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Come Join Us

ach year our Farming for the Future conference seems to
E get bigger and better. In addition to our normal offering
of exciting workshops and keynote speakers on Friday and
Saturday, our Pre-Conference sessions have become a major
part of the overall experience for many participants. Thurs-
day evening has grown into a very special time, filled with
good food and musical fun for the whole family. Sometimes
our annual gathering seems more of a big family reunion

than anything else!

The past year has been one of financial hardship for

many Americans, both farmers and non-farmers alike. But very little momentum has been lost
in terms of building food systems that feature more locally and sustainably raised farm prod-
ucts. Everywhere I go I hear about new farmers’ markets and existing ones going year-round,
bigger CSA memberships, more stores buying from local farmers and restaurants featuring
local food, and the list goes on.

But we are all increasingly aware that sales of local food are only part of the solution to
the overall challenges we face as a society. There is a much larger reason why we farm, and a
more significant responsibility we acquire in choosing to serve our own communities as a pri-
ority. Ultimately, our local focus has a global significance, in learning how the peoples of the
world can be fed and the natural environment restored from the brink of an unfolding disas-
ter at the same time.

We look forward to welcoming you to this, our 19th edition of one of the largest and most
respected gatherings of sustainable ag enthusiasts anywhere in the country. Come join us as
we explore the great sustainable challenge now before us, providing a livable tomorrow for our
families, our communities and, indeed, the entire world.

Brian Snyder

Executive Director, PASA

Conference Coordination

Conference Coordinator ........cccceeeeeievicinirennn. Lauren Smith
lauren@pasafarming.org
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Keynote Speakers

Michael Reynolds

Michael Reynolds is an architect out of Taos,
New Mexico who speaks the language of dirt and
garbage. For over forty years he has been designing
and building homes that heat and cool themselves,
are built from natural and recycled materials,
produce their own electricity, collect their own
water, treat their own sewage, and grow their

own food. This theory of building and living is

Friday Keynoter called Earthship Biotecture.

Earthship n. 1. passive solar home made of natural and recycled materials,
2. thermal mass construction for temperature stabilization, 3. renewable energy
& integrated water systems make the Earthship an off-grid home with little or no
utility bills.

Biotecture n. 1. the profession of designing buildings and environments with con-
sideration for their sustainability, 2. a combination of biology and architecture.

Michael Reynolds is a world leader in sustainable housing. He is the author of
seven books, the initiator of three off-grid communities, subject of the documentary
Garbage Warrior, and travels with his team around the world demonstrating
Earthship/sustainable principles. Recent international projects include a teahouse in
the Netherlands, a sustainable home in Nicaragua, an eco resort in Jamaica, hurricane
relief in Mexico, tsunami relief in India, a residence in France and demonstrations
in England, Scotland, Norway, Spain, Japan, Bolivia, Bonaire, and Honduras.

Lisa M. Hamilton

Lisa M. Hamilton is a journalist based in San Francisco,
who focuses on agriculture, particularly the stories of
farmers and ranchers.

Lisa M. Hamilton has a knack for discovering and
uncovering those stories that need to be told about the
farmers and ranchers, butchers and bakers, anyone who
has stepped outside of the norm of food production —
and giving them a voice through word and image. In
her work, the future of agriculture can be heard in an
inspiring and thought provoking way.

As a writer and photographer she has traveled from
sacred rice paddies in Japan to castration time on a Wyoming sheep ranch, and her
work has been published in The Nation, National Geographic Traveler, The Christian Sci-
ence Monitor, Orion, and New Farm. She is the author of “Deeply Rooted: Unconventional
Farmers in the Age of Agribusiness” (Counterpoint, 2009).

The PASA Mission

Promoting Profitable Farms That Produce Healthy Food
For All People While Respecting The Natural Environment




Greening the Conference

Cutting the Conference's Footprint:
PASA Buys Carbon Offsets, What Can You Do?

Last year's Greening the Conference program was a great success, and this year we're stepping it
up, but we can't do it without you!

By purchasing carbon offsets equivalent to the emissions associated with the conference,
PASA will mitigate the 2010 conference's impact on climate change. Working with Environmental
Credit Corp. (ECC), we will offset emissions caused by transportation to and from the conference
center by the nearly 2,000 participants as well as by energy and electricity used during
the conference. This year we are investing in the Waste Options Nantucket Landfill methane
avoidance project, which creates carbon credits by diverting organic materials from the landfill
and utilizing them in composting operations. For information about Environmental Credit Corp
(ECC) and to learn about other carbon offset projects they coordinate, visit www.envcc.com.

The emissions associated with the conference will be calculated based on the travel of partic-
ipants as well as the energy consumed at the Penn Stater Conference Center and in the hotel
rooms utilized during the conference. Join us by adopting as many of these techniques as you can
to help lower the overall emissions — after all, a carbon emission saved is a carbon credit earned!

How to Green Your Conference Experience:

W Carpool! How many people can you get into
that hybrid vehicle? Share the ride and you'll
significantly cut your carbon costs. Don't
know of anyone coming from your area?
Check out our SpaceShare site (see page 12
for more details) and maybe you'll find a
companion or three for the drive.

B Use public transportation! Buses arrive at
the State College bus terminal from cities
including New York, Philadelphia, and Pitts-
burgh. Or take the train! Amtrak stops in
Lewistown and Altoona, each a mere 30-
minute drive from the Penn Stater (see page
12 for more information).

M Flying? Lighten Your Load! By packing pru-
dently, you will help to reduce the weight of
the airplane to make for a lower-impact
take-off. The bonus: you'll save on checked
baggage fees!

Here's what else PASA is doing...

Local Food

The PASA conference meals are famous for gath-
ering regional foods from farmers and producers
around the state. Not only is this food grown for
taste and nutrition, but also it didn't burn up loads
of fuel to get to your plate! In addition, we'll ensure
our conference attendees have as many local food
options as possible through the Farmers Market
Café, which will provide an alternative low-budg-
et, quick-grab style of eating and gives folks
another way to connect to their farmers and food.

Recycling...Of Course!

We are committed to reduce, reuse, and recycle.
We'll collect the name badge lanyards at the end
of the conference, for reuse next year. The Penn

M Buy Local Snacks! What better way to trav-
el than with your own healthy, delicious, and
local provisions to get you through? Your
food will travel fewer miles to get to you, so
you'll cut carbon emissions while supporting
your neighbors. Find your local food source
through your local Buy Fresh Buy Local®
chapter, at www.buylocalpa.org.

B Share a Hotel Room! It's a two-for-one deal
— all the energy costs of operating a room
can be shared between two. You'll get extra
savings for tripling or quadrupling up. Check
out our SpaceShare site (see page 12 for
more details) and find a roommate.

