
Saturday & Sunday March 21-22, 2009
Blue Ridge Community College in Flat Rock, NC  

a weekend 
of workshops 
for beginning 

gardeners 
to advanced 
commercial 

growers

welcome to the 16th Annual Spring Conference! After 
fifteen years of exponential growth, we have taken your advice 
and expanded to two days. Classes and workshops are spread 
out around campus, and we’ve tried to keep exhibitors, silent 
auction, food, and most classes in two main areas. Please take 
the time to familiarize yourself with the campus by reviewing the 
map on pages 2 & 3. When you are planning your day, please also 
note that it takes some time to get to your next class on foot!

name tags: THESE ARE VERY IMPORTANT! Name tags mean that 
you have registered and we are glad to have you here. ORANGE 
name tags get you in the door on Saturday, March 21, while 
LAVENDER tags get you in on Sunday March 22. Please make 
sure you are flashing the right color, or you may be stopped 
by one of our friendly volunteers. TICKETS you purchased for 
the catered lunch, or any extra workshops (such as hands-on 
workshops or cooking classes) are located behind your tag in 
your tag holder. Have these out and ready at the door for our 
volunteer lunch monitors and workshop moderators. If you don’t 
think you have the right tickets with your tag, please come to 
OGS Headquarters in the TEDC Building.

sometimes dirt can hurt: At the request of our sponsor 
and host, Blue Ridge Community College, no soil or dirty debris 
is allowed in classrooms (other than half day workshops) or 
the exhibitor hall. Please be respectful of this request. If 
you purchase plants or other soil-filled items from one of our 
vendors, please either take the item to your car or label it with 
your name to pick up at that vendor’s booth before you leave to 
go home.

room capacity: If you have registered to attend the school, 
you are free to attend any of the regular 1.5 hour classroom 
sessions. Keep in mind however, that we often have more to 
share than we have seats! If you are particularly interested in a 
class, GET THERE EARLY for a seat. Please be respectful of the 
registration agreement you signed, which clearly states that there 
was no advance sign up for classes, except half-day hands on 
workshops or cooking classes, in which there will be a roll call. No 
crashers, please!

coffee: Coffee is available for sale from various sources. 
Look for Lark Catering in the Registration area. Feel Good 
Foods and Sweetheart Bakery will have coffee in the Exhibitor 
Hall. Breakfast food will also be for sale from All About Food in 
the Registration area, and from Sweetheart Bakery, Farm and 
Sparrow Bakery, and Feel Good Foods in the Exhibitor area. 
Thanks to those who brought their own mug!

ringers off! Please turn off your cell phone out of 
courtesy and respect for those around you.

NEED HELP? Come to the OGS 
Headquarters in the TEDC Building, or look for staff or 
volunteers with green armbands.

where to find: 
OGS HEADQUARTERS, EXHIBITOR HALL, SEED EXCHANGE & 

SILENT AUCTION: TEDC Building

CLASSES & WORKSHOPS are in a variety of buildings. Take a 
minute to examine the map on pages 2-3 and take note of 
the signs around campus. 

SNACKS can be found in the exhibitor hall in the TEDC 
Building and also in the Sink Building, down the hall from 
Registration.

LUNCH The catered buffet lunch (only if you have a ticket) will 
be located in the TEDC Building. For those buying lunch on 
site, visit Food Vendors All About Food, Rosettas Kitchen, 
Urban Burrito, and West End Bakery in the Sink Building.

Schedule
7:30-8:30 Registration in the Sink Building

7:30-9:00 Trade Show open. Visit Exhibits,  
  Seed & Plant Exchange, and Silent  
  Auction

9:00-10:30  Session 1

10:30-11:00  Break • Visit Exhibits, Seed & Plant  
  Exchange, and Silent Auction

11:00-12:30  Session 2

12:30-2:00  Lunch • Visit Exhibits, Seed & Plant  
  Exchange and Silent Auction

2:00-3:30  Session 3

3:30-4:00  Break • Visit Exhibits, Seed & Plant  
  Exchange and Silent Auction

4:00-5:30  Session 4

5:30-7:30  Saturday March 21 Social. Trade  
  Show and Silent Auction Open
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A Back By  
 Popular Demand
 Patton Auditorium

B Gardening
 Thomas Auditorium

C Soils
 Patton 150-151

E Alternative Energy
 Sink 239

G Pest Management
 Arts & Sciences 125

K Herbs
 Arts & Sciences 128

L Fruit Production
 Arts & Sciences 124

P-PM Off Campus

D Livestock
 TEDC 202

F Commercial Farmers
 TEDC 205

H Homesteading
 TEDC 236

J Sustainable  
 Forestry  
 TEDC 223

M Landscaping
 TEDC 213

I Food PreservationSpearman 106

N Cooking Spearman170-172

S- PM Spearman 128

S- AM Spearman 156

Q- PM Spearman 118

Q- AM Spearman 118

T- PM Spearman 156

T- AM Spearman 128

O- AM ISC 126
O- PM ISC 135

R- PM ISC 108

R- AM ISC 108

P- AM ISC 135
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The  2009 Organic Growers School Presents the

5th Annual Children’s Program
•  The Childrens Program will be   
 based out of Killian Building throughout   
 the day.

•  Lost Someone? Come to OGS Headquarters in  
 the TEDC Building.

•  Thanks to Childrens Program Volunteer  
 Coordinator Jenifer Miller.

  
8:30 AM Registration and drop off
9:00 AM Welcome & Introductions

MORNING SESSION

9:30 AM ROLLING IN THE DIRT 
 Create individual balls of seeds and clay to take  
 home and plant in your spring gardens.

 NATURE HUNT 
 Search, discover and share with others the signs  
 that spring is in the air!

 CATCHING RAIN 
 Learn how you can recycle water and conserve  
 resources by catching the rain.

11:00 am Snack. Story & Music hour.
12:00-2:00 PM LUNCH WITH PARENTS

2:00 PM  LOCAL FOOD & FARM TRIVIA 
 Test your knowledge and win prizes with the folks  
 from the Appalachian Sustainable Agriculture Project.

3:00 PM Snack
AFTERNOON SESSION

3:30 PM MEET THE GOATS 
 Learn about goats and try your hand at milking with  
 Oak Moon Farms.

 BUZZ WORD 
 Learn about bees, how they work, and the challenges  
 they face.

 BIRD HOUSE ROCK 
 Make your own bird house to take home so you can  
 observe nature throughout the spring.

5:00 PM CLOSING CIRCLE

5:30 PM Parents please pick up your children**

**Please note: The OGS Children’s Program is ENTIRELY led by 
heroic volunteer efforts. Due to problems with late pick ups in the 
past, we will be charging $1/minute for each minute past 5:45 PM 
that a child is left in the hands of OGS volunteers. Thanks for your 
consideration of our time and efforts!

Many Thanks To Our Bountiful Sponsors

ABOUT CAMPUS
Silent Auction

Check out the Silent Auction, located in 
the Exhibitor Hall, and put in your bid 
for items before 2 pm on Sunday March 
22.  Check back by the Auction after 
lunch on Sunday to see if you were the 
last bidder on your items. If so, please 
pay at the OGS Headquarters in the TEDC 
Building and redeem your purchases 
there. Thanks for your support! Special 
thanks to all the silent auction donors 
(see complete list on page 22)

Seed & Plant Exchange

 Seed saving and plant exchanges 
are key steps to preserving genetic 
diversity and protecting regionally 
adapted varieties. The popular seed 
and plant exchange table is located 
in the Exhibitor Hall. Thanks to Doug 
Jones for coordinating the Exchange, 
and for providing a great bank of 
seeds for OGS attendees. Please 
remember that this is an EXCHANGE 
not a straight-up giveaway, so thanks 
to all who brought seeds labeled and 
packaged for trade. Doug will also be 
running a few seed cleaning demos 
at the table during breaks, and will 
be providing info on seed saving 
techniques

Communications Corner

Check out the Communications Corner 
in the entry to the exhibit hall in the 
TEDC Building. This is the place to post 
notices about job vacancies, seeking 
employment, equipment or supplies 
to buy or sell, and upcoming special 
events. (There is paper and markers for 
your use.) Also note the free literature 
table close by, where you can pick up an 
assortment of publications, and flyers at 
no charge.
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Bountiful Sponsor

Soilbuilder Sponsors 

Harvest Sponsors 

Friends:
 West End Bakery

Harvest Sponsors 

Students at CCCC participate 
in the on-campus, organically 
run student farm beginning 
with their first semester. 

