Nally will explain
how Community Food Initiatives offers its expertise to other communities interested in
developing their own Donation Station program and how you can be part of the local food
solution. [Session | A, Room 5]

Beyond Radishes: A School Garden for the Year

Sandra Sterrett
Want to move your farm-to-school program past the “Hooray, you picked a radish!” stage?
Sandra Sterrett, Assistant Farmer at Olney Friends School, will discuss a planting schedule
that provides significant food for much of the school year, while increasing the level of
academic challenge for high school curriculum. [Session | B, Room 5]

Building Self-Sufficiency Through Community

Rachel Tayse Baillieul
Like many would-be homesteaders, Rachel Tayse Baillieul and her family intended to cre-
ate self-sufficiency. When they realized that was an unattainable prospect, they began
to pursue a skilled, supportive, rewarding community instead. Rachel will describe her
experiences and offer suggestions for how to be happier and healthier through partner-
ships that can help you produce, learn, and grow more together than you ever could on
your own. [Session Il A, Room 7]

Taking Your CSA to the Next Level

R. Alan Wight
Improving your community supported agriculture customer’s experience and his or
her understanding of the shareholder/grower relationship can yield financial benefits.
Alan Wright, CSA grower and Ph.D. candidate at the University of Cincinnati, describes
approaches to offering working shares; conducting successful orientation, training, and
work safety sessions; and cultivating a core group to help with CSA operations. Wright
will also discuss shareholder contracts and the best methods for communication.
[Session Il B, Room B]

L I VvV I N G W E L L

A Conversation with Nature: Lessons in Resilience from the Natural World

Sheryl Grant Billman
Paying attention to and communicating with the natural world are vital to adapting your
farm to climate change. Farmer, writer, and Zen Buddhist Sheryl Grant Billman explores
the art of communicating with nature. Learn to reduce workload on the farm by working
smarter (with nature), not harder (against it). Participate in a conversation about inte-
grating new ways of thinking, speaking, and acting to create a healthier, more resilient
farm and lifestyle in our changing world. [Session | A, Room 21]

Safe Herbal Remedies for Livestock and Pets

Alicia Rocco
Be ready when an animal emergency arises by having herbs on hand. Alicia Rocco of Nat-
ural Approach to Health will discuss daily herbal remedies, parasite control, and herbs for
injuries. She will provide a list of the most important herbs to have and how to use them
to handle a number of injuries and wounds. [Session | B, Room 23]
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Don’t Just Eat Local—Heal Local!

Dawn Combs
The buy local movement has influenced our food supply and economics. Why shouldn’t
we expect healthcare solutions that are grown and created within our own communities
as well? Dawn Combs, author and Director of the Eclectic Herbal Institute at Mockingbird
Meadows will discuss how to create local health communities with empowered consum-
ers, established produce growers looking for niche markets, educators, healthcare prac-
titioners, and retailers. Dawn will also share some DIY herbal healthcare techniques that
feature native medicinals. [Session II, Room 17]

Digestion: The Foundation of Health

Lisa Armstrong
The body needs proper digestion to assimilate nutrients from foods. There are many
health issues that we may not recognize as having their roots in impaired digestion. Cer-
tified Healing Food Specialist and co-leader of the Columbus chapter of the Weston A.
Price Foundation, Lisa Armstrong will share how digestion works, how it can go wrong,
and discuss some basic, healing foods that can be enjoyed on a regular basis to promote
healthy digestion. [Session Ill A, Room 9]

Grass, the Dairy Cow, and the Integrated Sustainable Smallholding

Shawn and Beth Dougherty
The family dairy cow is the principle provider for the nutritional needs of the farm com-
munity—we consume milk, butter, cheese, and beef while pigs and poultry receive
high-quality protein feed from dairy surplus. For the past 18 years, Shawn and Beth
Dougherty have used the cow-pig-chicken triad on their 24-acre farm, integrated with
organic four-season gardening and fodder cropping, to provide all the homestead’s nutri-
tional needs while increasing topsoil and soil fertility, capturing atmospheric carbon, and
diversifying local ecosystems. [Session IlI B, Library]

Stretching and Strengthening for Farmers

Jen Jones
You can take five minutes out of your day to feel better, improve your health, and reduce
your chances of being injured! Farmer, massage therapist, and yoga practitioner Jen Jones
shows hardworking farmers some quick and simple ways to strengthen your core and
stretch your body. Take your health into your own hands and avoid doctors, surgery, and
painkillers! [Session IV, Resource Room]

I N T H E H O N E

Simple Cheese Making

Jeannie Seabrook
Fresh cheese is easier to make than you may think. Jeannie Seabrook from Glass Rooster
Cannery will show you how to make simple cheeses in an hour or less! She will demon-
strate how to make soft cheese, including mozzarella and herb cheese dips. Samples will
be provided. [Session | A, Room 1]

Kefir: “God’s Gift”

Warren Taylor
Kefir, which means both “Gift of God” and “feeling good,” is the world’s oldest and arqu-
ably best probiotic. Using kefir, humans have enjoyed fresh milk from a variety of animals
for thousands of years. Legend says if you don’t have a kefir culture, take three hairs from
the tail of a horse, lay them in a pan of milk, and pray—but you can avoid that procedure
by attending this workshop on making kefir with Warren Taylor of Snowville Creamery,
who will give each attendee a culture to take home. [Session | B, Room 1]

Sustainable Agriculture: Renewing Ohio’s Heart and Soil

Sustainable Woodlot Management

Peter Woyar and Dave Apsley
Woodlots are likely to be the neglected part of the farm, but they provide a host of impor-
tant ecological benefits and income potential. Professional forester Peter Woyer and OSU
Natural Resources Specialist Dave Apsley will provide management perspectives appli-
cable to all woodlots. Learn about forest ecology and interactions, how to conduct a forest
inventory of your land, and how to use that inventory to develop a plan and timetable for
achieving your goals. [Session I, Little Theatre]

Modern Pork Butchery

Alfonso Contrisciani
Master Butcher and charcutier Alfonso Contrisciani will explain the various cuts on a pig
and demonstrate how to maximize profits and yield. Learn about value-added cuts, prime
cuts, and secondary cuts, and the uses for each in consumer markets and institutional
food service. Alfonso will also champion the return of lard as a cooking medium and kitch-
en staple and suggest uses for varietals such as liver pudding, liverwurst, pork tongue,
breakfast loafs, and more. [Session llI, Little Theatre]

Keeping the Microbes Alive! Creative Cooking with Live-Culture Fer-

mented Foods

Andy Reed
Andy Reed of Krazy Kraut will inspire your palate and simplify the science of preparing de-
licious, probiotic-rich fermented food dishes while maintaining and promoting the fragile
live microbe cultures they contain. As time permits, Andy will demonstrate how to make
an Ayurvedic-inspired coconut soup, a simple curry vegetable stir-fry, and a breakfast of
fermented granola. [Session IV, Room 1]

CGARDENING®ANDSLANDSCAFPING

Using the Hugelkultur Method to Increase Productivity

Don Schooner
If you are serious about doubling your vegetable production while using less space, less
overall effort, and all-natural methods, do not miss this presentation! Hugelkultur, which
means hill garden or mound garden in German, is simple and effective. Don Schooner will
inspire you to try this method for yourself this spring! [Session | A, Room A]

Engaging Children in the Garden and on the Homestead

Ame Vanorio
Do you want to have meaningful experiences with your children in the garden? Do you
want your children to understand the importance of heirloom seeds? Do you just want
to get some weeding done? Join educator Ame Vanorio, a third generation farmer from
Kentucky, for a lively discussion on how all of these things can happen! Ame will share
strategies for enlisting cooperation and encouraging children to feel ownership and take
responsibility for projects. [Session | B, Room 21]

Permaculture: Fitting It Into the Context of Your Life

Debra Knapke
You've heard of permaculture, and odds are you associate it with a hippie-type lifestyle
that might not work for you. But there are ways that anyone can incorporate aspects of
permaculture into the place they call home. Join “Garden Sage” Debra Knapke for an ex-
ploration of the ethics, methods, and applications of permaculture, with an emphasis on
incorporating this approach to sustainability into a modern lifestyle. To allow you to get
a taste of permaculture’s potential, this workshop will include a lecture and hands-on

activities. [Session 11, Room A]
continued on pg. 27 U’
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Backyard Nourishment

Barbara Utendorf
Store-purchased foods can be low in nutrients, leaving many Americans nutrient defi-
cient. Farmer, gardener, and Doctor of Naturopathy, Barbara Utendorf discusses basic nu-
trients humans need to flourish and how to source them from key foods. Learn how you
can provide for your own nutritional needs with what you can easily grow in your own
backyard. [Session IlI, Room 5]

Shiitake Mushroom Cultivation

Paul Goland
Growing shiitake mushrooms is a good way to take advantage of shady portions of your
homestead or farm. Experienced mushroom grower Paul Goland offers his time-tested
best practices for outdoor shiitake cultivation on logs, including selection of trees, inocu-
lation, techniques, pests, harvesting, and value-added products. [Session IV, Room (]

E N E K N Y

Post-Carbon Agriculture

Weston Lombard
Imagine a farm that becomes more profitable with rising gas prices, a farm that fosters
biodiversity, improves soil fertility, and provides a diversity of yields and opportunities—and
requires only the sweat of your brow to run it. Sustainable homesteader, entrepreneur, and
permaculture teacher Weston Lombard demonstrates that with hard work and creativity,
anything is possible! See how Solid Ground Farm is combining terrace agriculture with
perennial polyculture systems, and hand-tool management to achieve independence. Learn
toassess a site and plan and implement your own post-carbon system based on your unique
location, goals, markets, and skills. [Session Il A, Library]

Solar Electricity: What It Is, Why You Need It, and How To Pay for It

Jay Warmke
[t now costs less—a lot less—to install a photovoltaic system at your home or farm than
to continue to pay the electric company, and the USDA has recently announced a major
program of grants and loans to help rural residents install PV systems. Jay Warmke of Blue
Rock Station explains the basics of this technology, options for your home or farm, and
how to take advantage of financial assistance. [Session Ill B, Auditorium]

Solar: You Can Do It . . . This Year!

