Fermentation + Preservation + Home Cooking + Harvesting
Backyard Wonders + Herbal Medicine + Homesteading Skills & More

Savor the Abundance
Saturday, September 12th at AB Tech Main Campus, Asheville, NC

Choose from more than 25 classes in 7 tracks!
You may take classes in any section at any time without preregistration.

Fermentation &
Preservation

Fall & Winter
Growing

Herbal Medicine

Self-Reliance

Backyard Wonders

Homestead Skills

Home Cooking

WWW.ORGANICGROWERSSCHOOL.ORG

WELCOME TO
THE 2ND ANNUAL
HARVEST CONFERENCE
We’re thrilled to welcome you to AB Tech for
our Fall conference! Classes are in a few
buildings around campus. Please review the event schedule and the campus map on page
2 for location specifics.
CLASSES are organized by track for ease of understanding only. All classes are available
to registered participants on a first come, first serve basis. If your favorite class is full,
please move on to your next favorite. If you want to ensure your spot in a class, be sure to
arrive EARLY.

EXHIBITORS
Be sure to check out our Exhibitor Trade Show, located in both the Ferguson
Lobby and along the sidewalk leading toward Coman.
Asheville Humane Society, Working Cats
B.B. Barns
Firestorm Cafe and Books
French Broad Food Coop
Living Web Farms
Organic Growers School

Be sure to check out The Laurel of
Asheville’s sister publication
Plough to Pantry on stands now!
828.670.7503 | ploughtopantry.com

Reems Creek Nursery
River Island Apothecary
Sow True Seeds
SunCatcher Passive Solar Greenhouses
Sweet Gum Springs Apothecary
Useful Plants Nursery
Wellspring Botanicals

Conference Locations & Maps
AB TECH

340 Victoria Rd, Asheville, NC 28801

Key Locations:
Ferguson Auditorium:
-OGS Headquarters
-Trade Show + Coffee
-Taste & See Food Truck
-Classrooms
Coman:
-Lunch Seating

Patio:

-Community Talks
-Lunch Seating

Sycamore Building:
-Classrooms

Many thanks to these businesses for
Media Support

Green Sage Cafe

Mother Earth News

Sow True Seed

Dig Local

Jubilee!

Living Web Farms

Asheville Buncombe Food Policy Council

Class Descriptions
Fall & Winter Growing
Extend the Growing Season
with Randal Pfleger
Season extension permits year round harvests.
Learn about low-cost, do-it-yourself structures
to extend your season. Cold frames, row covers,
hoop houses, greenhouses and Sunrooms will
all be discussed.
Year-Round Growing with Pat Battle
Create a calendar for year-round growing
including when to start seeds, when and how
to prepare beds, & when to transition between
seasons. Learn the fall and winter “Big Four”
stars: Brassicas, Chenopodium, Unmbellifera,
and composits.
Growing Great Garlic! with Christopher Fielden
In our area, garlic is planted in the fall and
harvested in early summer. Growing garlic
is easy, gratifying, and provides a harvest for
use all year long. This class covers the basics
of growing garlic, from choosing varieties and
preparing beds to curing, and saving your own
seed garlic.

Cover Cropping for Home Gardens
with Laura Lengnick

Cover crops offer many benefits to the gardener; they feed soil life & increase nutrient cycling
to build soil health. Healthy soils resist erosion,
suppress weeds, break pest cycles, and improve
water availability to plants. Learn how to select,
plant, rotate, & manage cover crops to enjoy the
benefits of soil health.

Home cooking
5 Essential Staples with Diana Schmitt-McCall
Stop wasting money on inferior quality condiments and learn to make them yourself with
high quality, organic ingredients. Even timid
home cooks can make mayo, dressing, ketchup, mustard, & hot sauce. Learn to source the
best & healthiest oils, herbs, spices, & vinegars.
Make Your Own Pet Food with Kristi King
Come learn about the benefits of feeding
a raw diet to your dog or cat and how to
safely and easily prepare the food. We will be
covering basic nutrition for dogs and cats, the
ingredients necessary for a complete diet and
review sample recipes.