H Do not disturb! Tell the hotel staff that they
don't need to vacuum or replace your towels
by placing the “do not disturb” sign on your
door. You'll save water and electricity

Stater does a great job of using glass and ceramic
drinking vessels whenever possible, and when dis-
posable cans and bottles are inevitable, they will
dutifully collect and recycle them.

Food Waste Goes Back to the Land

Over a decade ago, a group of concerned students
and Penn State employees launched a program to
compost cafeteria waste and use the product in
the university's landscaping activities. The project
now transforms food waste, landscape debris, and
animal manure into compost for use in campus
landscaping projects, athletic field maintenance,
and agricultural research and demonstration proj-
ects. What began as a 10-week demonstration
project is now handling food waste from seven
dining commons, two campus hotels and the Penn
Stater Conference Center.



Pre-Conference Tracks

PASA is pleased to offer eleven Pre-Conference Tracks, a series of full-day intensive learning experiences. Each
track focuses on a specific topic and brings together experts in their field for an in-depth look that will give you the
knowledge and skills you need to implement the new methods learned into your daily operation. Whether offered
as a series of lectures, concurrent sessions, or hands-on workshops, each track has been uniquely formatted to
enhance participants' learning experience.

Participants will spend the day in their selected track. A continental breakfast, buffet lunch, and Thursday
evening social hour are included in the package price. See the registration form for pricing. Please note that all
tracks can sell out, so register early! Tracks with a small class size are noted here.

More details on track schedules are available at www.pasafarming.org.

All
Pre-Conference
Tracks Begin

Wednesday, February3 Thursday, February 4

Registration will be open from Registration will be open from at 9:00am
7am to 9am and 6pm to 8pm 7am to 7:30pm

7:00am Continental Breakfast 7:00am Continental Breakfast

9:00am Pre-Conference Tracks Begin ~ 9:00am Pre-Conference Tracks Begin
(off-site tracks will depart from the (off-site tracks will depart from the
Penn Stater prior to 9am) Penn Stater prior to 9am)

Lunch (time determined by track) Loty i Ghassiiines by i )

5:00pm Pre-Conference Tracks End
5:00pm Pre-Conference Tracks End

5:30pm Sustainable Socializing

Separate registration required
6:30pm Winter Picnic Buffet

8:00pm Live Entertainment

Wednesday, February 3

B TRACK 1: Sustaining Healthy Relationships on the Farm

As important as the relationship of farmers is to their soil, plants and animals, their relationships to their human
counterparts are even more important. Few of us have had any effective training in this vital life skill. Join us for a
brief look at what's normal in relationships, where we may get stuck and why, and learn some proven skills to make
things work better. This track is appropriate for singles, couples and anyone wanting to sustain healthy relationships

on the farm. Read more about this exciting, fun, and renewing course at www.therelationshipshop.com. Registration
limited to 30.

Instructors: Dr. Linda Bazan, PhD & Donald Gibbon, The Relationship Shop

Wednesday & Thursday, February 3 & 4

Note: This track runs two days. Single day registrations are not permitted.
B TRACK 2: Harvesting the Back Forty: Agroforestry in the Mid-Atlantic and Beyond

This track will be held at Shaver's Creek Environmental Center, with transportation provided to and from the Penn Stater.

Support for this track comes from the Dept of Conservation and Natural Resources, Bureau of Forestry & The US Forest
Service.

A reprise of last year's highly acclaimed forestry program, this two-day track builds the skill set necessary for suc-
cessful forest farming. Combining indoor and outdoor activities, this track introduces and explains new ways to earn
profit from forested land while encouraging the health of the forest. Learn to identify and manage the income poten-
tial in your woodlot and integrate forest production into other farming operations. Registration limited to 30.

The Basics of Silviculture with Eric Zenner, PSU School of Forest Resources

Timber Sale Management and Working with Consulting Foresters with Joe Harding, PSU Forestland
Management Office

Chainsaw Safety and Tree Felling with Lee Stover, PSU School of Forest Resources

Horse Logging, Woodlot Restoration and Management, and Maple Sugaring with Troy Firth & Guy Dunkle,
Firth Maple Products, Inc

Nut Crops from Cultivation to Marketing with Michael Gold, MU Center for Agroforestry

The Ecology and Design of Edible Forest Gardens with Dave Jacke, Dynamics Ecological Design

Silvopasturing: Incorporating Trees into Your Pasture with Charlie Feldhake, USDA Agricultural Research Services
Identifying and Using the Step-Overs with Eric Burkhart, Shaver's Creek Environmental Center



Pre-Conference Tracks

Thursday, February 4

Pre-Conference
Tracks Begin
at 9:00am

B TRACK 3: Green Living for High School Students

This track will be held on Penn State’s main campus, with transportation provided to and from the Penn Stater.
This exciting track offers youth in grades 9-12 the opportunity to have fun learning about a wide-range of topics
related to sustainable living; foodscience; and the use of technology to provide safe food and fiber, clean air and
water, and renewable energy. In addition to the main presentations, Penn State faculty from various departments will
discuss educational and career options related to agriculture and sustainability. Registration limited to 25.

Discover Food Science: Separating Food Proteins with Naveen Chikthimmah, PSU Food Sciences

Sustainability and Agricultural Education and Career Opportunities with PSU Faculty

Green Living: A Virtual Tour of a Sustainable Farm with Jay Warmke, Blue Rock Station

Global Warming in a Box: Solar Over Construction with Jay Warmke, Blue Rock Station

Tech Up Close: Agricultural Engineering Facilities Tour with James Garthe, PSU Agricultural Engineering

B TRACK 4: All Organic Matters with PCO

Support for this track provided by Pennsylvania Certified Organic (PCO). For details on concurrent sessions, please visit
www.pasafarming.org.
Focusing on certified organic policies and practices, this track provides instruction and discussion on organic topics
that appeal to all levels of organic farmers and food processors. Breakout sessions allow for diverse levels of knowl-
edge and areas of interest in certified organic production. Experts will speak on topics such as the certification and
inspection process, transitioning to organic, available funding, organic food and farm policy, pest and weed manage-
ment, rotational grazing and pasture management, marketing, and more.

ABC's of Organic Certification with PCO Staff

Approved Materials for Organic Production Practices: How and Why with PCO Staff

Organic Food & Farm Policy Update with Miles McEvoy, USDA National Organic Program

Quality & Packing Standards for Organic Vegetable Production with Tony Ricci, Green Heron Farm

Rotational Grazing & Productive Pasture Management with Troy Bishopp, Bishopp Family Farm

Organic Food Processing with Al Johnson, PCO Inspector

Panel Discussion: How to Prepare for an Inspection with Bob Vernon, Amy Talarico, & Brian Magaro, PCO Inspectors

Panel Discussion: Marketing Organics in Challenging Economic Times with Jeff Taylor, Tuscarora Organic
Growers Cooperative; Kim Tait, Tait Farm Foods; Tim Bowser, Elk Creek Café + Aleworks

B TRACK 5: Composting for Fruit, Vegetable, and Field Crop Production

Course includes one off-site visit. Course hours may be used towards Continuing Education Credits.