Tom Rapini and Valerie Garrett
Ready to transition from “dinosaur powered” to “sun powered”? Northeast Ohio farmers
and alternative energy leaders Tom Rapini and Valerie Garrett will lead this hands-on
class that will give you the confidence to build and install simple solar electric or solar
thermal systems, or allow you to work intelligently with a system installer. In addition to
learning the fundamentals of electricity, solar electric, solar thermal, batteries, inverters,
and basic electrical installation, you'll also get a foundation for learning to install more
advanced systems. [Session IV, Room B]

Sustainable Agriculture: Renewing Ohio’s Heart and Soil = Beginner Session

SUSTAINABPLE®FOUNDATIONS

Managing for Plant Health

John Kempf
Soil and plant systems are always in motion, constantly in a cycle of degeneration or re-
generation. Which of these two cycles predominates on your farm is largely dependent
on how you manage your operation. In this presentation, John Kempf of Advancing Eco-
Agriculture will talk about regenerative agriculture models and the farm management
tools and systems we need to use to enhance the soil-plant system’s performance. John
will offer a framework for measuring and monitoring performance in the field and how to
use this information for decision-making to constantly enhance soil fertility and improve
plant health. [Session I, Auditorium]

Soil Testing for Active Organic Matter

Steve Culman
Measuring the active organic matter content of the soil is vital to assessing nutrient cy-
cling and availability. However, standard methods for measuring this can be prohibitively
expensive for most growers. 0SU Soil Fertility Specialist Steve Culman will discuss a new
project underway to examine and identify a set of affordable tests that can help you man-
age soil nutrients on your farm. He will outline and report on what these tests reflect in
soil, discuss how these tests can help manage nutrients, and recruit interested growers to
help develop a soil-testing framework. [Session Il A, Room B]

Balanced Soil Health

David Raber
Well-balanced soil is essential to healthy vegetable production. Experienced vegetable
grower and Green Field Farms soil consultant David Raber will discuss soil fertility,
amendments, and cover crops for healthy vegetable crops, along with how to interpret
soil samples. David will offer ways to take a practical look at balancing soils that will help
you make informed decisions on your farm. [Session Il B, Auditorium]

The Biodynamic Farm Organism: Practical Application for Farmers

and Gardeners

Jim Fullmer and Erin Agostinelli
Jim Fullmer and Erin Agostinelli of Demeter USA will provide a comprehensive and hands-
on practical outline of a Biodynamic farming system. They will introduce the seven inter-
related agronomic principles that are foundational to Biodynamic agriculture, including
biodiversity, generating fertility and pest control out of the living dynamics of the farm,
waterway conservation, integration of livestock, and gentle post-harvest handling.
[Session Ill, Room D]

Timing is Everything: Nutrient Management Strategies That Empower

Michelle Gregg
Providing optimal nutrition is key to maximized yields and disease resistance, but ap-
plying nutrients at the wrong time can have devastating results. Michelle Gregg of Crop
Health Laboratories will explain nutrient management strategies you can use on your
farm. Learn to identify common diseases in Ohio plant stock and how to use nutrients to
mitigate yield loss. [Session IV, Library]

VS
& & 4 ‘e‘é ..Q-‘é < e 'y
A i A < A
continued on pg. 29 U’
= Intermediate Session = Advanced Session  No Carrots = General Session y



YOGURT

AMERICAN STYLE

Celebrating dairy goodness

Very fresh grass based dairy

From cows fed only
non-gmo feeds and forage

Milk the way it will be

COLUMBUS IRRIGATION
COMPANY, LLC

1654 State Route 60, Ashland, Ohio 44805-9372
(419) 281-7000
(419) 281-3400 fax
e-mail: dan.cic@zoominternet.net
web: www.columbusirrigation.com

Your one stop source for all your irrigation needs for:
Micro and drip irrigation supplies
Aluminum and plastic pipe, tubing, and fittings

Sprinklers, travelers, pumps, and accessories

For Field, Greenhouse, Nursery, Orchard, and Turf
featuring:

TORO® irrigation supplies TOROO drip tape
JAIN IRRIGATION® irrigation supplies
WADE RAIN® pipe & fittings
RAIN BIRD® sprinklers
MECHANICAL transplanters ~ ABI travelers
PLANET JR. & COVINGTON PLANTERS

Dan Kamburoff, President/Owner

“CONTROL YOUR OWN FATE — IRRIGATE”

F -
ARM MORE SEASONS. GROW MORE FOOP-
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734-845-0079 «INFO@NIFTYHOOPS.COM

Improve soil health

@ature
afe

Natural & Organic Fertilizers

OMRI

For Organic Use

Formulations available

*13-0-0.8-5-5
(800) 252-4727 «10-2-8-8-3-5
www.naturesafe.com «5-6-6
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Can We Get Funding for That?
Scott Williams

Attendees will review sources of funding available, where it is flowing, and how to tap
into such support for your local projects—all with a focus on rural communities, local
food systems, and ecological and organic production. Grant consultant Scott Williams will
review best practices to secure funding and small groups will practice using a logic model
to test your own great ideas. [Session I A, Library]

Should We Have an Organic Check-Off Program?

Alan Guebert
The 2014 Farm Bill allows all organic farmers and businesses to pull assessed monies out
of conventional check-off programs, and establishes an organic check-off program. Grow-
ers have many questions: Will organic farmers and small businesses benefit? Will this pro-
gram avoid corruption and politics? Should every certificate holder get to vote to set up an
organic check-off? Join this discussion, moderated by syndicated agricultural columnist
Alan Guebert. Both sides will have the opportunity to state their case, and attendees are
encouraged to come with questions. [Session | B, Room D]

Tamales and the Staple Food Revolution

Michelle Ajamian and Brandon Jaeger
Learn to make tamales from fresh masa made from Ohio grown organic corn while learn-
ing about the benefits of masa. Michelle Ajamian and Brandon Jaeger of Shagbark Seed
and Mill share Michelle’s award winning recipe and discuss what needs to be done to
ensure that we have the healthiest and freshest sources of grains and beans, and how
creating regional food systems is a strategy for good health, food security, good farms,
and a good economy. [Session 11, Room 1]

Collecting Water Bacteria Samples for Food Safety

Gary Horrisberger
The Food Safety Modernization Act regulations are expected to include water quality
standards, making sound water quality testing more important than ever. Water bacteria
lab tests are very sensitive and improper collection will skew the result. Holmes Labora-
tory Manager Gary Horrisherger will demonstrate how to collect the most accurate water
sample and answer common questions. [Session Il A, Room 1]

Engaging Ohio Vegetable Growers Through Interactive Disease

Diagnostic Services

Fulya Baysal-Gurel
Knowing what is causing disease in a plant is essential to early and successful treatment.
0SU’s Vegetable Pathology Lab offers tests, diagnostic services, and management rec-
ommendations. Learn how the lab works with growers, processors, Extension educators,
and others to strengthen the food security and sustainability of vegetable farming in
Ohio. [Session III B, Room 17]

The Intersection of the Emerging Unmanned Aerial Systems Industry

and Precision Agriculture

Andrew Shepherd
It is estimated that 80 percent of drones, or unmanned aerial systems, will support pre-
cision agriculture once they are fully integrated into the National Airspace System. Dr.
Andrew Shepherd of Sinclair Community College will describe applications and benefits.
Learn what is currently allowed under existing regulations, what may be allowed in the
future, and how the technology may support your precision agriculture operations once
approved by the Federal Aviation Administration. [Session IV, Room 5]

Sustainable Agriculture: Renewing Ohio’s Heart and Soil = Beginner Session

= Intermediate Session
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B Cuality Products
Soil Testing
Row Crops, Gardens,
Orchards & Pastures
Recommendations
Sustainable, Biological,
Organic & Beyond
Quality Products
Bulk Minerals
Liquid Fish
Kelp, Seaweed
Minerals and Microbes
Compost Tea Brewers
Broadcasting Towers
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METRO CUISINE