We buy
certified

organic

grains
B.B.BARNS
Garden-Gift Landscape Services
Certified Organic, Soy-Free Feeds and Healthy
Minerals • Organic Education
newcountryorganics.com • 540-469-0694

Class Descriptions
Ethical Meats with Meredith Leigh
The commercial animal feed industry is the
largest purchaser of GMO feed and Confined
Animal Feeding Operations result in antibiotic-ridden meats & toxic pollution. Learn where
to source local, grass-fed meats, & discuss buying, cooking, storage, & preparation tips that
can stretch your dollar & help your farmer.
Nourishing Bone Broth
with Kelli Elizabeth Kuhn
Bone broth is a mineral, protein, & collagen rich infusion, made by boiling bones &
vegetables, to be used as a culinary base and
healing tonic to boost the immune system,
heal digestive issues, & support bone and
tooth health. It’s the most affordable nutrient
dense food to make. Learn the history, broth
science, recipes + more.
Preservation & Fermentation
DIY Food Dehydration with Doug Sharkey
Dehydration is one of the oldest ways of
preserving food. Learn how to use solar energy
to power your very own food dehydrator! Participants will learn the basic concepts of food
dehydration, how solar food dryers work, and
several types of dryers that they can build.
Pickle Your Harvest with Janelle Lucido-Conate
Make delicious, beautiful, and appealing veggie
pickles that the whole family is excited to eat.
From cucumber pickles with barbeque or carrot
pickles with hearty stew, these easy ferments
add flavor and nutrition to every meal. Salt
brining creates crunchy, textured and tasty
pickles and increases the shelf life of your
harvest. This easy process will work for much of
your garden’s surplus.

Discover Sourdough with Jennifer Lapidus
Leavened bread has been around for much
longer than commercial baking yeast, which
was developed in the name of expedience and
predictability. Natural leavening & sourdough
employ slow fermentation, allowing for thorough integration of ingredients, resulting in
the full flavor of REAL BREAD. Come learn the
ART of natural leavening.
Self Reliance
Root Cellars with Rod Bowling
Root cellaring was a crucial part of homesteading before refrigerators and year-round
groceries. Using the earth’s naturally stable
temperatures to store perishable items is
simple, low-tech, energy saving, and self-reliant. Enjoy an overview of styles, building
materials, DIY techniques, and usage.
Save Your Own Seed with Chris Smith
A secure food system requires secure seeds.
This hands-on class will give you the confidence and the knowledge to save your own.
Learn practical elements of planting and isolation, pollination and pollinators, harvesting
and processing, and saving and storing.
Self Sufficiency? You Can Do It!
With Chip Hope
One of the most important things we can do
for our health is to grow food and medicine.
Right here. Right now. Learn about heirloom
crops, plant origins, organic gardening
practices, vermicomposting, integrated pest
management, drip irrigation, all in very low
cost, sustainable ways.

Mead Making with Marissa Percoco

Tiny Houses
with Jeramy Stauffer & Kevin Ward

Delve into the ancient art of mixing honey with
fruit, flowers, roots & herbs to create beverage
bliss. This event will guide you through handling, harvesting, and preparing ingredients as
well as basic qualities. We’ll blend plant matter
together with water and honey, discuss ratios
and qualities of sweeteners and yeasts, with a
focus on wild, open and cultured fermentation.

The tiny home and portable house movement has swept the country. It advocates for
simple living, a smaller ecological footprint,
& an architectural design that meets all
human needs. This class will discuss technical
approaches, design concepts, rules & regulations, construction issues, infrastructure, and
homesteading tips.

Class Descriptions
Homestead Skills

herbal medicine

Backyard Chickens with Dianne Palmer-Quay

Cultivating Wild Medicinals with Ryan Milt

Do you want to add chickens to your backyard
or homestead? Have questions about breed,
housing, feeding or predator protection? This
workshop will provide an introduction to the
joys of a small chicken flock and give you basic
information on how to keep your birds happy
and healthy from their first days as a chick to
their later years of production. If time permits,
an overview of processing and egg incubation
will be included.

Come along for a stroll of the college grounds,
and familiarizing yourself with some common
medicinal plants that are likely growing in
and around your garden and yard. These wild
medicinals grow well in our region and can be
used for food, medicine, and beauty. We’ll discuss how to encourage, propagate, transplant,
save seed from, and create healthy environments for these wild herbal allies.

Small Scale Forestry with Shawn Shwartz
To own land in WNC often means owning a
wooded lot or small forest. Learn about the
forest systems of the Southern Appalachians,
to inform your farm and landscape approach.
Consider how to manage these areas for wood
& food production, wildlife, micro-climate, and
long term health. Learn to transition forest to
agriculture, culling and planting, maintenance
techniques & more.

