. i
IR e —— T

"0anIC

Technology to Make the Most?' :
of Limited Natural Resources;_-_ s

CCOF 2015 Annual Meeting 48
California Groundwater Levels
Future Organic Farmer Grant Recipients

WWW,Ccof.org Fall 2014



T ——

Michael E. Menes, Ph.D.,
Technical Dlroc’lof
HACLE trainod, TOP Faod Sataty
Chunbity Assurance & Quality Corarol Team

JRUE

Ramzi Sulieman,
Microbiologist

HACCP wamed, TOP Food Sakety,
Chualty Assurance & Ouality Condmd Team

F F
e VY RN T O T LTSN PO NC T AT T 2“).*.*. DTOCESSIET CTTISH)

WE - I To nfcabpe o YA UBL e \ 1
WIE ST T B T LU r‘_.-r“,l .-'-:J:._‘,C‘"-..-’J\-:."ur i 'r#__r. B _rJ _“,l..--..vr._‘l = .. Fip it 'J-.- £ -'."‘,.
1OV ST ETURTIUETINVENI e NCEU G GTEd T SO TIIEETIU R ESOUTLeS

R LOREET ST S _l‘_.‘.’:‘l_; :‘ r‘ e'_‘k_l‘__rh P G (EE r_lnu;_"r _."_' SLETTTS |

2110 PTOTOCU] .',9--'"*' X ’_-rlmﬂ..-.h.u.n,f STATTCEAT TSI AU ATET JOTUET
LNTESIATIIE Gﬁﬁ OUTEOTE AT CH T ZET R SHTTAT T GO0 SS1TY

o it T
¥ e ; ¥ e e e e ] T I
SNl ary shed L nedTITICTH [ T OTES ST O il g LA =] gl g S 11T
CHSULOSIOUT ST SHOUNNTOU BEIRP STSH T OO0 ST AL TOTCT CRUACIOT e 4

FIND OUT FOR YOURSELF.

www true ag | 559.866.3001 | sales@true.ag

ORGANIC PRODUCTS, INC



Certified=

CCOF Inc. Board of Directors

CER." FI EB Phil LaRocca, Chair, LaRocca Vineyards; Malcolm Ricdi, Vice Chair, Bolthouse

Farms; Vernon Peterson, Treasurer, Abundant Harvest Organics; Jenny

|
CCO F ‘ Lester Moffitt, Secretary, Dixon Ridge Farms; Stephanie Alexandre,
W ‘ 1 Alexandre Ecodairy Farms; Grant Brians, Heirloom Organic Gardens; Andrea
‘D Davis-Cetina, Quarter Acre Farm; Allen Harthorn, Harpos Organics; Neal
®

Organic<’

MacDoudgall, California Polytechnic State University; Randy Hansen, Stoney
Point-Pine Ridge Orchards; Karen Archipley, Archi’s Acres; Brad Samuelson,
Fagundes Bros. Dairy; Renee Thresher, Lundberg Family Farms

CCOF Certification Services, LLC
Management Committee

Neal MacDougall, Chair, California Polytechnic State University; Tom
Chapman, Clif Bar & Co; Jenneke de Jong, Bonanza View Dairy;
Karen Klonsky, Ph.D., UC Davis Department of Agriculture & Resource
Economics; Scott McGilvray, retired

CCOF Foundation Trustees

Allen Harthorn, Harpo's Organics; Karen Archipley, Archi's Acres;
Lee Altier, Ph.D., CSU Chico College of Agriculture; Phil LaRocca,
LaRocca Vineyards; Malcom Ricci, Bolthouse Farms

Magazine Production
EDITOR-IN-CHIEF Laura McKissack
SENIOR EDITOR/WRITER Jon Knapp
ART DIRECTION/DESIGN Sarah Watters

Certified Organic magazine is published quarterly by CCOF and serves
(COF's diverse membership base and others in the organic community
including consumers and affiliated businesses. Letters to the publisher
Eve I’y D 1’0 p C O U n't S should be sent to marketing@ccof.org. CCOF reserves the right to edit

or omit submissions and letters received. For more information contact
(COF, Inc. at marketing@ccof.org.

“Unprecedented drought conditions in the western region are

far reaching and hard hitting, even for organic producers.” Advertising
For over 40 years, CCOF has been a trusted source of information on
organic farming and food production. Qur information resources include
full-color publications and online media targeted to all segments of the
organic sector throughout the United States and beyond.
For more information, visit www.ccof.org/advertise or contact

.D e p a r tm e n ts advertisina@ccoforg,
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(COF appreciates the gracious support of advertisers who make this
05 First Words 29 Organlc Advo cacy publication possible. However, paid advertisements featured in this
From CCOF's Executive Director/CEO Supporting organic interests magazine have been provided by the advertising company and do
not necessarily reflect a certification status of the company or products
07 In t he NEWS 35 OTA Up date advertised. CCOF does not endorse or guarantee the quality or approved
Organic making headlines OTA'sreport from the capitol status of any materials, products, or services. Please direct questions
) : regarding authenticity of advertised products and services to the
11 Member News 37 Certification News i R ‘
) ) ) ) advertiser. CCOF reserves the right to refuse advertisements deemed
Members doing great things Keeping you compliant i )
inappropriate.
15 Foundation Programs 42 Member Listings
CCOF Foundation at work New CCOF members For every pound of paper used to print this edition
of Certified Organic, an equivalent number of
21 C hapter Up date trees are planted through Trees for the Future, an
Staying active with your chapter organization dedicated to planting trees with rural

communities in the developing world, enabling
them to restore their environment, grow more food,
and build a sustainable future.
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Supporting Farmers Facing Drought

Farmers across the Western United States are struggling to
meet challenges posed by one of the worst droughtsin U.S.
history. Farming is inherently risky, but the current drought
combined with increasingly extreme weather patternsis
testing the mettle of many.

Organic farmers have always employed creative measures to
increase their on-farm environmental sustainability, and in
this month's feature article, “Every Drop Counts” (page 22),
you'll learn about the many ways CCOF-certified members are
employing innovative water technologies to cope during the
recent water-scarce season.

Earlier this year, the CCOF member community matched a
$5,000 contribution from Farm Aid with an additional $5,000
that was donated through its chapters to distribute as grants to
drought-stricken organic producers.

Twenty farmers received funds that helped
them make ends meet in the face of water
scarcity and higher-than-ever irrigation costs.

Since 2007, CCOF has also distributed hardship assistance
grants through our Bricmont Fund to organic farmers whose
operations have been affected by extreme hardship-including
drought. This year, the fund will distribute between $10,000
and $15,000 to help offset organic certification costs for
farmers experiencing hardshipsin this challenging production
year. CCOF is the only organization in the United States that
provides hardship assistance to organic producers. The next
round of hardship grants will be awarded this November.

If you would like to help us provide financial assistance to more

organic farmers affected by drought and other hardship, please
consider contributing to the Bricmont Fund by contacting Emily
Shoemaker (eshoemaker@ccof.org) or visiting our website to
donate at www.ccof.org/foundation.

//

Cathy Calfo
CCOF Executive Director/CEO
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Contains Auxiliary Soil and Plant Substances

e Liquid N-P-K fertilizers e Biocontrols & spray adjuvants
* Micronutrient fertilizers e Soil & plant amendments
e Calcium fertilizers e Insect & bird repellant

Call today to learn more about our organic
and sustainable product line.

The Grower’s Advantage Since 1982

w _ (800) 876-2767
Westbridge® www.westbridge.com




Neonicotinoids: A
National Menace

Arecent study conducted by the United States Geological
Survey (USGS) has uncovered polluted streams throughout the
upper Midwest, The main culprits are neonicotinoids, which are
insecticides used heavily on farms in lowa, Minnesota, Montana,
Nebraska, North Dakota, South Dakota, and Wisconsin. USGS
researchers studied ninerivers and found an overwhelming
amount of neonicotinoids that originated from agricultural
runoff.

Thisisnot just aregional issue. The Organic Centerreports, “One
of the areas where neonicotinoids are being used heavily is by
the conventional citrus industry to control the spread of citrus
greening disease. The use of neonicotinoids on citrus is having
detrimental effects on pollinator populations.”

How are neonicotinoids harming pollinator populations? The
Xerces Society published a study explaining some of the facts
about exposure to this insecticide:

o Pollinator species consume pollen and nectar. This is where
lethal levels of neonicotinoid residue can be found.

o Neonicotinoids can remain in soil for months or years from
just a single application.

o Neonicotinoids applied to crops can also taint neighboring
plants.

o  Exposed honeybees can suffer fromreduced taste
sensitivity, slower learning, and flying and navigational
issues, all of which are integral to the bees’ wellbeing.

WRITTEN BY Jon Knapp

TASTING

=
WINE

Also chiming in on the conversation is Emory University, which
recently gained media attention for successfully treating two
Americans for Ebola. They have banned neonicotinoids from
their campus grounds. Director of the Office of Sustainability
Initiatives, Ciannat Howett, stated that “protecting pollinators
will further Emory’s sustainability vision to help restore

the global ecosystem, foster healthy living, and reduce the
university'simpact on the local environment.” Even though this
banisasmalldropin the bucket, every contribution towards
protecting pollinators is a great success.

We appreciate our organic growers who remain committed to
organic farming practices in this difficult time, especially for
most of our organic citrus operations. Research into organic
alternatives to neonicotinoids will be crucial to the future
success of the organic citrus industry.

Farmers’ Markets Now
Serving Wine

Farmers' market wine tastings? Yes, please!

Much to the delight of California farmers' market vendors and
visitors alike, wine tasting is now available statewide at farmers’
markets. Governor Jerry Brown announced that he signed a
measure to pave the way for wine tasting on July 8, 2014. Both
houses of the Legislative branch almost unanimously passed
Assembly Bill 2488.

The bill will allow California winegrowers to conduct
instructional tastings at farmers’ markets. On-site locations
will be designated by distinct signage and a physical barrier.
The measure states that patrons are limited to three ounces of

www.ccoforg i 7



CALIFORNIA ORGANIC
FERTILIZERS INC,.

High Quality and Food Safe
Our organic fertilizers are made using quality ingredients to provide the highest level of plant
available nutrients. Our production processes ensure that our products are free of human
and plant pathogens. We use no fillers such as manure to lower our costs. This all results in a
healthier soil for vour trees, plants and flowers.

Efficiency Saves Money
The bio-availability of our products also makes them cost efficient. The Plant Available
Nitrogen (PAN) s over 90 percent on all of our products, compared to 65 percent for poultry
manure, allowing for smaller and fewer applications to achieve healthy, thriving plants.

New for 2014!

Call Today: for;
Recommendations
Product Info.

Where to buy products
1-800-269-5690 Ve

Phyta-Grow Compel 2.5-1.5-2.5

Compel 15 a pelletized compost for pre-plant applications. Compel provides an effective
fertilizer alternative to pelletized raw manure products at very competitive cost.

Phyta-Grow Worm Castings 2-1.5-1.5

Pelletized worm castings provide basic nutnients and high levels of enzymes and microbes that 1m
prove root development and plant growth.

“ahs California Organic Fertilizers, Inc.™ é
R 10585 Industry Avenue * Hanford, CA 93230 * (559) 585-4705 * Fax: (559) 582-2011 o
- WWW,0rganicag.com o



This year, farms are pulling 20 million acre-feet
from an already historically low groundwater level.

samples per day and that there will be one winery per market
allowed. Proponents have touted that the bill will assist small
winery operations in building brand recognition and give the
general public a chance to try something new instead of the
typical “wine of choice”.

Some people have argued that this will add unnecessary riff-
raff to the farmers’' markets. Others stated that the market
managers will need to reconsider how to keep children out
of the designated areas, and some have mentioned that only
allowing one winery to sample their wine is too restrictive.