The sustainable grower must choose whether to purchase or produce compost. This track gives you the knowledge
and skills needed to evaluate the quality, characteristics and value of finished compost and/or compost feedstock,
so that you can decide whether to operate a composting enterprise as part of the farming operation or secure off-
farm produced compost. Topics include knowledge of the land, equipment, labor, management, and regulatory
requirements for an on-farm composting operation. Come learn what you need to know to get the best compost for
your operation — whether or not you make it yourself! Registration limited to 30.

Instructors: Nadine Davitt, PSU Organic Materials Processing and Education Center; Dr. Robert Graves, PSU Agricultural and
Biological Engineering Department; Dr. Richard Stahouwer, PSU Crop and Soil Sciences

B TRACK 6: Storing the Land's Abundance:
Putting Food By & Adding Value to Your Harvest

For details on concurrent sessions, please visit www.pasafarming.org.
Calling all home gardeners, homesteaders, and small farmers wanting to add value to produce and products — join
our expert presenters to explore home canning, freezing & drying techniques; basic instruction for curing meats such
as bacon; hands-on demonstration in lacto fermentation; canning for the commercial kitchen; and root cellaring and
cold storage. Spend the day learning new techniques for stocking your pantry and methods for enjoying your harvests
throughout the winter.
A Lively, Cultured Demonstration: Intro to Lacto-Fermentation with Maureen Diaz, Weston A Price
Gettysburg Chapter
Home Canning 101: Stock Your Pantry Without Leaving Home with Chris Wise, Friends Farm
Adding Value: Making Products out of Your Produce with Kim Tait, Tait Farm Foods
Preservation Principles : Freezing and Drying Fruits, Vegetables, & Herbs with Maureen Diaz, Weston A Price Gettysburg
Chapter
Makin' Your Own Bacon: Intro to Home Curing with Justin Severino, Casbah Restaurant
The Lost Art of Root Cellaring with Don Kretschmann, Krestschmann Farm



Pre-Conference Tracks

B TRACK 7: Sustainable Pastured Poultry

Would you like to produce quality chickens and turkeys that sell out even before you raise them? Experienced or
beginner, commercial-scale or backyard growers will learn how to raise top-quality meat and egg-laying poultry on
pasture, without polluting your farm or alienating your neighbors. Learn from modern-day masters in poultry nutri-
tion and health, breed selection, hatching, brooding, raising on range, breeding for success, processing, value adding
and marketing. Conventional as well as Heritage poultry will be covered, including how we got them and how they
can be part of your future. An opportunity not to be missed!

Poultry Health and Nutrition with Jeff Mattocks, The Fertrell Company

Pastured Meat Chicken Production with Daniel Salatin, Polyface Inc

Poultry Butchering Methods and Equipment with Eli Reiff, Poultry Man LLC

How and Why to Choose Heritage Breeds with Bill & Dayna Yockey, Townline Farm Poultry Reserve

Bringing Back Heritage Birds: How the Industry Got Us Where We Are with Frank Reese, Reese Poultry Farm; Dr. Edward Buss,
Animal Science Expert

Marketing Panel with experts from the day

B TRACK 8: Controlling Your Dairy Destiny
It's no secret that the costs of producing milk have outpaced the income from conventional sales. Many of our dairies
are in crisis and many more have already folded under the pressure. Invest in a track that will demonstrate the mul-
tiple avenues to success in a dairy operation. Leave this track with innovative ways to individualize your existing
dairy, to buffer the current market, and provide for a position of strength for the future. Get the insight, gain experi-
ence, and make the connections necessary to control your dairy destiny with confidence.

Market Forces and Pricing in the Global Economy with John Bunting, The Milkweed

Trade Policy and Anti-Trust Issues in the Dairy Industry with Michael Stumo, Coalition for a Prosperous America

Challenges and Opportunities of a Grass-Based Operation with Francis Thicke, Radiance Dairy

Innovation Success Stories with Sue Miller, Birchrun Hills Farm; Kim Seeley, Milky Way Dairy; Duane Hertzler, Moo Echo Farms

B TRACK 9: Value-Added Dairy

For details on concurrent sessions, please visit www.pasafarming.org.

Turn excess fluid milk into a cash flow for your farm. This group of experts will lead you through the information you
need to get started — from designing and equipping a plant, to cultures and cheesemaking, to bottling and selling
your product. Take the next step towards a profitable dairy future with this introduction into doing more with your
milk. Registration limited to 60.

Small-Scale Dairy Equipment with Frank Kipe, Micro Dairy Designs

Cultures Used in Dairy Processing with Dave Potter, Dairy Connection

Laying out a Plant Design with Peter Dixon, Consider Bardwell Farm

A Panel Discussion: Let's Talk about Money with Adam Dean, Pasture Maid Dairy; Lucinda Hart Gonzales, Paradise Gardens
and Farm; Clare Seibert, Clear Spring Creamery

Making Cheese with Pete Demchur, Shellbark Hollow Farm; Sue Miller, Birchrun Hills Farm

Getting Started with Raw Milk with speaker(s) TBA

Dairy Products Available in PA with Seth Kalkstein, Farm Food Farmstand Phila

Bottling Milk and Yogurt with Adam Dean, Pasture Maid Dairy; Lucinda Hart Gonzales, Paradise Gardens and Farm

B TRACK 10: Intermediate Cheesemaking

This track is for cheesemakers who have a plant in place and have experience making cheese, but are ready to step
it up to improve their product. In the morning, you'll get some nuts and bolts information, with an overview of cheese
cultures and a review of what you need to know to create a safe product. Then spend the afternoon tasting partici-
pants’ cheeses, with experts on hand for evaluation and critique. The first 25 registrants will have two cheeses eval-
uated. Others' cheeses will be evaluated as time allows. All participants will sample the cheeses being evaluated.
Registration limited to 60.

Cheese Culture Technology with Dave Potter, Dairy Connection

Food Safety for Cheesemakers with Peter Dixon, Consider Bardwell Farm

Cheese Evaluations with Jenny Harris, Tria; Jill Erber, Cheesetique

B TRACK 11: Year-Round Production in High Tunnels with Steve Moore

Protected production can offer benefits to farmers and local communities by providing fresh, healthy, and delicious
foods in the colder months. The implementation of high tunnels into your operation will extend the growing season
for many crops, and provide food year-round. Jump-start your entry into high tunnel production with this full day
workshop led by Steve Moore. Topics will include design and construction tips, disease and insect control, and fer-
tility and planting schedules, and will cover options for 12-month utilization of high tunnel structures.