The nearly year-round CSA is student-run. 
Opportunities in sustainable, organic agriculture 
abound in NC including those for additional 
production and marketing training. Apply now! 
Contact Robin Kohanowich, Coordinator  
919-542-6495 ext.229 or rkohanowich@cccc.edu 

A hydroponic and 
organic gardening 
supply store located in 
downtown Asheville. We 
carry a full line of organic 

nutrients, soils, and soil amendments for 
the home and commercial grower.
45 Banks Ave. Asheville NC 28801 
828-253-4112 www.ashevilleag.com 
ashevillehydro@earthlink.net

Harvest Sponsors

Senn,Senn,and Senn, LLC 
1-864-654-8020 
tsenn@mindspring.com 
www.naturesnog.com 
Natures NOG is a plant growth 
enhancer combining the finest 
Norwegian seaweed extracts 

and humic acid derivatives. It provides the 
key hormones, enzymes, sugars, elements, 
nutrients, vitamins, and minerals for optimum 
plant growth.

Sarah Schober, A-B 
Tech Natural Products 
Laboratory Enka Campus
The BioNetwork Natural 
Products Laboratory 
(NPL) offers analytical 
testing services for 
medicinal herbs. 
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TRACK A: BACK BY POPULAR DEMAND
Patton Auditorium

Introduction to Beneficial Insects 
Patryk Pattle, Sparkling Earth Farm
Can you tell the good bugs from the bad bugs? This 
session will introduce the top 10 beneficial and pest 
insects. You will also learn how you can design your 
garden to attract and harbor beneficial insects.

Growing Heirloom Tomatoes
Chip Hope, Appalachian Seeds
Learn all about heirloom tomato varieties- from choosing 
them to growing them-including saving your own seeds 
and dealing with late blight. Also learn about the grass-
roots alternative to organic certification, Certified 
Naturally Grown.

Passive Solar Greenhouse Research and Design
Dr. Terry Carroll, Appalachian State University
Energy efficient passive solar greenhouses harness the 
sun’s energy for light and heat and can reduce a grower’s 
heating costs by 90%. This presentation will highlight 
some of the latest discoveries in passive solar greenhouse 
research and design.

Backyard Chickens: Egg and Meat Production for Your 
Family Dianne Palmer-Quay
Learn how easy and fun it is to keep a small flock of 
chickens in your backyard to supply your family with the 
best tasting eggs and chicken you can imagine. 

TRACK B: GARDENING Thomas Auditorium

Starting your First Vegetable Garden
Elizabeth Ayers, NC Cooperative Extension
Are you planning to start your first vegetable garden? 
This session will cover site selection, soil testing, soil 
preparation, what to plant when, and how to grow some 
of your favorite vegetables.

Compost Fundamentals
Martin Webster, Gardener & Sculptor
Learn to create, maintain, and troubleshoot compost 
piles or bins to best serve the tiny creatures that do the 
decomposing, the plants that receive the compost, and 
the humans who assist. Backyard-scale to small market 
gardens.

Cover Crops on a Garden Scale
Carl Evans, Mountain Harvest Organics
Cover crops aren’t just for large farms. Learn about 
the fundamentals of cover crops and how to effectively 
incorporate them into your garden production system. 

Installing Simple Garden-Scale Drip Irrigation
Systems  Jeanine Davis, MHCREC
Drip irrigation conserves water, delivers water directly 
to the root zone of the crop, reduces foliar diseases, 
and provides a convenient means to apply fertilizer. 
This session will teach you how to get started with drip 
irrigation in your home garden. 

TRACK C: SOILS Patton 150-151

Managing Mutualisms for Soil Fertility
Julie Grossman, NC State University
Learn to maximize your soil’s potential to feed your 
crops and capture nutrients. Julie will discuss the 
important mutualistic relationships in your soil, including 
those involving rhizobia and mycorrhizae, and how to 
encourage their continual support of soil health.

Soil Science 101, Kathy Gehl
This workshop will introduce the nature and properties of 
soils as a natural resource. Soil physical, chemical, and 
biological properties essential for understanding how to 
create and maintain a healthy soil will be presented.

Vermicomposting, Brian Rosa, NCDENR
This session will include discussion on vermi-composting, 
how to make it well, and what to do with your worm 
castings.

Make Your Own Organic Potting Mix
Carl Evans, Mountain Harvest Organics
In this session you will learn the components of an 
organic potting mix, understand amendments and 
fertilizer, and learn how to buffer and test the mix, read 
soil test results, and control pathogens.

TRACK D: LIVESTOCK TEDC 202

Help Your Goats Help You  
Jean-Marie Luginbuhl, NCSU
This presentation will demonstrate how goats, grazing 
alone or with beef cattle, can be used as biological 
agents to control herbaceous weeds, brush, and 
multiflora rose bushes that have invaded beef cattle 
pasture in the Appalachian region of North Carolina.

Pastured Pork Jamie Ager, Hickory Nut Gap Farm
Whether you’re homesteading and wanting to raise 
your own meat, or trying to make  a living on the farm, 
pigs are both pleasurable and profitable.  This class will 
discuss the ins and outs of raising and marketing pigs 
successfully.

Rabbit Production Walter Harrill, Imladris Farm
There is a fast-growing market for rabbit meat here in 
WNC. With a new processing facility going up in 2010, 
opportunities abound for small animal producers. Walter 
will discuss these opportunities, as well as the basics of 
rabbit production.

Poultry Trouble-Shooting  
Don Schrider, Ayrshire Farm
In this session, Don will teach established poultry 
producers to identify and treat potential problems in 
your poultry flock, how to tell which of your hens are 
laying, and which are your best producers.

Class Descriptions 
TRACK E: ALTERNATIVE ENERGY Sink 239

Biofuels: Myths and Facts 
Brian Winslett, Blue Ridge Biofuels
This session will cover all the basics about biofuels, with 
an emphasis on biodiesel.  Issues surrounding market 
challenges, peak oil, sustainability, energy balance, 
food versus fuel, production, feedstocks, pros and cons, 
technical issues, etc  will be covered in this informative 
presentation.

Saving Energy Around the Home  
Nancy Ostergaard, NC Cooperative Extension 
Homeowners will learn where to make changes in and 
around their homes to reduce energy consumption. 
The low-cost or no-cost methods will be easy for any 
participant to do, save money, and be more comfortable.

Harnessing  Solar Energy  
Ben Yokes, Sundance Power Systems 
Learn about solar energy systems for heat and electricity 
in home and on farm, and how long it takes to recoup 
your initial investment. The basics of solar design will 
also be covered, as well as economic and tax incentives.

Wind Systems on a Residential Scale  
Brent Summerville, Appalachian State University 
Learn about wind power in North Carolina and 
applications for small scale residential systems, from 
site analysis to turbines to towers. This is a chance to 
discover the wealth of information and learn about NC’s 
outstanding wind resources. 

TRACK F: COMMERCIAL FARMERS TEDC 205

Cultural Practices for High Tunnel Vegetable 
Production, Keith R. Baldwin, NC A&T University 
This session will address soil, irrigation, environmental 
and pest management practices for high tunnel, organic 
vegetable production.

Harvesting & Packing for Wholesale Markets  
Rob Everett, Greenlife Grocery 
Interested in selling wholesale to grocery stores? Come 
learn how to harvest and package produce to meet the 
standards required by retailers.

Implementing Food Safety on Your Farm  
Diane Ducharme, NC State University 
If your market expectations include having Good 
Agricultural Practices (GAPs) on your farm, this session 
will provide an overview of these practices and move 
participants towards compiling the components of a food 
safety plan.

Post Harvest Handling of Fresh Fruits & Vegetables  
Mike Boyette, NC State University 
Proper post-harvest handling is the practical application 
of science and engineering to ensure quality product. 
Various low cost and low impact techniques for a range of 
produce will be discussed. We will also discuss the value 
added strategy of drying.

TRACK G: PEST MANAGEMENT  
Arts & Sciences 125
Pest Management in Organic Production  
Vonny Barlow, MHCREC 
This session will discuss pest management in organic 
production systems with emphasis on biological control, 
natural enemy management and integrating organic 
pesticide programs with insect natural enemies.

Managing Disease in Tomatoes  
Phillip Sanders, MHCREC 
This session will update you on disease resistant tomato 
varieties that are well suited to Western NC growing 
conditions and well suited for your market. This session 
will also discuss tomato diseases and how to manage them 
organically.

Organic Pest Management of Grapes  
Walker Miller, The Happy Berry 
This session will cover organic tactics to manage insect 
pests, weeds, and diseases of grapes. We will cover 
details of life cycles, identifying the weak link, and 
emphasize available OMRI approved treatments. 

Let’s Get Specific: Managing Insect Pests Organically 
Debbie Roos, NC Cooperative Extension 
This workshop is for folks who already have a basic 
understanding of the principles of organic pest 
management. We will discuss specific organic strategies 
for managing insect pests of vegetables and cut flowers.

TRACK H: HOMESTEADING TEDC 236

Fiber Animals on the Family Farm  
Elke Amenda-Spirakis, Wellspring Farm 
Sheep, goats, angora rabbits, llamas and alpacas all have 
their place on the family farm. The presentation will 
cover choosing animals, fencing and housing, care and 
maintenance, fiber preparation  and marketing.   