Appalachian Folk Medicine
with Byron Ballard
Folk techniques brought by immigrants of
the British Isles melded with native herbal
wisdom to create a vibrant healing tradition
in the Southern Appalachian mountains.
Explore the culture, heritage, remedies, herbs,
and the twisty history of hoodoo and hillbilly
medicine. Learn deep relaxation techniques &
spend time with the Seven Sovereign Sisters of
the Appalachian mountains.

Pollinator Gardens with Ruth Gonzalez

Homemade Immune Boosters
with Melissa Fryar

Pollinators are vital to a healthy ecosystem
and to all plant reproduction. Yet they are in
fast decline as their habitats disappear and
pesticide poisoning weakens their numbers.
Thankfully, butterflies, hummingbirds, bees,
and beneficial insects enjoy the same beautiful flowers that we do. Learn about the best
plants, which are adapted to our local region,
and discover the magical pollinators that
you’ll encounter.

Learn easy, effective, and delicious immune
supporting foods and medicines to make in
your own kitchen! We will create a Fire Cider
using various herbs, mushrooms and common
kitchen foods such as garlic, horseradish, and
honey; an immune enhancing Elderberry
Syrup; a nourishing gypsy cold and flu tea,
a well as other recipes to soothe and solve a
variety of common illnesses and discomforts
the whole year round.

Residential Permaculture with Will Hooker

Wild Pharmacy with June Ellen Bradley

Permaculture is a sustainable living methodology that is recognized as an important tool in
helping to create a global habitat in which all
creatures can live in abundance into the indefinite future. Explore the permaculture ethics
and principles that Will follows and watch the
evolution of his and his family’s home garden
over the past 20+ years.

Walk on the wild side. Learn to make medicines from the plants around you. Discover
instructions and recipes for infusions (pouring
water over fresh and dry herbs), decoction
(simmering roots), herbal vinegars, easy tinctures, and capsule making. Half of this class
will be inside with hands-on medicine making
demonstrations and half will be outside with
some plant ID, weed medicine, and bush
poultice.

Class Descriptions
Backyard Wonders
Organic Orcharding
with Andrew Goodheart Brown
Successful ecological fruit growing in WNC is
challenging. What you know, and don’t know,
can be the difference between success and
heartache. Geared for the beginner and intermediate orchardist, this workshop presents
you with a basic, yet specific, empowering
knowledge that tilts the ladder of success in
your favor.
Grow Food Where People Live
with Chuck Marsh
In WNC, over 108,280 people faced food
insecurity in 2014. Learn about the program
that is strengthening community self-reliance
for low-income families in Polk County by establishing “community micro-farms,” teaching
gardening, orcharding, cooking, food processing, and preservation skills, and a 10-year work
plan.

PRESENTS:

2015

get it!
guide

Down & Dirty Soil Building Secrets
with Ea Murphy
How do you grow more, by doing less; green
your garden, while improving the environment? Join soil scientist Ea Murphy, to learn
simple, practical steps to unlock the secrets
of living, healthy soils and naturally productive gardens. Learn to feed the soil to feed
yourplants, recycle yard and home waste into
soil food.
Grow Berries Now
with Walter Harrill
All berris are productive, delicious, and multiuse. With proper preservation, these perennials can serve as a large part of a homesteader’s
year-round fruit supply. Home-grown berries
are healthier & more economical.

Schedule & Classrooms
HARVEST CONFERENCE SCHEDULE
FALL & WINTER
GROWING

HOME
COOKING

BACKYARD
WONDERS

7:30 AM - 9:00 AM REGISTRATION

9:00 AM10:30 AM

Organic
Orcharding

Extend the
Growing Season

Five Essental
Staples

Randal Pfleger

Diana Schmitt-McCall

Andrew
Goodheart Brown

(Sycamore 107)

(Coman)

(Sycamore 108)

10:30 AM - 11:00 AM MORNING BREAK

11:00AM 12:30 AM

1 2 : 3 0 PM 2 : 3 0 PM

Growing
Great Garlic

Make Your Own
Pet Food

Grow Food Where
People Live

Christopher Fielden

Kristi King

Chuck Marsh

(Sycamore 107)

(Coman)

(Sycamore 201)

COMMUNITY CHAT W/ SAM RUARK: What are your Homestead Dreams?

LUNCH

2:00 PM3:30 PM

12:30PM - 2:00PM LUNCH BREAK!