Instructor: Steve Moore, Harmony Essentials and NCSU's Center for Environmental Farming Systems



Registration will be open from
7am to 7:30pm

7:00am Continental Breakfast,
Exhibits & Auction Open

7:30am Yoga
8:00am Knitting Circle

9:30am Opening Festivities &
Welcome

Keynote Address by Michael Reynolds
12:00pm Lunch

1:00pm Workshops (end at 2:20pm)
3:00pm Workshops

4:30pm Regional Breakout Sessions

5:30pm Sustainable Socializing &
Singles Mixer

6:30pm Awards Banquet Dinner,
Exhibits & Auction Close

8:30pm Live Benefit Auction; Film
Screening, Garbage Warrior

FRIDAY 1:00 PM

Innovations in Organic No-Till:

Updates from Rodale Institute
Jeff Moyer, Rodale Institute

Biodynamics: How Natural &
Spiritual Science Can Provide the

Foundation of a New Agriculture
Mac Mead, Pfeiffer Center

Roots & Rewards: Conservation

Payments for Organic Farming

Andy Andrews, Pennypack Farm

Ariane Lotti, Organic Farming Research
Foundation

Dave White, USDA Natural Resource
Conservation Service

Gardening Like the Forest:
An Introduction to Home-Scale

Food Forestry
Dave Jacke, Dynamics Ecological Design

Digging the Compost from the
Internet & Exploring Micro-tourism

for Your Farm
Jay Warmke, Blue Rock Station

Rebuilding the Local Food System:

Current Models & Strategies from

the Great Lakes Region

Gregory Boulos, Blackberry Meadows Farm

Casey Hoy, Ohio Agriculture Research &
Development Center

Steve Bosserman, Bosserman & Associates, Inc

Regulating Our Food:
An NAIS Update

David Gary Cox, Farm-to-Consumer Legal
Defense Fund

Small-Scale Seed Production

from Plant to Seed to Profit
Tim Mountz, Happy Cat Farm

Heritage Breeds:
Use Them to Their Full Potential

Elaine Shirley, Colonial Williamsburg Foundation

Aged to Perfection:
Cheese Cave Design &

Construction
Peter Dixon, Consider Bardwell Farm

Live, Cultured, & Preserved:
The Simple Satisfaction of

Lacto-Fermentation
Maureen Diaz, Weston A Price Gettysburg
Chapter

Being a Good Steward & Neighbor:

Stream Corridor Management
Barry Isaacs & Jana Malot, USDA Natural
Resources Conservation Services

Fueling the Fork: Energy Realities

in a Sustaining Food System
Steve Moore, Harmony Essentials

Starting Rabbits:
A Look at Polyface's System

Daniel Salatin, Polyface Inc.

The Essentials of
Good Farm Recordkeeping:
Managing Seasonal Cash Flow

Elaine Tweedy & Susan Dillon, SBDC Agribusiness

& Food Specialty Centers

The Nutritional Alchemy
of Plant Biodiversity

Jerry Brunetti, Agri-Dynamics Inc

FRIDAY 3:00 PM

On-Farm Composting: Feeding

Your Soil & Your Community

Cam Tabb, Tabb Farm

Mike Giuranna, EPA Region 3, Solid Waste
Program

Rhodes Yepsen & Nora Goldstein, BioCycle
Magazine

The First Ever National Certified

Organic Production Survey
Donald Buysse, USDA National Agricultural
Statistics Service

Keeping Them on the Farm:
Third Generation Farmers
Diversifying for Sustainability
& Profit

Henry Frecon & Hank Frecon, Frecon Farms

Advanced Organic Soil

Amendments
Mark Highland, Organic Mechanic Soil
Company LLC

Farm Stories:
Writing the Story of

(Unconventional) Agriculture
Lisa M. Hamilton, Deeply Rooted, author

Farming, the Real Stimulus
Program: An Economic Solution

is Hiding in Our Fields
Alan Perry, Farm Technologies Network, LLC

Maintaining Profitable
Heritage Breeding Stocks

Frank Reese, Reese Poultry Farm
Dr. Edward Buss, Animal Science PhD

Marketing Meat Made Easy
from Field to Table

Daniel Salatin, Polyface Inc.

Using Six-Week Rotations

to Beat the Parasite Cycle
Janet McNally, Tamarack Lamb & Wool

Ecology as a Model

for Organic Dairy Production
Francis Thicke, Radiance Dairy

Food Preservation for Beginners
Christine Wise & Rita Biddle, Friends Farm

Building Green, Living Green
Jay Warmke, Blue Rock Station

Raw Milk Wars
David Gary Cox, Farm-to-Consumer Legal
Defense Fund

How to Grow, Harvest,
Manage, & Market Nut Crops

Michael Gold, University of Missouri Center for
Agroforestry

From Goat to Market:

Lessons Learned on a Microdairy
Dan Ray, StoneCroft Farm

Register online

at
www.pasafarming.org

ABOUT OUR WORKSHOPS

The Friday & Saturday workshops are 80-minutes in length,
and are included in the Friday and/or Saturday registration
package. Attendees select which workshops to attend on-site,
and do not sign up for specific workshops in advance.

We'd like to extend special thanks to the Conference Planning
Committee, a group of over twenty volunteers, staff & board,
for their hard work and dedication to developing our top-notch

conference programming.

If you have suggestions for conference workshop speakers or
topics for Farming for the Future 2011, please share those ideas

in your conference evaluation.



Registration will be open from
7am to 5pm

7:00am Continental Breakfast,
Exhibits & Auction Open

7:30am Yoga

8:00am Knitting Circle & PASA
Annual Meeting

9:10am Workshops
10:40am Workshops
12:00pm Lunch
1:20pm Auction Closes
1:30pm Workshops

3:00pm Closing Festivities,
Exhibits Close & Auction Winners
Announced

Keynote Address by Lisa M. Hamilton

SATURDAY 9:10 AM

Insect, Disease, & Salinization
Problems in High Tunnel

Production
Steve Moore, Harmony Essentials

Beekeeping for Beginners |
Liam Goble, Half Acre Farm

Growing & Marketing Our-ganic,
Sustainable, Very Local Cut
Flowers

Susan & Greta Haney, Long Lane Flower & Garden

How to Grow, Harvest,

& Process Shiitake Mushrooms
Rusty & Claire Orner, Quiet Creek Herb Farm

The Pennsylvania Barn

Robert Ensminger, The Pennsylvania Barn, author

Jonathan Johnson, Center for Rural Pennsylvania

Can't Do Without ‘Em:
Proper Selection, Use, & Care
of Hand Gardening Tools

Joel Dufour, Earth Tools Inc.