Getting onto Land: Creative Alternatives to Buying  
Bryan Busha Green,Carolina Farm Stewardship Association 
Come to listen and to discuss the important issues 
surrounding access to land and design considerations of 
short, medium, and long-term leases. We’ll also discuss 
the Incubator Farm Movement and it’s role in establishing 
a land reform model for newly emerging growers.

Thirty Years, Eighteen Kids, and life on a Homestead 
Vicki Dalia, Dalia Family Farms 
Vicki will discuss her experiences over thirty years of 
establishing a sustainable family homestead, including 
how to create a life while making a living, pulling 
together as family, learning self-sufficiency in a 
materialistic age, and leaving a legacy.

Home Processing and Curing of Pork for Family 
Consumption, Andy Bosley, Yellowroot Farm and  
Mihaly Bartalos, Imani Farm Hardcore homesteaders, you 
asked for it. Join John and Leonard for a discussion of 
at-home large animal slaughter for family consumption. 
You’ll also be given the low- down on home curing, and 
take home a recipe for darn good sugar cured ham. 

Class Descriptions 

CANCELLED
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TRACK I: FOOD PRESERVATION 
Spearman 106
Sweet Sorghum: Not Your Grandma’s Blackstrap  
Renee Blacken & Jeremy Ferrell 
This session will be a detailed look at making molasses 
from sweet sorghum cane—from planting, through 
cultivation, to boiling time. We will also discuss 
diversified applications of the plant such as animal feed, 
row cover, flour, and paper-making. 

How to Build and Use a Solar Food Dehydrator  
Doug Sharkey, Appalachian State University 
Dehydration is an easy and effective way to preserve 
fruits, vegetables, and meats. This class will cover 
principles, design, and materials needed to construct an 
efficient, affordable solar food dehydrator. 

Fermentation: An Introduction to Live-Cultured 
Vegetables, Alyssa Rudolph 
This session will present the equipment, ingredients, 
and preparation necessary to make simple vegetable 
ferments such as sauerkraut and kimchi, and briefly look 
into the health benefits and traditions of fermented 
foods. This session is for those with little to no 
fermentation experience.

Water Bath Canning and Preserving High Acid Food 
Cathy Hohenstein, NC Cooperative Extension 
Learn how to preserve high acid foods safely by water 
bath canning. Come away knowing the importance of 
following the canning recipes and adjusting for higher 
mountain altitudes, as well as the equipment necessary 
for safe canning.

TRACK J: SUSTSAINABLE FORESTRY 
TEDC 223
Reading your Forests  
Monty Wooten, Forest Resource Associates 
This session explores the role of consulting foresters 
and how they work with landowners to manage forests 
according to the landowner’s objectives for the land. Tax 
deferments, wildlife habitat, and timber harvests will be 
discussed.

Growing Wild Simulated Ginseng for Profit  
Scott Persons, Tuckasegee Valley Ginseng 
This session will include a brief overview of American 
ginseng’s botany and the history of it’s trade, and will 
teach participants how to grow it successfully in a wild 
simulated manner, including cost-yield projections.

Farmstead Forestry, Andy Bennett, Doubletree Farm 
Renewable Energy, sustainable building materials, and 
off-season income abound in your woodlot. We’ll discuss 
management strategies to unlock it’s potential.

Log Grown Mushroom Production
Paul Goland, Hardscrabble Enterprises
Growing Shitake Mushrooms outdoors can be a profitable 
enterprise for landowners with wooded property. Paul 
will discuss three different techniques for inoculating 
logs with mushroom spores.

SUNDAY TRACK J: SUSTAINABLE FORESTRY 
TEDC 223
SUNDAY CHANGES TO SESSION Income Opportunities 
with Non-Timber Forest Products, Jeanine Davis NC 
Specialty Crops Program 
Grow more than trees in your forest! This session 
includes a colorful introduction to a variety of forest 
medicinal herbs, fruits, nuts, mushrooms, and the basics 
of how to grow and market them. 

TRACK K: HERBS Arts and Sciences 128
Propagating Culinary & Medicinal Herbs  
Chip Hope, Appalachian Seeds Farm & Nursery 
Join Chip for a lively discussion and demonstration of 
how you can start your own culinary and medicinal herbs 
from seeds and cuttings.

Growing Your Backyard Pharmacy  
Marjorie Vestal, Useful Plants Nursery 
Your home landscape offers many potential 
microclimates for growing medicinal herbs. This class 
explores light and water requirements to grow herbs 
from eastern traditions as well as native plants.

Kitchen Herb Garden Basics  
Jackie Greenfield, Gaia Herbs, Inc. 
Nothing is more satisfying than sitting in your herb 
garden smelling and tasting the wonderful fragrances 
from sweet basil, greek oregano, lemon thyme, and fresh 
lavender. Join us in a fun session on how to grow and 
harvest your favorite culinary herbs and edible flowers.

Seed Saving Techniques and Germplasm Repository 
Development Joe-Ann McCoy, NC Arboretum 
This session will describe and illustrate standardized 
techniques for the development of long-term storage 
protocols for storing seed as developed by the National 
Plant Germplasm System (NPGS). The talk will focus on 
native medicinal flora.

TRACK L: FRUIT PRODUCTION 
Arts & Sciences 124
Antique & Heirloom Apples  
Ron Joyner, Big Horse Creek Farm  
North Carolina is rich in history where apples are 
concerned. Come learn about many of the heirloom 
apple varieties suited for our region, as well as the best 
varieties to fit your specific uses.

Growing Less Common Fruits 
Chuck Marsh, Useful Plants Nursery 
This session is for those interested in broadening their 
local dietary and economic options.  We will explore the 
world of alternative fruits, discuss their qualities and 
how to grow, process, and use them.

Kiwi Production in WNC  
Connie Fisk, NC State University 
This session will focus on hardy kiwifruit and how to grow 
them in Western North Carolina. Connie will cover vineyard 
establishment and management through harvesting and 
storage and answer questions about production.

Growing Strawberries in High Tunnels  
Phillip Sanders, MHCREC 
In this session you will learn how to plan and construct 
your own high tunnel. Then, we will cover the basics 
of strawberry culture inside and outside of the high 
tunnel and the differences between the two, in terms of 
economic potential and input.

TRACK M: LANDSCAPING TEDC 213 
Backyard Economics  
Chuck Marsh, Useful Plants Nursery 
Realize the potential of your own home landscape. 
Meet many of your food and medicinal needs while 
supplementing your income by integrating food crops 
into your home landscape.  Chuck will discuss design 
considerations, crops, products, and marketing ideas.

Anatomy of a Living Roof: What is it, Why Do it, and 
How Clark Snell, Think Green Building, LLC 
Why would anyone in their right mind want to cover their 
roof with plants? In this session, Clarke will tell you why, 
and go over the basics of living roof construction and 
installation.

Landscaping for Steeper Slopes  
David Smith, Givens Estates 
Wondering how you can fix that erosion problem, or turn 
your steep lawn from a mower’s headache to a low-
maintenance garden? Join us as we explore methods, 
materials, and varieties suitable for steep slope 
landscaping.

Pollinator Stewardship: We Are ALL Keepers of the 
Bees, Diane Almond, Honeybees & Heather Farm 
The honey bee as well as our native bees and other 
pollinators are under threat. See what’s threatening not 
only the honey bees, but also our native bees and other 
pollinators; learn how to create habitat that provides 
much-needed forage, nesting materials, and over-
wintering sites.

TRACK N: COOKING Spearman 170-172
Please note that cooking classes require Early Bird 
Registration and an extra $5 registration fee. 

Food for Gluten Free Living Rachel Brownlee  
CLASS LIMIT= 25 
This session will explore the vast array of gluten free 
food possibilities. The importance of understanding food 
labeling will also be discussed. Many recipes will be 
shared along with tasty samplings.

Fast Food for Farmers Elizabeth Gibbs, Firefly Farm 
CLASS LIMIT = 25 
Learn quick tasty meals for the busiest time of the 
season, designed to nourish the hardworking farmer or 
gardener.  We’ll discuss ideas for enjoying your own fresh 
produce with a few tips for planning ahead, including 
nutritional information.

Feeding the Family Right: Cooking the Basics  
Rosetta Rzany, Rosetta’s Kitchen CLASS LIMIT = 25 
In this session, we will learn how to prepare, from 
scratch, many of the healthy and affordable staples that 
make up the core diet of most of the world. Included will 
be beans, legumes, quick breads, and vegetable dishes.

Detoxification: Spring Cleaning Your Body with Foods & 
Herbs Elizabeth Pavka, Contemporary Nutrition Services 
CLASS LIMIT = 25 
Every person, from young children to the elderly, can 
improve his or her health with detoxification using 
foods, nutrients, and herbs. Join Dr. Elizabeth Pavka as 
she discusses some simple ways to detox your body this 
spring.

SUNDAY TRACK N: COOKING 
Spearman 170-172

SUNDAY CHANGES TO SESSION Foods from the Hawk 
and Ivy Eve Davis, Hawk & Ivy B&B  CLASS LIMIT = 25 
The Hawk and Ivy B&B is renowned for delicious organic 
food that is healthy, seasonal, innovative, and beautiful. 
Explore creative recipes transforming breakfast into any 
meal. From waffles and quick breads to fancy butters and 
frittatas...Feed your senses.