Year Round
Growing

Nourishing
Bone Broth
Kelli Elizabeth Kuhn

Pat Battle
(Sycamore 201)

(Coman)

Down & Dirty
Soil Building
Secrets
Ea Murphy
(Sycamore 107)

3:30PM - 4:00PM AFTERNOON BREAK

4:00 PM5:30 PM

Cover Cropping
for Home
Gardens
Laura Lengnick
(Sycamore 107)

Ethical Meats
Meredith Leigh

Grow Berries
Now!

(Coman)

Walter Harrill
(Sycamore 108)

Schedule & Classrooms
SATURDAY, SEPTEMBER 12TH, 2015
FERMENTATION
& PRESERVATION

SELF
RELIANCE

HOMESTEAD
SKILLS

HERBAL
MEDICINE

VISIT EXHIBITORS + BREAKFAST BOOTH + LOCATE CLASSROOMS

DIY Food
Dehydration

Root
Cellars

Backyard
Chickens

Wild Medicinals

Doug Sharkey

Rod Bowling

Dianne Palmer-Quay

Ryan Milt

(Ferguson 121)

(Sycamore 106)

(Sycamore 201)

(Ferguson 117)

Cultivating

10:30 AM - 11:00 AM MORNING BREAK

Pickle Your
Harvest

Save Your
Own Seed

Small Scale
Forestry

Appalachian
Folk Medicine

Janelle Lucido-Conate

Chris Smith

Shawn Shwartz

Byron Ballard

(Ferguson 121)

(Sycamore 106)

(Sycamore 108)

(Ferguson 117)

COMMUN I T Y C H ATS M EE T O N PAT I O B EH IN D FE RG U SO N

VISIT EXHIBITORS, COMMUNIT Y CHATS, AND BOOK SIGNING

Mead
Making

SelfSufficiency?
You can do it!

Marissa Percoco

Chip Hope

(Ferguson 121)

(Sycamore 106)

Pollinator
Gardens
Ruth Gonzalez
(Sycamore 108)

Home-Made
Immune
Boosters
Melissa Fryar
(Ferguson 117)

3:30PM - 4:00PM AFTERNOON BREAK

Discover
Sourdough

Tiny Houses

Residential
Permaculture

Wild
Pharmacy

Jennifer Lapidus

Jeramy Stauffer &
Kevin Ward

Will Hooker

June Ellen Bradley

(Ferguson 121)

(Sycamore 106)

(Sycamore 201)

(Ferguson 117)

Instructor bios
Byron Ballard
Byron is a writer, ritualist, rootworker, teacher,
energy healer, urban farmer, and a native of
the Southern Appalachians. She offers workshops, lectures, and a year-long curriculum on
traditional mountain culture and earth-based
spirituality, and herbal wisdom.

Melissa Fryar
Melissa is an Appalachian born herbalist
whose focus includes foraging for wild edibles
and utilizing the diverse plants of our region.
She teaches at the Appalachian School of Holistic Herbalism, as well as other conferences.

Pat Battle
Pat developed intensive cover cropping systems at Sparkling Earth Farm, Highland Lake
Inn, and Mountain Air Community Organic
Garden. In his current role as director of Living
Web Farms, part of his job description is to
refine and share this experience.

Walter Harrill
Walter, with his family, runs Imladris Farm a
7th-generation, family farm practicing sustainable agriculture. Products are produced using
historically accurate methods to provide the
enjoyment of a quality, handmade product.

June Ellen Bradley
June is an herbalist, naturalist, artist, educator
and chef. She is also a clinical practitioner
at Adawehi Healing Center and offers hands
on classes in edible and medicinal plants for
camps and college curriculum.

Chip started the Sustainable Agriculture
program at Western Piedmont Community
College and is an Instructor in the Sustainable
Agriculture & Horticulture programs. For years
he owned Appalachian Seeds Farm & Nursery,
specializing in growing and selling open pollinated and heirloom plants.

Rod Bowling
Rod is a homesteader in Madison County
where he cultivates 2 acres. He is a beekeeper, and runs a pottery business. He teaches
workshops on shiitake mushroom production,
fermentation (wine, krauts), small flock poultry
management, homesteading, & more.
Andrew Goodheart Brown
Andrew, a 40 year resident of WNC, is a passionate home orchardist, with over 46 varieties
of fruit grown ecologically on his one-acre
Urban Oasis. He is an international consultant
in small scale, sustainable ag projects, field
biologist, permaculturist, educator, gardener,
and beekeeper.
Janelle Lucido-Conate
Janelle is a self-taught cook, fermenter, and
garden enthusiast. She has been fermenting
for 8 years. She has countless fun and delicious
ferments that even kids love! She regularly
converts haters, skeptics, and junk foodies to
loving ferments.
Christopher Fielden
Christopher is a gardener, goat herder, and
lover of garlic. He lives and works with his
partner Beth at Red Wing Farm in Swannanoa
where they’ve been growing garlic and saving
their own seed for the last 9 years.