Catering ¢ Event Rental

STAUFS

COFFEE

OHIO’S SPECIALTY
COFFEE ROASTER

SINGLE ORIGINS, SIGNATURE BLENDS,
AND LIMITED OFFERINGS
HAND-CRAFTED FRESH IN SMALL BATCHES
SINCE 1988

GERMAN VILLAGE * GRANDVIEW = NORTH MARKET

staufs@staufs.com www.metficuisine.com
www.staufs.com

our CEO wears

Join America’s Leading Organic
Farmer Cooperative

- Stable Organic Premiums

- Transition Assistance

- Veterinarian & Agronomic Support
- Feed & Forage Sourcing

Contact our Farmer Hotline today!
(888) 809-9297 - www.farmers.coop
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Silvia Abel-Caines, DVM, Balancing Rations for Organic, Pasture-Based Dairy Cows, Balanced
Nutrition for a Successful 100 Percent Grass Dairy, Organic Valley, One Organic Way, La Farge,
W1 54639, (888) 809-9297, silvia.abel-caines@organicvalley.coop, www.organicvalley.coop

Jim Adkins, Breeding Poultry 101, Sustainable Poultry Network, 642 Moffitt Hill Rd., Old Fort,
NC 28762, (209) 890-5326, jim@centerforpoultry.com, www.sustainablepoultrynetwork.com

Erin Agostinelli, The Biodynamic Farm Organism: Practical Application for Farmers and Gar-
deners, Demeter Association, Asheville, NC, (828) 361-7596, erin@demeter-usa.org, www.
demeter-usa.org

Michelle Ajamian, Tamales and the Staple Food Revolution, Shagbark Seed and Mill, 88
Columbus Cir., Athens, OH 45701, info@shagbarkmill.com, www.shagbarkmill.com

Mike Anderson, Greenhouse Organic Crop Production, Whitebarn Organics, 1 Whitebarn Rd.,
New Albany, OH 43054, (614) 701-7599, mikea@lawhold.com

Dave Apsley, Sustainable Woodlot Management, Ohio State University Extension, 17 Stand-
pipe Rd., Jackson, OH 45640, (740) 286-5044 Ext. 30, apsley.1@osu.edu

Lisa Armstrong, Digestion: The Foundation of Health, Columbus, OH, (614) 477-1567, mari-
posall@earthlink.net

Ashley Atkinson, Doing Business Differently: An Introduction to Open-Book Management,
Keep Growing Detroit, Plum Street Market Garden, 76 E. Forest Ave., Detroit, M1 48201, (313)
757-2635, aatkinso@umich.edu, www.detroitagriculture.net

Ted Auch, The Effects of Fracking on Ohio’s Watersheds, Soils, and Ecosystem Services, FracTracker
Alliance, Cleveland State University, 2460 Fairmount Blvd., Cleveland Heights, OH 44118, (802)
343-6771, auch@fractracker.org, www.fractracker.org

Kevin Bachhuber, Insects Are for the Birds: Raising Meal Worms for Animal Feed, Big Cricket
Farms, PO Box 1742, Youngstown, OH 44501, (608) 345-4567, kevin@bigcricketfarms.com,
www.bigcricketfarms.com

Rachel Tayse Baillieul, Building Self-Sufficiency Through Community, Harmonious Home-
stead, 1224 E. Cooke Rd., Columbus, OH 43224, (614) 598-3559, racheletayse@gmail.com,
www.harmonioushomestead.com

Banks Baker, Pastured Poultry Production: A Multi-Species Stacked Production Model, Greena-
cres Foundation, 8255 Spooky Hollow Rd., Cincinnati, OH 45242, (513) 891-4227, bbaker@
green-acres.org, www.green-acres.org

Benji Ballmer, The Role of Food Hubs for Growers and the Marketplace, Yellowbird Food-
shed, 11925 Kenyon Rd., Mt. Vernon, OH 43050, (419) 889-7316, benji@yellowbirdfs.com,
www.yellowbirdfs.com

Fulya Baysal-Gurel, Engaging Ohio Vegetable Growers Through Interactive Disease Diagnostic
Services, Ohio State University Ohio Agricultural Research and Development Center, Depart-
ment of Plant Pathology, 1680 Madison Ave. Selby Hall, Wooster, OH 44691, (330) 234-2658,
gurel.2@osu.edu
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Luci Beachdell, Community Garden Soil and Water: Testing, Building, and Irrigation, Five Riv-
ers MetroParks, 409 E. Monument Ave., 3rd Floor, Dayton, OH 45402, (937) 276-7053, lucille.
beachdell@metroparks.org, www.metroparks.org

Kurt Belser, Growing Hazelnuts, The Wingnuttery, 42963 Carsey Rd., Albany, OH 45710, (740)
856-5331, thewingnuttery@gmail.com

Brad Bergefurd, Cooperatively Growing the Ohio Hops Industry, Ohio State University Exten-
sion, 1864 Shyville Rd., Piketon, OH 45661, (740) 289-3727 Ext. 136, bergefurd.1@osu.edu,
www.southcenters.osu.edu

Sheryl Grant Billman, A Conversation with Nature: Lessons in Resilience from the Natural World,
Aggie’s Rest, 19107 Avon Belden Rd., Grafton, OH 44044, (440) 926-3114, sheran8@msn.com

Bryn Bird, Food Citizens: Engaging in the Intersection Between Food and Policy, Bird's Haven
Farm, 5545 Lafayette Rd., Granville, OH 43054, (740) 404-1475, farmfresh@birdshavenfarms.
com, www.birdshavenfarms.com

Don Brown, Training Farmers to Perform Artificial Insemination in Sheep, Ohio Heartland Sheep
Improvement Association, Fresno, OH, don.pllc@gmail.com

Andy Clark, Advanced Cover Crop Concepts, Sustainable Agriculture Research and Education
program, University of Maryland, 1122 Patapsco Building, College Park, MD 20742, (301)
405-2689, coordinator@sare.org, www.sare.org

Jill Clark, Food Citizens: Engaging in the Intersection Between Food and Policy, Ohio State
University, 1810 College Rd., Columbus, OH 43210, (614) 571-1583, clark.1099@osu.edu,
www.glennschool.osu.edu/food

Carson Combs, Tips for Sustainable Beekeeping, Mockingbird Meadows Eclectic Herbal Institute,
16671 Burns Rd., Marysville, OH 43040, (614) 354-5163, ccombs@mockingbirdmeadows.com,
www.mockingbirdmeadows.com

Dawn Combs, Don't Just Eat Local—Heal Local!, Mockingbird Meadows Eclectic Herbal Insti-
tute, 16671 Burns Rd., Marysville, 0H 43040, (614) 354-5162, dcombs@mockingbirdmeadows.
com, www.mockingbirdmeadows.com

Alfonso Contrisciani, Modern Pork Butchery, Hocking College, 3301 Hocking Pkwy., Nelson-
ville, OH 45764, (740) 753-7602, contrisciania@hocking.edu, www.hocking.edu

Kate Cook, Small-Plot Market Farming: Getting the Most Qut of Your Ground, Carriage House
Farm, 10251 Miamiview Rd., North Bend, OH 45052, (513) 235-7868, katejcook@gmail.com,
www.carriagehousefarmlic.com

Steve Culman, Soil Testing for Active Organic Matter, Ohio State University, 1680 Madison
Ave., Wooster, OH 44691, (330) 263-3787, culman.2@osu.edu, www.oardc.osu.edu/culman/

Eugene DeBruin, Low Investment Dairying, 7580 Pisgah Rd., Greenfield, OH 45123, (740)
636-0073

Tiffany Dixon, Understanding the Organic Shopper, Whole Foods Market, 1555 W. Lane Ave.,
Upper Arlington, OH 43221, (614) 481-3400, tiffany.dixon@wholefoods.com, www.whole-
foodsmarket.com

Shawnand Beth Dougherty, Grass, the Dairy Cow, andthe Integrated Sustainable Smallholding,
The Sow’s Ear, 210 Burge Rd., Toronto, OH 43964, (740) 537-5178, sdougherty@franciscan.edu,
www.onecowrevolution.wordpress.com, www.twosisterscreamery.wordpress.com

David Drake, (ultivating the Farm Bill: How to Access Key Conservation and Loan Programs,
U.S. Department of Agriculture Farm Service Agency, 200 N. High St. Rm. 540, Columbus, OH
43215, (614) 255-2453, david.drake@oh.usda.gov, www.fsa.usda.gov/oh

Charlie Eselgroth, Economics of Organic Grain and Hay Rotations: Show Me the Money!,
Buckskin Valley Farms and Dairy, 860 Wright Rd., Greenfield, OH 45123, (937) 981-2030,
jeselgroth@hotmail.com
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Carmen Fernholz, Marketing Opportunities for Your Entire Organic Field Crop Rotation, Eight
Ways to Get Consumers to Buy Organic, Organic Farmers’ Agency for Relationship Marketing,
2484 Hwy. 40, Madison, MN 52526, (320) 598-3010, fernholz001@gmail.com, www.ofarm.coop

Tanner Filyaw, Ramps: A Growing Opportunity for Seasonal Markets, Rural Action Sustainable
Forestry Program, 9030 Hocking Hills Dr., The Plains, OH 45780, (740) 677-4047, tanner@
ruralaction.org, www.ruralaction.org/forestry

Imani Foster, Urban Market Gardening: From Planning and Planting to Sales Success, Keep
Growing Detroit, Plum Street Market Garden, 76 E. Forest Ave., Detroit, Ml 48201, (313) 757-
2635, keepgrowingdetroit@gmail.com, www.detroitagriculture.net

Jim Fullmer, The Biodynamic Farm Organism: Practical Application for Farmers and Gardeners,
Demeter Association, PO Box 1390, Philomath, OR 97370, (541) 929-7148, jim@demeter-usa.
org, www.demeter-usa.org