SUNDAY CHANGES TO SESSION Kitchen Magic for the 
Seasons Rosetta Rzany, Rosetta’s Kitchen  
CLASS LIMIT = 25 
This session will explore how to use the seasons to 
guide you in selecting the most wholesome, local, and 
appropriate foods. We will also discuss the nourishing 
aspects of food that go beyond the physical.

Class DescriptionsClass Descriptions 

FULL

FULL

NOTICE TO FARMERS:
A Special Meeting about Organic Certification

SINK ROOM 233 1:00-2:00 pm  
Saturday AND Sunday

International Certification Services would like 
to invite you to an open forum on organic 
certification. We have been working with the 
NC Crop Improvement Association as they 
transition out of organic certification, and 
we have experience working with NC Organic 
Growers. We are a company accredited by the 
NOP and IFOAM. We are here to answer any 
questions you may have about the National 
Organic Program or the certification process.
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16th AnnuAl OrgAnic grOwers schOOl • clAss schedule sAturdAy MArch 21, 2009

1A: Introduction  to   
Beneficial Insects  
Patton Auditorium 

1B: Starting Your First   
Vegetable Garden 
Thomas Auditorium 

1C: Managing Mutualisms 
for Soil Fertility 
Patton 150-151  

1G: Pest Management in   
Organic Production 
Arts & Sciences 125 

1F: Cultural Practices for 
High Tunnel Vegetable 
Production  
TEDC 205  

1E: Biofuels: Myths and Facts 
Sink 239 

1D: Help Your Goats 
Help You 
TEDC 202 

1M: Backyard Economics 
TEDC 213 

1L: Antique and 
Heirloom Apples 
Arts & Sciences 124 

1K: Propagating Culinary 
& Medicinal Herbs 
Arts & Sciences 128  

1J: Reading Your Forests 
TEDC 223  

1I: Sweet Sorghum: Not 
Your Grandmas Blackstrap 
Spearman 106

1H: Fiber Animals on 
the Family Farm 
TEDC 236 

1N: Food for Gluten 
Free Living 
Spearman 170-172 

2A: Growing Heirloom 
Tomatoes 
Patton Auditorium 

2B: Compost  
Fundamentals 
Thomas Auditorium 

2C: Soil Science 101 
Patton 150-151 

2G: Managing Disease in 
Tomatoes 
Arts & Sciences 125 

2F: Harvesting & Packing 
for Wholesale Markets 
TEDC 205  

2E: Saving Energy Around 
the Home 
Sink 239

2D: Pastured Pork 
TEDC 202 
 

2M: Anatomy of a Living 
Roof: What is it, Why Do it, 
and How     TEDC 213 

2L: Growing Less Common 
Fruits 
Arts & Sciences 124 

2K: Growing Your 
Backyard Pharmacy 
Arts & Sciences 128

2J: Growing Wild  
Simulated Ginsing for Profit  
TEDC 223

2I: How to Build and Use a 
Solar Food Dehydrator 
Spearman 106 

2H: Getting onto Land: 
Creative Alternatives to Buying 
TEDC 236 

2N: Fast Food for Farmers 
Spearman 170-172 
 

3A: Passive Solar Greenhouse 
Research & Design   
Patton Auditorium  

3B: Cover Crops on a 
Garden Scale 
Thomas Auditorium  

3C: Vermicomposting 
Patton 150-151 
  

3G: Organic Pest 
Management of Grapes 
Arts & Sciences 125

3F: Implementing Food 
Safety on Your Farm 
TEDC 205  

3E: Harvesting Solar Energy 
Sink 239 
 

3D: Rabbit Production 
TEDC 202 
 

3M: Landscaping for 
Steeper Slopes 
TEDC 213 

3L: Kiwi Production in WNC 
Arts & Sciences 124 

3K: Kitchen Herb 
Garden Basics 
Arts & Sciences 128 

3J: Farmstead Forestry 
TEDC 223

3I: Fermentation: An Intro to 
Live-Cultured Vegetables 
Spearman 106 

3H: Thirty Years, 
Eighteen Kids, and Life 
on a Homestead 
TEDC 236 

3N: Feeding the Family 
Right: Cooking the Basics  
Spearman 170-172 

4A: Backyard Chickens: 
Egg & Meat Production for 
Your Family  
Patton Auditorium

4B: Installing Simple 
Garden-Scale Drip Irrigation 
Systems Thomas Auditorium 
 

4C: Make Your Own 
Organic Potting Mix 
Patton 150-151 

4G: Lets Get Specific: Managing 
Insect Pests Organically 
Arts & Sciences 125 

4F: Post Harvest Handling 
of Fresh Fruits and 
Vegetables 

4E: Wind Systems on a 
Residential Scale  
Sink 239

4D: Poultry 
Troubleshooting 
TEDC 202 

4M: Pollinator Stewardship: 
We are ALL Keepers of the 
Bees TEDC 213  

4L: Growing Strawberries  
in High Tunnels 
Arts & Sciences 124  

4K: Seed Saving Techniques 
and Germplasm Repository 
Development 
Arts & Sciences 128 

4J: Log Grown Mushroom 
Production 
TEDC 223

4I: Water Bath Canning and 
Preserving High Acid Food 
Spearman 106 

4H: Home Processing and 
Curing of Pork for Family 
Consumption 
TEDC 236 

4N: Detox: Spring Cleaning 
Your Body with Foods and 
Herbs   
Spearman 170-172

Please refer to class descriptions on Pages 8-11

SAT
9 am

to

10:30

session 1

SAT
11 am

to

12:30

session 2

SAT
4 pm

to

5:30

session 4

SAT
2 pm

to

3:30

session 3

Please refer to class descriptions on Pages 8-11

Please refer to class descriptions on Pages 8-11

Please refer to class descriptions on Pages 8-11

16th AnnuAl OrgAnic grOwers schOOl • clAss schedule sundAy MArch 22, 2009

1A: Introduction  to 
Beneficial Insects 
Patton Auditorium

1B: Starting Your First 
Vegetable Garden 
Thomas Auditorium 

1C:  Make Your Own 
Organic Potting Mix 
Patton 150-151

1G: Lets Get Specific:  
Managing Insect Pests 
Organically 
Arts & Sciences 125 

1F : Post Harvest Handling 
of Fresh Fruits and 
Vegetables   

1E: Biofuels: Myths and Facts 
Sink 239 
 

1D: Help Your Goats Help You 
TEDC 202 

1M: Backyard Economics 
TEDC 213 

1L: Antique and 
Heirloom Apples 
Arts & Sciences 124 

1K: Propagating Culinary & 
Medicinal Herbs  
Arts & Sciences 128  

1J: Reading Your Forests 
TEDC 223  

1I: Sweet Sorghum: Not 
Your Grandmas Blackstrap 
Spearman 106

1H: Fiber Animals on 
the Family Farm 
TEDC 236 

1N: Foods from The 
Hawk and Ivy 
Spearman 170-172 

2A: Growing Heirloom 
Tomatoes 
Patton Auditorium 

2B: Cover Crops on a 
Garden Scale 
Thomas Auditorium

2C: Soil Science 101 
Patton 150-151  

2G: Pest Management in 
Organic Production 
Arts & Sciences 125 

2F: Harvesting & Packing 
for Wholesale Markets 
TEDC 205  

2E: Saving Energy Around 
the Home 
Sink 239 

2D: Pastured Pork 
TEDC 202 
 

2M: Anatomy of a Living 
Roof: What is it, Why Do it, 
and How   TEDC 213 

2L: Growing Less Common 
Fruits 
Arts & Sciences 124 

2K: Growing Your 
Backyard Pharmacy 
Arts & Sciences 128 

2J:Income Opportunities w/ 
Non-Timber Forest Products 
TEDC 223

2I: How to Build and Use a 
Solar Food Dehydrator 
Spearman 106 

2H: Getting onto Land:  
Creative Alternatives to Buying 
TEDC 236 

2N: Fast Food for Farmers 
Spearman 170-172 
 

3A: Passive Solar Greenhouse 
Research & Design  
Patton Auditorium  

3B: Compost Fundamentals 
Thomas Auditorium
  

3C: Vermicomposting 
Patton 150-151  

3G: Managing Disease in 
Tomatoes 
Arts & Sciences 125

3F: Implementing Food 
Safety on Your Farm 
TEDC 205  

3E: Harvesting Solar Energy 
Sink 239 
 

3D: Rabbit Production 
TEDC 202 
 

3M: Landscaping for 
Steeper Slopes 
TEDC 213

3L: Kiwi Production in WNC 
Arts & Sciences 124 

3K: Kitchen Herb 
Garden Basics 
Arts & Sciences 128 

3J: Farmstead Forestry 
TEDC 223

3I: Fermentation: An Intro 
to Live-Cultured Vegetables 
Spearman 106

3H: Thirty Years, 
Eighteen Kids, and Life 
on a Homestead 
TEDC 236 

3N: Kitchen Magic for the 
Seasons 
Spearman 170-172

4B: Installing Simple 
Garden-Scale Drip  
Irrigation Systems 
Thomas Auditorium  

4C: Managing Mutualisms 
for Soil Fertility 
Patton 150-151 

4G: Organic Pest 
Management of Grapes 
Arts & Sciences 125 

4F: Cultural Practices for 
High Tunnel Vegetable 
Production 
TEDC 205

4E: Wind Systems on a 
Residential Scale 
Sink 239 

4D: Poultry 
Troubleshooting 
TEDC 202 

4M: Pollinator Stewardship: 
We are ALL Keepers of the 
Bees  TEDC 213  

4L: Growing Strawberries in 
High Tunnels 
Arts & Sciences 124  

4K: Seed Saving Techniques 
and Germplasm Repository 
Development 
Arts & Sciences 128 