Chip Hope

Kristi King
Kristi owns Green Earth Pet Food and believes
that we, both humans and animals, must treat
our planet with care and respect. She has run
her pet food company for over 11 years, and
has been feeding her dog and cat menagerie a
raw diet for over 15 years.
Jennifer Lapidus
Jennifer runs Carolina Ground, a small flour
mill in WNC connecting large-scale, organic
growers in NC and bakeries throughout the
southeast with high-quality, cold stone milled,
regional flours.
Laura Lengnick
Laura has explored agricultural sustainability
through more than 30 years of work as a researcher, policy-maker, educator and farmer.
Meredith Leigh
Meredith is a die-hard advocate for good food.
As a farmer, founder of a butcher shop/restaurant, and writer, she has worked on many angles of real food for over a decade. She teaches
farming and cooking, consults for food and ag
non-profits, and wrote a book about meat.

Instructor bios
Chuck Marsh
Chuck is the founder of Useful Plants Nursery,
a permaculture nursery and is senior partner
of Living Systems Design. He is a permaculture
elder, teacher, & designer, with a lifetime of
experience.

Jeramy Stauffer
Jeramy has been working in the green building industry since 2001. He has been with
South East Ecological Design for 11 years , and
is a member of Western North Carolina Green
Building Counsel.

Diana Schmitt-McCall

Shawn Shwartz

Diana has managed the Dr. John Wilson
Community Garden since 2007, helping to
grow food for donation, educate the public
and expand annual and perennial gardening
in Black Mountain.

Shawn is a NC Registered Forester, college
forest manager at Warren Wilson College, adviser for the Student Chapter of the Society of
American Foresters, a builder, and a naturalist.

Ryan Milt

Doug Sharkey

Ryan is a Smoky Mountain native and runs
Asheville Wild Foods. Growing up working at
his families plant nursery, owning a landscaping company, and apprenticing have taught
Ryan techniques to cultivate plant medicines.

Doug is the Built Environment Lead Trainer at
Green Opportunities (GO). He holds a Master’s
degree in Sustainable Development from
Appalachian State University, where he spent
two years at the ASU Research Farm.

Ea Murphy

Chris Smith

Ea is a soil scientist and author. She shares her
experience as a former Oregon Small Farms
Program instructor, researcher, and organic
gardener to help people bring soils to life.
Marissa Percoco
Marissa is an avid fermentation enthusiast
who spent the past seven years exploring
fermented cultures, local plants, and how the
two come together.
Randal Pfleger
Randal is the Program Director for Grass to
Greens, an edible landscaping social enterprise affiliate with Bountiful Cities. He has
worked as a gardener, landscaper, carpenter,
and community organizer.

Chris is Community Coordinator for Sow True
Seed, and has launched himself into the world
of seed and seed saving. On his ½ acre homestead, he experiments with landraces, selective
seed saving, crop trials and seed grow outs.
Dianne Palmer-Quay
After working seven years as a nutrition
educator with the Extension service, she and
her family moved to Columbia, SC, for further
education and eventually filled their one acre
backyard with chickens, turkeys, guineas,
ducks, dairy goats, rabbits, bees and wool
sheep.

Hands on Training. By Farmers, for Farmers

The Collaborative Regional Alliance for Farmer Training (CRAFT) is a coordinated effort
to bring established farmers, farm apprentices, and students of agriculture together for a
comprehensive training program in the art and science of sustainable agriculture, straight
from the hearts, mouths, and fields of seasoned local farmers.

ORGANIZERS & VOLUNTEERS
Thanks to all the folks who make the school happen!

The Organic Growers School Harvest Conference is organized annually by the Organic
Growers School INC, a 501c3 non profit organization. Your registration fee goes directly to
funding this and other OGS educational programming.