Health from the Gut Up

Jerry Brunetti, Agri-Dynamics Inc

Sustainable Education:
Integrating Sustainability into

Your Curriculum
Matt Ray, Fernwood Public School

Renewable Energy for

the Sustainable Farmer
Shaun Pardi, Envinity, Inc

Food Safety & Other Legal Issues

for Sustainable Producers

Ross Pifer, PSU Agricultural Law Resource &
Reference Center

Success in Farming:

The Benefits of Networking

Jen Halpin, Dickinson College Farm

Melanie Dietrich Cochran, Keswick Creamery
Sandra Miller, Painted Hand Farm

Beginning Humanure: The Missing

Link in Sustainable Agriculture
Joseph Jenkins, Joseph Jenkins, Inc.

Earthship Village Ecologies
Michael Reynolds, Earthship Biotecture

Backyard Composting Basics &

Raised Garden Beds

Mark Highland, The Organic Mechanic Soil
Company, LLC

Carl Hursh, PA Department of Environmental
Protection

Finishing Lambs on Turnips
Janet McNally, Tamarack Lamb & Wool

SATURDAY 10:40 AM

Putting Pastured Hogs to Work

for You on Your Diversified Farm
Lou Lego, Elderberry Pond Country Foods

Small Scale Commercial Organic
Apples for Intermediate &

Advanced Growers
Brian Caldwell, Hemlock Grove Farm

Beekeeping for Beginners Il
Liam Goble, Half Acre Farm

The Lost Art of Unpowered
Cold Storage & Root Cellars

Don Kretschmann, Kretschmann Farm

Managing Weeds, Insects, &

Disease with Crop Fertility
Alan Perry, Farm Technology Network, LLC

Year-Round Backyard
Mini-Farming: Food with Less Fuel,
A 13-Year Roundup

Gene Bazan & Tania Slawecki, Neo-Terra

Winter Misery Relief: Wild Plants

for Food & Medicine

Faye Burtch, Wild Plants for Food and Medicine:
A Survival School

Grace Lefever, Sonnewald Natural Foods

The Next Step: Food-Grade Small

Grain Production & Marketing
Elizabeth Dyck, Northeast Organic Farming
Association of New York

Becoming Food Alliance Certified:
A Look into an Independent

Inspection Process
Scott Exo, Food Alliance
Kim Seeley, Milky Way Dairy

My Weedless Garden
Lee Reich, PhD, ‘Farmdener’ & Author

An Introduction to Biochar as

a Soil Amendment
Julie Major, International Biochar Initiative (IBI)

A Guided Tour through
BuyLocalPA.org: Tips on Tools,
Site Stats & User Feedback

Chris Fullerton, PASA's Director of Consumer
Outreach

Farming with Your Feet on the
Earth: Walk-Behind Tractors for

Small-Scale Farming
Joel Dufour, Earth Tools Inc

Full Season Insect Barriers

for Cucurbit Pests

Leah Tewksbury, Tewksbury Grace Farm

Anne Nordell, Beech Grove Farm

Kit Kelley White Frost Farm

Shelby Fleischer, PhD, PSU Dept of Entomology

SATURDAY 1:30 PM

Healthy Soil Foodwebs Build

Healthy Farms
Mark Highland, The Organic Mechanic Soil
Company, LLC

Sign ‘em Up: Getting Beneficial
Insects to Work for You
John Tooker, PSU Dept of Entomology

Evaluating Your Forestlands
for Wild Simulated Ginseng
Husbandry

Eric Burkhart, Shaver's Creek Environmental
Center

The Chesapeake Bay is Bringing
Clean Water Requirements to

Your Doorstep. Are You Ready?
Lamonte Garber, Chesapeake Bay Foundation

Expanding Your Markets: Selling

Produce through a Cooperative

Mick Kodner, Dancing Creek Farm

Jeff Taylor, Tuscarora Organic Growers
Cooperative

Discover Sprouted
Whole Grain Flour

Janie Quinn, Essential Eating Sprouted Foods

Luscious Landscaping

for Everyone — with Fruits!
Lee Reich, PhD, ‘Farmdener’ & Author

Growing Your Farm Business:
Business Planning, Forms of
Organization, & Operations

Tracking
Elaine Tweedy & Susan Dillon, SBDC Agribusiness
& Food Specialty Centers

Earthen Building

from the Ground Up
Rusty & Claire Orner, Quiet Creek Herb Farm

Spore Exclusion: Preventing

Downy Mildew in Cucurbits
Lou Lego, Elderberry Pond Country Foods

Transition Towns: Building
Community Resiliency in a
Time of Change

Tina Clarke, Transition Network

SPIN-Farming for Sub-Acreage

Vegetable Production

Andy Pressman, National Center for Appropriate
Technology

Itching to Farm? Start from

Scratch: No Land Solutions
Fred deLong, Rushton Farm
Tim Mountz, Happy Cat Farm

Winter Grazing the Sheep Flock
Janet McNally, Tamarack Lamb & Wool



Special Features

Meals & Receptions

Featuring Regional Foods

Available for conference registrants only

We gather sustainably, organically, and regionally
raised foods for the conference meals from over
50 PASA members and friends. We are repeating
our popular Thursday Evening Winter Picnic Buf-
fet and for Friday's lunch, we'll pack a Brown Bag
full of tasty and healthy fare. That evening, our
annual Awards Banquet Dinner will feature the
Leadership Awards. On Saturday we are offering
our special PASA Luncheon. We are proud of the
tremendous food brought together for Farming for
the Future, and hope you plan on attending these
special healthy meals. Check the appropriate
boxes on the registration form to reserve your
seat! Please note: lunch is included in the day-
package for our Pre-Conference registrants, and
Continental Breakfast is provided each morning to
all registered attendees. Thursday and Friday
evening will include a Social Hour Reception for all
registrants and as a special treat to all those join-
ing us Thursday, we are hosting a Cheese Tasting
to showcase remarkable cheesemakers in the
house that day — savor extraordinary local

Farmers Market Café

We are committed to local food, and conference
attendees will see a return of the Farmers Market
Café this year. The Café provides us with a great
selection of alternative quick-grab snacks and
light meals, and gives people another way to con-
nect to their farmers and food. The healthy variety
offered in the Café is prepared by some of the
region’s foremost purveyors of local food. Use free
time in between workshops by grabbing and going
with something from the Farmers Market Café!