4J: Log Grown Mushroom 
Production 
TEDC 223

4I: Water Bath Canning and 
Preserving High Acid Food 
Spearman 106

4H: Home Processing & 
Curing of Pork for Family 
Consumption 
TEDC 236 

4N: Detox: Spring Cleaning 
Your Body with Foods and 
Herbs Spearman 170-172

Please refer to class descriptions on Pages 8-11

SUN
9 am

to

10:30

session 1

SUN
11 am

to

12:30

session 2

SUN
4 pm

to

5:30

session 4

SUN
2 pm

to

3:30

session 3

Please refer to class descriptions on Pages 8-11

Please refer to class descriptions on Pages 8-11

Please refer to class descriptions on Pages 8-11

 10:30 - 11:00  Morning Break • Visit Exhibits and Seed Exchange

 7:30 - 8:30 REGISTRATION • Visit Exhibits and Seed Exchange

 12:30 - 2:00 Lunch Break • Visit Exhibits and Seed Exchange

 3:30 - 4:00 Afternoon Break • Visit Exhibits and Seed Exchange  3:30 - 4:00 Afternoon Break • Visit Exhibits and Seed Exchange

 12:30 - 2:00 Lunch Break • Visit Exhibits and Seed Exchange

 10:30 - 11:00  Morning Break • Visit Exhibits and Seed Exchange

7:30 - 8:30 REGISTRATION • Visit Exhibits and Seed Exchange

4A: Backyard Chickens: 
Egg & Meat Production for 
Your Family  
Patton Auditorium 

CANCELLED

CANCELLED
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VENDOR TALKS
12:30- 1:00  SATURDAY & SUNDAY  SINK 244 
Analytical Testing Services for Medicinal Herbs  
Sarah Schober, A-B Tech Natural Products Laboratory

The BioNetwork Natural Products Laboratory (NPL) 
offers analytical testing services for medicinal 
herbs.  Our services help customers meet current 
good manufacturing practices (cGMP) and Food and 
Drug Administration (FDA) regulations for dietary 
supplements. Question and answer session following 
brief overview.

12:30-1:00  SATURDAY ONLY  SINK 228 
Eat Your “Weeds!” Corinna Wood, Red Moon Herbs

Some of our most potent herbal allies are frequently 
overlooked as “weeds”—you’re probably pulling them 
out of your lawn & garden! Learn some food and 
medicine plants to be on the lookout for this spring. 

1:00-1:30  SATURDAY ONLY  SINK 244 
Financing Options for Your Farmland Purchase  
David Lee Carolina Farm Credit

David Lee, loan officer with Carolina Farm Credit will 
discuss financing options when you are purchasing 
farmland. Topics covered include down payment 
requirements, credit factors, credit reports, and time 
for questions and answers. David is a part-time farmer 
and has 25 years experience in farm lending.

1:00-1:30  SATURDAY & SUNDAY  SINK 228  
Nature’s N.O.G.: The Original Plant Stimulant 
Dr. T.L Senn, Nature’s NOG/Senn, Senn, & Senn LLC

Mother Nature reveals her organic secrets ‘reluctantly’. 
Nature’s N.O.G. (Natural Organic Growth) is the result 
of Fifty Five years of research. Both plants and people 
benefit from the organic way.   

O-AM Native Plants to Reduce Maintenance and Improve   
 Biodiversity  
 Sadie Adams   ISC 126

Join us for a discussion on sustainable landscaping practices 
that you can use at your own home or landscaping business.  We 
will identify ways to sustainably maintain beautiful native plant 
landscapes as well as types of native plants that you can locate and 
use in your own projects.   Following the discussion we will have a 
hands on activity during which we will clean seeds and transplant 
seedlings that you can then take home with you.   

P-AM Make Your Own Green Cleaning Products  
 Loren Carty, GreenBee Cleaning  
 1SC 135

Most of what you’ve heard is true: Conventional cleaning products, 
detergents, and air fresheners are off-gassing chemicals into your 
home. The good news is that you don’t need them. Loren will teach 
you to use essential oils, certain plants, and other tips to freshen 
your living space without chemicals. Attendees will also get to make 
a batch of green cleaner to take home with them.

Q-AM  How Sweet it is: Cordials for Fun and Healing  
 Corey Pine Shane, Blue Ridge School of  
 Herbal Medicine   
 Spearman 118

Herbal medicine doesn’t have to taste bitter. Cordials use the 
“spoonful of sugar” philosophy to turn plants into delicious drinks 
to heal our soul, because joy is the balm of the heart. In this class, 
you’ll make your own joyous draught of healing.

R-AM Natural Beekeeping for Be(e)ginners  
 Debra Roberts, The Honeybee Project & Joan Chesick,  
 Green Goddess Farms  
 ISC 108

This workshop on natural beekeeping for beginners will explore 
basics about honeybees, how to be a good honeybee steward, and 
how organic factors in. We will handle hive equipment, tools, 
and suits, cover start-up costs, and touch on hobbyist income 
opportunities. 

R-PM Water Conservation in the Garden: Using Rain   
 Barrels & Micro Irrigation  
 Cliff Ruth, NC Cooperative Extension  
 ISC 108
This session will explore constructing your own rain barrel and 
attaching micro irrigation systems to it.  Participants will be able to 
construct their own rain barrel and use it for a small part of the water 
requirements for their gardens. Various low cost micro-irrigation 
systems will be discussed. (Saturday Only)

Q-PM Sweetness and Light: the Synergistic Alchemy of  
 Herbs and Honey  
 Ceara Foley, Appalachia School of Holistic Herbalism  
 Spearman 118 

Learn the many medicinal qualities of honey and how it acts as a 
superb carrier for herbs. From the ancient Chinese art of making 
herbal honey pills, to the modern day resurgence of metheglin 
(herbal honey wine), create and sample remedies people would fake 
an ailment to receive! 

P-PM Natural Foods Cookery for Busy Lifestyles  
 Ken Fager, NCSU    Off Campus

Our support for the sustainable and organic food movement is 
substantiated by our desire to prepare meals in our very own 
kitchens. Looking for practical but delicious culinary ideas? 
Discover easy to learn techniques of cooking wholesome meals by  
using naturally grown vegetables, meat, whole grains, and beans.  
Please note: This workshop will take place off site. Followup 
details will be sent to workshop registrants via email.

O-PM Goat Cheese Making  
 Chris Owen, Spinning Spider Creamery  
 ISC 135

In this workshop, the owner of a licensed artisan goat dairy that 
produces fine fresh and aged cheeses will demonstrate how to make 
a variety of simple cheeses in your home kitchen.  We’ll also touch 
on milking and herd management, raw vs. pasteurized milk cheeses, 
and what it takes become licensed to sell cheese.

S-AM Building with Stone in the Landscape  
 David Reed, Author and Stone Mason  
 Spearman 156

Stones in the garden bring beauty and harmony to the landscape 
in any season. Here is a chance to be inspired and gather practical 
information using dry stack techniques from local artisan, author, 
and stone mason David Reed.  
(Saturday Only)

  9:00 AM – 12:30 PM 

 1/2 HOUR BREAK AT 10:30       

HALF-DAY HANDS-ON WORKSHOPS

S-PM Organic Homebrewing  
 Jay Adams, Vintner & Home-brewer  
 Spearman 128

During this workshop, attendees will learn techniques for 
brewing a batch of organic beer using all grain ingredients. 
While beer is brewing, we will discuss extract and other brewing 
procedures and sample some local and national microbrews. 
(Saturday only)

T-AM Build Your Own Wood Fired Oven  
 Tom Trout, Vesta Masonry Stove, INC 
 Spearman 128

Learn to make a cob oven from local clay and straw and some 
firebrick.  In this hands-on demonstration, the class will fabricate an 
oven using information, design and materials from the preindustrial era.  
Bring coveralls or an apron and roll up pants and plan to get dirty.