Jonathan Gabis, Pastured Poultry Production: A Multi-Species Stacked Production Model,
Greenacres Foundation, 8255 Spooky Hollow Rd., Cincinnati, OH 45242, (513) 891-4227,
WWW.green-acres.org

Chelsea Gandy, Practical and Innovative Methods for Raising Livestock, Fox Hollow Farm, 20060
Gilmore Rd., Fredericktown, OH 43019, (740) 694-8528, farm@foxhollowfarmnaturally.com,
www.foxhollowfarmnaturally.com

Valerie Garrett, Solar: You Can Do lt. .. This Year!, A's and O's Farm, 5947 Hopkins Rd., Mentor,
OH 44060, (440) 231-0842, vam123@sbcglobal.net, www.aofarm.com

Tim Gebhart, The Small Organic Apple Orchard: Getting Started, Growing Organic Apples for
Market: The Mysterious Journey After the Honeymoon, Kretschmann Farm, 257 Zeigler Rd.,
Rochester, PA 15074, (724) 452-7189, www.kretschmannfarm.com

Paul Goland, Shiitake Mushroom Cultivation, Hardscrabble Enterprises, PO Box 1124, Franklin,
WV 26807, (304) 358-2921, hardscrabble@mountain.net

Michelle Gregg, Timing is Everything: Nutrient Management Strategies That Em-

power, Crop Health Laboratories, 93 Main St., Bellville, OH 44813, (740) 507-1064,
michelle@crophealthlabs.com, www.crophealthlabs.com
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Shop in the City!
2nd Street Market
600 E 2nd Street
Dayton, OH 45402
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DaytonUrbanGreen@gmail.com
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Alan Guebert, Should We Have an Organic Check-Off Program? 21673 Lago Dr., Delavan, IL
61734, agcomm@farmandfoodfile.com, www.farmandfoodfile.com

Doug Gurian-Sherman, Genetically Engineered Crops: What You Need to Know About Health
and Contamination Risks, Center for Food Safety, 660 Pennsylvania Ave. SE Ste. 302, Wash-
ington, DC 20003, (202) 547-9359 Ext. 14, dgurian-sherman@centerforfoodsafety.org, www.
centerforfoodsafety.org

Bob Hendershot, Pasture for Profit, Green Pasture Services, 25995 State Rte. 159, Circleville,
0H 43113, (740) 477-1114, bobhendershot2011@gmail.com

Daryl Hinderman, Qut-Smarting the Weeds in Your Field Crops: Can It Be Done?, Organic Valley,
One Organic Way, La Farge, Wl 54639, (608) 625-7497, daryl.hinderman@organicvalley.coop,
www.organicvalley.coop

Kate Hodges, Wild Edibles: Eat Your Weeds, Foraged and Sown, 1264 Elmore Ave., Columbus,
0H 43224, (614) 208-2125, katehodges2@gmail.com, www.foragedandsown.com

Mike Hogan, Turning Your New Ideas into Successful SARE Grant Proposals, Ohio State Univer-
sity Extension, 2105 S. Hamilton Rd. Ste. 100, Columbus, OH 43232, (330) 324-6341, hogan. 1@
osu.edu, www.franklin.osu.edu

Gary Horrisberger, Collecting Water Bacteria Samples for Food Safety, Holmes Laboratory,
3559 Rte. 62, Millersburg, OH 44654, (330) 893-2933, gary@wifi7.com, www.holmeslab.com

Ben Jackle, So You Think You Want to Grow Vegetables?, Mile Creek Farm, 10786 Mile Rd., New
Lebanon, OH 45345, (937) 687-8762, milecreekfarm@gmail.com, www.milecreekfarm.com

Brandon Jaeger, Tamales and the Staple Food Revolution, Shagbark Seed and Mill, 88 Colum-
bus Cir,, Athens, OH 45701, info@shagbarkmill.com, www.shagbarkmill.com

Guy Jodarski, DVM, Raising Healthy Organic Dairy Calves and Heifers, Organic Valley, One
Organic Way, La Farge, WI 54639, (888) 809-9297, guy.jodarski@organicvalley.coop, www.
organicvalley.coop

Jen Jones, Stretching and Strengthening for Farmers, Turtle Hill Farm, 22271 Mayle Ridge
Rd., Stewart, OH 45778, (740) 551-9976, turtlehillfarm@yahoo.com, www.turtlehillfarm.org

‘ Jatural and Organic Feed
Supplements & Fertilizers

kevinmorganstudio.com el Company - 8

fertrell.com
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John Kempf, Managing for Plant Health, Advancing Eco-Agriculture, 4551 Parks West Rd.,
Middlefield, OH 44062, (800) 495-6603, info@advancingecoag.com, www.advancingecoag.com

Chris Kennedy, Introduction to the Soil Food Web, Introduction to Seed Saving, The Hum-
mingbird Project, Cleveland, OH, info@hummingbirdproject.org, www.hummingbirdproject.org

Susan Studer King, from Weddings to Workshops: Value-Added Opportunities for Cut
Flower Growers, Buckeye Blooms, 6301 Watkins Rd., Elida, OH 45807, (419) 231-6089,
studer king@yahoo.com, www.buckeyeblooms.com

Debra Knapke, Permaculture: Fitting It Into the Context of Your Life, The Garden Sage, Colum-
bus, OH, dknapke@columbus.rr.com, www.debrathegardensage.com

Dan Kneier, Season Creation, Green Edge Organic Gardens, 16232 Henry Rd., Amesville, OH
45711, (740) 448-4021, info@greenedgegardens.com, www.greenedgegardens.com

Don Kretschmann, The Small Organic Apple Orchard: Getting Started, Growing Organic Apples
for Market: The Mysterious Journey After the Honeymoon, Kretschmann Farm, 257 Zeigler Rd.,
Rochester, PA 15074, (724) 452-7189, don@kretschmannfarm.com, www.kretschmannfarm.com

Subbu Kumarappan, Tips for Economic Decision-Making on the Organic Farm, Ohio State
University Agricultural Technical Institute, 1328 Dover Rd., Wooster, OH 44614, (330) 287-1261,
subbu.3@osu.edu, www.go.osu.edu/subbu

Weston Lombard, Post-Carbon Agriculture, Solid Ground Farm, 13262 Liars Corner Rd.,
Millfield, OH 45761, (740) 856-6299, westonlombard@gmail.com, www.solidgroundfarm.com

Bethany Majeski, Wild and Resilient: The Value of Biodiversity in Urban Food Landscapes,
(leveland Metroparks, 11350 Broadway Ave., Garfield Heights, OH 44125, (216) 341-3152,
bmm@clevelandmetroparks.com, www.clemetparks.com

Jeff McCutcheon, Pasture for Profit, Ohio State University Extension, 871 W. Marion Rd. Ste.
102, Mt. Gilead, OH 43338, (419) 947-1070, mccutcheon.30@cfaes.osu.edu

Marilyn McHugh, Introduction to the Soil Food Web, Introduction to Seed Saving, The Hum-
mingbird Project, Cleveland, OH, info@hummingbirdproject.org, www.hummingbirdproject.org

Brian McSpadden-Gardener, Best Bet Biopesticides for Organic and Sustainable Farmers,
Scotts Miracle Gro, Ohio State University, (330) 202-3565, mcspadden-garden. 1@osu.edu

John Miller Jr., Making Food Safety Work on the Farm, Happy Hill Farm, 29575 Twp. Rd. 469,
Fresno, OH 43824, (740) 545-7536, www.gffarms.com

Teresa Mills, Tools You Can Use to Make a Difference on Environmental Issues, Center for
Health, Environment, and Justice, Buckeye Forest Council, Grove City, OH, (614) 539-1471,
tmills@chej.org

Jill Moorhead, Telling Your Food Story, Eat Well Distribution, 401 N. Front St. Ste. 300, Colum-
bus, OH 43215, (614) 706-1062, jill@eatwelldistribution.com, www.eatwelldistribution.com

Mary Nally, The Donation Station: A Local Food Solution to Food Insecurity, Community Food Ini-
tiatives, 94 Columbus Rd., Athens, O0H 457071, (740) 593-5971, cfi@communityfoodinitiatives.org,
www.communityfoodinitiatives.org

Larry Phelan, Inside the Black Box: Understanding Soil Biology in Organic Farming, Ohio State
University Ohio Agriculture Research and Development Center, 1680 Madison Ave., Wooster, OH
44691, (330) 263-3728, phelan.2@osu.edu, www.entomology.osu.edu/our-peaple/larry-phelan

S.K. Piper, Dismantling the Price Myth: How Budget-Conscientious Institutions Can Buy Local
Food, Denison University Dining Services, Bon Appetit Management Company, 200 Ridge Rd.,
Granville, OH 43023, (740) 403-2002, pipers@denison.edu

Meredith Poczontek, Thanksgiving Turkeys: What | Did Wrong So You Can Do It Right, Gray
Fox Farm, 3023 Ravenna St., Hudson, OH 44236, (330) 715 6663, mpcountryside@gmail.com,
www.thegrayfoxfarm.com

AG TODAY
IN CENTRAL OHIO

“Capturing the Ag Story for You"