Thursday Evening
Winter Picnic Buffet

PCO Joins Us

Pennsylvania Certified Organic (PCO) will be
holding its annual meeting at the conference this
year, and they have developed the All Organic
Matters pre-conference track too. Focusing on
organic policies and practices, this class will
appeal to all levels of organic farmers and food
processors (see page 4). The folks at PCO invite
you to learn more about organic food and agricul-
ture by attending these information-packed
events. PCO is a USDA-accredited organic certify-
ing agency that educates and certifies growers,
processors and handlers of organic crops, wild
crops, livestock and livestock products in the
Pennsylvania region.

Roundtable Discussion &
Annual Meeting

Last year we resolved to increase the quality and
quantity of meeting time dedicated to specific
topics, and create a more inviting Annual Meeting.
The result was organized round table discussions
to accompany Saturday morning breakfast, imme-
diately followed by the Annual Meeting in the
same President’s Hall location. We were happy
with the time and space allotted, and will work to
make improvements in the quality of information
sharing at both events this year.

Singles Mixer

This year, in response to requests from our
members, we will host a singles mixer as part of
the Sustainable Socializing hour. On Friday night
singles that are looking can meet other singles
while noshing tasty hor d'oeuvres. Look for more
information in your registration packet.

As part of our showcase of regional and sustainably
raised foods, we will repeat our ever-popular Thurs-
day Night Winter Picnic. Relax after a day of pre-
conference sessions or visit with old friends while
gearing up for the following days' events with the
myriad of entrees, slew of sides, and bevy of
desserts on our picnic buffet.

There are many tantalizing

options for everyone, meat-

lovers and vegetarians alike!

Keep up the fun and socializ-

ing with live entertainment

after the picnic.



TradeShow & MarketPlace

Come see what fascinating new products and
services your favorite vendors are showcasing this
year, and meet new merchants and organizations
at the Sustainable TradeShow and MarketPlace.
Gain access to the latest products, services and
ideas surrounding sustainable agriculture from
the collection of participating groups and busi-
nesses. Before you go home be sure to pick up
your customized Farming for the Future conference
merchandise at the PASA Mercantile, where all
proceeds benefit the association.

Yoga & Knitting

Ease into your conference mornings by joining our
knitting circle or doing some yoga, all before
breakfast! Join the Northern Tier Fiber Artists Phyl-
leri Ball and Deb Schildt once again on Friday
morning to share ideas and learn about fibers from
two ladies who really know their stuff. Here's
another way to start your day — teachers from
Pennsylvania Yoga will once again lead Friday and
Saturday morning yoga sessions. Come prepared
to learn, stretch and relax by bringing your own
mat and wearing comfortable clothing. These
classes are open to all levels.

Conference Sponsors

Infant Care Space

PASA is happy to continue providing an Infant
Care Space for parents to use throughout the con-
ference. This quiet space will give you the privacy
and peace necessary to attend to the needs of
your infant.

FarmArts

We will continue the popular FarmArts project, a
collaborative endeavor that celebrates the broad
swath of colors and textures that is farming. We
will again feature a photography exhibit, memo-
rable quotes and live music throughout the venue,
including some photos from our Keynote Speaker
Lisa M. Hamilton's travels to farms the world over.
On Friday night we will screen the documentary
Garbage Warrior, the
subject of which is
Michael Reynolds, our
other Keynote Speaker.
Don't forget to visit the
show and sale of works
by the Farmland Preser-
vation Artists, as a por-
tion of the proceeds
benefit PASA.

Patrons of Sustainability

Agri-Dynamics Inc
Agri-Service LLC

The Ahimsa Alternative Inc
Alba Advisors LLC

Albert's Organics

The Fertrell Company
Food Alliance

The Foundation for
Pennsylvania Watersheds

Four Season Tools
FRESHFARM Markets
Future Harvest CASA
Garden Dreams Urban Farm
& Nursery

Greater Pittsburgh
Community Food Bank

Animal Welfare Approved
BCS America LLC

Brushy Mountain Bee Farm
Center for Rural Pennsylvania
Chatham University
Chesapeake Bay Foundation Green|Heron|Tools, LLG
Communities Alliance for

Responsible Eco-farming
(CARE)

Dairyland Sales and Service

Harris Seeds
Harvest Market
Helfter Feeds

Lancaster Ag Products Pennsylvania College of
. Technology, School of

Mf:Geary. Organ‘lcs Inc Mottt
MicroDairy Designs Pennsylvania Grazing / Forage

Moyer's Chicks Inc Land Conservation Coalition
National Center For
Appropriate Technology
(NCAT)

Natural By Nature

Pennsylvania Independent
Consumers and Farmers
Association (PICFA)

Rodale Institute
Schafer’s Fisheries Inc
Seedway LLC

Small Farm Central

North American Devon
Association

Northeast Sustainable
Agriculture Research and
Education (SARE)

Nutiva

Spiral Path Farm
Stonyfield Farm Yogurt

Tait Farm Foods
The Organic Mechanics Soil

CompanyLLE Tuscarora Organic Growers

Deep Grass Nursery
Delaware Valley College
Earth Tools Inc

East End Food Cooperative
Eat'n Park Hospitality Group
Eberly Poultry Farms

Environmental Fund for
Pennsylvania

eOrganic

High Mowing Organic Seeds
Horizon Organic

International Relief &
Development (IRD)

Johnny's Selected Seeds
Jumpstart Cheese Resource
Kimberton Whole Foods
Lady Moon Farms

Lakeview Organic Grain

Organic Unlimited Inc

Organic Valley /
CROPP Cooperative

PA DCNR, Bureau of Forestry
PennFuture

Penn State University,
College of Agricultural Sciences

Pennsylvania Certified Organic
(PCO)

Cooperative

USDA, National Agricultural
Statistics Service

USDA-NRCS

Wallace Center at Winrock
International

West Virginia University
Extension Service

Weston A. Price Foundation
Wild for Salmon



Scholarship Funding Opportunities

The Arias M. Brownback Scholarship Fund

Arias M. Brownback was raised on his fami-
ly's farm in western Perry County and from
an early age expressed an interest in farming.
He attended his first PASA conference at the
age of 18. Seeing fellow farmers dedicated to
sustainable practices was a great inspiration
to Arias. In his honor, PASA has established
the Arias M. Brownback Memorial Scholar-
ship Fund. Formed in 2001, this memorial
fund is intended to aid young and/or devel-
oping farmers in reaching their full potential
by helping them attend the Farming for the
Future conference. The scholarship expresses
PASA’s commitment to providing education-
al opportunities for those wishing to learn sustain-
agriculture and methods
regardless of financial circumstances. Please

able techniques
consider donating to this worthy cause by indicating
your financial gift on the registration form.