T-PM Cold Process Soapmaking 
 Tina Glenn, Faerie Made  
 Spearman 156

This workshop will discuss how to make soap with an emphasis 
on soapmaking via cold process. The participants will learn about 
various methods of soap making and participate in a hands on 
approach.  (Sunday Only)

ROCKING WITH MICROBES at Jafasa Farm in Mills River, NC
1:00 PM- 5:00 PM • CLASS LIMIT= 50 (minimum 15) $25 per person

Pat Battle, Sparkling Earth Farm, Ed Updike, Running Horse Farm, Rocco Sinicrope, Jafasa Farm  
and a very special guest, Eric Lancaster, Executive Vice President, EM America.

Looking for solutions to fertility issues, food safety scares, persistent plant diseases or drought conditions? How can 
your farm be part of an answer to the climate change issue? These are all hot topics for farmers today. Some of the 
most important  players in the creation  of sustainable  solutions  for these  and  most  aspects of sustainable farming 
systems are too small to be seen by the naked eye.  In this hands-on workshop, participants will explore all aspects 
of how microbes work for us on the farm. We will look at compost piles, vermicompost (worms), compost tea, and 
biochar, EM (beneficial anaerobic microbes) from start to finish, and observe the microbial activity (we will even  
try to project  microscopic images  digitally) within each product at different stages. Attendees will take part in 
making each of these soil inputs, discuss how to employ them, and discover how to encourage a diverse  and robust 
array of microscopic farm hands throughout their farms. If you would like to register for one of the remaining 
spaces in this workshop, stop by the Registration Area (in the Sink Building before 9:00 AM and at OGS 
Headquarters in TEDC after 9:00 AM) and pay $25 to get your name on the list.

Sunday Workshop: Hands on and On the Farm

Bring Your Own Mug and Utensils: Thanks for cutting 
down on waste: Thanks to those who brought their own 
mug and utensils, helping to cut down on waste during 
this weekends event. You may even get a discount on 
coffee for keeping the environment in mind!

* Please note that cooking classes 
and half-day workshops require 
pre-registration and an extra $5 
registration fee per person. If you 
would like to register for a half day 
workshop or cooking class that is 
NOT marked FULL, you may do so 
by stopping by the registration area 
(in the Sink Building Lobby before 
9:00 AM, and at OGS Headquarters 
in the TEDC Building after 9:00 AM) 
and paying $5 to get your name 
added to the list.

Morning Half-Day Workshops run from 
9:00 am to 12:30 pm with a half hour 
break at 10:30. 

Afternoon Half-Day Workshops run from 
2:00 pm to 5:30 pm with a half hour break 
at 3:30.

MORNING  
WORKSHOP

AFTERNOON  
WORKSHOP

   2:00 PM – 5:30 PM  

1/2 HOUR BREAK AT 3:30 

FULL

FULL FULL

FULL
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2009 OGS BIOS
Jamie Ager is a fourth generation farmer in Fairview, 
NC. He and his wife, Amy, direct market grass-fed beef 
and lamb, pastured pork, and poultry to individuals and 
restaurants in Asheville. Their business, Hickory Nut Gap 
Meats, is widely recognized for high quality products. 
Jamie is on the boards of the Buncombe County Farm 
Bureau and the Carolina Farm Stewardship Association.

Diane Almond, a Master Gardener and a Journeyman 
Beekeeper, has been beekeeping and gardening in Fletcher 
NC since 2000. The 8-acre Honey Bees and Heather farm 
is also home to blueberry, heather and Pollinator Habitat 
gardens. Diane enjoys teaching and consulting throughout 
WNC and will launch her Beehab Pollinator Project in 
Summer, 2009.

Elke Amenda-Spirakis first fell in love with llamas in 
1992. Learning how to spin, a passion for fiber animals 
developed and Wellspring Farm was born in 1996. Today, 
Elke raises llamas, Jacob and Corriedale Sheep, and 
angora rabbits, plus an angora goat or two. In addition, 
she spins, creates, teaches, and shears.

Elizabeth Ayers is a native of Madison County, NC. She 
holds both a BS in Agriculture Education and an MS in Plant 
and Environmental Science from Clemson University. She 
has worked as a Madison County Cooperative Extension 
Agent for five years. 

Keith R. Baldwin is the Extension Specialist for 
Horticulture at NC A&T State University in Greensboro, 
NC.  The focus of his program is on profitable horticultural 
enterprises for small farmers. Primary areas of interest 
include organic farming systems, cover cropping, cut 
flower production, nutrient management of horticultural 
crops and no-till vegetable production.
kbaldwin@ncat.edu 

Vonny Barlow is from California where he received a B.S 
in entomology from San Jose University, a M.S in Plant 
Protection & Pest Management from the UC Davis. He 
received a Ph.D. in entomology from Virginia Tech. His 
interests are in IPM and biological control in agriculture.

Pat Battle is a professional market gardener. Pat manages 
Mountain Air Country Club’s Community Garden in 
addition to his own operation is Celo, NC. Along with 
regional presentations, Patryk also writes for gardening 
publications and is heard monthly on WCQS.

Andy Bennett farms and logs with horses in Madison 
County, NC.

Andy Bosley is co-manager of Yellowroot Farm at 
Earthaven Ecovillage.  He raises pigs, chickens, and 
vegetables in rotation.  He lives off of the electric grid, 
requiring low-tech, low-energy consuming methods for 
preserving and storing meats and vegetables.  

Jon Christie has spent the past 5 years becoming 
passionately obsessed with honeybees. He currently keeps 
30 colonies and runs a home-based beekeeping supply 
company. He lives with his wife Sara, daughter Eliah 
on their vertical off-grid homestead in Madison County, 
NC, where they continually strive for new levels of self-
sufficiency.

Vicki Dalia and her husband Jody have been married and 
farming for 33 years.  Their best crop has been kids.  They 
have 18 children and 15 grandchildren.  They are striving 
towards self-sufficiency, growing the bulk of their food, 
including goats and chickens.  Through trial and error, 
they settled into a professional, home-based business that 
allows them a comfortable life at home.

Eve Davis is the owner of the Hawk & Ivy, a holistic 
country retreat and B&B, renowned for its food and 
gardens. She is chairwoman of Slow Food WNC and teaches 
at the Swannanoa School of Culinary Arts. A published 
gardener and floral designer, her food is tied to her 
gardens, the seasons, and the beauty of its presentation.

Jeanine Davis is a horticulturalist with NC State located 
in Mills River. For over 20 years, her program has been 
focused on keeping farming profitable by helping farmers 
diversify into new crops and organic agriculture. She 
recently co-authored a book called Growing and Marketing 
Ginseng, Goldenseal, and Other Woodland Medicinals.

Diane Ducharme is part of NCSU’s program for Value-
Added and Alternative Agriculture that brings together 
multidisciplinary teams to address the needs, challenges, 
and opportunities for NC farmers. Diane serves as NC GAPs 
Program Coordinator and shares leadership of the NC Fresh 
Produce Safety Task Force. www.ncfreshproducesafety.org.

Carl Evans and his wife, Julie Mansfield are owners of 
Mountain Harvest Organics. He has been farming since 
2000, growing five acres of mixed vegetables, cut flowers 
and plant starts.

Rob Everett has 18 years experience working in the 
organic produce industry, which started with his work in 
Santa Cruz, CA, during college and has continued here in 
Asheville at Earth Fare, Carolina Organic Growers, New 
Roots Organic Produce, and Greenlife Grocery, where he is 
currently the produce manager.

Ken Fager is the field research manager at NCSU’s Center 
for Environmental Farming Systems. He manages and 
studies comparisons between organic and non-organic crop 
rotations that include vegetable, grain, and cover crops.

Connie Fisk is the Extension Associate for muscadine grapes 
at NC State University, where she provides training and 
support for extension agents and growers of muscadine 
statewide. She holds a Masters Degree in both Horticulture 
and Food Science from Oregon State University where she 
focused on hardy kiwifruit from production through storage.
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us as a Growth Partner, please 
contact Meredith McKissick at    

meredith@organicgrowersschool.org
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Organizers & Volunteers
Many thanks to all of the dedicated folks who make the school happen!

The Organic Growers School is organized annually by The Organic Growers 
School, INC., a 501(c) 3 tax-exempt organization. Your registration fee 
goes directly to funding this and other Organic Growers School educational 
activities. Please direct any correspondence to: OGS Board of Directors 455 
Research Dr. Fletcher, NC 28732.