9 a.m. Mondays

On QT1270 and

streaming live on QT1270.com T —

ORGANIC FARMER
TRAINING PROGRAM

MICHIGAN STATE UNIVERSITY

The Organic Farmer Training
Program is a unique opportunity for
new and beginning farmers seeking
intensive instruction in year-round
diversified production of fruits,
vegetables and livestock for local
markets. The program emphasizes
student learning through hands-on
farm management and decision-
making as well as development of necessary
production and business skills.
For more information...
www.msuorganicfarm.org
Phone: 517.230.7987
E-mail: msufarm@msu.edu

HINTON APIARIES

Grove City/Wellington, OH
Specializing in Varietal Honey

Blueberry
Goldenrod
Star Thistle
Black Locust
Buckwheat
Orange Blossom
Apple Blossom
Dark and Light Clover
Spring and Fall Wildflower

Looking for new bee yard
locations in central Ohio

Honeybees available for April pick up
Five frame nucs all new equipment

Jerry and Morris Hinton
614-506-4523

v
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David Raber, Balanced Soil Health, Green Field Farms, 6464 Fredrickshurg Rd., Wooster, OH
44692, (330) 263-0246, www.gffarms.com

Tom Rapini, Solar: You Can Do lt. .. This Year!, Asand 0's Farm, 5947 Hopkins Rd., Mentor, OH
44060, (440) 257-2673, tomrapini@gmail.com, www.aofarm.com

Andy Reed, Keeping the Microbes Alive! Creative Cooking with Live-Culture Fermented Foods,
Krazy Kraut, Columbus, OH, (614) 601-2439, windriveracupuncture@gmail.com, www.face-
book.com/fermentedkrazykraut

Jesse Rickard, Practical and Innovative Methods for Raising Livestock, Fox Hollow Farm, 20060
Gilmore Rd., Fredericktown, OH 43019, (740) 694-8528, farm@foxhollowfarmnaturally.com,
www.foxhollowfarmnaturally.com

Alicia Rocco, Safe Herbal Remedies for Livestock and Pets, Natural Approach Farm Store,
3944 Whitacre Ave. SE, Minerva, OH 44657, (330) 868-5353, alpaca4u@frontier.com, www.
natualapproachfarmstore.com

Gabo Rodriguez, Greenhouse Organic Crop Production, Whitebarn Organics, 1Whitebarn Rd.,
New Albany, OH 43054

Kip Rondy, Season Creation, Green Edge Organic Gardens, 16232 Henry Rd., Amesville, OH
45711, (740) 448-4021, info@greenedgegardens.com, www.greenedgegardens.com

Don Schooner, Using the Hugelkultur Method to Increase Productivity, Schooner Farms,
14890 State Rte. 235, Weston, OH 43569, (419) 261-0908, dschooner@ibnature.com,
www.schoonerberries.com

Todd Schriver, Weed Management: Set Yourself Up for Success!, Rock Dove Farm, 5319 State
Rte. 142 SE, West Jefferson, OH 43162, (614) 738-1050, farmer@rockdovevegetables.com,
www.rockdovevegetables.com

Jeannie Seabrook, Simple Cheese Making, Glass Rooster Cannery, 1673 S. State
Rte. 605, Sunbury, OH 43074, (614) 499-2958, jeannie@glassroostercannery.com,
www.glassroostercannery.com

Dave Secor, Community Garden Soil and Water: Testing, Building, and Irrigation, Old
Troy Community Gardens, 7124 Citadel Dr., Huber Heights, OH 45424, (937) 237-7146,
davidsecor@sbcglobal.net

Mary Lou Shaw, £at Locally Grown Food Year-Round I: Extending Your Growing Season, Eat Local-
ly Grown Food Year-Round II: Preserving Summer’s Harvest, Milk and Honey Farm, 9336 Madison
Rd. NE, Washington Courthouse, OH 43160, (740) 831-4054, tomandmarylou933@gmail.com

Andrew Shepherd, The Intersection of the Unmanned Aerial Systems Industry and Precision
Agriculture, Sinclair Community College, 444 W. Third St., Dayton, OH 45402, (937) 512-5751,
andrew.shepherd@sinclair.edu, www.uas.sinclair.edu

Sasha Sigetic, Who's Got Your Goat? Practical Healthcare Skills and Knowledge for the Goat Own-
er, Black Locust Livestock and Herbal, Albany, OH , (740) 591-5851, coveredinmud@gmail.com,
www.facebook.com/blacklocustlivestockandherbal

Sandra Sterrett, Beyond Radishes: A School Garden for the Year, Olney Friends School,
61830 Sandy Ridge Rd., Barnesville, OH 43713, (614) 746-5750, sandy@olneyfriends.org,
www.olneyfriends.org

Richard Stewart, Examining Three Specialty Crops, (arriage House Farm, 10251
Miamivew Rd., North Bend, OH 45052, (513) 967-1106, rstewart@zoomtown.com,
www.carriagehousefarmilc.com

Alan Sundermeier, Advanced Cover (rop Concepts, Ohio State University Extension, 639
Dunbridge Rd. Ste. 1, Bowling Green, OH 43402, (419) 354-9050, sundermeier.5@osu.edu

Sustainable Agriculture: Renewing Ohio’s Heart and Soil

Eitan Sussman, Urban Market Gardening: From Planning and Planting to Sales Success, Keep
Growing Detroit, Plum Street Market Garden, 76 E. Forest Ave., Detroit, Ml 48201, (313) 757-
2635, keepgrowingdetroit@gmail.com, www.detroitagriculture.net

Kevin Swope, The Basics of Raising Bison, Cultivating the Farm Bill: How to Access Key Conser-
vation and Loan Programs, U.S. Department of Agriculture Natural Resources Conservation
Service, 613 N. High St., Carrollton, OH 44615, (330) 627-5537, kevin.swope@oh.usda.gov

Morgan Taggart, Building Coalitions to Support Local and Regional Food Systems,
Ohio State University Extension, 5320 Stanard Ave., Cleveland, OH 44103, (216) 429-
8200, taggart.32@osu.edu, www.cccfoodpolicy.org, www.cuyahoga.osu.edu

Warren Taylor, Kefir: “God’s Gift,” Snowville Creamery, 32623 State Rte. 143, Pomeroy, OH
45769, (740) 698-2340, info@snowvillecreamery.com, www.snowvillecreamery.com

Lyndsey Teter, Pasture-Based Hog Farming, Six Buckets Farm, 6739 Possum St., Mt. Vernon,
0H 43050, (614) 288-9042, sixbucketsfarmer@gmail.com, www.sixbucketsfarm.com

Deborah Thompson, Understanding the Organic Shopper, Whole Foods Market, 3670 W.
Dublin Granville Rd., Dublin, OH 43235, (614) 760-5556, deborah.thompson@wholefoods.
com, www.wholefoodsmarket.com

Dawn and Jake Trethewey, Tools and Equipment for Scaling Up Vegetable Production,
Maplestar Farm, 10382 E. Washington St., Auburn Township, OH 44023, (440) 991-7432,
jake@maplestarfarm.com, www.maplestarfarm.com

Barbara Utendorf, Backyard Nourishment, Wilmington College, 1870 Quaker Way, Wilming-
ton, OH 45177, blu58@embargmail.com

Ame Vanorio, Engaging Children in the Garden and on the Homestead, Fox Run Produce and Ed-
ucation Center, PO Box 174, Falmouth, KY 41040, (859) 242-1037, foxrunproduce@yahoo.com,
www.foxrunproduce.com

Annie Warmke, Making a Living the Old-Fashioned Way: Locally, Simply, and Face-
to-Face, Blue Rock Station, 1190 Virginia Ridge Rd., Philo, OH 43771, (740) 674-4300,
annie@bluerockstation.com, www.bluerockstation.com

Jay Warmke, Solar Electricity: What It Is, Why You Need It, and How To Pay for It, Blue Rock
Station, 1190 Virginia Ridge Rd., Philo, OH 43771, (740) 674-4300, jay@bluerockstation.com,
www.bluerockstation.com

Julie Weatherington-Rice, The Effects of Fracking on Ohio’s Watersheds, Soils, and Ecosystem
Services, Bennett and Williams Environmental Consultants, Ohio State University, 98 County
Line Rd. W, Westerville, OH 43082, (614) 436-5248, weatherington-ri.1@osu.edu

Celeste Welty, Spotted Wing Drosophila: A New Berry Crop Pest, Ohio State University,
Department of Entomology, 2501 Carmack Rd., Columbus, OH 43210, (614) 292-2803,
welty. 1@osu.edu, www.entomology.osu.edu/welty

R. Alan Wight, Taking Your CSA to the Next Leve], Gorman Heritage Farm, University of Cincin-
nati, 1817 Chase Ave., Cincinnati, OH 45223, (513) 543-7315, wightra@ucmail.uc.edu

John Wiley, Selling Grass-Fed Beef at Farmers’ Markets, Up the Lane Farm, 13053 Shipley Rd.,
Johnstown, OH 43031, (614) 607-4545, upthelane@hotmail.com, www.upthelanefarm.com

Scott Williams, GPC, Can We Get Funding for That?, 1047 Strimple Ave., Columbus, OH 43229,
(614) 404-1800, scott. williams99@att.net

Peter Woyar, Sustainable Woodlot Management, Cold Comfort Farm, 7199 New Marshfield
Rd., New Marshfield, OH 45766, (740) 664-2475, pwoyar@frontier.com

Craig Zimmerly, DVM, Training Farmers to Perform Artificial Insemination in Sheep, Coun-
try Road Veterinary Services, 6732 Dover Rd., Apple Creek, OH 44606, (330) 698-3701,

zimmerly.4@osu.edu



A GARDEN FOR EVERY SPACE
All-Day Workshop - March 21, 2015

Jorgensen Farms is thrilled to present “A GARDEN FOR EVERY SPACGE” featuring author Stacey Hirvela.
Aformer member of Martha Stewart Living Magazing's garden editorial board, Stacey is the
author of Edible Spots and Pots: Small-Space Gardens for Growing Vegetables and Herbs
in Containers, Raised Beds, and More (Rodale Books, March 2014). She will present an all-day
workshop featuring technigues from her book for growing food in containers and tight spaces.