To Apply: This scholarship is available to young
and/or developing farmers who demonstrate a
financial need to continue their education in sus-
tainable agriculture. Please request an application
from PASA or download it from our website at
www.pasafarming.org. We encourage farmers to

apply who might not otherwise be able to attend.
Scholarships will be awarded for up to the full cost
of the two-day Friday/Saturday conference and
may include a first-time PASA membership for
2010 at the appropriate level.

Scholarship applications are due by Friday,
January 8, 2010. Applicants MUST submit a com-
pleted registration form with the scholarship
application so PASA knows which days and meals
you are planning to attend. You will not send pay-
ment and will be invoiced once the scholarship
amount has been determined in late January.

Additional Funding Opportunities for Farmers

Targeted towards Southeast PA farmers, the
Southeast PA Agriculture Industry Partnership, an
initiative of the Chester County Workforce Invest-
ment Board and the Chester County Economic
Development Council, with grant funds received
from the PA Department of Labor and Industry
will help offset costs to attend the Farming for the
Future conference. Preference will be given to res-
idents of following counties: Berks,
Chester, Delaware, Lehigh, Montgomery, and

Bucks,

Future Farmers Program

Philadelphia. More information is available at
www.pasafarming.org.

To Apply: The financial assistance will cover 75%
of the conference registration costs, including
optional pre-conference tracks. Applications will
be accepted on a first come, first served basis and
must be received no later than January 29th. For
questions or the application, contact Sue Millshaw
at 610-458-5700 or smilshaw@cceconomicde-
velopment.com.

Offered on Thursday, Friday and Saturday on the same schedule as the adult programs, this
program is designed to educate and entertain your children while you attend the conference.
Space is limited, so register your kids early. (See page 12 for more information.)

m Babysitting Program (18 months -4 years)
Our youngest Future Farmers will have their own special room to play in with some toys and

snacks provided. Parents may visit at any time.

m Kids Program (5 years by Sept 1, 2009-Grade 5)
Kids will enjoy environmental lessons, crafts, music, and games with a sustainable focus.
Kids will also spend some time swimming in the hotel's heated pool. Parents are required to

chaperone during one workshop session.

® Youth Program (Grades 6-8)

PASA's up-and-coming farmers will get a taste of the conference with sustainably themed
activities and agricultural lessons held at the Penn Stater, as well as at several nearby locations.



Get More Involved!

We Need Volunteers!

Volunteers fuel Farming for the Future. The Confer-
ence Committee starts planning in May by volun-
teering their time to come up with the conference
theme, program and speakers. Then the confer-
ence staff kicks in to pull all of the pieces togeth-
er. Many volunteers are needed in the weeks
before and after the conference, as well as at the
conference center during the event. Help assure a
smooth running conference by volunteering! We
need help packing and moving, in the registration,
merchandise and auction areas, and more. If you
live in the Centre Region or have extra time to
give, consider a WorkShare. Call PASA or email
anna@pasafarming.org to get involved! (See page
12 for more information.)

Help Gather Local Foods

We gather sustainable, organic and regionally
raised foods for the conference meals from over
50 PASA members and friends. We welcome con-
tributions; it's a great way to be a part of the con-
ference! All of the providing farms and food
producers will be acknowledged in our menu
guide and Passages newsletter. Call PASA or email
lauren@pasafarming.org.

Friends of the Conference

Farming for the Future is an extremely important
event for the PASA membership. It's our chance to
learn from and network with interesting people
and field experts, and gather new ideas for
improving our businesses and lives. The 2010

conference will be no different, and we want to
ensure that everyone can participate by keeping
the registration fees affordable. Please consider
becoming a Friend of the Conference. Your tax-
deductible contribution of $100 enables the con-
ference to flourish. Your gift will be acknowledged
at the conference and in Passages newsletter.
Please indicate your contribution on the registra-
tion form. Thank you for being a Friend!

Got General Information?

Conference attendees look forward to browsing in
the General Information Area as a way to learn
about new resources, find an employee or a job or
just stay connected with the agricultural commu-
nity. If you have information you want to share
with conference goers, bring it to the conference!
Posters and flyers are welcome. Magazines, cata-
logs, newspapers and other reading materials are
welcome as well, but please provide no more than
900 copies. Materials can be mailed prior to the
conference to PASA or the Penn Stater Confer-
ence Center for a $25 contribution. To share infor-
mation in the General Information Area, please
call PASA or email anna@pasafarming.org.

Calling Talented Friends!

The FarmArts project is our way to express our-
selves creatively. Elements at this year's confer-
ence include inspirational quotes for the walls and
a very special photography exhibit. More detailed
information on these opportunities is available at
www.pasafarming.org.

Benefit Auction — A Fun Way to Give

We are busy organizing our
eighth annual benefit auction
and cannot wait to unveil it
at the conference! Through
our members' generosity, we
will  showcase fabulous
items, such as original art-
work, unique gift baskets,
farm tools, vacation get-a-
ways and more. Over 150
PASA members donated to
the 2009 auction and helped
PASA raise over $30,000 for
the organization and Schol-
arship Fund. Come prepared
to “shop” at this creative
fundraiser! Our trio of auc-
tions will have a huge variety
of things for you to bid on
and win!



Conference Logistics

Registration & Confirmation
Help PASA save valuable resources by registering
online at www.pasafarming.org. Whether you reg-
ister and submit payment online, or via surface
mail, we will send you a confirmation letter along
with information, if applicable, regarding any Pre-
Conference track or the Future Farmer program
you have registered for. All registrants who pro-
vide an email address will receive an electronic
confirmation. Please note, pre-registration closes
for the conference on January 31. All registra-
tions after January 31 will be assessed an addi-
tional $25 "walk-in" fee. Some Pre-Conference
tracks and conference meals may be sold out.

Important Registration Dates

= An Early Bird Discount of $10 applies to registra-

tions postmarked by January 10, 2010.

* Regular registration rates apply if postmarked

between January 11-23, 2010.

= A late registration surcharge of $15 applies to all

registrations postmarked on or after January 24,

2010.

*Those wishing to register after January 31, 2010

may do so at the conference center. A $25 walk-in

fee will be added to onsite registrations.

Cancellation Policy

An $18 processing fee will be charged per person
for each cancellation up to January 15, 2010.
Between January 16-31, cancellations will be
refunded 50% of amount paid. No refunds will be
given after February 1. Returned checks will be
charged a $20 processing fee plus bank costs.