Organic Growers School Board of Directors: 
Tom Elmore, Thatchmore Farm 
Jeanine Davis, North Carolina State University Cooperative Extension 
Karen Joslin, Warren Wilson College 
Ruth Gonzalez, Reems Creek Valley Nursery 
Mary Lou Surgi, Blue Ridge Food Ventures 
Chip Hope, Appalachian Seeds and Western Piedmont Community College 
David Lee, Carolina Farm Credit 
Catherine Beattie, Leading Green Distributing

2009 Organic Growers School Track Leaders: 
Linda Blue, North Carolina State University Cooperative Extension  
Ruth Gonzalez, Reems Creek Valley Nursery 
Meredith Leigh McKissick, Crooked Creek Farms & Sweet Earth Flower Co. 
Phillip Sanders, North Carolina State University Cooperative Extension 
Karen Joslin, Warren Wilson College 
Amanda Stone, North Carolina State University Cooperative Extension 
Bryan “Busha” Green, Carolina Farm Stewardship Association 
Alyssa Rudolph 
Shawn Swartz, Warren Wilson College 
Jackie Greenfield, Gaia Herbs 
Jeremy DeLisle, North Carolina State University Cooperative Extension 
Marc Williams, Appalachian State University

2009 Organic Growers School Presenters: Thanks to our 75+ 
presenters who have shared their time and expertise this weekend. Please 
see a complete list of the 2009 Presenters’ Bios on pages 17-19.

Couldn’t Do It Without Them: Carolyn Evans, Horticulture Instructor, 
BRCC, and Peter Hemans, Facilities Director and Grounds Supervisor, BRCC

Moderator and Door Monitor Volunteers: Jim Cooper, Megan Cornett, 
Jeremy DeLisle, Buzz Durham, Joan Engelhardt, Rachel Fairbanks, Chelsea 
Gomes, Hank Hambright, Emily Holzer. Franya Hutchins, Gerri LittleJohn, 
Diana McCall, Linda McNab, Clint Smoke, Jo Werba, Debbie Wood

Staff: 
Meredith Leigh McKissick, Conference Coordinator 
Tara Starnes, Assistant Conference Coordinator 
Karen Vizzina, Book Keeper and Registrar 
Jodi Ford, Graphic Design and Photography 
Bill Curtis & Cindy Blount, Audio-Visual Team

Special Thanks to... 
OGS Growth Partner Greenlife Grocery and sponsor Foothills Family Farms 
for providing lunch for the moderators, presenters, and staff.
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Ceara Foley is director of the Southeast’s oldest herbal 
studies school; Appalachia School of Holistic Herbalism 
www.HerbsHeal.com. She is a founding board member 
of NC Plant Savers and currently serves as president of 
the NC Natural Products Association board. A certified 
herbalist and beekeeper, Ceara is steward of Soulflower 
Botanical Sanctuary.

Kathy Gehl is an east Tennessee native with B.S. and M.S. 
degrees in Soil Science.  She has been teaching college 
courses in soils and environmental science for over 10 
years.  She is currently adjunct faculty at UNC-Asheville 
and Warren Wilson College.  Her passion is educating 
people about the environment, particularly concerning soil 
as a precious natural resource.

Elizabeth Gibbs is co- owner of Firefly Farm in Yancey 
County, NC. For over 10 years she taught a variety of 
cooking classes. She also managed the Durham Farmers 
Market. Elizabeth feels that nourishing, satisfying food is 
very important when working hard, and makes time for 
good, fast food from her farm during the busiest months in 
the season. 

Bryan “Busha” Green is from a 7 generation eastern NC 
farming family. He has been managing organic farms (from 
homestead size to 200 acres) for 25 years. He has worked 
extensively as an international organic farming consultant, 
as a teacher, community organizer, and farmer advocate. 

Jackie Greenfield heads the Botanical Division at Gaia 
Herbs, Inc, a liquid herbal extract company in Brevard, 
NC.  Before working at Gaia, she owned and operated 
Good Scents Herb & Flower Co in Pa, where she grew 
organic culinary herbs, fresh and dried flowers, specialty 
vegetables, and marketed through restaurants, farmers’ 
markets, herb festivals, and mail-order.  

Julie Grossman is an Assistant Professor in the 
Department of Soil Science at North Carolina State 
University specializing in soil fertility management of 
organic cropping systems. Her work explores the ways 
in which we can better manage plant-soil-microbe 
relationships to enhance soil fertility in low-input and 
organic farming systems.

Chip Hope, along with his family, is creating a sustainable 
family farm and business in Burnsville, NC. Appalachian 
Seeds Farm & Nursery specializes in open pollinated and 
heirloom varieties of vegetables, flowers, and herbs. Chip 
is also the Coordinator of the Horticulture and Sustainable 
Agriculture Programs at Western Piedmont Community 
College in Morganton, NC.

Ron Joyner and his wife Suzanne have been raising 
apples since 1985 and specializing in the collection and 
propagation of antique and heirloom varieties. Both are 
graduates of NC State University and worked professionally 
in biological fields before leaving the lab to work the fields 
and orchards.

Chuck Marsh is a long time bioregional inhabitant, 
horticulturalist, Permaculture teacher, consultant, and 
designer. He is a co-founder of Earthaven EcoVillage in 
the Broad River Watershed, where he tends his Useful 
Plants Nursery, and cultivates am ecologically literate, 
socially responsible culture for our times. Contact him at 
chuck@earthaven.org or 828 669.1759 

Joe-Ann McCoy serves as Director of the new NC 
Arboretum Germplasm Repository whose role is to 
establish diverse collections of medicinal plants via 
long-term storage of seed, vouchers, and associated 
population data. She recently re-located to Asheville from 
Ames, IA, where she served as a medicinal plant curator 
for the USDA/NIH/ISU Center for Research of Dietary 
Supplements.

Walker Miller was Extension Specialist for Horticultural 
crops for Clemson University. He is now Emeritus Professor 
of Plant Pathology and Physiology. He has authored 
many articles and given many presentations on pest 
management. He is the owner and operator, along with his 
family, of The Happy Berry, a Pick-Your-Own berry farm in 
Six Mile, SC.

Nancy Ostergaard joined NC Cooperative Extension in 
1991. Over her career, Nancy has educated NC residents 
on energy efficiency and indoor air quality issues. In 1997, 
Nancy joined the Buncombe County Extension staff as a 
Family & Consumer Science Educator, where her areas of 
responsibilities include housing and environmental issues.

Chris Owen owns and operates Spinning Spider Creamery 
with the help of her three sons and her husband, Jeff. 
Award-winning Spinning Spider Cheeses are known 
regionally for their complexity and full flavor. Chris’ 
cheeses range from fresh and bloomy chevre to aged raw 
milk specialties such as Blue and Gouda.

Dianne Palmer-Quay is a suburban homesteader with 
a large garden, small orchard, chickens, rabbits, dairy 
goats, and wool sheep. She and her family raise layers and 
broilers in portable pens and process the birds at home.

Elizabeth Pavka, PhD, LD/N, is a wholistic nutritionist 
with 27 years experience. She helps her clients prepare a 
meal plan of whole foods appropriate for the person and 
adds vitamins, digestive enzymes, probiotics, and herbs. In 
addition to being a gardener and grandmother, Elizabeth 
writes articles and presents programs for professional and 
lay audiences.

Donna Price is the co-owner of the Dirty Hoe Landscaping 
& Gardening in Asheville, NC. As an avid organic gardener 
and home chef, fresh food and local ingredients contribute 
to her passionate love of cooking and food presentation. 
After discovering she had Celiac Disease, creativity in the 
kitchen became imperative.

Will Ray is the founder of LandheART Landscaping and 
Youth Mentorships, a project of Edgestone, LLC.  He has 
been working with children and adolescents for over 15 
years, having received clinical training at the University of 
Chicago and “on the ground” training through landscaping 
and a passion for planting and digging since his early 
years.

Debra Roberts is a deliriously happy beekeeper living 
outside Weaverville, NC. She is a Journeyman Beekeeper 
working on her Master Level (of Bee-hD Program as she 
calls it). As a passionate advocate of natural beekeeping 
practices, she has a particular love of educating people 
new to the world of honeybees.

Brian Rosa has served as Environmental Specialist/
Organics Recycling Coordinator for The NCDPPEA since 
May of 2003. He brings more than 17 years of experience 
in the waste reduction, recycling and composting fields 
to bear by providing technical assistance to communities, 
businesses, industries, institutions and individuals, 
teaching them methods for recycling organic wastes into 
value-added products such as composts and mulches.

Cliff Ruth is an area extension agent who conducts 
educational programs for the commercial horticulture 
industry in Henderson and Transylvania Counties. These 
programs include planning and implementing training 
for several green industry certifications. He has done 
extensive work in the area of environmental landscaping.

Alyssa Rudolph is a food, farm, and fiber enthusiast. After 
studying renewable energy and agriculture in college, 
she has spent the past four years working on a number 
of small farms in the High Country and Asheville area. 
Much of her free time is spent cooking and exploring food 
preservation techniques.

Rosetta Rzany is the owner of Rosetta’s Kitchen, and a co-
owner of the BoBo Bistro, and Jack’s Boxes. The mother 
of four, she learned to cook by watching her mother and 
grandmother, and keeping her eyes open during her 10 
years in food service prior to opening Rosetta’s.

Don Schrider has been raising chickens for more than 
20 years. He is a published author, having written many 
articles on poultry for such publications as Poultry Press, 
Mother Earth News, and Countryside & Small Stock 
Journal. He also led the American Livestock Breeds 
Conservancy’s poultry productivity research.