Asa certifier of organic wine, we are excited that this bill has
been passed. Now CCOF-certified wineries will have the rare
opportunity to bring the tasting room to the market toreach a
broader audience.

Next Hurdle for
California: Historically
Low Groundwater
Levels

By this time, almost everyone in the United States has
witnessed the effects of the current drought on California’s
agriculture industry, from low crop yields to increased produce
prices. Californians have been slowly decreasing water use,
however some counties are reporting water usage increases.
In turn we are moving away fromreservoir water and tapping
heavily into groundwater and aquifer water.

California Climate and Agriculture Network (CalCAN)
reported that California is now up against a groundwater
crisis. This year, farms are pulling 20 million acre-feet from

an already historically low groundwater level. Moreover,
40% of Californians rely on groundwater as their main
source of drinking water. At thisrate, Californians are pulling
groundwater out faster than it can naturally recharge. How
long does it actually take for natural recharge to occur? The
answer isreliant on the amount of precipitation we receive.
Since California has not had much rain lately, you can bet that
groundwater is extremely low.

To make matters worse, the Department of Health has now
flagged over 900 public drinking water sources as being
contaminated with nitrates. Nitrates generally get into
groundwater from fertilizer runoff, leaky septic systems, and
natural deposit erosion. High levels of nitrates can have a slew
of different health effects, but it is most dangerous and possibly
deadly toinfants below six months old.

So what are the next steps? California legislature has recently
passed bills that standardize the management of groundwater.
These changes will require local government agencies to
regulate groundwater usage, and if local agencies cannot
properly manage their groundwater, the state will take over.
CalCAN s actively joining this conversation to help the smaller
farmers who might have difficulties funding irrigation for land,
as the bill tends to not threaten larger farmers who have the
capital to drill deeper wells.

This month's feature article, "Every Drop Counts” (page 22),
takes a deeper look into farming technology and offers some
fantastic options for different organic operations to make the
most of finite resources. We will be highlighting a multitude

of farming operations that dabble in energy, water, and
sustainable building technologies. If you are interested in
learning more about these technologies, you can network with
other farmers and processors at your regional CCOF chapter
meetings or through our extensive directory.

wwwccoforg i 9



( OROBOOST

Revolutionary
Organic Adjuvant Technology

DRDBOOST is an excellent tank-mix partner for your organic Pesticides, Herbicides, and Fertilizer™ sprays. Now used on
thousands of acres annually, and is rapidly replacing other adjuvants and surfactants in organic production. It should be
one of your first choices in every organic spray program.

PESTICIDE PROGRAMS...

DROBOOST is the perfect adjuvant for your organic fungicides, insecticides and miticides...
= Improves spreading and penetration into the waxy cuticle of the leaf

- Enhances pesticide performance

- Fresh orange aroma

HERBICIDE PROGRAMS. ..

DROBOOST is a great addition to your herbicide programs...

- IMPROVES herbicide efficacy on hard to control weeds

- Superior spreading, wetting and penetrating properties
Enhanced rain fastness due to superior cuticle penetration
Visable accelerated herbicide performance

Ideal for herbicide resistance management

NUTRITIONAL PROGRAMS™ ...

OROBOOST is the preduct of choice...

- Improves plant canopy penetration

- Improves stomatal conductance, reducing overall plant stress

- Increases nutrient uptake into the plant

- ""Registered as organic adjuvant by the WSDA, when used with organic pesticide

Organic Soybean Grower in Michigan...
Estimates 90% control with OROBOOST added to PYGANIC
Estimates only 30% mortality on beneficial lady beetle larvae

Estimates only 5% mortality on beneficial lady beetle adults
Expected to spray 2 to 3 times, but only had to spray once

ANITHER ( ﬂ“n FROBUCT

For more information, call 1.559.442.4996 or visit oroagri.com
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Aldo Leopold is best known for his Sand County Almanacand
his stance onland ethics, conservation, and thoughtful wildlife
management. Even though he passed in 1948, Aldo's legacy
lives onin classrooms across the United States, in the minds

of the environmentally conscious, and in conservation-based
organizations worldwide.

The Sand County Foundation sponsors the Leopold
Conservation Award. The award honors private landowner
achievement in voluntary stewardship and management of
natural resources. This year, two of the finalists are CCOF-
certified operations.

Full Belly Farm

Located in the Capay Valley of northern California, Fully Belly
Farm has been CCOF-certified since 1985. Their CCOF online
directory profile explains, "We are committed to fostering
sustainability on all levels, from fertility in our soil and care

for the environment, to stable employment for our farm
workers. We strive to be good stewards of this farm, so that
this generation and future generations may continue to be
nourished by the healthy and vibrant food that we produce.
Our farm has been certified organic since 1985, and we strive to
continue to support local food systems and create a strong local

WRITTEN BY Jon Knapp PHOTO Full Belly Farm’s stand at the farmers’ market

food economy.” Their devotion towards sustainability has been
recognized by the Reusable Packaging Association. Full Belly
Farm received the Excellence in Reusable Packaging Award for
their decision to move from cardboard boxes to reusable plastic
totes. In total, they will save 8% on box costs and cut 6.54 tons
of cardboard waste per year. Nice work, folks!

Hafenfeld Ranch

This cattle operationislocated at the southern tip of the
Sequoia National Forest, and has been recognized as a shining
example of conservation in action. The Hafenfelds have created
a thoughtful and sustainable operation, working in conjunction
with the U.S. Forest Service, the Bureau of Land Management,
and an Audubon California preserve to control soil erosion and
tomaintain a healthy riparian habitat.

Theranch has successfully partnered with local, state, and
federal environmental groups to actively create a balanced
ecosystem that protects the endangered Southwestern Willow
Flycatcher. The grazing patterns they incorporated not only
create a perfect environment for the flycatchers to breed,

they encourage other indigenous species to thrive. For these
reasons, Hafenfeld Ranch has been rewarded with multiple
conservation easements from the California Rangeland Trust
andis a finalist for this award.

The 2014 California Leopold Conservation Award is presented in
December at the California Farm Bureau Federation's meeting in
Garden Grove, California. The award recipient will be presented
with a crystal depicting Aldo Leopold and $10,000.

We are extremely proud of these CCOF-certified members for
their recognition as being top practitioners of conservation.

Hanson of Sonoma is gaining recognition from the beverage
community for their small-batch, American made, organic
vodka. The goal of this family-operated distillery is to maintain
a highlevel of socially responsible practices that ensure
premium quality vodka. The difference between Hanson of
Sonoma and other distilleries in the United Statesis the level of
care they put into every single bottle.

Every distillery has a “marketing catch”, and this is just
another well thought-out marketing ploy, right? Here is some
information on this distillery so you can decide for yourself
whether you want to check them out.

www.ccof.org



Their certified organic infusions include Original, Ginger,
Mandarin, Cucumber-Mint, Boysenberry-Blueberry, and Espresso.

To begin, they source their varietal grapes locally. Wait, what?
Yes! This organic vodka is derived from local organic grapes.
By being located in one of the plushest grape landscapes, they
cut down on transportation costs and procure the freshest
grapes on the West Coast. All of their infusions are certified
organic and their varieties include Original, Ginger, Mandarin,
Cucumber-Mint, Boysenberry-Blueberry, and Espresso.

Thedistillery's overall attention to detail is astonishing.
The packaging design is simple and clean, yet gripping and
thoughtful. Each bottle is carefully inspected by one of the
three Hanson family members and signed off on with a ball-
point pen. What's more is that they are verified non-GMO,
certified gluten-free, and their accolades include:

o Top Ten Craft Vodka Brands in the World - The Spirits
Business 2014

o Two Platinum Medals including Best of Show - The Spirits
International Prestige "SIP” Awards, Las Vegas 2013

o Two Double Gold and Two Gold Medals - San Francisco
World Spirits Competition, 2014

o  Gold and Two Bronze Medals — American Distilling
Institute, Seattle 2014

o Two Gold Medals and Two Silver Medals — The Vodka
Masters, London 2013

Skeptical? If you're in Sonoma, stop by their new distillery to
say hello and give them a try. Not in town, but still interested
in trying the small-batch vodka? Browse the Hanson of
Sonoma website to order a bottle or to find a local market or
establishment where it is served!

Cheersl!

3
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Soulstice Juice is a mother and daughter venture that packs

a combination of love, thoughtfulness, and dietary precision
into each bottle of juice they create. Based in El Dorado Hills,
California, Soulstice Juice believes in sourcing the most pristine,
local produce for their juices.

Let's take a quick journey into how a bottle of Soulstice is
created. Their daily blend of certified organic produce is sourced
locally from the Sacramento area. They take great pride in
ensuring that all of their suppliers are local organic farmers
who support sustainable farming. Purchasing a bottle not only
helps this duo, it helps all of the small farmers that they get
their produce from! Truly, a beautiful relationship.

Once they devise a juice mixture, the juice is extracted using a
cold-press system that maintains the freshness and prevents
oxidization. The cold-pressed method keeps the sugars,
phytonutrients, amino acids, minerals, vitamins, and enzymes
intact, and ultimately provides a much more flavorful beverage.
Additionally, the juice has a shelf life of 72 hours-much longer
than a typical rotary juicer.

If you are in the Sacramento area, make sure to stop by their
juice bar, or check their Facebook page for local deliveries to
Folsom and El Dorado Hills. Make sure you get your juice quickly,
because these bottles are flying off of the shelves. Welcome to
the CCOF family, Soulstice!

PHOTOS © Hanson of Sonoma
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WA PEST CONTROLAY,

Clark Pest Control will customize a pest
management program to target and control
pests unique to your business - stored
product pests, crawling or flying insects,
rodents, birds, even bats. We tailor our
service specifically to your needs, not ours.

Call today, and our licensed, experienced
technicians will inspect your facility. We'll
explain your pest control options, then give
you a comprehensive written estimate that
lists problems discovered and treatments
recommended.

Superior Auditing Knowledge
Bar-Coded Data Collection
Mapping for Pest Activity
Integrated Pest Management
Organic-Compliant Services Available
Weed Control
Bat and Bird Abatement
Trending Reports

foodsafety@clarkpest.com
877.213.9903
clarkpest.com/commercial-services
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Member News Meets Social Networking

f Sweet Lucie’s Ice Cream and Treats
via Facebook: “Woohoo, that's our Sweet Lucie’s
k truck! Check out the behind the scenes of the
Katy Perry music video, ‘This is How We Do.”

Sweet Lucie’s Ice Cream had their fully-restored, 1959 ice cream
truck featured in the video. While the truck is only shown

a couple of times in the video, it's always fun to see CCOF
members rubbing elbows with pop culture icons.

Lonely Mountain Farm via Facebook:
als “These Miniature donkeys truly are the best
guardians! Watch how patient Laya is with the
| "‘ﬂ baby Nigerian dwarf goats.”

Every so often you catch a special moment and think, “I wish

I had taken a picture.” Lonely Mountain Farm recorded this
hilariously cute video of dwarf goats jumping all over Laya, the
miniature donkey. Here's a big “thank you" from CCOF to the
cast and crew of Lonely Mountain Farm. You put a smile on our
faces!

Koda Farms via Facebook: “Ongoing video
| 3 documentary based on the history of our farm.”