Lineup

Continental breakfast
Morning Session
Lunch

Afternoon Session
Book Signing

/A4

Early bird registration: December 1, 2014 - February 15, 2015 $90
Standard registration: February 16, 2015 - March 15,2015 $105
Final week registration: March 16, 2015 - March 21,2015 $115

Breakfast, lunch, and a copy of Edible Spots and Pots
is included in the cost of the workshop

Reserve your space now!

http://jorgensen-farms.com/garden_for_every_space.php
rowan@jorgensen-farms.com

orgensen farms

Z,’? 5851 E Walnut St., Westerville, OH 43081
614-855-2697
jorgensen-farms.com
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FARMERS!

QUr Goidlen Stancars D

+/_Free of Antificial H’m"’ﬁ'
s and i
+ Free of Harmful Chemica pr:seﬁimgﬁ

_Free of Saccharin and Aspartame
Free of High Fructase Corn Syrup
v/~ Free of Partially Hydrogenated Oils
_Free of Bleached or Bromated Flour
+"  Free from Irradiation i
+~ Hormone-Free and Routine Antibiotic-Free Meal

./ Cruelty-Free Cosmetics -~ =

bt s e

STy iy s et Ay b S

Montroae

3885 W. Market St. « Akron, OH 44333 S E E D 6025 Kruse Dr. ® Solon, OH 44139

330.666.7333 + 1.888.GROCERY e T s 440.519.3663 ¢+ 1.877.496.FOOD
MARKET & CAFE
\1\/

www.MustardSeedMarket.com
/MustardSeedMarket E @MustardSeedMrkt

’-
.’l
’

BAKEHOUSE

No Gluten. No Regrets.
ebansbakehouse.com

HyR BRYX® Revolutionizing what you grow

V Wyaﬂrmm Cﬁ'@g@ 5@@@7@ l[l.C Serious Fertilizer for improved health.
| " N

—  SIMPLE. SUSTAINABLE.

All Natural & Organic
Vegetable & Pasture Fertilizers

COVER CROPS AND FORAGES

Jay Brandt
(830) 245-7618
jay.brandt@walnutcreekseeds.com
6100 Basil Western Rd., Carroll, OH 43112

www.walnutcreekseeds.com

Increase Nutritional Value

Contains Micro-Nutrients, Trace Elements,
and Minerals

Enhance Taste

Increase Production

SN XX

Delaware, Ohio - 1-855-497-2749 - www.hyrbrix.com
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URBAN FARM SCHOOL | GROWING

ADVOCACY & OPPORTUNITIES

Advancing sustainable agriculture by
cultivating a community of backyard
gardeners and market producers.

., Learn more at columbusagrariansociety.com

o -

SUPPLIES | PROFESSIONAL SERVICES | - -

A

3

M L\ N « N
:

SARE: Grants and outreach to
advance sustainable innovations to
the whole of American agriculture

From rotational grazing to direct marketing, SARE's four
regional offices have funded more than 4,000 research and
education projects since 1988, a
SARE also publishes practical

books, bulletins, online resources

and other information for ’

farmers and ranchers, -

*  70% of producers

said they improved

Order publications or

view them free online ot
soil quality and 64% www.sare org!
achieved higher

sales through their

SARE project

MRE BARE s fumibe by the
Xathnal Instiuie of
-
M P aned Agriemiltune,
4 L5, Dhejiirmietiod ol

Srslienable RgriulLe
Ressarry & Bduration  AEriouiiam.

SARE Cutreach

1122 Patapsco Bldg
Undversaty af Maryland
College Park, MDD 20742-6715
ple (301) 405-Bazo
infossare.ong

www.SARE.org

Providing markets for organic
growers through out the Great
. Lakes Region
Year-a-round contracts

Timely delivery schedules

Buyers of Prompt payment service

Organic

Feed Grains State of the Art Receiving
Contacts: Facility
Dan Bewersdorff —
616.902.8623 cell, dbewersdorff@herbrucks.com &

Sherrie McKinch
616.902.2197 cell, smckinch@herbrucks.com

Home Office 616.642.9421 www.herbrucks.com

Improve and protect your
organic farming profits

Sustaining organic producers by coordinating
the efforts of marketing groups.

Oren Holle, president
979 Second Road,
Bremen KS 66412

785-337-2442
oholle@bluevalley.net
www.ofarm.coop

e

telarionship Markering

§MART CHICK

The Next Generation
of
Sustainable Fertilizers

Smart Chick is a chicken manure fertilizer which isn't compost,
litter or dried pellets.

It is the by-product of an anaerobic digester which converts
manure’s nitrogen into “plant ready” ammonium for immediate
absorption, low burn potential, and up to 12 weeks of nutrition.

Made in Ohio.
Apply for as little as $23.80 per acre.
Supplies organic matter and a full nutrient package.
Easy to use liquid or granular formulas.
No pathogens. No weed seeds. No offensive manure odor.

www.smartchickorganics.com
512-863-8513
info@smartchickorganics.com

36th Annual OEFFA Conference
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to grow quALEY’

Follow our Five Touch System with Recommended Products for Great Results !

Residue Management.... Organic Crop Recycle
Seed Support Treatment Organic Premium Seed Treatment
Row Support Fertilizer Organic Complete and/or Fish Alive
Strong Seedling Growth Foliar .. ....Organic Growth Plus
Reproduction Support Foliar ..Orgamc Bloom Set Plus

eld tested and time proven to increase production yields. Economical to use and easy to
apply using drip, injection, pivot or spray equipment.

nc’rurcll

awakenings-

healthy living. healthy planet.

Natural Awakenings commends the legacy that OEFFA has forged and is proud
to support the ongoing effort to raise awareness and bring positive change
to the methods of food production, distribution and consumption.

Contact us to find out how you can profile or advertise your business
in Ohio's largest healthy living and sustainability magazine.

CINCINNATI (Greater Cincinnati/Northern KY) TOLEDO (Toledo, OH/Monroe County, M)
www.NaturalCinci.com COLUMBUS (Central Ohio) www.NaturalAwakeningsToledo.com
Carol Stegman - (513) 943-7323 www.NACentralOhio.com Vicki Perion - (419) 340-3592

Kerry Griffith - (614) 769-7636
Sean Peterson - (614) 427-3260

Sustainable Agriculture: Renewing Ohio’s Heart and Soil y



30 Mile Meal, realfoodreallocalinstitute@gmail.com, www.realfoodreallocalinstitute.org

Ag Inputs Plus, Mike Garrett, 8828 Fish Hatchery Rd., Remsen, NY 13438, (315) 749-3296,
aginpusplus@gmail.com

Albert Lee Seed House, 1414 W. Main St., PO Box 127, Albert Lea, MN 56007, (800) 352-5247,
matt@alseed.com, www.alseed.com

Ann’s Raspberry Farm, Ann Trudel, 6645 Blair Rd., Fredericktown, OH 43019, (740) 694-1935,
annsraspberryfarm@gmail.com, www.annsraspberryfarm.com

Biodynamic Association, 1661 N. Water St. Ste. 307, Milwaukee, W1 53202, (262) 649-9212,
info@biodynamics.com, www.biodynamics.com

Blue River Hybrids, Greg Cox, 27087 Timber Rd., Kelly, IA 50137, (800) 370-7979, (515) 203-
1659, info@blueriverorgseed.com, www.blueriverorgseed.com

Blue Rock Station, Jay and Annie Warmke, 1190 Virginia Ridge Rd., Philo, OH 43771, (740) 674-
4300, annie@bluerockstation.com, www.bluerockstation.com

Cedar Crest Farm and Feed, Lisa Samples, 9215 Baldwin Rd., Kirtland Hills, OH 44060, (216)
258-6676, lisa.cedarcrestfarm@gmail.com, www.cedarcrestfarmandfeed.com

Cisco Companies, Greg Downing, 602 N. Shortridge Rd., Indianapolis, IN 46219, (317) 357-7013,
WWw.ciscoseeds.com

City Folks Farm Shop, Shawn Fiegelist, 4760 N. High St., Columbus, OH 43214, (614) 946-5553,
shawn@cityfolksfarmshop.com, www.cityfolksfarmshop.com

Clintonville Community Market, 200 Crestview Rd. Columbus, OH 43202, (614) 261-3663,
www.communitymarket.org (Literature Table)

Columbus Agrarian Society, 285 Canyon Dr., Columbus, OH 43214, (614) 557-8902,
columbusagrariansociety@gmail.com, www.columbusagrariansociety.com