Special thanks to our sponsors, wonderful volunteers, and AB Tech!
OGS Board of Directors:

OGS Staff:

Tom Elmore, Thatchmore Farms
Ruth Gonzalez, Reems Creek Nursery
Bob Goettling, Ecostead Versant
Debbie Lienhart, Useful Plants Nursery
Jeanine Davis, NCSU Cooperative
Extension
Vanessa Campbell, Full Sun Farm
Kelley Wilkinson, Laughing Frog Farm
Ellen Rubenstein Chelmis, Home-Grower

Lee Walker Warren, Executive Director
Cameron Farlow, Farmer Programs Coordinator
Nicole DelCogliano, Farmer Programs Associate
Rod Bowling, Conference Coordinator
Ella McCoy, Communications Coordinator
Sam Ruark, Get Growing Program Coordinator
Gillian Scruggs, Get Growing Associate

YEAR-LONG FARMER TRAINING

B u i l d Yo ur Sk ills fo r
Successful Farming

Program Includes:

Offered by Organic Growers School, which has been
training growers for more than 22 YEARS.

> Whole Farm Planning
Course (49 hours in 11
modules)
>On-Farm Field Days in
Sustainable Agriculture
Production (55 hours)

Looking to Jump-Start a Farm Business?
FarmBeginnings® is a farmer-led training &
support program that gives beginning or transitioning
>Membership and mentoring
farmers the tools to develop a successful farm
in a regional farmer network
enterprise with a focus on sustainability and profit.
>Create your own Strategic
Farm Plan

Join the pilot class at a discounted rate, this year only.
Classes start October 24, 2015 in Asheville, NC

REGISTER TODAY!
www.organicgrowersschool.org/farm-beginnings
|Contact Cameron at 828-338-9465 or cameron@organicgrowersschool.org|

LOCAL
RADIO

.org
Western North Carolina Public Radio

GLOBAL
REACH

2nd annual Harvest conference evaluation
Please return your completed evaluation to the OGS Headquarters in Ferguson Lobby, the
basket in each classroom, or to any moderator.

Need more time to complete your evaluation?
Mail it in by Oct. 1st to Organic Growers School, PO Box 17804, Asheville, NC 28816

ABOUT YOU:

Name (Optional):__________________________________________________________
Phone (Optional):_________________ Email (Optional):_________________________
I am a __ Farmer
__ Advanced Gardener
__ Prospective Farmer
__ Intermediate Gardener
__ Homesteader
__ Beginning Gardener
__ NC Ext. Master Gardener
__Other (please describe): _________________________________________________
How did you hear about the Harvest Conference?
__ NC Cooperative Extension
__ Radio
__ Saw a Poster
__ Newspaper Article or Ad, which?______________
__ A friends told me
__ Other___________________________________

SESSIONS & WORKSHOPS YOU ATTENDED:
Session 1: 9:00 AM- 10:30 AM
Session Name: ___________________________________________________________________
Rating:
Comments:

Poor

Fair

Good

Excellent

Outstanding

___________________________________________________________________

Session 2: 11:00 AM- 12:30 AM
Session Name: ___________________________________________________________________
Rating:
Comments:

Poor

Fair

Good

Excellent

Outstanding

___________________________________________________________________

Session 3: 2:00 PM- 3:30 PM
Session Name: ___________________________________________________________________
Rating:
Comments:

Poor

Fair

Good

Excellent

Outstanding

___________________________________________________________________

Session 4: 4:00 PM- 5:30 PM
Session Name: ___________________________________________________________________
Rating:
Comments:

Poor

Fair

Good

Excellent

Outstanding

___________________________________________________________________

What are some topics you would like to see covered next year?
What do you think about how the conference was laid out & the campus utilized?
What are the strengths of the conference? What needs improvement?
What is the most valuable thing you learned this weekend?
Will you change something in your life as a result of this experience?
Other comments?

PROVIDING ORGANIC EDUCATION TO THE SOUTHERN APPALACHIANS SINCE 1993

March 12-13, 2016
UN CA CAMP U S

Pre Conference Workshops
Friday, March 11, 2016

KICK OFF THE

GROWING

SEASON

•

ASHEVILLE, NC

WWW.ORGANICGROWERSSCHOOL.ORG

Farm Dreams
Saturday, November 21, 2015
10:00 am- 4:00 pm

AB Tech Small Business Center
1465 Sand Hill Road
Candler, NC 28715
Join us to explore the practicalities of
your farm dreams.
We’ll cover common sense, relevant
information to discover if sustainable
farming is the next step for you.
Cost: $55

Register Today at www.organicgrowersschool.org

•