This operation has a rich history. Not only does Koda Farms
produce delicious Japanese rice and flour, they've been doing

it since the late 1920s. The Koda family’s farm survived the
internment camps of the 1940s and came back and built a
legacy that helped Americans of Japanese descent thrive in
American agriculture, They‘ve been CCOF-certified for 10 years.
We look forward to the documentary!

www.ccof.org



Trade Show * Advanced Learning * Lectures * Q&A * Films

Acres U.S.A. Presents KEYNOTE SPEAKERS

THE CONFERENCE

on Ecological Farming

COLUMBUS, OHIO - DECEMBER 3-6, 2014

JOEL

JOSEPH ANDRE
Learn commercial-scale organic/sustainable farming from world experts. SALATIN MERCOLA LEU
FARMER, BESTSELLING PRESIDENT OF
AUTHOR AUTHOR, HEALTH  IFOAM, FARMER,
ECO-AG UNIVERSITY AUTHORITY AUTHOR
ADVANCED LEARNING
DECEMBER 3-4 » ALL-DAY INTENSIVES *+ 100% PRACTICAL For more Informatlon or to reglster
H
Advanced Soil Fertility & Crop Nutrition  Building Soil through Livestock go online or call toll-free!
Noel Garcia, CCA & Larry Zibilske, Ph.D. Neil Dennis
2 days 1 day — Wednesday 1-800-355-53 13
Sustainable & Organic Farming Seminar  Basic Butcherin
Phil Wheeler, Ph.D., Joe l\%azgowicz & Dane fgerrill Cole Ward g WWW.acresusa 'com
2 days 1 day — Thursday PO. Box 301209, Austin, TX 78703
Micronutrient/Trace Element Soil Fertility Mineral Nutrition & Plant Disease
Neal Kinsey Don Huber, Ph.D.
1 day — Wednesday 1 day — Thursday SPONSORED BY:
Pastured Pork Production Fields of Farmers Workshop =
Hue Karreman, V.M.D. & Mark Smallwood Joel Salatin
1 day — Wednesday 1 day — Thursday & ma.! TAI N ] O Empm."mmmu.‘fé

www.borealagrominerals.com www.tainio.com www.cropnutrients4u.com

Effective, chemical-free
weed control.

v 100% biodegradable — just till in
any residual

v Porous to air and water

v Feeds the soil with organic material
v Elimates herbicide use

v Use with drip or overhead irrigation
v Helps maintain moisture in the soil

N3
ulch made WeedGUCIrd
:\:I'o:nhren:wahle 1 -800-654-5432 E— P U S°

Patent pending

resources —

No Plastic WWW.WEEdg“apdplus.com 6MPI i n

Para Produccion Orginica
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www.ccof.org



foundation ....................................................

Demand for organically produced food is growing quickly around the world. Now is the time to increase the supply of organic
produce. One way to do this is to encourage conventional-method farmers to transition to organic, but it is equally important to
support the next generation of farmers and processors. We should inspire them to pursue organic and sustainable methods of food
production. With this in mind, the CCOF Foundation and the UNFI Foundation, in collaboration with partner organizations Driscoll's,
Organic Valley, Bradmer Foods, and the National Cooperative Grocers Association pooled their resources to create and administer
the 2014 Future Organic Farmer Grant Fund.

With funds appropriated for three different age groups, the CCOF Foundation urges educational institutions at all levels to offer
more opportunities for learning and training within the field of organic agriculture. Finalists were selected by an advisory
committee consisting of representatives from each of the partner organizations; ten direct grants of $2,500 were awarded to
candidates in the higher and vocational education age group. Grant winners were judged to have the strongest combination

of commitment to leading a lifelong career in organic agriculture, investment and participation in the organic community, and
dedication to growing the organic movement. Join us in congratulating the ten recipients of the 2014 Future Organic Farmer Grants!

Stephanie Ayoub

Stephanie spent much of her childhood on a farm with her family,
where she fell in love with cows and became heavily involved in raising
cattle for 4-H. She was determined to own a farm in the future, so she
pursued a double major in Animal Science and Agriculture Business

at College of the Ozarks. After pursuing several livestock-related
opportunities, Stephanie decided to enroll in Michigan State’s Organic
Farmer Training Program to learn the vegetable side of organic farming.

Emily Barber

Hailing from Spokane, Washington, Emily’s passion for food first led
her to earn a degree in Baking and Pastry Arts from Johnson & Wales
University. While at culinary school, her interests expanded to food
production and agriculture, and her eyes were opened to the beauty
and necessity of organic food production. This newfound passion is
now leading her to Washington State University where she will pursue
a Bachelor's degree in Organic Agriculture with the hope of, someday
soon, becoming an organic farmer herself.

Carlos Cervantes

Bornin the small town of Paracho, Mexico, Carlos moved to the United
States with his parents when he was 15. While obtaining his Associate’s
degree in Psychology from Hartnell College, he was involved with
several agricultural operations in the Salinas Valley. This experience
developed his interest in food production to the extent that he is now
pursuing a Plant Science degree at CSU Fresno. Once he completes this
program, Carlos hopes to pursue his interests further by earning a
Master's degree.

WRITTEN BY Emily Shoemaker and Mike Scott www.ccof.org



In California, where over half the nation’s fruits, vegetables, and
nuts are grown, the average age of a farmer is hovering near 60.

Octavio Garcia
(alifornia State University, Fresno, Plant Science

Octavio and his family moved from Mexico to California when he was
14, where he enrolled in high school and spent a year working in the
strawberry fields. While finishing school he enrolled in a course offered
by the Agriculture and Land Based Training Association (ALBA), and
by the time he was 18 had leased his own half-acre to farm. After
graduating high school, Octavio enrolled at CSU Fresno to pursue a
degree in Plant Science, and continues to farm 6.5 acres of organic
strawberries and mixed vegetables.

Kristofor Ludvigson
Washington State University, Organic Agricultural Systems

Kristofor is a former social science teacher with a strong interest in
environmental issues, and decided to challenge himself after three
years of teaching by joining the U.S. Peace Corps. For four years he
administered sustainable agriculture educational programs in the
African country of Malawi. After returning to the United States,
Kristofor enrolled at Washington State University to pursue a degree
in Agriculture and Food Systems, with an emphasis in Organic
Agricultural Systems. After graduating, he hopes to continue his work
promoting sustainable food systems throughout the developing world.

AnnaMays
University of Vermont, Farmer Training Program

Anna'sinterest in organic agriculture arises from the intersection

of anthropology and food production. With degrees in International
Relations and Anthropology of Food from Brown University and the
University of London, respectively, she has done extensive research on
food security and the vulnerability of producer communities to climatic
and market shocks. Annais enrolled in the Farmer Training Program

at the University of Vermont, and is interested in pursuing small-scale
organic farming as a promising and personally-fulfilling solution to
creating healthy, sustainable communities at a local level.

Fernando Mendez
(olumbia Basin College, Crop and Soil Sciences

Fernando, originally from Mexico, lives in Washington where

he attends school and is very active with various community
organizations, including the Movimiento Estudiantil Chicano Latino
Americanos (MECLA) Club. He has worked in the fields harvesting
produce with his family for many years, and is inspired to one day run
his own organic farm. He is enrolled the Crop and Soil Science transfer
degree program at Columbia Basin College (CBC), and plans on enrolling
at Oregon State University to pursue their Sustainable Double Degree.
Fernando is driven by his passion for producing food that is good for the
land and good for people.
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Eliza Milio

Eliza is a California native who moved from Los Angeles to Santa Cruz
in 2008, to pursue a degree in Environmental Studies and Agroecology
at the University of California, Santa Cruz. She quickly discovered her
passion for food and farming, and began working at Everett Family
Farms, alocal CSA vegetable farm. This year, she is enrolled in a six
month apprenticeship at the Center for Agriculture and Sustainable
Food Systems (CASFS) at UC Santa Cruz. Eliza is excited to work with
such a diverse group of apprentices, and to have a social and practical
platform from which to launch her next organic farming endeavor.

Sarah Spear

Sarah comes from Montana, and has family roots in agriculture

and food production, which has fueled her passion for sustainable
agriculture. She has recently graduated from Northwest Community
College with an Associate's degree in Agroecology, and has moved on
to pursue a degree in Sustainable Food and Bioenergy at Montana State
University. She hopes to manage or own her own organic farm once her
studies are complete.

Madeline Valentine

Madeline first experienced her love for food production while
volunteering at an eco-community in Nicaragua. Her experience there
made a lasting impact, and when she returned home Madeline enrolled
at Michigan State University to pursue a degree in Horticulture, with a
focusin organic and sustainable agriculture. While at MSU, she works
on the Student Organic Farm, which provides her with hands-on
experience and has inspired her to start her own CSA-model organic
operation upon graduating.

DOIPOPOIDIDB DI PPIID

Future Organic Farmer Grant Fund
Continues Through 2015

With such a successful first year, the CCOF Foundation plans to continue the Future Organic Farmer Grant Fund in 2015 through
its partnership with organic industry leaders. More than $60,000 has already been committed to the 2015 program by industry
partners. CCOF hopes that thisisjust the beginning of a growing pool of resources which can continue to be used to support the
next several generations of organic farmers, ranchers, and food processors.

To donate, or for more information on the CCOF Foundation and the 2015 Future Organic Farmer Grant Fund, please visit
www.ccof.org/foundation.

www.ccof.org



BioFlora®
nurtures the
partnershlp

For mare than 40 years,

to transcending agriculture,
becoming an evalving life
sciences company, focused on
environmental sustainability
and providing superlor plant
nutrithon.

Through our years Mﬂq}!:ﬂ!ﬂ.

products and services to our
customers, both domestic and
international,

Our balanced approach s an
established sustainable
practice, which plays a vital
role in today’s agricultural
Industry.

Contact BioFlora®
and create the perfect
partnership today!

BT W, Edhdie Albort Way
Goodysar, AL 25338
Foll-Free, |- 208 8Flom
Web! witw'bicflota.com

BioFlora® has been committed

* Premium Quality ®
* Family-Run Operation ®
* Experienced in Exporting °
* Processed on Farm ¢
* CCOF Certified for 21 Years °®
* Kosher Certified®

NN Aﬂ-

4020 Railroad Ave.
Pittsburg, California 94565

925 634-1014 fax: 925 634-1505

Revolutionary
Plant Protection!

The ONLY biological and natural control
rated 47 “excellent and consistent’ against Eutypa
in the University of California Integrated Pest
Management Report. Top performer in
grapevine, cherry and pear trials.*

VitiSeal.
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INTERNATIONAL, LLC
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*Reports available upon request. Contact info@vitiseal.com

www.ccof.org

THE ( ATALYST PRODUCT GROUP

The Catalyst Product Group (TCPG) is a
manufacturer of Humates (Humic and Fulvie
Acid extracts), mined minerals, organic
fertilizers, and organic based fertilizers.
TCPG has developed and successfully marketed the use of
organic materials usad to enhance the production of farmers,
landscapers, home owners, and golf courses. With and environ-
mentally health conscious consumer, the implications of stricter
govemment regulations, famers, landscapers, home owners, and
polf courses are begmning to see the benefits of adding natural
ingredients 1o current cultural practices in an effont to maintain

the lifie and health of their soil

2270 S. Boulder St. Gilbert, AZ . 85296
Tel: 480-814-8318 Fax: 480-855-3081

humateman@earthlink.net
www.catalystproductgroup.com



Essential Organic 1-0-1

* Soil amendment & root biostimulant

* For faster crop establishment & higher yields
* Adds organic matter to poor soils

* Serves as a food source for soil microbes

* Reduces compaction and high salts

BioNutrients 8-1-9

* Listed with WSDA for all crops

* Contains 1.5 bil. rhizosphere bacteria

* Improves poor soils (,s“—“"’“fsg,
* Boosts seed germination [7 @

* Increases blooming and fruit set =

For 30 years Growth Products has been servicing the green
industry with environmentally sound bioinnovations, liquid
fertilizers and biological control products that help improve crop
quality & yield while meeting increasing demand for sustainably-
produced food.