Columbus Irrigation Co., Dan Kamburoff, 1654 State Rte. 60, Ashland, OH 44805, (419) 281-
7000, dan.cic@zoominternet.net, www.columbusirrigation.com

Community Food Initiatives, Mary Nally, 94 Columbus Rd., Columbus, OH 45701, (740) 593-
5971, ci@communityfoodinitiatives.org, www.communityfoodinitiatives.org

Crop Services International, DaneTerrill, 10332 Shaver Rd., Portage, M1 49024, (800) 260-7933,
dane@cropservicesintl.com, www.cropservicesintl.com

EcoGuide Insurance, Russ Davies, 227 N. Lynn St., Bryan, OH 43506, (419) 630-8437, russ@
ecoguideins.com, www.ecoguideinsurance.com

Edible Cleveland, Noelle Celeste, 1894 Woodward Ave., Cleveland Heights, OH, (216) 285-0130,
noelle@ediblecleveland.com, www.ediblecleveland.com (Literature Table)

Edible Ohio Valley, Julie Kramer, PO Box 355, Terrace Park, OH 45174, julie@edibleohiovalley.com,
www.edibleohiovalley.com (Literature Table)

Fertrell, Casey Rogers, PO Box 265, Bainbridge, PA 17502, (717) 367-1566, info@fertrell.com,
www.fertrell.com

v

Frank Gates Service Co., Jeff Little, 5000 Bradenton Ave., Dublin, OH 43017, (614) 766-8744,
jlittle@frankgates.com, www.frankgates.com (Literature Table)

Frickaccios, Terry Frick, 22560 Lorain Rd., Fairview Park, OH 44126, (440) 227-6073, frickaccios@
yahoo.com, www.frickaccios.com

Great Lakes Organic Feed Mill, Dan Bewersdorff, 6425 W. Grand River Ave., Saranac, MI 48881,
(616) 920-8623, dbewersdorff@herbrucks.com, www.herbrucks.com

Green BEAN Delivery, Chelsea Scott, 2935 E. 14th Ave., Columbus, OH 43219, (614) 352-2850,
support@greenbeandelivery.com, www.greenbeandelivery.com

Green Field Farms Co-Op, Sara Ann Hershberger, 6464 Fredericksburg Rd., Wooster, OH 44691,
(330) 263-0246, info@gffarms.com, www.gffarms.com

Growers Tools, Leonid Stusman, 2687 Jessica Ct., Loveland, OH 45140, (513) 885-3724, info@
growerstools.com, www.growerstools.com

Gristmill Enterprises, American Hybrids and Organic Seeds, Rebecca Sidor, 604 S. Railroad
St., PO Box 385, Warren, IL 61087, (855) 945-2449, (815) 745-1019 fax, rebecca@gristmillinc.com,
www.gristmillinc.com (Literature Table)

Growing for Market, PO Box 3747, Lawrence, KS 66040, (800) 307-8949,
admin@growingformarket.com, www.growingformarket.com (Literature Table)

High Mowing Organic Seeds, 76 Quarry Rd., Wolcott, VT 05680, (802) 472-
6174, info@highmowingseeds.com, www.highmowingseeds.com

Hiland Supply/Agri-Dynamics, Marvin Miller, 3878 County Rd. 135, Millersburg, OH 44654,
(330) 893-4724, hilandsupply 1@yahoo.com, www.agri-dynamics.com

Hinton Apiaries, Jerry Hinton, 2697 Martha Ct., Grove City, OH 43123, (614) 871-4904,
hintonapiaries@gmail.com

Holmes Lahoratory, Gary Horrisberger, 3559 Rte. 62, Millersburg, OH 44654, (330) 893-2933,
holmeslabinfo@wifi7.com, www.holmeslab.com

HumaneSociety of the United States Agriculture Advisory Council, JohnDinon,POBox 82494,
Columbus, OH 43202 (567) 868-6036, rural@humanesociety.org, www.humanesociety.org/rural

HyR BRIX Fertilizer, Dan Lane, 2242 Berlin Station Rd., Delaware, OH 43015, (740) 417-8012,
julie@hyrbrix.com, www.hyrbrix.com

Johnny’s Selected Seeds, Randy Cummings, 955 Benton Ave., Winslow ME 04901, (877) 564-
6697, service@johnnyseeds.com, www.johnnyseeds.com

Jorgensen Farms, Val Jorgensen, 5851 E. Walnut St., Westerville, OH 43081, (614) 855-2697,
info@jorgensenfarms.com, www.jorgensen-farms.com

Landmark Distribution Group, Matt Smith, 12966 Prospect Rd., Strongsville, OH 44149, (440)
638-4540, matt@landmarkgroup.com, www.landmarkdgroup.com

Logan Labs, Susan Shaner, 620 N. Main St., PO Box 326, Lakeview, OH 43331, (937) 842-6100,
susan@loganlabs.com, www.loganlabs.com

Maine Potato Lady, Alison LaCourse, PO Box 65, Guilford, ME 04443, (207) 717-5451, info@
mainepotatolady.com, www.mainepotatolady.com (Literature Table)

Michigan State University Organic Farmer Training Program, Denae Friedheim, 3291
College Rd., Holt, M1 48842, (517) 230-7987, msufarm@msu.edu, www.msuorganicfarm.com

Mockingbird Meadows, Dawn Combs, 16671 Burns Rd., Marysville, OH 43040, (614) 354-5162,
ccombs@mockingbirdmeadows.com, www.mockingbirdmeadows.com

Nature Lane Farms, Ben Harrigan, PO Box 9, 1 Queen St. N, Tillbury, Ontario, Canada NOP2LO,
(519) 687-3522, ben@naturelanefarms.com, www.naturelanefarms.com

Natural Approach Farm Store, Alicia Rocco, 3944 Whitacre Ave. SE, Minerva, OH 44657, (330)
205-7844, aliciarocco@frontier.net, www.naturalapproachtohealth.com

continued on pg. 43
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Crops thrive on

CONTAINING VITAL ELEMENTS
Enriching Farms Since 1831 el eaan @

allganic - QMRL  snrewimers ocine

The Organic
Division

of SQM

PRI E-mail : allganic@sqm.com

Nitrogen
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330-877-9356 www.ohioearthfood.com

NEW - April 2014 - Soil Biological Health Score
and Solvita 24 Hr. CO2 Burst Test. Measures Soil
Microbial Activity and true potential of the soil for
release of Nitrogen.

DO NOT OVER FERTILIZE.

» Water Bacteria & Suitability, etc.
 Soil, Plant Tissue, Compost & Manure
 Testing for Produce, Gardens, etc.

Holmes Laboratory, Inc.
3559 US 62, Millersburg, OH 44654
Phone: (330) 893-2933 or (330) 893-1326
Web: www.holmeslab.com

Chicks ¢ Broilers ® Turkeys
Goslings ® Ducklings * Gamebirds

RIDGWAY
HATCHERIES, INC.

LaRue, OH 43332 ¢ 740-499-2163
800-323-3825

www.ridgwayhatchery.com
Member of NPIP

NATURAL FERTILIZERS & SOIL AMENDMENTS
ENVIRONMENTALLY COMPATIBLE PEST CONTROLS

- FRUIT & VEGETABLES More info on

LANDSCAPING NORGANICS.COM
%%%iﬁ%lll)ﬂg Deatest whalesaloaistibuor
S, n -—
TREE & TURF CARE ph: 802-222-4277

AND MUCH MORE...

* for a complete list of WSDA & OMRI listed products

email: info@norganies.com
fax: 802-222-9661

please see our website.

—

|
N
4

oSH
:

NATURAL FOOD MARKET

aisin
Locally owned organic and natural foods store
offering a full line of groceries, the largest selection
of gluten-free foods in the area, organic and local
produce, bulk foods and herbs, local farm-fresh eggs,
cruelty free beauty-care products, nutritional

supplements and more for healthy living,

2545 Schrock Road,

Westerville (614)882-5886

4629 Cleveland Ave. NW,
Canton (330)966-1515

g EI

E] www.raisinrack.com
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EXHIPITORS  wines

Natural Awakenings of Central Ohio, Sean Peterson, PO Box 557, Centerburg, OH 43011, (614)
427-3260, publisher@nacentralohio.com, www.nacentralohio.com

Natural Awakenings of Cincinnati, Carol Stegman, (513) 943-7323, carol@naturalcinci.com,
www.naturalcinci.com

Natural Awakenings of Toledo, Vicki Perion, PO Box 5452, Toledo, OH 43613, (419) 340-3592,
publisher@na-toledo.com, www.naturalawakeningstoledo.com

Nature Safe Natural and Organic Fertilizers, Kirk Carls, 4221 Alexandria Pk., Cold Springs, KY
41076, (800) 252-4727, www.naturesafe.com

Nifty Hoops, Jeff McCabe, 7883 Jackson Rd. Ste. Z, Ann Arbor, MI 48103, (734) 845-0079, jeff@
niftyhoops.com, www.niftyhoops.com

Nourse Farms, 41 River Rd., South Deerfield, MA 01373, (413) 665-2658, info@noursefarms.com,
www.noursefarms.com (Literature Table)

OEFFA Grain Growers Chapter, Dave Shively (President) and Michelle Gregg (Vice
President), (419) 278-2701, (419) 438-2192, (740) 507-1064, grain.growers.oeffa@gmail.com,
www.oeffa.org/chapter