Keeping Rates Affordable

While attendance rises and conference related
expenses increase PASA is making every effort to
keep rates affordable. The support of Sponsors
and Friends of the Conference is essential to
keeping registration costs low, and the Brownback
Memorial Scholarship Fund continues to expand
and help new farmers attend the conference. As in
the past, people with time to give before and after
the conference can trade labor for a reduction in
conference rates. For 8 hours of volunteer time,
WorkShare Program participants can reduce their
registration fees by 30%. More information,
including a WorkShare Program application, is
available at www.pasafarming.org.

Future Farmers (See page 10 for age groups)
Babysitting Program: Parents are required to
chaperone during one workshop session and are
responsible for all meals. A small snack will be
provided each day.

Kids Program: Lunch is provided on Thursday,
February 4. Parents are responsible for all meals
on Friday & Saturday. For questions on this
program, please contact Dwayne Murphy at

12

443-417-3901 or patchworkacres@hotmail.com.
Youth Program: Lunch is provided on Thursday,
February 4. Parents are responsible for all meals
on Friday & Saturday.

All Parents: Use the Conference Meals section of
the registration form to purchase lunch and dinner
tickets for children participating in our programs.
More detailed information will be sent with your
registration confirmation.

Travel, Accommodations

& Directions

State College can be reached by air, bus, and car,
with the closest rail station, featuring daily arrivals
form Pittsburgh, Philadelphia and beyond, located
less than an hour south in Lewistown, PA. The
University Park Airport, located near the Penn
Stater, and reachable via their complimentary
hotel shuttle, features connecting flights to major
hubs such as Detroit, Washington/Dulles and
Pittsburgh. State College also features a bus ter-
minal with Trailways and Greyhound busses to
major and small cities throughout the region.
Once in lovely State College, local bus service is
provided by CATA (http://catabus.com) and
there are multiple taxicab companies. A block of
rooms has been reserved at the Penn Stater Con-
ference Center Hotel. Reservations should be
made early because rooms go quickly. To get the
special conference rate, please make a reservation
by January 1. Call 1-800-233-7505 and ask for a
room in block PAAO131. Directions to the Confer-
ence Center and information about other lodging
options in the State College area will be supplied
with registration confirmations and are also avail-
able at www.pasafarming.org. If you are interest-
ed in sharing travel or lodging costs, saving
valuable resources, or using travel and lodging
time to make friends and network, consider join-
ing our partnership with SpaceShare. Visit
www.pasafarming.org for more information.

Ride and Room Share

Help with PASA's efforts for a greener conference
by traveling with a neighbor or sharing a room!
Have an extra seat in your car or a spare room in
your home near the conference center? Save on
gas and meet someone new by offering a ride or
room. PASA's partnership with SpaceShare to
help out-of-towners connect with fellow travelers
to find travel and lodging partners was so suc-
cessful last year that we are offering it again.
Whether you wish to split a taxi from the airport,
or live in State College and have a room to share,
expand your conference experience beyond the
walls of the Penn Stater by joining the SpaceShare
network. Visit www.pasafarming.org to utilize this
program and be more sustainable.



Celebrating Photography

t is our pleasure to use
beautiful and moving photo-
graphic imagery on our con-
ference materials this year. Lisa
M. Hamilton, our closing keynote
speaker, is the person “behind the
lens” of our cover images. Lisa
has been using both the camera
and pen to express her interest
and passion for agriculture and
local food systems around the
world for more than a decade.
“For me, as a writer and photog-
rapher, | wouldn't be
complete using one
medium and not the
other. Having two dif-
ferent ways of expres-
sion is who | am. There
are certain things that
can only be captured in an image, and there are
other things that require words to express.”

or the past three years, a grant from the Bernheim
Bequest to the PA Chapter of the Sierra Club, has made
a very special exhibit of agricultural photographs possi-
ble at the PASA conference. The 2010 installation, Loving Your

Mother: Farming As If the
Earth Matters, will feature
over 300 images that con-
vey the joys and sorrows,
people, produce and animals
that create our sustainable
agriculture community. This

show gives photogra-
phers of all ages and
skill levels the opportu-
nity to share artistic
expression of their agri-
cultural world. PASA
would like to thank
Donald L. Gibbon, cura-
tor of the show, who is

both a photographer and recipient of the grant.

Those interested are encouraged to contact
him at dongibbon@earthlink.net regarding
images for the 2010 exhibit.



Conference Sponsors

Patrons of Sustainability

and \egetarian Café
www.eastendfood.coop
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Agri-Dynamics Inc
Agri-Service LLC

The Ahimsa Alternative Inc
Alba Advisors LLC

Albert's Organics

Animal Welfare Approved
BCS America LLC

Brushy Mountain Bee Farm
Center for Rural Pennsylvania
Chatham University
Chesapeake Bay Foundation

Communities Alliance for
Responsible Eco-farming (CARE)

Dairyland Sales and Service
Deep Grass Nursery
Delaware Valley College
Earth Tools Inc

East End Food Cooperative
Eat'n Park Hospitality Group
Eberly Poultry Farms

Environmental Fund for
Pennsylvania

eOrganic

The Fertrell Company

Food Alliance

The Foundation for
Pennsylvania Watersheds

Four Season Tools
FRESHFARM Markets
Future Harvest CASA

Garden Dreams Urban Farm
& Nursery

Greater Pittsburgh Community
Food Bank

Green Heron Tools, LLC
Harris Seeds

Harvest Market

Helfter Feeds

High Mowing Organic Seeds
Horizon Organic

International Relief &
Development (IRD)

Johnny's Selected Seeds
Jumpstart Cheese Resource
Kimberton Whole Foods

Lady Moon Farms

RODALE

INSTITUTE.

Lakeview Organic Grain
Lancaster Ag Products
McGeary Organics Inc
MicroDairy Designs
Moyer's Chicks Inc

National Center For Appropriate
Technology (NCAT)

Natural By Nature

North American Devon
Association

Northeast Sustainable Agriculture
Research and Education (SARE)

Nutiva

The Organic Mechanics Soil
Company LLC

Organic Unlimited Inc

Organic Valley / CROPP
Cooperative

PA DCNR, Bureau of Forestry
PennFuture

Penn State University,
College of Agricultural Sciences

Pennsylvania Certified Organic
((e(0))

Pennsylvania College of
Technology, School of Hospitality

Pennsylvania Grazing/Forage
Land Conservation Coalition

Pennsylvania Independent
Consumers and Farmers
Association (PICFA)

Rodale Institute
Schafer's Fisheries Inc
Seedway LLC

Small Farm Central
Spiral Path Farm
Stonyfield Farm Yogurt
Tait Farm Foods

Tuscarora Organic Growers
Cooperative

USDA, National Agricultural
Statistics Service

USDA-NRCS

Wallace Center at Winrock
International

West Virginia University
Extension Service

Weston A. Price Foundation

Wild for Salmon
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