A ! Y GROWTH:
/PRODUCTS

Keith Giertych
(408) 687-3225
KGiertych@GrowthProducts.com

Manufacturer and Distributor of

Premium Organic Fertilizers

* Dry & Liquid Organic Fertilizers
* Soil Amendments & Ag Minerals
* Potting Media & Composts

* Mycorrhizal Products

products avallable

Custom Blending
& Packaging
Inquiries Welcome

1-800-234-5932

DownToEarthDistributors.com

P.0.Box 307, Canby, OR 97013

) B88-877-7665 i
{.-"-'1’:4'-- stutzman@can by.com RI
s (L vs 1 & 4]
Organic Mazerlals

Review Instiuze

LAST CHANCE TO APPLY
FOR ORGANIC (ERTIFICATION
COST-SHARE FUNDS

Application deadline; November 29 20
Learn more: www.ccof.org/costshare

COMMITTED TO SUSTAINABLE SOLUTIONS
A PROUD MEMBER OF THE COMMUNITY

ﬂRE for
. | URE
FOR OVER 30 YEARS

COMMUNITY PRINTERS
1827 SOQUEL AVENUE * SANTA CRUZ, CA 95062 + (831) 426-40682
WWW.ICOMPRINTERS.COM = ALLOFUSE@COMPRINTERS.COM
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Seduce®
Bug-N-Sluggo®
Control multiple
pests. With one

bait application.

Seduce and Bug-N-Sluggo
control damaging soil-
dwelling insects, including
ants, earwigs and
cutworms. Bug-N-Sluggo
also controls snails

and slugs

Both products come in
highly compressed pellefs

y Ants can
consume

1% of your

crop per day.

that are easy 1o accurately
apply. The weatherproof
pellets resist degradation
by rain and UV.

Quick knockdown action
where the "bait bites back”
to control yield-robbing ant
populations in almonds,
pistachios, grapes and

1-800-250-5024 = w

citrus. OMRI® Listed and
NOP approved.




North Coast Chapter Formation

In September, the previously deactivated North Coast
chapter was approved for reinstatement by the CCOF Board
of Directors. Chapter president, Debby Zygielbaum of Robert
Sinskey Vineyards, is working with members to reinvigorate
effortsin this area. The chapter serves Marin, Napa, and
Sonoma counties.

Pacific Southwest Chapter Meeting

Therecent August meeting of the Pacific Southwest chapter
featured special guest speakers and an election. Here is
outgoing chapter secretary Lois Christie's account of the
event:

The CCOF Pacific Southwest chapter event was held August
22,2014, at the San Diego Farm Bureau office, where our
chapter has met for many years. The meeting featured

Miles McEvoy, USDA National Organic Program (NOP) Deputy
Administrator, and Phil LaRocca, organic grape grower and
winemaker and Chair of the CCOF, Inc. Board of Directors. Our
chapter has had areinfusion of energy over the last two years
and has hosted several successful events. This event drew
nearly 50 members and supporting members.

Soleil Develle, chapter president, led the meeting with chapter
business, followed by a treasurer's report by Mary Page. An
election was held and two new chapter leaders were voted
into office and introduced: Helene Beck, vice president, filling
an open position, and Laura Fairchild, secretary (taking Lois
Christie’s place, who has resigned to work on organizing a new
regional chapter in Mexico). Other Pacific Southwest chapter
leaders are Karen Archipley, board representative, and Tom
Page, alternate board representative.

Miles McEvoy talked about his history as director of the
Washington State Department of Agriculture’s Organic Food
Program for over 20 years and what led him to his current
position with the USDA. He gave an informative presentation
on the NOP structure and regulations. He generated a lot of
interest and controversy by commenting on subjects such as
non-GMO labeling, the advisory role of the National Organic
Standards Board in relation to the NOP, and materials-related
issues such as therevised sunset rule and methionine use in
organic poultry production.

WRITTEN BY Jane Sooby and Lois Christie PHOTOS Lois Christie

Phil LaRocca always adds a spark to any meeting! The self-
described “Jerry Brown of the organic industry”and second
term Chair of CCOF, Inc. talked about the historic structure of
CCOF. He also highlighted the CCOF Foundation, which helps
fund beginning farmers’ education and provides support to
primary school teachers teaching students about organics.
The foundation’s fundraising drive started off with $25,000,
which was matched by industry partners, and they hope to
raise $100,000 this year.

Food was provided by Tom Page and by Jimbo's...Naturally,

a CCOF supporting member. Organic turkey wraps and
wonderful side dishes, such the Northpark Rumble (yams and
kale), were served accompanied with certified organic wine
provided by LaRocca Vineyards and a “made with organic
grapes” wine provided by Page's Organics. A beautiful mixed
green salad and sunflowers for the tables were provided by
Lois Christie and Maria DeVincenzo.

The meeting continued after hours and led to an interesting
round table discussion between Miles and Phil, and a lively
debate with the few who stayed. The meeting finally
adjourned at about 9:30 p.m.

o

Let the CCOF community know what
your chapter is doing!

Please keep us posted! While we try to keep track of all
chapter activities, there is always more to learn. Write to
jsooby@ccof.org and we will publish your chapter update
in the next edition of Certified Organic.
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Technology to make the most
of limited natural resources

Unprecedented drought conditions in the westernregion are
farreaching and hard hitting, even for organic producers.
While organic growing methods conserve water and improve
soil fertility and water retention, the drought is causing all
producers to look for more innovative management practices to
make every drop count.

Partnerships, research, and incubation projects are forming
throughout California to help mitigate drought impact and
CCOF-certified operations are getting in on the technology
early. These are some examples of clients that are committing
to a higher level of sustainable agriculture.

the edge of high tech as amember of the WIN network. Using
the tension-based irrigation monitoring system over the past
three years, Reiter Berry Farms has reduced water usage by an
average of 30%.

The end result? Aripple effect that can be felt throughout the
entire Pajaro Valley. The valley's aquifer has been in overdraft
since about 1950 according to Kelley Bell of Driscoll's. More
precise water use is aiding aquifer management and will
ultimately benefit all growers in the area, and hopefully provide
amodel that can be used across the western United States. For
more information visit www.agwater.wordpress.com.

Wireless Irrigation Network
(Project WIN)

Utilizing wireless technology to
improve irrigation efficiency

The Pajaro Valley, located on California’s central coast, is
abundant with berries, mixed greens, and other high water-
use crops. In an area feeling the sting of the western drought,
a collaboration of the Resource Conservation District of Santa
Cruz County with Community Water Dialogue; Hortau, Inc.;
landowners; and growers—-known as Project WIN-was born
to help growers improve irrigation efficiency. Project WIN is
developing a valley-wide wireless irrigation network through
funding from private donors and a grant from the Santa Cruz
Resource Conservation District. The goal is to provide a 20%
reduction of water use for operations working with the system.

Measurement begins in the field with probes that gauge soil
tension-the effort needed for plants to absorb water from

the soil. Real-time diagnostics are then sent via cell phone
networks to base stations. Growers monitor results through
wireless handheld devices, allowing them to accurately
anticipate irrigation needs and provide ideal water and growing
conditions.

Fields are mapped to determine the total number of probes
and base stations required for an operation. Through the WIN
network, growers are able torent or purchase equipment,
including the probes and base stations. WIN also provides
anetwork of base stations, sharing costs and making the
technology more affordable for all.

CCOF-certified member Reiter Berry Farms grows a variety of
berries, focusing almost 400 acres on strawberry production.
The 15-year certified organic farm grows for Driscoll’'s and is on

Water Recycling, Desalinization,
and Storage

Water-saving innovations south
of the border

In the 1950s, the Heredia Villegas family moved to the region of
Colonia Vicente Guerrero, Municipio Ensenada in Baja California
and bought several thousand acres of farmland, including
alarge parcelin the local mountains. In the 1970s, Librado
Heredia Villegas began farming tomatoes, peppers, squash, and
strawberries.

Astime passed, the business grew. In the late 1990s, the farm,
Empaque Dos Amigos, saw growth from the booming tomato
business of the San Quintin valley. However, water scarcity
was already becoming a local issue. Large tomato growers using
flood irrigation methods drained the water table, leaving the
remaining water too salty for agricultural use.

The lessons learned from over-irrigation inspired a forward-
thinking father and son duo to find ways to farm more
sustainably. Librado, general manager, and Fortino, son and
operations manager, embarked on a transition to organic
farming with water-saving systems in 2000. Four years of hard
work while building the infrastructure themselves resulted in L
a desalinization plant, water recycling system with multiple
reservoirs, and hydroponic area for strawberries, plus 30 km '
of piping from neighboring mountains that uses gravity to
transport fresh water to the farm. In 2005, the transition was
complete and the farm began producing CCOF-certified organic
tomatoes and had water-saving practices firmly in place.

Empaque Dos Amigos continued transitioning more and'more

land and crops to organic with the help of organic consu'ltan‘_t
Lois Christie of Christie Organic Consultants. Lois has worked
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Project WIN uses probes to gauge field soil tension, sending real-time diagnostics to network base stations. Growers monitor results through wireless handheld devices.

with the farm for the past seven years to help implement
organic practices that increase productivity, reduce the farm's
dependence on water, and add environmental benefits. She
says of Fortino, "He is an amazing grower with great cover-
cropping systems and beneficial habitat mixed flowers.”

Today, one water-saving technique Empaque Dos Amigos uses
is growing strawberries hydroponically. The berries arein a
covered area with tubing suspended from the roof system.
Water is distributed from the above tubing and captured below
the berries torecycle for use on tomatoes and other crops. The
majority of the remaining farmland is protected with shade
cloth that provides pest protection, retains soil moisture, and
actsasawind breaker.

With so many on-farm water-reducing technologies working

in collaboration, the business is not feeling the tension from
drought as badly as others. “Papa Librado” still works the fields
every day, even in his 80s, and with Fortino will continue to
grow the business, expand their organic offerings, and find new
technology to help them succeed.

Subsurface Dripline Irrigation

Low-tech water reduction at
The Farm on Putah Creek

Sprawling over 40 acres, The Farm on Putah Creek boasts

lush farmlands, a wildlife conscious demonstration area,
teaching kitchens, and a multitude of different beautiful
education gardens. Located at the Center for Land-Based
Learning in Winters, California, The Farm on Putah Creek has
beenrecognized by CCOF staff for having quite an impressive
subsurfaceirrigation system and provides a great example that
water-efficient methods don't always have to be high tech. A

www.ccof.org

subsurface dripline system was set in place by farm VP Dan
Martinez to significantly reduce water usage on the farm.

Drip systems are comprised of a system of polyethylene tubing,
or dripline, and are designed to provide the most efficient use

of irrigation water. Unlike conventional sprinkler irrigation,
drip systems bring water straight to the crop in a single line
with low water pressure. The crop is directly soaked and the
unnecessary areas around the crop are left unwatered. The
unwatered areas between emitters are so dry that they result
inlower density of weeds between crops, which in turn means
less weeding.

While a small-scale drip system allows flexibility to move the
tubing around and how emitters are set, for large scale farming
operations, the dripline is installed underground with emitters
set apart every couple feet (or as necessary based on crop
needs) to allow for heavy machinery to move freely across the
field.

Since dripline irrigation systems allow for targeted watering,
operations often benefit by decreasing water usage. Drip
systems can save up to 25% in water costs and decrease energy
use by running low-pressure pumps to move the water to the
emitters. Additionally, a dripline irrigation system is simple to
install, easily adaptable to changing field types, and after initial
set up, offers savings in labor costs by reducing the need for
weeding and irrigation maintenance.

Of course, no technology is perfect. Designing and
implementing the system can be difficult, and startup costs
can be steep. However, in times of rising water rates and
uncertainty about future water sources, an investment in
water-saving technology will provide significant benefits to
operations located in drought-stricken regions.