Ohio AgrAbility Program, Andy Bauer, 590 Woody Hayes Dr., Columbus, OH 43210, (614) 292-
6008, bauer.528@osu.edu, www.agrability.osu.edu

Ohio Earth Food, Ted Stutz, 5488 Swamp St. NE, Hartville, OH 44632, (330) 877-9356, info@
ohioearthfood.com, www.ohioearthfood.com

Ohio Federation of Soil and Water Conservation Districts (SWCD), Mindy Bankey, PO Box
24518, Columbus, OH 43224, (614) 784-1900, mindybankey@ofswcd.org, www.ofswcd.org

Ohio Hemp Industries Association/Hemp History Week, Lauren Berlekamp, 563 Delaware
Ave., Akron, OH 44303, (614) 300-0529, Icberlekamp@gmail.com, www.ohiohia.org, www.
hemphistoryweek.com

Ohio State University Agricultural Technical Institute (ATI), Ryan Haden, 1328 Dover Rd.,
Wooster, OH 44691, (800) 647-8283, ati@osu.edu, http.//ati.osu.edu

Ohio State University AgroEcosystems Management Program (AMP), Casey Hoy, 201
Thorne Hall, 1680 Madison Ave., Wooster, OH 44691, (330) 202-3537, ampmail@osu.edu, www.
oardc.osu.edu/amp

Ohio State University Direct Marketing Team (DMT), Christie Welch, 1864 Shyville Rd.,
Piketon, OH 45661, (740) 289-2071 Ext. 132, welch. 183@osu.edu, www.directmarketing.osu.edu

Ohio State University OBIC Bioproducts Innovation Center, Amy Fovargue, 240 Howlett Hall,
Columbus, OH 43210, (614) 247-1940, fovargue.1@osu.edu, www.bioproducts.osu.edu

Ohio State University Ohio Agricultural Research and Development Center (OARDC)
Organic Food and Farm Educational Research (OFFER) Program, Kathy Bielek, 1680 Madison
Ave., Wooster, OH 44691, (330) 202-3528, bielek.4@osu.edu, www.oardc.ohio-state.edu/offer

Ohio State University School of Environment and Natural Resources (SENR), Ryan Hottle,
2021 Kottman Hall Rm. 210, Columbus, OH 43210, (740) 258 8450, hottle.7@osu.edu, www.senr.
osu.edu

Ohio State University Sustainable Agriculture Team, Mike Hogan, 2105 S. Hamilton Rd.,
(614) 866-6900, hogan. 1@osu.edu, www.franklin.osu.edu

Olney Friends School, Sandy Sterrett, 61830 Sandy Ridge Rd., Barnesville, OH 43713, (740)
425-3655, sandy@olneyfriends.org, www.olneyfriends.org

Organic Farmers’ Agency for Relationship Marketing (OFARM), John Bobbe, 9896 County
Rd. D, Brussels, WI 54204, (920) 825-1369, www.ofarm.org

Organic and Non-GMO Report, Kim LaVoie, PO Box 436, Fairfield, IA 52556, (800) 854-0586,
kim@non-gmoreport.com, www.non-gmoreport.com (Literature Table)
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OrganicValley CROPP Cooperative, Michelle Trussoni, 1 Organic Way, La Farge, W1 54639, (608)
625-2602, organic@organicvalley.coop, www.organicvalley.coop

Raisin Rack Natural Food Market, Terry Grange, 2545 Schrock Rd., Westerville, OH 43081, (614)
882-5886, terrygrange@raisinrack.com, www.raisinrack.com

The Real Food Challenge, Henry Anton Peller, 24783 Adams Ave., Columbus, OH 43202, (740)
868-0393, henry.anton.peller@gmail.com

Ridgway Hatchery, Micky Ridgway, 615 N. High St., PO Box 306, La Rue, OH 43332, (800) 323-
3825, ridgwayegg@aol.com, www.ridgwayhatchery.com

River Hills Harvest, Terry Durham, 19010 S. Mackie Ln., Hartsburg, MO 65039, (573) 999-3034,
info@riverhillsharvest.com, www.riverhillsharvest.com

Rural Action, Bob Fedyski, 9030 Hocking Hills Dr., The Plains, OH 45780, (740) 677-4047, bob@
ruralaction.org, www.ruralaction.org

Seeds from Italy, Daniel Nagengast, PO Box 3908, Lawrence, KS 66046, (785) 748-0959,
nagengast@earthlink.net, www.growitalian.com (Literature Table)

Serendipity, Sally Bulford, 10600 Mt. Olive Rd., Hopewell, OH, (740) 787-2871, sbulford@
earthlink.net

Shagbark Seed and Mill, Michelle Ajamian, 88 Columbus Cir., Athens, OH 45701, (740) 590-
1501, info@shagbarkmill.com, www.shagbarkmill.com

Snowville Creamery, Warren Taylor, 32623 State Rte. 143, Pomeroy, OH 45769, (740) 968-2340,
info@snowvillecreamery.com, www.snowvillecreamery.com

Sunapple and Co., Sandy Frey, 2300 Marilyn Ln., Columbus, OH 43219, sandy@
integritysustainableplanning.com, www.sunappleco.com

Sustainable Agriculture Research and Education (SARE) Program, Sean McGovern,
University of Maryland, 1122 Patapsco Building, College Park, MD 20742, (614) 306-6422,
outreach@sare.org, www.sare.org

Sustainable Poultry Network, Jim Adkins, 642 Moffitt Hill Rd., Old Fort, NC 28762, (209) 890-
5326, jim@centerforpoultry.com, www.sustainablepoultrynetwork.com

Thorvin Inc., PO Box 730, New Castle, VA 24127, (540) 864-5108, ndavis@thorvin.com,
www.thorvin.com

University of Kentucky Center for Crop Diversification, Christy Cassady, N 318 Agricultural
Science Center, Lexington, KY 40546, (859) 257-1477, cgcassO@uky.edu, www.uky.edu/ag/ccd

U.S. Department of Agriculture National Agricultural Statistics Service (NASS), Cheryl
Turner, 8995 E. Main St., Reynoldsburg, OH 43068, (614) 728-2100, nassrfoger@nass.usda.gov,
www.nass.usda.gov

U.S. Department of Agriculture Natural Resources Conservation Service (NRCS), Diane
Johnson, 200 N. High St.Rm. 523, Columbus, OH 45215, (614) 255-2463, diane.johnson@oh.usda.
gov, www.oh.nrcs.usda.gov

U.S. Department of Agriculture Rural Development (RD) and Farm Service Agency (FSA),
Debbie Rausch (RD) and David Drake (FSA), 200 N. High St., Columbus, OH 43215, (614) 255-2500,
deborah.rausch@oh.usda, www.usda.gov

Von Strohm Quilting Fiber, Toia Strohm, 5010 N. Walnut St., S. Bloomingfield, OH 43103,
(740) 983-2042, toia@vonstrohmquiltingfiber.com, www.vonstrohmquiltingfiber.com

Walnut Creek Seed, Jay Brandt, 6100 Basil Western Rd., Carroll, OH 43112, (330) 245-7618, jay.
brandt@walnutcreekseeds.com, www.walnutcreekseeds.com

Weston A. Price Foundation, PMB 106-38 4200 Wisconsin Ave. NW, Washington, DC 20016,
(202) 363-4394, info@westonaprice.org, www.westonaprice.org

Whole Foods Market, Tiffany Dixon, 3670 W. Dublin-Granville Rd., Columbus, OH 43235, (614)
760-5556, tiffany.dixon@wholefoods.com, www.wholefoods.com (Literature Table)
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2015
CONFERENCE ORGANIZERS

Staff:
(arol Goland, Renee Hunt, Erin Kanuckel, Lauren Ketcham, Amalie
Lipstreu, Eric Pawlowski, Milo Petruziello

Interns:
Damon Combs, Brayden Connolly, Heidi Von Harringa

Book Table:
Lisa Armstrong, Kaleb Armstrong

Facility:
Granville Exempted Village Schools staff

Kids’ Conference:
Christa Hein (Bring the Farm to You)

Teen Conference:
Sherry Chen

Child Care:
Megan DeLaurentis

Food:

Chef Jon Harbaugh (AVI Foodsystems, Executive Chef and Resident
Director of Granville Exempted Village Schools), Jeremy Gedert,
Kellie Gedert, Chef Jessica Karr (C-TEC of Licking Co.), Jen Kindrick,
Kitty Leatham, Michael Maher, Leah Rond, Chef Matt Schenk (Co-
lumbus Culinary Institute), Thomas Schwendeman, John Sowder

Workshop Assistance and Raffle:
Kristen Pool

Room Set Up:
Andy Hupp

Coffee Table:
Dennis Mizer

Artwork:
Kevin Morgan (Kevin Morgan Studio)

Recordings:
Chad Davis (Dove Conference Services)

Photography:
George Remington

Graphic Design and Website:
Philip Marr (Red Planet WD)
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Room A

Room B

Bagel and Mug Sales
Bathroom

Child Care (ages 0-5)
Room C

Room D

Food Truck

Kids Conference (ages 6-12)
Library

Little Theatre
Resource Room
Recording Service
Teen Conference (ages 12-15)
Room 1

Room 5

Room 7
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Room 15

Room 17

Room 18, Media Room
Room 19

Room 21
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