Doug Sharkey is currently pursuing a master’s degree 
in sustainable development from Appalachian State 
University, where he has designed and built solar food 
dryers, chicken tractors, and cold frames for the ASU 
teaching & research farm. His other interests include 
natural building and old-time music.

Clarke Snell spends his time trying to understand and 
refine this crazy animal we call a “house”. He is the 
author of two books on alternatives to conventional 
construction, The Good House Book and Building 
Green. He administers Think Green Building, LLC www.
thinkgreenbuilding.com, a consulting and design network 
for all green projects.

Brent Summerville works at Appalachian State University 
as project manager of the Western North Carolina 
Renewable Energy Initiative. He has experience in wind 
turbine installations, hands-on workshops, wind turbine 
testing, consultations and presentations.

Brook Thompson works for Appalachian Sustainable 
Agriculture Project (ASAP) where she provides 
programmatic support for their local food campaign and 
farm to school program.  She has been a camp counselor 
at an environmental education camp, tutored children, 
and taught workshops on various environmental and social 
justice issues.  She loves working with children and is 
excited to be a part of this conference.

Marjorie Vestal grows medicinal plants for the Useful 
Plants Nursery at Earthaven, along with her husband, 
Chuck Marsh. A lifelong gardener and health educator, 
Marjorie shares her best strategies to lead home gardeners 
toward self-reliance. Marjorie hosts a BCTV show called 
“Eating Smart in Buncombe County,” which promotes local 
food production.

Martin Webster is a gardener and sculptor who first taught 
composting in 1990. His garden-themed sculptures include 
A Hedge Against Extinction (at the NC Arboretum) and 
CompoStorium. He typically keeps a half-dozen cubic-yard 
bins of compost going at various stages. Martin’s compost 
routinely hits 160 degrees within 24 hours.

Brian Winslett is one of the 9 major partners that started 
WNC’s grassroots initiated biodiesel production company, 
Blue Ridge Biofuels.  He earned his degrees from UNCA 
in both Chemistry and Environmental Studies.  During 
his 8 years of residence in Asheville, he has worked on a 
number of initiatives involving energy, the environment, 
and social change projects.

Monty Wooten is a consulting forester and forest 
landowner who has spent the last 25 years hanging around 
in the woods learning about trees. He is a registered 
forester and certified arborist and he specializes in the 
management of family forest.

Ben Yoke has worked with Sundance Power for over 
5 years a technician, project manager, designer, and 
salesman, so he has been involved with hundreds of 
projects. Ben holds an NC Heating and Contractor’s 
License. Ben is married, has two children, and loves 
wilderness, physics, philosophy, sculpture, Beethoven, and 
the didjeridoo.
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Exhibitors
Appalachian Seeds
Arthur Morgan School
BackHome Magazine
Blue Ridge Food Ventures
Brandt Consolidated
Carolyn Henderson
Carolina Farm Credit
Carolina Farm Stewardship Association
CharGrow
Chestnut School of Herbal Medicine
Clear Channel 
Earth Fare
Earthaven EcoVillage
Earth Tools
Faerie Made
Farm and Sparrow Bakery
Farmland Values Project
Fifth Season Gardening Co.
Foothills Family Farms
Gathering of the Peacemakers
Gourmet Gardens Books
Green Bee Cleaning Service
Greenlife Grocery
Hardscrabble Enterprises
Healing Innovations  
Hendersonville Community Co-op
Johnny’s Selected Seeds
Josephine Porter Institute for Applied Biodynamics
Lenore’s Natural Cuisine
Morsels Cupcakes
NC Ginseng & Goldenseal Co.
Organic Shopper Magazine
Reems Creek Nursery and Landscaping
Senn, Senn & Senn LLC/Natures NOG
Smokey Mountain Native
Society of St. Andrew
Soul Journey  
Southeast Women’s Herbal Conference
Sow True Seeds, Inc. 
Sweetheart Bakery
Terra School  
UNCA Food For Thought Cluster
Useful Plants Nursery
Wannamaker Seeds
Wells Farm
Wellspring Farm
Winter Green   
Yogi Tea

A note about exhibitors:  
Exhibitors at the Organic Growers School may or may not be certified organic. Their participation here is not an endorsement by 
the Organic Growers School. If you have questions, please ask the individual exhibitors about their products.

A note about the content of the school: 
The information, opinions and techniques offered by the instructors of the Organic Growers School are provided for educational 
purposes only and do not necessarily reflect the views and opinions of the Organic Growers School Board of Directors. The 
Organic Growers School does not guarantee the accuracy or safety of the information or techniques. Please use good judgment 
when applying these practices in your home, garden, or farm.

Where does the money go? 
Your registration fee goes directly to funding this and future Organic Growers School events. 
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A-B Tech Natural Products Laboratory
Acres USA  
Biogreen Complete Landscape  
 & Agriculture Nutrition 
Blue Ridge Food Ventures 
Carol Peim Massage Therapy
Eastern Carolina Organics 
Foothills Family Farms
Healing Innovations
Hendersonville Community Co-op 
Honeybees & Heather Farm 
John C Campbell Folk School 
Lenore’s Natural Cuisine 

16th Annual Organic Growers School EVALUATION
Please drop your evaluation form into one of two collection boxes:
• OGS Headquarters in the TEDC Building
• In the lobby of the Sink Building
At the same time, please recycle your name tag holder and lanyard by dropping these in the boxes located next to 
the evaluation collection boxes. Thanks for helping us keep waste and costs down!

Need some more time to complete your evaluation? 
Mail it in by May 1, 2009 to: Organic Growers School • 788 Mt. Hebron Rd. • Old Fort, NC 28762

ABOUT YOU:
Name (optional):________________________________________________________________
Phone (optional):______________________ Email (optional):____________________________
I am a: ________Farmer ________Advanced Gardner
 ________Prospective Farmer ________Intermediate Gardner
 ________Homesteader ________Beginning Gardner
 ________NC Ext. Master Gardner
 ________Other    (please describe)____________________________________________
How did you hear about the school?
 ________I’ve attended in the past ________Radio: (station)_____________
 ________NC Cooperative Extension ________A Friend Told Me
 ________Saw a Poster ________Other_____________________
 ________Newspaper Article or Ad, which?_____________________________________

SESSIONS AND WORKSHOPS YOU ATTENDED:
Saturday March 21 Session #1: 9-10:30
Session #/letter:________ Session Name:________________________________________________
Session Rating: Poor Fair Good Excellent               Outstanding
Comments:_________________________________________________________________________

Saturday March 21 Session #2: 11:00 - 12:30

Session #/letter:________ Session Name:_________________________________________________
Session Rating: Poor Fair Good Excellent               Outstanding
Comments:_________________________________________________________________________

Saturday March 21 Session #3: 2:00- 3:30
Session #/letter:________ Session Name:_________________________________________________
Session Rating: Poor Fair Good Excellent               Outstanding
Comments:_________________________________________________________________________

Saturday March 21 Session #4: 4:00-5:30
Session #/letter:________ Session Name:_________________________________________________
Session Rating: Poor Fair Good Excellent               Outstanding
Comments:_________________________________________________________________________

(Continue on Back Page)

For information about sponsoring the Organic Growers School,  
contact Meredith McKissick at 828.450.2026 or meredith@organicgrowersschool.org

Want to see the important work of OGS continue?
Join the proud core of business, organizations and individuals  

supporting our efforts.

Mary Lou Surgi  
Morsels Cupcakes
Nature’s NOG 
Nest Organics 
New World Publishing 
Patagonia
Reems Creek Nursery and  
 Landscaping
Spirit Seed Counseling 
Sweet Earth Flower Farm 
Thatchmore Farm
Vitality Tattoo
YWCA of Asheville

Thanks to our silent auction donors 
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SESSIONS AND WORKSHOPS YOU ATTENDED:
Sunday March 22 Session #1: 9-10:30
Session #/letter:________ Session Name:________________________________________________
Session Rating: Poor Fair Good Excellent               Outstanding
Comments:_________________________________________________________________________

Sunday March 22 Session #2: 11:00 - 12:30

Session #/letter:________ Session Name:_________________________________________________
Session Rating: Poor Fair Good Excellent               Outstanding
Comments:_________________________________________________________________________

Sunday March 22 Session #3: 2:00- 3:30
Session #/letter:________ Session Name:_________________________________________________
Session Rating: Poor Fair Good Excellent               Outstanding
Comments:_________________________________________________________________________

Sunday March 22 Session #4: 4:00-5:30
Session #/letter:________ Session Name:_________________________________________________
Session Rating: Poor Fair Good Excellent               Outstanding
Comments:_________________________________________________________________________

FUTURE TOPICS
What are some topics you would like to see covered next year?________________________________
__________________________________________________________________________________

OVERALL
What do you think about how the school was laid out and the campus utilized?

Any comments on exhibitors and food vendors?

What are the strengths of the school ?

What needs improvement?

Any other comments?

THANK YOU FOR COMING!

(Continued from Back Page)
16th Annual Organic Growers School EVALUATION