PHOTOS Project WIN © EcoFarm Water Stewardship Project
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Empaque Dos Amigos grows hydroponic strawberries and recycles the water for use on tomatoes and other crops.

Movable Sprinkler Irrigation
System

Maximizing water efficiency
across rangeland

Pete and Pam Talbott of Lakeview, Oregon, have been feeling
the negative effects of the recent drought. Since the Talbotts
began managing their ranch in 2000, they have implemented
exciting energy- and water-saving technologies. Talbott
Ranchraises certified organic cattle and sheep that are
pasture raised and finished. Their cattle spend summers in
eastern Oregon and winters on pasture in California, while
their sheep are in Oregon year-round.

Like so many livestock operations, the drought has
significantly impacted Talbott Ranch. Most notably, they
have seenrising feed costs due to an increasing need to
provide supplemental feed to their livestock. Land that would
typically have enough pasture to support their cattle has a
substantially reduced carrying capacity-Pete estimates a
reduction of approximately 30-40% on their ranch ground.

Years ago, Talbott Ranch invested in some changes that have
helped them during this difficult time. Pete and Pam changed
some of their flood irrigated land to K-Line irrigation after
observing the systemin practice on a visit to New Zealand.
During the trip, they toured beef and sheep ranches and
dairies and were able to see the system and its benefits on
different kinds of ranches.

Unlike traditional aluminum pipes, the K-Line system is
made of flexible polyethylene pipe and durable sprinklers.
The sprinkler heads have a protective pod with a weighted
base, making it less likely to be damaged by livestock as they
graze. The tubing is malleable, which makes it easy to fitany

contours or potential obstructions in a field. Another added
benefitis the ease of transporting the system. Using an ATV,
the entire systemis dragged to the next area to be irrigated.

To make the most of limited water resources, the system
distributes water using a slow absorption method, reducing
runoff and ensuring that each precious drop is used
resourcefully. Prior to installation, Pete noted that he was
having difficulty reaching all portions of the pasture with
flood irrigation. The K-Line system allows him toirrigate an
entire parcel, resulting in significant improvements in pasture
growth. In addition to working more efficiently than flood
irrigation on the parcels at Talbott Ranch, Pete also noted that
the system can run for 24 hours, ultimately reducing labor
costs.

Another great energy and water efficiency tool that Talbott
Ranch utilizes is a solar water pump (more about solar-
powered pumps on page 26). Pete and Pam installed the pump
inan area of their ranch that has no access to electricity.
Alternative options would have been bringing in a gas
generator or getting the local utility company torun a power
line nearby. The solar panel - installed on the pump - converts
solar energy to kilowatts of energy that can pump about six

to eight gallons per minute. The water is pumped to a storage
tank on the property and then fed to three water troughs.
Pete noted that an added benefit of this system is the ease of
maintenance. Using these water storage tanks lets him avoid
using alocal reservoir to water his cattle, leaving the reservoir
area protected as waterfowl habitat.

Talbott Ranch is an excellent example of how innovative
technologies can be utilized to save money and conserve
valuable natural resources during normal years, but can also
be especially important during difficult drought years. For
more information on Talbott Ranch, visit
www.talbottranch.com.
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Go Greener!™ clamshells, the latest packaging innovation for organic growers, are made with 100% post-consumer recycled plastic
from clear and green beverage hottles and are instantly recognizable as packaging for organic produce. Besides using green plostic
that would otherwise be shipped overseas or fossed into landfills, Go Greener! clamshells are fruly 100% recyclable because of the
film label affixed with a water-soluble adhesive, so you and your customers can feel good about every purchase.
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If you are a local organic berry grower and would like more info about our Go Greener! clamshells, call 831-724-7581 today! PACKAGING
800 Walker Street, Watsonville, CA 95076 © 831.724.7581 ¢ www.sambrailo.com Visit us at PMA Booth 3102.
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A Pacific Ag Research study showed AGGRAND—fertﬂ.l.z'e-& tomat‘o plants yield
10 percent more marketable tomatoes (by weight) than untreat’ed plants —and
that's just in five months. Realize your crop potent1afl with AGGRAND
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The K-Line irrigation system is easily dragged to its next location (left); solar pumps can be designed to meet the needs of different scales of operations (right).

Solar-Powered Pump Systems
Water savings start at the pump

For businesses constantly looking at ways to operate more
sustainably, it's important to consider not just how much water
isused, but how it is pumped in the first place. The energy
costs and the environmental impact of pumping present new
opportunities for increasing sustainability.

The most common energy sources for pumping are diesel
generators and grid-powered electric motors. Now, with
emissions mandates under AB 32 and electricity rate increases
on the way, these traditional energy sources may become less
viable.

Newer technology can allow operations to harness solar energy
todo the bulk, if not all, of the pumping work, without the need
for the grid or diesel. Using solar pumping systems not only
boosts sustainability, but also can reduce operating costs over
time.

Most growers with sustainability goals understand the
environmental benefits of renewable energy, but economic
benefits are still an important business consideration.

When considering the up-front cost of a solar system, itis
important to also consider the long-term economic benefits.

A solar array will have panels warrantied for up to 25 years.
Depending on the size of the system, the type of power source
it'sreplacing, and how much energy is used, the investment can
pay off in aslittle as one year (vs. diesel) or in six to 10 years (vs.
grid power).

THANK YOU Ernesto Montenero (President, Sustainable Technologies, www.sustech.cc) for contributing to this article!

With most systems eligible for a 30% federal tax credit, as well
as for federal, state, and local incentives such as the USDA Rural
Energy for America Program (REAP) fund, system payback can
be even shorter, which means using free, clean energy sooner.

When converting from diesel or going off-grid, here are some
factors to take into consideration:

The number of hours per day the pump is running. Solar
enables pumps to run about six hours per day at full speed and
an additional two to four hours at partial speed, depending on
time of year. For pumps that run longer, solar systems can be
connected to the grid. Alternatively, consider using a larger
pump or even two pumps to reduce pumping time.

Total energy consumption. For diesel-operated systems,
determine weekly fuel use and the cost per gallon to estimate
operating costs. With a grid-tied electric pump, the replacement
solar system will be designed to meet current power
consumption, which is determined by using a representative
sampling—ideally the previous 12 months-of electric bills.

Eighty-five percent of the lifetime cost of operating a pump
will be the energy cost. A solar-powered system harnesses free
solar power for years after the system pays for itself and is a
simple way to take a big step toward operational sustainability.

Using innovative technologies to
conserve resources in your operation?

We'd love to hear about it! Write to us at marketing@ccof.org
and share your story with us.
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NUTRITION
CROP PROTECTION

The Leaderin & ADJUVANTS
Sustainable Crop Inputs

Today's growers face more challenges than ever. Like how to produce more food using less
water and fertilizer. Finding new ways to control pests and disease more sustainably. Getting

higher yields from every acre while preserving the land for future generations.
Proud Sponsor of the

NASCAR #51 Ag Car Recognizing these challenges and the need for sustainable farming inputs, BRANDT introduced
its first bio-pesticide over 30 years ago. Today, BRANDT carries over 50 products that have
been approved for use in organic production.

From OMRI Listed plant nutrition to crop protection and adjuvants, BRANDT has your

sustainable farming needs covered. To locate a BRANDT dealer near you, call 599 499 2100 or
email info@brandt.co

Brandt Consolidated Inc.
3654 South Willow Avenue
Fresno, California 93725 USA

BRANDT.
—— 559499 2100 ®

You have made the decision to produce
products with integrity—now select packaging

from a company who shares your values.
tasting & Iooklng

We can help you identify the best pressure
sensitive label, flexible packaging, or stand up
pouch that meets your packaging
requirements.

And you can be proud that you are
working with a printer who ensures
that sustainability is an integral part
of our business.

FLEXIBLE PACKAGING ROLLSTOCK,
STAND UP POUCHES & LABELS

Labeltechnology

LEARN MORE: Labels & Flexible Packaging

VISIT labeltech.com .

E-MAIL moreinfo@labeltech.com 100% made in the usa
CALL 1-800-388-1990 located in the central valley of California

www.ccof.org
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2015 Annual Event:
California, the
Capital of Organic

CCOF is thrilled to announce the 2015 Annual Meeting, Policy
Day, and Reception. The 2015 event will be held in Sacramento,
California, on February 11, 2015. The theme for the day is
"California, the Capital of Organic.”

Join CCOF staff and directors at the Annual Meeting as we share
highlights from 2014 and plan for future CCOF certification

and advocacy. CCOF is especially excited to feature its new

and developing foundational programs, which include on-farm
trainings and beginning farmer grants.

The Annual Meeting is not only a well-respected CCOF
tradition, but it is also an opportunity for CCOF members to
come together, share insights, and highlight each other's
achievements. Moreover, the Annual Meeting is a unique space
for face-to-face communication and feedback between CCOF
staff, directors, and members.

After the Annual Meeting, join CCOF for its first Policy Day in
Sacramento! CCOF staff and CCOF-certified members will meet
with California state legislators to discuss organic agriculture
and food production. CCOF members represent a powerful,
diverse group of growers, ranchers, retailers, and handlers.
Together, our uniqgue membership can help educate elected
officials on the challenges, opportunities, and support needed
for organic producers.

WRITTEN BY Kelly Damewood PHOTO Sacramento Capitol Building

We need your help to make this Policy Day a success. Your
representatives want to hear from you! Come share your
stories, insights, and priorities with a representative from

your district. This eventis also an opportunity to learn more
about policies that affect your operation as well as how you can
influence change.

Remember, California is leading the nation in organic
production—-more than 20% of U.S. organic farms call the Golden
State home! Let's take this message to the state capital and
work with our representatives to grow organic.

Policy Day will be the same day as CCOF's 2015 Annual Meeting,
so plan accordingly, and prepare for an exciting day of events.

Keep an eye on our weekly newsletter for more details about
the 2015 Annual Meeting, Policy Day, and Reception!

A p p ly . for Orga mc ......................
Certification Cost Share

Have you applied for the Cost Share Certification Program? If
not, now is the time to apply because the application deadline of
November 29, 2014 is almost herel

Organic cost share reimburses individual organic operators

up to 75% of their 2014 certification costs up to a maximum

of $750 per category of certification. Cost-share eligibility
depends upon two main requirements: 1) you must have owned
a certified organic operation in the U.S. between October 1, 2013
and September 30, 2014, and 2) you must be in good standing
with your certifier.

CCOF and partner organizations advocated for full funding of
the cost share program. As a result, the Farm Bill authorizes $13
million for cost share disbursement each fiscal year through
2018. Organic operations must submit applications and make
good use of the available funds; otherwise, low enrollment may
undermine future funding for the program. In other words, now
is the time to support and benefit from organic cost share!

Still not convinced? Here are three reasons why you should
apply:

1. Decrease your operating costs
2. Increase your profits

3. Participatein one of the few federal programs that
specifically benefits organic producers

CCOF would like to see 100% of its members participate in

cost share, and CCOF staff is prepared to help your application
succeed. For example, CCOF can verify your eligible expenses.
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Helping Farmers Grow

Since 1974

BENEFICIAL
BI10-FRIENDLY
FERTILIZERS

NUTRIENT RICH

(e i

Cerbified C'zr;,rf Advisors on Staff

Compost
Gypsum
Limestone
Liquid Compost
Liquid R/S
Foliar Nutrients
Liquid Calcium
Liquid Potassium
Seaweed Extract
Humic Acid
Yucca Saponin Extract

Increase Your Organic Crop Yield and
Quality by Feeding the Soil

Harvest-to-Harvest Organic™
liquid fertilizer. Feed the soil, feed your crops.

Field Trials Have Demonstrated:

Strawberries: Organic fields using Wine Grapes: Stronger vines, improved
H2H have significantly outperformed yield with better pH and acidity balance,
conventional fields in both yield increased anthocyanin'’s for color

and quality. and bouquet.

Tomatoes: Significant increases in Almonds: Significantly measurable
flowering and fruiting translate into increase in soil organic matter with
better yields and stronger plants. accelerated growth identified in young
tree transplants.

Leafy Greens: Excellent quality, faster
maturation and higher yields with
reduced inputs. Scientifically Sustainable

by CSS 916.539.5458 | Sacramento, CA | CalSafeSoil.com | YouTube.com/CaliforniaSafeSoil
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Look out for CCOF action alerts and give NOSB the feedback it
needs to make informed recommendations on organic standards.

For more information, please do not hesitate to contact Jane
Sooby, CCOF Senior Policy Specialist, at (831) 423-2263, ext. 49,
or at jsooby@ccof.org. Information is also available at
www.ccof.org/financial-assistance.

Drought Resources
for Organic Livestock
Producers

CCOF's livestock producers are especially vulnerable to
California’s current drought conditions because they rely on
rainfall for grazing pastures. Many ranchers have resorted to
buying expensive hay or hauling water to adequately feed and
water their herds. Consequently, CCOF compiled the following
list of potential resources for your operation:

Emergency Assistance for Livestock,
Honeybees, and Farm-Raised Fish Program
(ELAP)*

ELAPisaccepting applications through November 1, 2014
toreimburse livestock operations for water hauling costs.
Eligibility depends upon pre-drought watering systems. The
program may reimburse for transportation and labor costs but
not for the cost of water itself. For more information contact
your local Farm Service Agency (FSA).

Livestock Forage Disaster Program*

This program compensates livestock producers who
experienced grazing losses during their region’s normal grazing
period as aresult of drought. Compensation is per-head, with
an adult beef bull or cow eligible for a $52.56 payment. The
program is accepting applications for grazing losses that
occurred between October 1, 2011, through December 31,

2014. The application period closes January 30, 2015. For more
information contact your local FSA office.

Hay Net *

Hay Netis a service of the FSA where producers can list aneed
for grazing acres or availability of grazing acres. The site also
provides information on state and federal livestock resource
programs.

Emergency Haying and Grazing Program*
This program allows certain producers with Conservation
Reserve Program (CRP) contracts to hay and graze outside of
the Primary Nesting Season, which is April 1 through July 1,
2014, Monterey County has approval for emergency haying.
Glenn, San Luis Obispo, Siskiyou, and Yolo counties have been
approved for emergency haying and grazing. For approval,
contact your FSA office.

Bricmont Fund - Hardship Assistance

CCOF is accepting applications for the Bricmont Fund, a program
that provides direct hardship assistance to certified organic
producers, October 14 through November 15, 2014, For more
information, visit the CCOF website at
www.ccof.org/foundation.

*These resources can be found on the Farm Service Agency
(FSA) website: www.fsa.usda.gov.

Organic Standards
Update

The National Organic Standards Board (NOSB) will review a
majority of crop, livestock, and handling inputs over the next
year and a half. Certified organic operations should be aware of
this review process and prepare comments or testimony when
appropriate.

Background

NOSB advises the United States Department of Agriculture
(USDA) on which substances should be allowed or prohibited
in organic farming and processing based on criteria under the
Organic Foods Production Act. Generally, synthetic substances
are prohibited unless specifically allowed and non-synthetic
substances are allowed unless specifically prohibited.
Exceptions to thisrule are included in the National List of
Allowed and Prohibited Substances (the National List).

NOSBreviews every substance on the National List every five
years. Thisreview processisreferred to as “sunset” review.
When a substance is up for sunset review, the public has
several opportunities to comment. The NOSB must review and
discuss comments it receives, so members should submit any
information they want NOSB to be aware of as it makesits
decisions to recommend removal or not.

Action

Public participation is key to sunset review. NOSB needs to
hear first-hand from organic operations why certain inputs
should or should not remain on the National List. CCOF strongly
encourages you to submit comments on your own behalf and
on your operation's behalf.

CCOF's Policy Team will keep you informed of all relevant
NOSB and materials review updates through its website,

blog posts, and email alerts. So please watch for CCOF calls to
action and give NOSB the feedback it needs to make informed
recommendations on organic standards.
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If we are what we eat,
isn't it time we start thinking
about what they eat?

Feed Intelligently

cAsgocioted

HOMEGROWN .

ORGANIC FARMS-. i
Your organic marketing spec1allsts

Homegrown Organic Farms consists of growers like
owners John and Cindy France. Their stories are as.
diverse and unique as the produce we offer but maintain
a common thread of inspiration and conviction th_a(
provides the foundation for our success. For us, it’s not.
just a number on a balance sheet; it is a part of who we
are and how we live. We believe in organic produce and
the change in farming philosophy that it represents.

Growers Representing Growers

559.306.1770

559.782.3047 fax [ facebook.com/hgofarms
P0. Box 712 e Porterville, CA 93258 1 twitter.com/hgofarms

www.ccof.org
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Offering the most diverse portfolio of high quality organic vegetable and
herb seeds available in the varietal selections and quantities desired.
To request our catalogue please call 831-754-2300
or view on-line at www.vitalisorganic.com.

S  RVitalis

2l ﬁ _oﬂl Breeding and Producing Organic Seeds

HEADSTART

NURSERY

Rooted In Quality.

For all your organic vegetable
transplant needs

Main Office Desert Sea Facility  Castroville Facility
p408.842.3030 p 7603963030 p831.633.4426
f408.842.3224 f 760.396.3031 f 831.633.6516

48560 Monterey Road 92-555 Avenue 70 11301 Washington St.
Gilroy, CA 95020 Mecca, CA 92254 Castroville, CA 95012

www.HeadstartNursery.com




Bio 5.1 Technology, LLC, a USDA BloPraferred ™ team of experts
with more than 20 years of expearience producing microblal products,
ks here 10 help you improse efficiency and rebuild your sol at the same
fime. Bio 5.1, produces a variaty of microbial products that Bebuid,
Festors, &nd Renew your soil with Bio S.1. Agriculture Formula +
Humus, Agricuiture Select for seedransplant treatrment, and S0 25
for stubile digestion. Also, Foor-Male 1or animal corrals/pens and
JACKPOT, a new probiotic product which brings the beneficial
sai-borne microbes found in nature 1o animals. Visit our web site for
informartion on our entire ine of products or ghe us a call today for
your free consutation and Bio 5., product recommendation.

Bio 5.1 Technology LLC. To un:‘rar comact

Biﬂ S.L. E;;"En}é?ﬁii

biositechnalogvicorr

Heat |§
Lejeune

organic produce

distribution
consolidation
storage

® ® W | a5k us how we
can serve your
organic needs

Certified organic by CCOF

HACCP & Food Safety
certified by 5C5

LOS AMGELES
www.heathandlejeune.com
213.614.1909

Blue Mountain Minerals

The largest producer of quality limestone
products in Northern California

Blue Mountain Minerals Agricultural products

= Sustainable soil maintenance

= Natural high calcium limestone & dolomitic products
® No chemical processing

® Finely ground for rapid absorption

" Ask Fov If By Netme.
‘ Blue Mountain Minerals

Nerburally the best,

Call for information: (209)533-0127 x12 OMRI
] I
e ‘ THE NATURAL GARDENING COMPANY ‘ )

Eraqaria x ananassa Certy Organic

Strawberry “Elan”

e Homg

> of z
Omaty Heat®

ORGANIC SEEDLINGS ¢ VEGETABLE, HERB AND FLOWER SEEDS

SERVING ORGANIC GROWERS SINCE 1986

Free Catalog
707.766.9303
www.naturalgardening.com
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Innovation for a Greener Earth

Higher Yield
Better Quality
Greener Earth

 cree AQTCU M

gagd is the only Answer

Organic

Biological

1-800-428-4393
www.jhbiotech.com

www.ccof.org

The C&N Bug Vac

I<{ubholqg

- .

Designed to be LIGH'T yet POWERFUL,
the C&N Bug Vac is hydraulically powered
with fans the develop 4700 feet per minute
suction over the row. "T'his sends all jumping
and flying insects into the deflectors like
bugs on a windshield.

T'he fans raise and lower hydraulically as well
as fold up for transporting. IHydraulic power
comes from a P'I'O mounted pump with a
self-contained hydraulic reservoir. P'T'O HP
requirement is approximately 6o HP. We
fabricate 3 and 4 row configuration from
48 to 687 beds.

'C &N ) GIVEUSYOUR
TRACTORS TOUGH JOBS.

496 Salinas Road Watsonville
831-722-2733 CandN'Tractors.com



Parents See Value
in Organic Food,
and a Way to
Avoid GMOs

Even though organic food usually costs a little more than non-
organic in the marketplace, the Organic Trade Association’s
(OTA's) latest consumer survey shows that anincreasing
number of American parents are willing to dig deeper into their
wallets to buy products that carry the organic seal.

OTA's U.S. Families’ Organic Attitudes & Beliefs 2014 Tracking
Study, asurvey of more than 1,200 households with at least
one child under 18, found that price has become much less of
abarrier to purchasing organic products. Fifty-one percent

of those parents surveyed said the cost of organic products
was one of the key factorsin limiting their organic purchases,
asharp drop from the previous year in which 62 percent

said organic items were sometimes too expensive for their
household budget.

According to the study, families who include organic products
on their grocery list on aregular basis spend an average of
$125 a week, compared to $110 a week for those not buying
any organic items. Despite the higher tab, almost half of the
parents polled-47 percent-said that half or more of their
weekly grocery purchases are organic, while close to 10
percent said they buy only organic.

Thisis animportant finding for organic farmers, whose
practices to produce foods without the use of toxic pesticides,
synthetic fertilizers, and other prohibited methods often

WRITTEN BY Laura Batcha, CEO/Executive Director of the Organic Trade Association

require extralabor, time, and care. Consumers’ growing
recognition of the value of organic foods is a good sign for
continuing to grow demand for their products.

Meanwhile, while health is the main motivation to choosing
organic, parents also cite their aversion to genetically modified
organisms (GMOs) as a factor. In fact, consumers' desire to stay
away from foods that have been genetically modified has
never been greater.

Almost 25% of parents buying organic said that wanting to
steer clear of genetically modified foods is now one of their top
reasons for selecting organic, the most in the four years the
survey has been taken, and up significantly from 16 percent
who said the same in 2013. Of the 15 reasons for buying
organic that parents were asked torate, not buying GMOs
showed the biggest jump by far from attitudes a year ago.

Demand for organic products is booming, with sales in the
United States jumping to $35.1 billion in 2013, a 12 percent hike
from the previous year and a new record. OTA's survey shows
that eight out of 10 American families now make organic
products a part of their grocery list at least sometimes.

As parents have become more educated on organic issues
(sevenin 10 parentsin the survey said they feel “extremely
wellinformed” or "know quite a bit” about organic), their
familiarity of the term GMO hasrisen. The OTA survey
revealed that 73 percent of parents—whether they were
buying organic or not-know what GMO stands for. Further,
when shopping for organic products, almost 70 percent of
moms and dads watch for the "non-GMO" or “produced without
GMOs" label to help guide their purchase decision.

Organic producers can be proud that their organic products
bearing the USDA Organic seal provides consumers the
assurance of being produced without GMOs. In addition, the
organic seal conveys a swath of other characteristics that
parents value, such as no artificial colors, no preservatives, and
no use of synthetic hormones.

The good news? Parents have caught on. The big decider when
purchasing organic products appears to be the USDA Organic
seal, with nearly three-quarters of parents saying they
actively seek out that organic seal.

OTA partnered with KIWI Magazine to conduct the study in late
February and early March.

www.ccof.org
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Cal-Organic Farms proudly maintains the
family owned and operated heritage of
outstanding quality you've come to expect.
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Every year, you are required to submit the annual Continuation
of Certification contract and pay your certification fee. In early
November, we will mail your renewal package-including

the contract and invoice—and email you all the necessary
information.

To complete the renewal process and remain certified in good
standing, you must complete your renewal contract and pay
your annual certification fees by January 1 of each year.

Renewals may be submitted by mail or online. CCOF will send
you emails with instructions. Also, new this year, we have easy
payment and renewal buttons available in MyCCOF!

CCOF has worked hard to provide the shortest and simplest
renewal process of all U.S. certifiers. In fact, it has become
amodel under the NOP's Sound and Sensible initiative.
Completing your renewal on time allows us to group
inspections so they are as cost-effective and timely as possible.
Help us serve you and other operations efficiently, and avoid
unnecessary costs by completing your contract and submitting
payment by the due date.

If youneed to set up a payment plan, please contact our
accounting department at accounting@ccof.org. We are
happy to work with you. Thank you for taking the time to
renew your organic certification with us! We look forward to
another year of growing the organic movement with you.

WRITTEN BY Jake Lewin

Complete your renewal by January 1and get
discounts on CCOF merchandise and a chance
to win a free inspection!

Complete your renewal (both contract and payment or payment

plan) by January 1and you will be entered to win a free inspection,
up to $500. CCOF will award three free inspections! In addition, you
will receive a discount code for 10% off all CCOF merchandise such
as signs and stickers to use during the month of January.

Renewal Timeline:

o November - Renewals sent by email and followed up by
mail.

o January1l- Allrenewals and annual payments are due.

o February 14 - A Notice of Noncompliance and a $§75 late fee
will be issued to all operations that have failed to complete
therenewal process. Thisis also thelast day to withdraw
from certification without accruing certification feesin
that calendar year.

o March 15 - A Notice of Proposed Suspension and an
additional $75 late fee will be issued to all operations that
have failed to complete the renewal process.

o April15 - All operations that have failed to complete the
renewal process will have their certification suspended. If
your certification is suspended and you wish to be certified
organicin the future, your certification must be reinstated
by the NOP after a costly and lengthy process.

Read our Frequently Asked Questions for more help:
www.ccof.org/fags.

On August 14, 2014, the National Organic Program (NOP)
published instruction 4012 "Use of Brand or Company Names
Containing the Word ‘Organic.’” This instruction document is
directed at certifiers and clarifies an area of potential confusion
while indicating the NOP's expectations and standards
interpretations regarding product labeling.

We applaud the NOP's effort to address confusing areas of the
standard and taking a direct and important position intended

www.ccof.org



t's Time To Apply Your

Control soil dwelling pests now befo
desctructive adult pests in the Spring.

Beneficial Nematodes help control:

Caterpillars
Thrips

Codling Moths
Fungus Gnats
Japanese Beetles
Weevils

Plus Many More

Our Bio-Control Specialists Are Ready to Help You.
Contact Us -_o ay For Your Free Consultation.

'1 soo 827 2847 4
www.arbico- organlcs Com. i

Order yp'-tfRE.EARBICO Organ s
. Catalog Today! = rﬁ
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Agrow Blend
Compost

* High fertilizer value

* Produce the greatest
possible yields at the
lowest possible cost

* Develop and maintain
the highest quality soils

* Enjoy the premiums
available for organic
production

Why Use Agrow
Blend Compost

* Improve tilth

* Reduce irrigation cost

* Improve drainage

* Reduce need for pesticides
* Lower fertilizer cost

Custom Blending available!

(707) 485-5966

coldcreekcompost.com

User-friendly website helps U.S. producers

& handlers export organic products. about ts organic regulations,

. government agency contacts,
www.GlobalOrganicTrade.com

Real Time Map Tool

Click on any country to find out
agreements with the U.S,, certifiers,

import requirements and more,

Bxport Tools

Review and examine up to
date export information and
find contacts for Federal and
State assistance.

38 www.ccof.org

Import Tools ¢ Market Data
Get import information and !~ Find the latest news,
contacts specific to the v market reports and trade
European Union, Canada, & show information for
Japan and Taiwan. E global organic trade.

@ SINCE 1985 U
z‘rao’ejassoaat/bn

For more information, email JPoingt@ota.com




to ensure consumers are not mislead in addition to providing
astrong footing for enforcement of misleading claims in the
farm/farmers’' market setting.

The NOP's instruction limits misleading or confusing use of
“organic” on product packages as part of brand or company
name when the product only complies with the “Made With
Organic” labeling category or is not certified at all. CCOF has
confirmed directly with the NOP that this also strengthens the
ability for the NOP and (by extension) California State Organic
Program to enforce prohibitions on the use of “organic” in farm
names or farms displaying non-organic products in the farmers'
market setting.

The NOP instruction, available at www.ccof.org under
Certification News, states that where a product is labeled “made
with organic (specified ingredients or food groups)":

"i. Brand or company names containing the term “organic”
should not be used on the principal display panel (PDP) of
these products.

ii. Company names containing the term “organic” may

be displayed as the name of the manufacturer, packer, or
distributor and listed on the information panel as required
by Food and Drug Administration (FDA) regulations.
Nevertheless, the display of such company names should
bereviewed in consideration of its potential to mislead
consumers about the composition and organic certification
of the product. Although thisinformation is required

by the FDA, it should not be displayed in amanner that
falsely implies an agricultural product meets certification
requirements that it does not.

iii. Brand or company names containing the term ‘organic’
should not be used elsewhere on the labeling of these
products.”

CCOF's conservative implementation of the NOP labeling
standards means that very few, if any, CCOF clients are
directly affected by this clarification. However, the entire
marketplace can benefit from clear guidelines on labeling.

CCOF will apply these guidelines to marketing materials and
websites where appropriate to ensure these vehicles are not
misleading.

NOP has encouraged certifiers to implement a “Sound and
Sensible” approach to implementation which would include
reasonable timelines to bring affected labels into compliance.
Any labels that were previously approved remain in good
standing, but if they could potentially mislead, certifiers
arerequired to work with the client to bring the labels

into compliance. CCOF will review all labels during annual
certification cycles.

CCOFis diligently working to meet the needs of CCOF clients in
Mexico and those who sell products to Mexico. Mexico's organic
standards are moving forward with a final implementation
date of April 2015. CCOF participated in Governor Jerry Brown's
Mexico Trade Delegation and is working directly with Mexican
officials, CDFA, the NOP, clients and others to ensure the
smoothest possible transition and certification to the new
Mexican standard.

Under the new standard, operations will be required to

meet the Mexican organic standards and for CCOF to become
accredited by SENASICA. To meet these requirements and
client needs, CCOF is working to open a branch office of CCOF
Certification Services in Mexico which will allow accreditation
while providing some basic representation of CCOF in Mexico.

Additionally, CCOF is working to provide services in Spanish to
processing operations — as we already do for farms - and will
be making a Spanish processor/handler organic system plan
available in the near future.

Shipping to Mexico? Enroll in CCOF's
Mexico Compliance Program!

Mexico's organic sector is growing and CCOF is proud to be

part of the implementation of the historic Mexican organic
standards, which took effect in October 2013. Operations
already certified to the NOP have until April 2014 to obtain
certification to the Mexican standards. CCOF's new Mexico
Compliance Program verifies compliance with these standards,
and we are pleased to share that we do not expect any
substantive changes for operations that are already USDA NOP
certified.

If your operation exports or may export organic products
to Mexico, werecommend that you enrollin the Mexico
Compliance Program as soon as possible. Operations
located in Mexico are already enrolled in the program.

Visit www.ccof.org/mexico for additional information and to
download the program application.

CCOF has been growing rapidly in 2014. The rate of new
applications has been high in addition to many requests for new
service, acreage, or products. To ensure ongoing service and

to meet your needs we are expanding our certification staff in
both our Farm and Processing departments. We are delighted

to have found a variety of bright and qualified individuals who
will be introduced to you in the coming months. Also, look for
new faces at upcoming events.
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Organic California Prunes
For energy and digestive health, a smart addition
to a healthy life style.

Plus food processing qualities:

Fat replacer, natural antioxidant,
shelf fife extender and taste enhancer.

Taylor Brothers Farms - #1 grower and processor of organic prunes.
Leading producer and global distributor of premium quality organic
prunes, organic prune products and organic almond oil.

TAYL®OR

TAYLOR BROTHERS FARMS

MADE IN CALIFORNIA

U5 and Global - Taylor Brothers Farms Inc, Europea - Taylor Prune Sp. 2 0.0,

T. 530.671.1505 T +4B.56.641.1825
rtaylor@succecd.net aga-pruneghotp
broux@succeed.nat taylorprune@hol.pl
Korea - Taylor Farms China - Taylor Brothers Farms China
T: +82.11.9095,7825 T: +86.21.1368,1661 337

smkang924@yahoa,com chencheng@taylorbrothersfarms.com

www.taylorbrothersfarms.com
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Quality Source 1
of Organic Rice
and Rice Flour
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Organic almond oil

High in vitamin E, with a smooth emollient quality, nourishing

to the skin. Great oil for massage herapy and
Available in 5 gallons and 50 gallon drums.

TAYLDR

TAYLOR BROTHERS FARMS
MADE IN CALIFORNIA

T: 530.671.1505
\oRGamic ] jtaylor@succeed.net  broux@succesd.net
p

— www.taylorbrothersfarms.com



Meet a Proud
Driscoll’s Organic
Farmer
- Arturo Diaz

Arturo has been
growing organic
berries for Driscoll’'s
since 1998. He is
passionate about
growing Only The
Finest Berries.

“| love being part of
Driscoll's Organic
Program. It makes the
challenges of growing
berries educational
and exciting.”

Driscolls

ONLY THE FINEST BERRIES™

R I

831.763.5000 driscolls.com

Scurich Insurance

License #0436405

Servicing the Agricultural Community Since 1924

320 East Lake Avenue
Watsonville, CA 95076
Phone: {831) 722-3541

www.scurichinsurance.com

Allied

Insurance
B Mariie® oy
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Kevin Sherrod
Lockwood Seed & Grain, Blue River Hybrids Dealer, Chowchilla, Ca,

blue river
hybrids

"It has been my experience that Blue River Hybrids has the best combination
of superior varieties, quality seed & ample supply available from any organic
corn and sorghum sudan seed supplier.”

Organic Seed

inic alfalfos including Sandpiper Ciganic Alfalfa; Fall Dormant 8
hum Sudangrass: Black Howk 12 & Sea Howk &

Dual Purpose hybrids with excellent tonnage

- laaby Silage &

PLANT ORGANIC. FARM BETTER. _/
'.l.'\.'."\'\'.|_'\IEI:I:'rI'|."|:;|'IJT£M'{'L!.\"‘I.H'II “‘snn
800.370.7979 e, :
S (RN | PURAMAIZE | SOYBEANS | SUNFLOWERS | ALFALFA | SUDANGRASS | RED CLOVER

Introducing the First
)
Organic & Gluten Free
¥ -
intheBayArea. “°
.

Call us at 925.212.5582

2428 Shattuck Ave. Berkeley «www.visitcertifiedkitchens.com

“Leading the way in the
Organic Feed Industry”

L

S
- 888-531-4888
www.FWCobs.com

www.ccof.org
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LISTINGS

207 Redwood LLC dba Purisima
Ridge
Soquel, CA

Acevedo Farm Organic
Salinas, CA

Adbibo Coffee Company LLC
North Chesterfield, VA
www.adbibocoffee.com

Agrocir S.A. de CV.
Hermosillo, Sonor
WWW.agrocir.com

Al Ingredients Plus, Inc.
Melville, NY
www.allingredientsplus.com

Amafruits LLC.
Orland Park, IL
www.amafruits.com

Ambrosio Organic Farm
Watsonville, CA

Ametza, LLC
£l Centro, CA
www.kuhnhay.com

Anderson Vineyards dba Roederer
Estate

Philo, CA

www.roedererestate.com

ARLE Ventures, LLC dba Portola

Farming Co.
Bakersfield, CA

Aromas Organic Farm
Aromas, CA

Autumn Leaf Orchard
Oroville, CA

Baia Nicchia LLC dba Baia Nicchia
Farm

Sunol, CA
www.baianicchia.blogspot.com

BCCH, LLC dba Claudia’s Canine
(uisine

Maumelle, AR
www.claudiascaninecuisine.com

Belden’s New Moon Farm dba New
Moon Farm
Petaluma, (A

Bernier Farms
Geyserville, CA
www.bernierfarms.com

Birdsong Orchards
Watsonville, CA
www.hirdsongorchards.com

Black Canyon Layers
Montrose, (0

Blencor LLC
Sealy, TX
www.blencor.com

Bloomfield Food Inc. dba
Baehwawon
Anaheim, CA

Brack Farms
Kerman, CA

Buddha Teas
(arlshad, CA
www.buddhateas.com

(actus Lane Farming
Tolleson, AZ

3
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California Gold Almonds, LLC
Modesto, CA
www.goldalmonds.com

California Quinoa LLC
New York, NY
www.californiaguinoa.com

Ciuti International
Rancho Cucamonga, CA
www.ciuti-int.com

(lean Leaf Organics
Trenton, TN

(learwater Nursery, Inc (DSA)
Nipomo, CA

Coffee Critic Inc. dba Black Oak

(offee Roasters
Ukiah, CA
www.blackoakcoffee.com

Colonial Greene Trust
Santa Ynez, (A

Contract Labeling Service, Inc
Ontario, CA
www.contractlabel.com

Cook Family Orchards
Orland, CA

Cornell Farms, LLC dba Cornell
Vineyards

Santa Rosa, (A
www.cornellvineyards.com

(ortez Farms
Santa Maria, CA

Culbertson, LLC dba Fairfield Farm
Greenshoro, AL

D-N-AEgg Co.
Sebastopol, CA

Delanda LLC dba Solminer Wine Co
Los Olivos, CA
www.solminer.com

Diamond Wipes International
Chino, CA

Drew Heaton Farming
Merrill, OR

Eclipse Berry Farms LLC
Oxnard, CA

Edward L. Fanucchi dba Fanucchi
Farms
Fresno, CA

Emerald Organic Produce
Dos Palos, CA

Emerald Valley Organic dba Felix
Cisneros
Soledad, CA

Eureka Specialties, Inc.
Los Angeles, CA
www.eurekaspecialties.com

Farmstead Gourmet LLC
Ephrata, PA

Five Star Gourmet Foods, Inc. dba
FiveStar Gourmet Foods

Ontario, CA
www.fivestargourmetfoods.com

Florentino Aceves Ranch
Mecca, (A

Forry Orchards
(olusa, CA

Fresno Adventist Academy
Fresno, CA

www.ccof.org

FIBsoares dba Premium Nut and
Dried Fruit Co.

(hula Vista, CA
Www.premiumnut.com

Futters Nut Butter, Inc.
Hinsdale, IL
www.futtersnutbutters.com

G+L Farms
Maxwell, CA

Goldbud Farms
Placerville, CA
www.goldbudfarms.com

Great American Appetizers
Nampa, D
www.appetizer.com

Green Gold Organic Farms, LLC
Arroyo Grande, CA
www.facebook.com/
greengoldorganicfarms

Green Hills Farms (DSA)
Santa Maria, CA

Green Ribbon Organic Farms
Salinas, CA

Hall’s Organic Farms
Spreckels, (A

Halley Ray Moor Jr.
Hankamer, TX

Happy Acre Farm
Oakland, CA
www.happyacrefarm.com

Heaton Farming LLC
Merrill, OR

Henna Central
Sunnyvale, CA

Holland Hulling Company
Kerman, CA

Hope Bars, LLC
Brookline, NH
www.hope-bars.com

Humble Bee Hill Farms
Shingle Springs, CA
www.humblebeehillfarms.com

i5 International Inc.
Granite Bay, (A

Intermountain Brands Corporation
Salt Lake City, UT

iSpiceKits LLC
Belmont, CA
www.ispicekits.com

It Takes A Village Foods, LLC
Hailey,ID }
www.veggieevolution.com

Jacy Corporation dba Jacy Farm
Temecula, CA

Jersey Lane Farm
Lebanon, OR

Joesha S.PR. de R.L. (DSA)
Los Reyes, Micho

Jose Gallardo
Royal Oaks, CA

Jose L. Guerra
Downey, CA

Jose Manuel Alvarez Rodriguez
osh
Los Reyes, Micho

Joy Cone Co.
Hermitage, PA
WWw.joycone.com

KG Berry Farms, LLC. (DSA)
Santa Maria, (A

Kozi Farming LLC
Parlier, CA

Lafranchi Dairy
Nicasio, (A

Landerosa Farms LLC
Vacaville, CA

Mama Sattva
(hico, (A
www.mamasattva.com

Mantella Organics LLC
Santa Cruz, CA
www.mantellaorganics.com

Maria Chacon Farm
Salinas, CA

Mark Jordan and Tim Copelin dba
Triangle Joint Venture
Live Oak, (A

Marlyn and Bonnie Lorenzi
Ukiah, CA

Maryland Packaging Ltd. dba
Maryland Packaging
Elkridge, MD

Matthew Noonan dba Matthew
Noonan Farms
Klamath Falls, OR

Mike Sudduth Farms Inc.
Brawley, CA

Montero Enterprises Inc.
Austin X
www.harriets-original.com

Mt. Whitney Coffee Roasters, Inc.
Bishop, CA
www.mtwhitneycoffee.com

Negocio Agricola San Enrique, S.A.
de CV. (NASE Meliton)
Todos Santos, B.C.S

Northside Food Corporation
Hickman, CA

Northwest Fruit, Inc.
Mt Angel, OR

Nu Life Market, LLC.
Scott City, kS
www.nulifemarket.com

Oakcrest Ranch, LP
Riverside, CA

Orangewood Farm
Rumsey, (A
www.orangewoodfarm.com

Pacific Organics Inc.
(reston, (A
www.padificorganics.com

Patrick Noonan
Klamath Falls, OR

Perini Ranch
Lower Lake, CA

Pipkin Ranch Operations
Beaumont, TX

Producers Meat and Provisions,
Inc. dba Tarantino, California Garlic
Company, Garlic King

San Diego, CA
www.tarantinosausage.com

Railhaven Farm
Smithville, MO

Rancho de Rodney
Fresno, CA

Rawpothecary Goodz LLC dba
Rawpothecary
Brooklyn, NY

Real True Food LLC dba Real True
Foods LLC

(arlshad, CA
www.realbonebroth.com

Reeser Farms
Winnie, TX

Robin S. Bartholomew, Summer’s
Pomegranates
Atwater, CA

Rockfront Ranch LLC
Santa Maria, CA
www.rockfrontranch.com

Root Down Farm
Pescadero, (A
www.facebook.com/
rootdownfarmca

Ruby’s Produce
Chowchilla, CA

Salinas Transplant Company (STC)
dba Salinas Transplant Co.
Salinas, CA

www.dole.com

San Jose y Su Agricultura S.A.
deCV.
Pedro Escobedo, Quere

Santa Cruz Seed, LLC
Watsonville, CA

Sei Querce Vineyards dba Sei
Querce Vineyards and Six Oaks
Farm

Geyserville, CA
WWW.sqvineyards.com

Serafina Holdings, LLC dba Bear
(reek Ranch
Fallbrook, CA

Sonadores Vineyards dba
Buenrostro Vineyards
(armel, CA

Soulstice Juice
£l Dorado Hills, CA
www.soulsticejuice.com

Sprouted Minds
Berkeley, CA
www.sproutedmindsraw.com

Steve Carter dba Carter Ranch
Live Oak, CA

Sweetwater Farm
Mount Shasta, CA

Sycamore Family Trust dba Davis
Ranches

(olusa, CA
www.davisranchescolusa.com

Sycamore Organic Farms
Arbuckle, CA

Texas Star Nut and Food Co. Inc.,
dba Nature’s Eats Inc.

Boerne, TX

www.texasnut.com

Tierra Sana
Salinas, CA

Tree Nut Cheese Corp. dba Dr-Cow
Brooklyn, NY
www.dr-cow.com

Trickling Springs Creamery dba
Trickling Springs Ranch
Koshkonong, MO

TSB Ag Services, LLC.
Madera, (A

Vandervoort Date Ranches, Inc.
Yuma, AZ

Vertical Foods
Monterey, CA

Victory Organic Vegetables
Bakersfield, CA

Viveros Biota, S. de R.L. de C.V.
Apaseo El Grande, Guana

Ambush Heads, LLC
(lovis, CA
www.weedsharks.com

AZOMITE Mineral Products, Inc.
Nephi, UT
www.azomite.com

BioGrow 365
North Las Vegas, NV
www.biogrow365.com

(alifornia Vermiculture
(ardiff By The Sea, (A
www.wormgold.com

Coldwell Solar, Inc.
Rocklin, CA
www.coldwellsolar.com

Ecological Laboratories
Malverne, NY
www.microbelift.com

Green Ox Pallet Technology, LLC
(entennial, (0
www.greenoxpallets.com

Grower’s Secret, Inc
San Francisco, CA
Www.growerssecret.com

Novozymes BioAg
Saskatoon, SK
WWW.NOVOZymes.com

Pacific Agricultural Laboratory
Portland, OR
www.pacaglab.com

Valley Power Systems, Inc
Hacienda Heights, CA
www.valleypowersystems.com

Vegas Valley Organics, LLC
Las Vegas, NV
www.getveggies.com

Margaret Bistany
Kings Beach, CA

Goldie Caughlan
Seattle, WA

Paula Daniels
Los Angeles, CA

Kevin Engelbert
Nichols, NY

Laura Fairchild
(ardiff, CA

Roger Featherstone
Tucson, AZ

Barry Flamm
Polson, MT

Laurel Harris
Rutherford, CA

William Heart
Ashland, Wi

Helen Kees
Durand, Wi

Pamm Larry
(hico, CA

Amanda Love
Austin, TX

Sally Ann Maas
Redlands, CA

Scott McGilvray
Santa Cruz, (A

Dave Minar
New Prague, MN

Joan Stockinger
St. Paul, MN



7 Helping you get there with cost-effective field-level
‘ food safety. Visit www.ccof.org/food-safety »
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i “ 7 It's a breakthrough in pest control. -
' There's no getting around that.

w Introducing GRANDEVO®, a unique, broad-spectrum, biological insecticide/miticide. You've got tough

pest management challenges. GRANDEVO meets them head on with a dynamic new approach. It
controls today’s worst sucking and chewing pests—with complex modes of action that enhance
esistance management. Added up, it's a breakthrough unlike anything you've ever seen.

Broad spectrum control. Complex modes of action. Application flexibility.
Go to www.marronebio.com/grandevo for more.

((GRANDEVO

Changing pest management.

. [OMRI
arrone ===
. . Always read and follow label directions,
BIO Innovatlons ©2014 All rights reserved. Grandevo, the
s, and the Marrone Bio Innovations
logo are marks or registered trademarks of Marrone Bio Innovations,
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